
 

 

THE  2022 
 LITTLEHAMPTON 

TOWN  SHOW 

 

CRAFT AND HORTICULTURAL SHOW 
(To be held in conjunction with the Family Fun Day) 

 

at  ‘ROSEMEAD PARK’, EAST STREET, 
LITTLEHAMPTON, WEST SUSSEX 

what3words ///tulip.dark.ticket 

Saturday 10th September 2022 

Show Schedule & Rules 

Affiliated Society Affiliated Society 

7am to 10am Staging by exhibitors 

10am to 1pm Marquee closed for Judging  

1.30pm  OPEN FOR PUBLIC VIEWING (free entry) 

4.30pm  Presentation of prizes/trophies 

4.45pm AUCTION OF EXHIBITS 

Exhibits not to be removed until after the presentation of trophies 

Town Show Marquee at the Family Fun Day 



 

 

 
CHAIRMAN   Pete Buckley 
  
VICE CHAIRMAN  Diane Hedditch 
 
SECRETARY   Judith Cook 
 
TREASURER  Anita Buckley 
 
Assist. TREASURER  Helen Austin 
 
SPONSORSHIP  Les Drew 
Hon AUDITOR  Les Drew 
 
SHOW MANAGER Alan Humphrey 
    57 Belloc Road 
    Littlehampton 
    BN17 7EZ 
  Phone 01903 725009 
  E-mail alanwhumphrey@aol.com 

 
COMMITTEE 
Tanya Humphrey 
William Humphrey 
Christina Iden 
Tricia Johnson 
Rebekah Head 

 
 

THE ROYAL HORTICULTURAL SOCIETY 
BANKSIAN MEDAL 

 
This medal will be awarded to the winner of the largest total amount of 

money for sections 1,2,3,4,5.  
Should any two competitors obtain equal prize money then the award will go 
to the one who has taken the greatest number of first prizes, unless he/she 

has previously won a ‘Banksian Medal’ and the other not.  
Competitors can only win this medal once every three years. 

 
Last Two Previous Winners 
2020  No Show due to Covid 

2021 Mr W Hammond 
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E-mail    littlehamptontownshow@gmail.com 
www.littlehamptontownshow.wordpress.com 

#littlehamptontownshow 

@Ltontownshow  @Ltontownshow  @littlehamptontownshow 

LITTLEHAMPTON TOWN SHOW COMMITTEE 2022 

Entry Fee 
 

Entry fee is 20p 
per class except 

children’s classes 
which are free 



 

 

 Judged by  

SECTION 1  Chrysanthemums Mr R Thomas Page 3 

SECTION 2  Dahlias Mr R Thomas Page 3 

SECTION 3  Flowers Mr R Thomas Page 4 

Ockenden’s Supreme Vase Mr R Thomas Page 5 

SECTION 4  Vegetables Mrs A Valentini Pages 6/7 

SECTION 5  Fruit Mr A Humphrey Page 7 

 Ockenden’s Master Class Mrs A Valentini Page 8 

SECTION 6  Children’s Classes Ms T Johnson Page 9 

SECTION 7  Domestic Mrs C Ashworth Page 10 

SECTION 8  Floral Art Mrs S Dean Page 11 

SECTION 9  Handicrafts  Mrs M Dye Page 11 

SECTION 10  Photography Miss K Wingate Page 12 

SECTION 11  Wine & Beer TBA Page 12 

SECTION 12  Scarecrow Competition Mrs M Dye Page 13 

SECTION 13  Community Groups All as required Page 13 

SHOW RULES (*see below)  Pages 14/15 

SPONSORS - Last year’s show  Page 16 

Last year’s Trophy Winners  Page 17 

Scarecrow Competition  Page 18 

Please label horticultural exhibits where possible 

SECTIONS IN THE SHOW 

*The Rules must be strictly adhered to. Please 
read carefully and conform exactly. So don’t be a 
clown, and let yourself down or you might get a 
NAS’ty Notice!!  (Not As Schedule) 

END OF SHOW AUCTION OF EXHIBITS  

Exhibitors please consider donating your exhibits to our end of show 
auction to raise funds for next years show.  

Indicate your choice by circling yes or no on the entry form  
next to each exhibit. Thank you.  

The public is invited to the auction  
outside the Town Show Marquee at 4.45pm.  
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SECTION 1  CHRYSANTHEMUMS  

CLASS  

1 2 Vases, 3 blooms per vase of one varieties 2 distinct varieties. 

2 1 Vase, 3 blooms incurved, one or more varieties. 

3 1 Vase, 3 blooms reflexed, one or more varieties. 

4 1 Vase, 3 intermediate one or more varieties. 

5 1 Vase, 3 mixed blooms. 

6 1 Specimen bloom, any variety excluding spray. 

7 1 Vase, 3 sprays of one or more varieties. 

8 1 Specimen spray. 

  Prize money for Class 1 only: 1st £3.00, 2nd £2.00 and 3rd £1.00 
  Most points Section 1: Harry White Cup  
  Section 1 best vase: Silver Chrysanthemum Society Medal 

SECTION 2  DAHLIAS 

CLASS  

9 2 Vases 2 GIANT/LARGE DEC one or more varieties 1 bloom per vase. 

10 2 Vases 2 GIANT/LARGE CACTUS or  SEMI CACTUS one or more varieties 1 bloom per 
vase. 

11 2 Vases 3 blooms per vase 1 SMALL DEC, 1 SMALL CACTUS or SEMI CACTUS. 

12 1 Dahlia. LARGE or GIANT, DEC. CACTUS/SEMI CACTUS. 

13 1 Vase of 3 Dahlias DEC. MEDIUM. 

14 1 Vase of 3 Dahlias DEC. SMALL. 

15 1 Vase of 3 Dahlias DEC. MINATURE. 

16 1 Vase of 3 Dahlias CACTUS OR  
SEMI CACTUS MEDIUM. 

  Prize money for class 9,10,11 only: 1st £3.00, 2nd £2.00 and 3rd £1.00 
  Most points Section 2: R T Page Cup 
  Best in Horticultural Class: Parker Hannifin Cup 
  Section 2 best vase: Dahlia Society Silver Medal 
  Section 2 second best vase: Dahlia Society Bronze Medal 

17 1 Vase of 3 Dahlias CACTUS OR  
SEMI CACTUS SMALL OR MINATURE. 

18 1 Vase of 3 Dahlias BALL, SMALL or MINATURE. 

19 1 Vase of 5 Dahlias POM  
(2inches(50mm) maximum). 

20 1 Vase of 3 Dahlias- WATER LILY Type. 

21 1 Vase of 3 Dahlias Any other not listed above. 

22 1 Vase of 5 Dahlias Mixed. 
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Vases are available for 
exhibitors to use.  

Please provide your own 
supporting material. 

Top Tip 



 

 

SECTION 3  FLOWERS  

CLASS  

23 1 vase 5 blooms African Marigolds. 

24 1 vase, 5 Asters. 

25 1 vase annuals, 5 stems of one or more varieties grown from seed in the  
previous 12 months (excluding African Marigolds & Asters). 

26 1 specimen Gladiolus. 

27 1 vase, 1 stem, most scented flower any cultivar. 
To be judged by the public  

28 5 Fuchsia florets, displayed on a board, in water one or more varieties. 

29 1 Fuchsia pot plant, max 8” (203mm) pot. 

30 1 Foliage pot plant, max 8” (203mm) pot. 

31 1 Flowering pot plant, max 8in (203mm) 
pot (excluding Fuchsias). 

32 A flowering hanging basket. 

33 A patio container of growing plants, size to exceed 8ins (203mm). 

34 A display of Cactus or Succulent in a bowl. 

35 1 Cactus or Succulent plant. 

36 1 display of Cacti or Succulents, in individual pots. 
Space allowed 15”x15” (380mmx380mm). 

37 4 pots of Cacti or Succulent plants  
distinct in max 4” (100mm) containers. 

38 3 pots of Cacti or Succulent plants  
distinct in max 5” (127mm) containers. 

39 1 specimen H.T. Rose.  

40 1 vase of 3 H.T. Roses, 1 or more varieties. 

41 1 stem Floribunda Rose. 

42 1 Rose Buttonhole. (Rose Foliage only allowed). 

43 L. GUESS JEWELLERS’ SUPREME VASE 
Sponsored by L. Guess Jewellers. See page 5 for rules. 

  Most points Classes 23-35: Jim & Peggy Brett Trophy 
 Best exhibit Classes 23-35: Robert Maitland Trophy 
 Most points Classes 34-38, Cactus Classes: How Cup 
 Most points Classes 39-42, Rose Classes: Howard Ockenden Rose Bowl 
 Winner Class 42: Catchers’ Recruitment Trophy 

  

page 4 

Class 34 

Top Tip 
See our 

website for 
examples of 

previous 
exhibits 



 

 

CLASS 43                     
 
Sponsored by 
 
 
 
 
 

L. GUESS JEWELLERS’ 
 SUPREME VASE 

 

This Class is for a vase of mixed flowering stems, containing a maximum 
of ten stems taken from a minimum of three different kinds of genre 
(species or cultivars); three varieties of the same genre, species or 
cultivars are NOT three kinds. 
 
Only flowers grown by the exhibitor may be used in the vase.  No dried or 
artificial flowers, seed heads or berries will be allowed. No additional 
foliage or accessories e.g. bows or ribbons will be permitted. Foliage 
growing naturally from the stem and still attached is permitted. 
 
Town Show vases will be available for use, although exhibitors may use 
their own. No marks are awarded for the vase itself. 
 
Materials such as oasis, newspaper, reeds etc, may be used to support 
the stems, but any such materials must not stand proud of the top rim of 
the vase. 
 
The vase will be judged for all round effect, as viewed from any angle, 
and marks will be awarded as follows:- 
 
 Condition & quality 8 points 
 Colour, texture & arrangement 6 points 
 Symmetry &  balance of exhibit ie overall presentation 6 points 
 TOTAL 20 points 
 

 Prize money will be awarded as follows: 
 1st £15.00, 2nd £10.00 and 3rd £5.00 

L. GUESS JEWELLERS’ SUPREME VASE 
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56 High Street, Littlehampton,  
BN17 5EA   01903 724392 

18 Churchill Parade, Rustington, 
BN16 3DE   01903 783002 

Supreme Vase Rules 2022 



 

 

SECTION 4  VEGETABLES 

ONLY ONE VARIETY PER CLASS 
 
CLASS  

44 9 Runner Beans. 

45 3 Beetroot (globe). 

46 2 Cabbages (with approximately 75mm of stalk). 

47 3 Carrots. 

48 2 Cauliflowers (with approximately 75mm of stalk). 

49 3 Courgettes (100-200 mm in length). 

50 2 Cucumbers (frame or glasshouse). 

51 3 Leeks (with full foliage). 

52 2 Lettuces (with roots on). 

53 5 Onions (maximum 250 grams each). 

54 5 Onions Exhibition over 250 grams. 

55 3 Peppers  sweet (Capsicum).  

56 6 Peppers hot (Chillies). 

57 5 Potatoes White. 

58 5 Potatoes Coloured. 

59 12 Shallots small ( to pass through 30mm diameter ring). 

60 10 Shallots large, exhibition. 

61 5 Tomatoes (not small fruited or cherry cultivars). 

62 5 Tomatoes Plum. 

63 10 Tomatoes (small fruited or cherry cultivars). 

64 2 Sweetcorn. 

65 2 Marrows (Table Quality). 

66 1 Squash. 

67 3 Parsnips. 

68 Any other vegetable not listed above at least two of the same variety. 

69 A collection of salad in a Trug or Basket, 3 items from the following: 
Lettuce, Tomatoes, Beetroot, Spring Onions, Cucumber, Potatoes, Celery & Pepper 
(Capsicum). Quantities to be in proportion with the Trug or Basket 

  

  Most points Classes 44-68: Allotment Cup 
 Winner Class 69: Salad Bowl Trophy 
 Best tomato exhibit: Elizabeth Jane Brett Cup 
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Class 63 

Class 45 

Top Tip 
Don’t forget 
white paper 

plates to 
display  
items 



 

 

SECTION 4  VEGETABLES CONTINUED 

CLASS  

70 Heaviest Marrow. 

71 Heaviest Onion. 

72 Heaviest Pumpkin. 

75 Largest Sunflower Head. 

76 1 Odd shaped vegetable. To be judged by the public  

77 Runner Bean Race: 4 runner beans left in a bundle, when judged they will be laid end to 
end, the longest line wins. 

78 Collection of 4 vegetables,  
Quantities and kinds as detailed in classes 44-67 
Space allowed 3ft x 2ft (915x610mm) ie 2ft (610mm) run of bench. 

79 One specimen vegetable and one specimen flower.  

80 OCKENDEN’S MASTER CLASS  
Sponsored by Ockenden Property Management. See page 8 for rules. 

74 Heaviest Potato. 

73 Longest Cucumber. 

  Winner Class 78: Allan Luckin Cup 
 

SECTION 5  FRUIT 

NB All fruit except Peaches & Nectarines should be shown with stalks & calyces intact. 
ONLY ONE VARIETY PER CLASS 
 

CLASS  

81 4 Apples dessert. 

82 1 Specimen Apple dessert. 

83 4 Apples culinary. 

84 1 Specimen Apple culinary. 

85 4 Pears. 

86 1 Specimen Pear. 

87 1 Bunch of Grapes. 

88 1 Dish of soft fruit (15 of one kind). 

89 Any other fruit not listed above. 

90 A plate of mixed fruit not less than 3 kinds. 

91 One specimen fruit one specimen flower. 

  Most points Section 5: Eric Carpenter Memorial Cup 
 Best fruit exhibit: Acorn Print Cup 
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Class 89 

Class 70 



 

 

CLASS 80             Sponsored by 
Ockenden Property Management 

Phone 07515 686046 
 

OCKENDEN’S MASTER CLASS 
Master Class Rules 2022 

 

This class is for a collection of three types of vegetables taken from 
the following list; with quantities shown in brackets 
 Cauliflowers (2) Carrots (3) 
 Onions (3) Parsnips (3) 
 Potatoes (3) Sweet Corn (3 cobs) 
 Tomatoes (5) Runner Beans (6) 
 
The vegetables will be judged and awarded points in accordance 
with RHS rules and the percentage table will be used, so the lower 
pointed vegetables will not be disadvantaged. 
 
The vegetables must be displayed in an area of 600mm x 600mm 
(24” x 24”) A tray, board or black cloth may be used but must not 
exceed the foregoing measurements. Vegetables must not be cut, 
bent or otherwise deformed to make them fit into the permitted 
area. 
 
Carrots and parsnips should have their tops trimmed to 
approximately 75mm (3 inches) and tied with raffia or soft string. 
Onion tops should be tied or whipped using raffia or soft string. 
Tomatoes must be displayed with their calyx intact. Beans must be 
displayed with some stalk attached. Sweet Corn should have a 
small portion of the corn exposed. 
 
Rings to support onions are permitted, but NO plates or sand. 
Parsley may be used as part of the exhibit for garnish only. 
 
NB Failure to adhere to these Rules could lead to a N.A.S. and/or 
disqualification. 
 

 Prize money will be awarded as follows: 
 1st £15.00, 2nd £10.00 and 3rd £5.00 

OCKENDEN’S MASTER CLASS 
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SECTION 6 - CHILDRENS CLASSES  

This section is free to enter  

 

CLASS    Age 5 and under     

92 Red, White and Blue collage. 

93 Draw your favourite dinner on a paper plate. 

94 Grow cress in a decorated egg shell. 
Display in an eggcup. 

95 Decorated Gingerbread King and Queen, to be judged on decoration only. 

  

      Age 6-10 years 

96 Design a postcard promoting Littlehampton (A6 size). 

97 Make a flower posy for the Queen. 

98 Paper bunting for a Royal Celebration. 

99 4 Rice Krispy cakes. 
 

  

      Age 11-16 years 

100 A photograph on the theme ‘Celebration’. 

101 A home grown lettuce. To include stalks and roots. 

102 An item of upcycled clothing. 

103 A tray bake of your choice for a celebration. 

  

  Most points each age group: Trophy to keep 
 Most points Section 6: Junior Shield 
 Runner-up Section 6: Chairman’s Trophy 
 Best exhibit in each age group: THE WORKS Special Prize 
 Best overall exhibit Section 6: Glyn Allen Trophy  

  

SAVE THE DATE FOR NEXT YEAR’S SHOW 

 
Littlehampton Town Show and Family Fun Day 2023 

 
Saturday 9 September 2023 
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Top Tip 
Children’s classes are 

free to enter. 
 

Children are welcome to 
enter all other sections 
in the schedule and pay 
the usual 20p entrance 

fee for each class. 



 

 

SECTION 7  DOMESTIC 

See domestic tips on page 14 
Classes 104 - 110 see Rule 17a 
 
CLASS  

104 One 12-16 oz [340-454g] Jar of soft fruit jam. 

105 One 12-16 oz [340-454g] Jar of stone fruit jam. 

106 One 12-16 oz [340-454g] Jar of marmalade. 

107 One Jar of Fruit Jelly (approx. 8 oz [227g] jar). 

108 One Jar of Lemon Curd (approx. 8 oz [227g] jar). 

109 One Jar of Pickled Onions or Shallots (at least 3 months old). 

110 One 12-16 oz [340-454g] Jar of Chutney.  

111 FRUIT CAKE to the following recipe: 6 oz of softened butter, 6 oz of soft brown sugar, 3 
eggs, 6 oz plain flour, 1.5 tsp mixed spice, 1 tsp baking powder, 2 tbsp of milk, 10 oz 
mixed dried fruit, 2 oz chopped glacé cherries, 1 oz mixed peel,  2 oz ground almonds. 

 METHOD: 1. Line a round 7 or 8 inch cake tin. 2. Put all ingredients in a large mixing 
bowl and beat with a wooden spoon for 3 mins. 3. Put the mixture into the prepared tin 
and bake at gas mark 2 or electric 150°C/300°F. 

112 A Victoria Sandwich using 3 large egg recipe and raspberry jam filling. 

113 A Cake for a Royal Celebration  
(Max. 12 inch 305 mm board,  
JUDGED FOR DECORATION ONLY). 

114 5 Flapjacks, any flavour. 

115 Challah Bread  
(A sweet, honey, platted bread). 

116 4 Soda Bread rolls. 

117 A Bakewell Tart.  

118 4 Tea Cakes. 

119 A non UK traditional savoury dish (No fish,  
Country of origin to be stated). 

120 A ‘Free From’ Fruit Pie  
(Recipe to be shown with the exhibit). 

121 Queen Elizabeth Cake 
(Recipe on the right). 

122 4 Cup Cakes decorated for a  
Royal Celebration. 

123 6 Pieces of fudge any flavour. 

 

 Most points Section 7: Cuff Miller Cup  
 Winner Class 112: Victoria Cup 
 Winner Class 115: Honey Cup 
  

Class 121: Queen Elizabeth Cake 
 
CAKE INGREDIENTS: 160g chopped dates, 
1/2 tsp bicarbonate soda, 125g softened 
unsalted butter, 230g caster sugar, 1 egg, 1 
tsp vanilla extract, 280g self raising flour 
TOPPING INGREDIENTS: 60g unsalted 
butter, 65ml cream, 95g soft brown sugar, 
90g shredded coconut 
 
METHOD 
1. Pre heat oven to 180°C. Line and lightly 
grease 20cm square cake tin.  
2. Put dates and bicarbonate of soda in a 
bowl. Add 1 cup of boiling water, stir to 
combine and set aside for 15 mins, stirring 
often until the dates have softened and 
absorbed most of the water. 
3. Beat butter and sugar with electric beater 
until pale and creamy. Add the egg and 
vanilla and beat until combined. Add half the 
flour and half of the date mixture and beat to 
combine them add the remaining flour and 
date mixture. Spoon into prepared tin and 
bake for 45-50 mins, until golden on top. It’s 
cooked when a skewer comes out dry and 
clean. Remove cake from oven and leave in 
tin whilst preparing topping. 
4. For topping, put butter, cream, brown sugar 
and half of coconut in a small saucepan and 
cook on medium heat until just combined. 
Pour evenly over top of cake and sprinkle 
over remaining coconut. Cook under hot grill 
until coconut is golden. 
 
(This class cannot be donated to the auction) 
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Top Tip 
Don’t forget 
cling film to 

cover  
cakes etc 



 

 

SECTION 8  FLORAL ART 

Note. All exhibits will be on open staging. Own backgrounds may be used but must be 
self supporting. 

CLASS      

124 Inter Club Competition -  An exhibit. ‘A ROYAL CELBRATION’.  
Space allowed 90 cm wide x 90 cm deep, height unlimited.  

125 ‘THE CROWN JEWELS’ - Petite exhibit. Not exceeding 25 cm x 25 cm x 25 cm. 

126 ‘RED, WHITE AND BLUE’ - An exhibit. Space allowed, 45 cm x 45 cm height unlimited. 

127 ‘PLATINUM JUBILEE’ - An exhibit.  Space allowed  61 cm x 61 cm height unlimited. 

128 An exhibit inspired by GIUSEPPE ARCIMBOLDO (No Flowers) 
Space allowed 61 cm x 61 cm height unlimited. 

129 A TABLE ARRANGEMENT Space allowed 45 cm x 45 cm height unlimited. 

  Prize money for Class 124 only: 1st £20.00, 2nd £15.00 and 3rd £10.00 
 Winner Class 124:  A.D.C. Rose Bowl  
 Most points Classes 125-129:  C.M. Trophies Cup  
 Runner-up Classes 125-129:  Suter Cup   
 Best Exhibit Section 8: Bracken Lodge Trophy  

SECTION 9  HANDICRAFTS 

130 A hand knitted garment.   

131 A garment for a baby - up to a year old baby. 

132 A stuffed toy. 

133 An item of sewn clothing. 

134 An item of crochet. 

135 A greetings card. 

136 A small item of patchwork.     

137 Any other needlework craft not mentioned. 

138 A hand felted item. 

139 An item of handicraft, using hard materials i.e. wood or metal etc. 

140 Draw or paint a picture subject ‘The Queen’ . 
Size not to exceed 16.5 x 23.5 inches [420 x 597 mm]. 

141 A picture (no photography) any medium, any subject.  
Size not to exceed 16.5 x 23.5 inches [420 x 597 mm]. 

142 An item of jewellery. 

143 Royal Celebration Bunting, between 5 and 10 pendants. 

144 An item of Macrame.  

  Most points Section 9: Littlehampton Gazette Trophy 

CLASS 
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Class 132 



 

 

SECTION 10  PHOTOGRAPHY 

All photographs to be presented in a picture mount. No frames. Min size A6 (10x14cm),  
Max size A4 including mount. Photos to be taken in the last 12 months. See Rule 28. 

CLASS  

145 A LANDSCAPE Photograph  

146 A PORTRAIT OF A PERSON Photograph  

147 A WILDLIFE Photograph 

148 A Photograph - ‘HISTORIC BUILDING’ 

149 A Photograph - ‘THE BEAUTIFUL GAME’  

150 A  Digitally Enhanced Photo using Photoshop or similar -’TINY WORLD’ 

  Most points Section 10: F A Holland Trophy 

  

SECTION 11  WINE & BEER 

151 1 Bottle of white wine - sweet. 

152 1 Bottle of white wine - medium. 

153 1 Bottle of white wine - dry. 

154 1 Bottle of red/rose wine - sweet. 

155 1 Bottle of red/rose wine - medium. 

156 1 Bottle of red/rose wine - dry. 

157 1 Bottle of homemade beer. 

  Most points Section 11: Hotel & Catering Cup 

CLASS 
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Top Tip 
Photos to be 
in a picture 

mount but not  
 in a frame 



 

 

SECTION 13 CLASSES for GROUPS and/or FAMILIES  

 
 RULES FOR SECTION 13 ONLY. 

1 - These classes are for groups such as Schools, Guides, Scout Groups, Quiz Teams, Day 
Centres or just a group of friends or family etc, they are not open to individuals. i.e. each 
entry must be a group effort and entered in the groups name. 

2 - Only one entry in each class is allowed. 

3 - All other rules with the exception of the above apply. 
 

CLASS  

159   AFTERNOON TEA. To contain 4 scones, 4 cakes, 4 biscuits and a small display of 
flowers. 

160 A display of photos showing your group/family. Max size A3. 

161 A sculpture using recycled materials. Space allowed 61cm x 61cm height unlimited. 

162 Arrangement of cut flowers in an unusual container. 

163 Home made Bird Feeder. 

  

  Prize money for Section 13: 1st £3.00, 2nd £2.00 and 3rd £1.00 
 Group with most points in Section 13: Community Cup  
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158 Design and build a Scarecrow. 
This must be full size, no miniatures. 
The class is open to all groups, families or individuals.  
The Scarecrow must be able to stand on its own. 
All other show rules apply 

 Prize money for Class 158: 
1st £15.00,  2nd £10.00 and 3rd £5.00 

SECTION 12  SCARECROW COMPETITION 

This class is open to groups, families and individuals. 
 

This class is sponsored by 
 

LITTLEHAMPTON  
TOWN COUNCIL 

 
 
 
CLASS 



 

 

1. Rules and conditions will be strictly enforced and all matters not provided for in these regulations will be 
referred to the Committee whose decision shall be final. 

2. Eligibility of exhibitors; on all questions regarding the eligibility of an exhibitor the decision of the 
Committee shall be final. 

3. Exhibits must be the property of the exhibitor unless otherwise stated, all produce must have been grown 
by the exhibitor in his/her own garden or allotment for not less than two months preceding the show unless 
otherwise stated. 

NB It follows from this rule that all exhibits should be entered in the name of the owner of the garden from 
which the exhibit came and he/she should sign the entry form in the place provided for the exhibitors 
signature. Exhibits staged by a professional gardener but belonging to his/her employer should be entered in 
the employers name. 

4. Right to inspect gardens. In order to be satisfied that the conditions governing competitive exhibits are 
fulfilled, the Committee reserves the right to visit by commission, before or after a show, gardens from which 
plants, flowers, fruit or vegetables have been entered for competition. 

5. Number of entries per household. Unless otherwise stated in the schedule, two or more persons may not 
compete separately in the same class with produce from the same garden and/or allotment. This ruling does 
not apply to classes such as floral arrangement where exhibitors are allowed to use plant material which has 
not been grown by themselves. If members of a family wish to share the credit and prizes then the exhibits 
should be entered in joint names. 

6. Acceptance of entries. The Committee reserves the right to refuse any entry and, in the event of such a 
refusal, it is not required to give any reason or explanation. 

7. Constitution of an exhibit. Where a number or quantity of plants, flowers, fruit or vegetables is specified in 
the schedule for a class, vase, dish or collection, neither more nor less than the number or quantity may be 
shown and an exhibit will be disqualified by any excess or deficiency. If before an exhibit is judged any 
excess or deficiency is noticed and considered to be the result of an accident and not of an attempt to 
deceive, the referee, steward or secretary may either give the exhibitor (if at hand) an opportunity to correct 
the mistake or correct it himself/herself but the officials shall not be under any obligation to do so and any 
disqualification resulting from an excess or deficiency shall be the exhibitors responsibility. The judges may 
not correct any error but they may direct the attention of the referee, steward or secretary to it. 

CONTINUEDî 

 

SHOW RULES (PLEASE READ CAREFULLY) 
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SOME HELPFUL TIPS FOR REGULARLY ASKED QUESTIONS 

GENERAL 
Always read the Schedule and enter the exact number and type of items required, if you are 
unsure, the committee is very happy to answer queries  littlehamptontownshow@gmail.com 

HORTICULTURAL 
All horticultural exhibits should be clean and free of any major blemish and displayed in an 
attractive manner. Root vegetables such as carrots, parsnips and beetroot should have the tops 
trimmed to about 3 inches and tied with raffia or soft twine. Onion top should also be trimmed 
and tied in a similar manner. 

DOMESTIC 
Preserves see general rule 17a. 
All exhibits with the exception of preserves must be covered with cling film. 
Where the schedule gives an open choice to the exhibitor do not use fish or cream in the exhibit 
as the temperature in the marquee may not be ideal for such items to stay fresh. (we do not 
want to poison the judge). 
Victoria Sandwich must have a flat top without air bubbles and no cooling rack marks. It must 
have raspberry jam filling and the top must have a light sprinkling of caster sugar. 
Cakes in general should be well risen and evenly baked, any fruit should be evenly distributed. 
No cooling rack marks.  
Pastry such as quiche and apple pie should be cooked in a metal dish/plate and placed on a 
heated baking tray in the oven to ensure the base cooks thoroughly and is not soggy. 

Further hints and tips are available on our website  
www.littlehamptontownshow.wordpress.com 
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SHOW RULES continued 

8. Constitution of dishes/vases. Every dish/vase must consist of one cultivar (variety) only, unless mixed 
dishes/vases are permitted by the schedule. 

9. The ripeness of fruit. Apples, pears and gooseberries may be shown either ripe or unripe and all other fruits 
must be ripe, unless otherwise specified in the schedule. Over-ripeness will be regarded as a defect in any 
fruit. 

10. Fruits classified as vegetables. The following, though botanically classified as fruits, are for the purposes 
of this show classified as vegetables: Aubergines, Beans, Capsicums (Sweet Peppers), Chilli Peppers, 
Courgettes, Cucumbers, Marrows, Mushrooms, Okra, Peas, Pumpkins, Sweet Corn and Tomatoes. 

11. The size of pots. The diameter of a pot is the inside measurement, made as close to the top as possible. 

12. Stems to reach below the water. In all classes where cut material is shown, all stems must reach below 
the water in the vase or other receptacle. 

13. The naming of exhibits. All exhibits should be correctly named. Errors in naming will not disqualify the 
entry, but judges should regard correctness and clearness of naming as telling in favour of an exhibit in a 
close competition. If the exhibitor does not know the name of any cultivar (variety) the label should bear the 
words NAME UNKNOWN. 

14. Exhibits not according to the schedule. Any exhibit which does not conform to the wording of the schedule 
(unless corrected in accordance with rule 7) shall be disqualified and a steward or judge should write on the 
entry card “ Not as schedule” (NAS) and add a factual note as to why it is marked NAS. 

 

15. Only one prize in a class. No exhibitor may be awarded more than one prize in any one class unless that 
is specifically permitted by the schedule. 

16. Prizes may be withheld. Any prize may be withheld or modified if the exhibits are considered unworthy of 
the prize offered. 

17. Decisions. Judging will be carried out under the RHS, the WI, the NAFAS 2015 Edition or the NDS, Rules. 
The decision of the judges shall be final on the relative merits of the exhibits but the Committee reserves to 
the referees and to itself the decision on any other points in dispute. Judges will have the power to withhold 
any prizes where the entry is deemed unworthy, and to cut fruit and vegetables. 

17a. Preserves. No commercial jars or lids i.e. named brands, will be acceptable. Twist tops are available from 
most good hardware stores. All Sweet Preserves (with the exception of Lemon Curd) must be covered with a 
new twist top only OR waxed disc and cellophane. Lemon Curd must only be covered using a waxed disc and 
cellophane. Vinegar Preserves (with the exception of Relishes) must only be covered with a solid vinegar 
proof top. All labels to include the main fruit used and full date, i.e. day/month/year.  

18. Protests to be made in writing to the Show Manager, before 3.00pm on the day of the show, to be 
accompanied by a £1.00 deposit which will be forfeited should the protest not be sustained. 

19. All exhibits, personal property, etc., shall be at the risk of the exhibitors. The Committee will exercise all 
reasonable care to protect the property of the exhibitors but cannot accept responsibility or be liable for 
compensation for any loss or damage from any cause whatsoever. Should the show for any cause not be 
held, no exhibitor shall have any claim on the Committee. Exhibitors must collect exhibits at the end of the 
show (as stated in rules 22/23) or they will be sold. 

20. Entry fee is 20p per class except children’s classes which are free. Entries  for  the show to be made on 
the appropriate form and submitted  not later  than Wednesday 7th September 2022. Entrance fees must 
accompany the entry forms. Late entries will only be accepted at the discretion of the Show Manager. No 
entries on the day of the show. 

21. Staging of exhibits. Exhibits may only be staged between 7.00am and 10.00am on Saturday 10th 
September 2022. No staging on Friday evening before the show. 

22. Prize money will be paid out at 4.00pm and the trophies will be presented at 4.30pm. In each case money 
not collected from the Treasurer within 7 days after the show will be considered a donation to show funds. 
Exhibits must not be cleared until after the presentation of the trophies. 



 

 

 

23. Alteration of exhibits. After judging has taken place, no exhibit or part of an exhibit shall be altered, or 
cards removed from the show, before the presentation of trophies, except by permission of the Show  
Manager. 

24. All trophies are awarded annually except where stated in the schedule. The winner of a trophy shall give 
an undertaking to return it to the Show Manager not less than 28 days before the show in the next year or 
when requested. The winner must also undertake to have the trophy included on the schedule of their Home 
Contents Insurance whilst the trophy is in their possession. 

25. Points. For the purpose of awarding points First - 4 points, Second - 3 points, Third - 2 points, Highly 
Commended - 1 point. 

26. Prize money for all Classes will be First £1.50; Second £1.00; Third 50p - unless otherwise stated in the 
schedule. 

27. Handicraft exhibits. Only one article per exhibitor in each Class, and made within the last 12 months prior 
to the show.  

29. All wines must be made by the exhibitor and by the process of fermentation. No fortified (spirit added) 
wines. Wines must be exhibited in clear Sauterne type punted bottles of 26oz (75cl) capacity. 

30. Promotional photography. The Committee reserve the right to take photographs (in any media), of any 
exhibit, and to use or publish the photographs as they wish. Any member of the public may take photographs 
during the public viewing period, provided nuisance is not caused. Owners of video cameras are reminded 
that not everyone is a willing subject. Please respect other peoples wishes. 

28. Photographs. All photographs to be presented in a picture mount. No frames. Minimum size A6 
(10x14cm), maximum size A4 including mount. Photos to be taken in the last 12 months. Photographs must 
not have been exhibited at this Show before. Please obtain permission from parent/guardian to include 
photographs of children under 18yrs. 
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END OF SHOW AUCTION OF EXHIBITS: 4.45pm 

 
 
 
 
 

Outside the Town Show Marquee  
at 4.45pm.  

Take home some prize winning 
produce and crafts.  

Everyone is welcome. 
 

 

LITTLEHAMPTON CALENDARS 

Each year we produce a Littlehampton Calendar to raise funds to help run the show. 
Do you have any great pictures of Littlehampton?  

Consider entering them into our competition to feature in the calendar.  
Full details www.littlehamptontownshow.wordpress.com/calendar 

 
The calendars will be available to purchase at the Town Show in September. 
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LAST YEAR’S TOWN SHOW SPONSORS 
 
The Littlehampton Town Show Committee sincerely thank all the 
sponsors of the 2021 Littlehampton Town Show. These are listed 
below, in alphabetical order.  
 
A list of the sponsors of the 2022 Town Show will be displayed at this 
years show.  
 
Without your valued support it would not happen. Thank you very 
much. 

ARK LANGUAGES 

ARUN BOOK KEEPING AND COMPUTING, 01903 726333 

BAD SAINT RESTAURANT, 01903 733373  

CUFF MILLER, HORSHAM ROAD, LITTLEHAMPTON, 01903 714367 

DEAN CARPETS 

JL GORDON 

THE GRAVY BOAT, 01903 719993  

DIANE AND FRED HEDDITCH 

F A HOLLAND FUNERALCARE, 01903 713939  

HOPKINS, BUILDING & CARPENTRY, BELLOC ROAD, LITTLEHAMPTON, 07751 245971/2 

HUNTERS RETREAT HOLIDAY COTTAGE, LYMINSTER, 01903 726506  

KAMON MARTIAL ARTS, 07745 196899  

LITTLEHAMPTON TOWN COUNCIL (SEE BACK COVER) 

LITTLEHAMPTON TRADERS PARTNERSHIP 

OCKENDEN PROPERTY MANAGEMENT, 07515 686046 

PETES PERFECT PANES WINDOW CLEANING, 07933 257992 

REFLECTIVE SUPERVISION IN EDUCATION 

MR REYNOLDS 

SPOKES THE COMPLETE CYCLE SERVICE, 01903 732060 

THE SIX BELLS, LYMINSTER, 01903 713639 

THE FLOWER SHOP, UNIT 2, TRUE BLUE SHOPPING PRECINCT, 01903 715668 

THE WORKS, 52A HIGH STREET, 01903 719349  

H D WHITE, METAL MERCHANTS, FORD, 01903 715505 

WILLO GARDEN SERVICES, LILLYWHITE ROAD, CHICHESTER 
01243 920658 / 01903 725009 / 07966103487 

Please support these Local Businesses 
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TROPHY  WINNERS  2021 

 
Section 1  ~ Harry White Cup:  Not Awarded 
 ~ Silver Chrysanthemum Society Medal:  Not Awarded 

Section 2 ~ R T Page Cup:  Mr A Humphrey  
 ~ Parker Hannifin Cup:  Mrs M Tupper  
 ~ Silver Dahlia Society Medal:  Mr A Humphrey 
 ~ Bronze Dahlia Society Medal:  Mrs M Tupper 

Section 3  ~ Jim & Peggy Brett Cup:  Mr D Stubbings 
 ~ Robert Maitland Trophy:  Mr J Luxford 
 ~ How Cup:  Mr J Luxford 
 ~ Howard Ockenden Rose Bowl:   Mr K Hunter  
 ~ Catchers Recruitment Trophy:  Mr K Hunter 

OCKENDEN’S SUPREME VASE: 
 1st Mrs M Tupper, 2nd Mr D Stevens, 3rd Mr A Humphrey 

Section 4 ~ Allotment Cup:  Mr W Hammond 
 ~ Salad Bowl Trophy:  Mr D Stevens  
 ~ Elizabeth Jane Brett Cup:  Mr P Buckley 
 ~ Allan Luckin:  Mr M Kempson 

Section 5 ~ Eric Carpenter Memorial Cup:  Mr D Donovan 
 ~ Acorn Print Cup:  Mr W Hammond 

OCKENDEN’S MASTER CLASS: 
 1st Mr M Kempson, 2nd Mr D Stevens and Mr W Hammond 

THE BANKSIAN MEDAL Presented by the RHS:  Mr W Hammond 

Section 6 ~ Junior Shield:  Master F McConville 
 ~ Chairman’s Trophy:  Miss I Layt and Master S Chambers  
 ~ Glyn Allen Trophy:  Miss I Layt  
 ~ Winner each age group: 7 & under:  Master F McConville   
  8 - 12:   Miss I Layt 
  13 - 16:   Master S Chambers 
 ~ The Works Special Prize:  7 & under:   Miss I Buckley-Denton 
   8 - 12:   Miss I Layt  
   13 - 16:   Master S Chambers 

Section 7  ~ Cuff Miller Cup:  Mr D Donovan 
 ~ Victoria Cup:  Mr W Humphrey 
 ~ Honey Cup:  Mr D Donovan 

Section 8 ~ A.D.C. Rose Bowl:  Not Awarded 
 ~ C.M. Trophies Cup:  Mrs K Drew and Mrs G Collins 
 ~ Suter Cup:  Not Awarded 
 ~ Bracken Lodge Trophy:  Mrs G Collins  

Section 9 ~ Littlehampton Gazette Trophy:  Mrs C Edwards 

Section 10 ~ F A Holland Trophy:  Mr S Woof  

Section 11 ~ Hotel & Catering Cup:  Mrs D Hedditch 

Section 13 ~ Community Cup: The Iden Family 



 

 

Littlehampton Town Council 

Manor House, Church Street, Littlehampton BN17 5EW 
Telephone: 01903 732063      Fax 01903 731690 

www.littlehampton-tc-gov.uk      Email ltc@littlehampton-tc-gov.uk 

Also thank you to….  
...all the other sponsors, you the exhibitors and the attending public for your support 

in helping to make your town show a success. 
Without you, it could not happen. Long may it continue. 

Want to get involved? 
Everyone is welcome to exhibit. If you are interested but have queries,  

a committee member would be happy to assist. 
Also, we are always keen for new members on our committee.  

Please get in touch if you are interested. 

Published by Littlehampton Town Show Committee 
Photography © Littlehampton Town Show   

Want to be a sponsor? 
If you have goods or services to sell or just feel community minded,  

why not become a regular sponsor and add your name to our sponsor list. Donations 
would be gratefully received and need not cost you a fortune.  

Please contact Les Drew or any committee member for further details. 

THANK YOU TO OUR MAIN SPONSORS 


