
FOREST OF ARDEN AGRICULTURAL SOCIETY 
www.forestploughing.com 

 
PRODUCE SHOW SCHEDULE 

Sunday 21st September 2025 
at 

Arrow Lane, Arrow, B49 5LR 
by kind permission of Ragley Home Farms  

 
Produce show secretary – Jayne Tullett, 18 Aldermans Lane, Redditch, 

Worcs B97 6TJ email: jayne.tullett@googlemail.com 
 

Closing date for entries Sunday 14th September 2025 
NO ENTRIES WILL BE ACCEPTED ON THE DAY 

 
The Gladys Jackson perpetual memorial trophy rose bowl to be presented to the 
competitor gaining most points in Section A,B,C & D. 
An engraved glass will also be awarded to the competitor with the most outstanding 
exhibit in each section. 
The Forest of Arden Ladies Committee Perpetual Trophy to be awarded to the Best 
Novice in Class 16 Section C 
The NFU Cup to be awarded to the child with the most outstanding exhibit in Section 
E 
 
RULES 
Exhibits must not be taken away before 4pm. 
Children’s prize money to be collected at approximately 4pm from the Produce Show 
Tent. 1st £2, 2nd £1.50,  3rd £1 
There will be a limit of one entry per class unless otherwise stated. 
Judge’s decision is final. All Exhibits at owners risk. 
Points will be awarded to 1st, 2nd, and 3rd place winner only. 
Entry Fee- 50p per exhibit, Children’s class free of charge 
 
 

ALL EXHIBITS TO BE STAGED 09:00am - 10:15am 
TENT CLOSED FOR JUDGING 10:15am – 12:00 noon 

  



Section A: FLOWERS (Open) 
1. A centre table arrangement (not exceeding 30 x 30cm) 
2. An arrangement of natural materials (twigs, moss, leaves, berries) to be arranged 

on a piece of wood- theme ‘Nature at its best’ (not exceeding 76 x 76cm) 
3. 5 dahlias 
4. Best single flower in my garden 
5. Miniature arrangement in a shell (10cm overall) 

Section B: PRODUCE (Open) 
6. 3 Onions 
7. 5 Tomatoes of same variety 
8. 3 Leeks 
9. 3 Carrots with tops on 
10. Heaviest marrow 
11. A selection of 4 different home-grown vegetables (3 of each) to be displayed in a 

vegetable box. 
12. 5 Hen eggs to be displayed on a white paper plate with sand. Judge to choose 

one egg to judge content. 
13. Display of 3 different homegrown dessert fruits (3 of each) 
14. Funniest wonky Fruit or Veg 
15. A selection of 5 home grown herbs collectively displayed 

Section C: COOKERY AND PRESERVES (Open) 
16. A jar of Stoned Fruit Jam 
17. A jar of Soft Fruit Jam 
18. A jar of Chutney 
19. A jar of Jelly 
20. A jar of lemon curd 
21. A jar of marmalade 
22. A bottle of homemade Alcoholic Beverage. 
23. A Farmhouse Fruit Cake (Recipe attached) 
24. 5 cheese Scones 
25. A round of shortbread 
26. 4 chocolate muffins, paper cases 
27. NOVICE class for competitors who have not won 1st prize in the Cookery Section. 

– Lemon Drizzle Cake, 2lb loaf tin. Open to all ages (Recipe attached) 

Section D: HANDICRAFT (2 entries per class permitted) 
28. A hand-knitted item 
29. A crochet item 
30. A sewn item 
31. Something new made from something old, stating what it was and what it is now 
32. An item of craft, class open to residents of a nursing/residential home only 

 
 

Section E: ART (all unsigned and not exceeding A3) 



33. A watercolour 
34. Any other medium other than watercolour 

 

Section F: PHOTOGRAPHY (unmounted, not exceeding 7” x 5”) 
35. ‘Lest we Forget’ 
36. Shadows 
37. My Pet 
38. Farm Machinery 

 

Section G: CHILDREN (Aged under 16, age to be stipulated on all entries) 
39. A piece of edible jewellery 
40. A garden on a plate 
41. A decorated stone 
42. A collage of leaves 
43. A gingerbread person 
44. Photography – ‘Selfie’ 
________________________________________________________________________________________________________________________________________________________________ 

FOREST OF ARDEN PRODUCE SHOW 
Entry Fee: 50p per exhibit  Children’s classes free of charge 
I wish to enter the following classes - Please enter class number in grid below 
 

NAME*:…………………………………………………………………………… 
 
ADDRESS:…………………………………………………………………………. 

………………………………………………………………………………………. 
 
EMAIL:……………………………………………………………………………. 
 
TELEPHONE:……………………………………………………………………. 
 

            
            

 
ENTRIES TO BE STAGED BY 10.15 AM 

This entry form & payment to be returned by Sunday 14th September 2025 
To: Jayne Tullett, 18 Aldermans Lane, Redditch, Worcs, B97 6TJ 
Email. jayne.tullett@googlemail.com  Tel: 07808 472474 
Payment: Cheque  BACS    
 

Please make cheques payable to ‘Forest of Arden Agricultural Society’ or use BACS, 
Sort code: 30-98-26; Account number 01889894 (label ‘Produce’ with your 
name/initials) 
_________________________________________________________________________________ 
*We will collect your name, address, Email address and telephone number when you 
enter a class. This information will be used to contact you about this or future Forest of 
Arden AS events.  We will not share or sell your data to any third parties.  
If you do not agree to your information being stored please tick here  



RECIPES  
* Oven temperatures are for guidance only and must be adjusted for fan ovens.  
 
LEMON DRIZZLE CAKE  
140g/5oz Self Raising flour, 1 tablespoon Lemon Curd, 1 teaspoon Baking Powder, 
Grated Rind of half Lemon, 110g/4oz Soft Margarine, 2 eggs,110g/ 4oz Caster Sugar, 
1 tablespoon Water.  
 
Syrup  
Juice of half Lemon, 2 oz granulated sugar  
 
Method  
Set oven to 170ºC Gas Mark 3. Grease and base line a 2lb loaf tin. Put all the 
ingredients into a bowl and mix thoroughly with a wooden spoon for 3 minutes. Put into 
the tin and bake for 45mins or until a skewer inserted comes out clean. Meanwhile, 
make the syrup, mix the lemon juice with the sugar. On removing the cake from the 
oven, pierce the top all over with a fine skewer and, whilst hot, pour over the syrup. 
Leave in the tin to cool.  
 
FARMHOUSE FRUIT CAKE  
175g/6oz mixed fruit, 250g/9oz Self Raising flour, pinch of salt, ½ tsp mixed spice, ½ 
tsp ground nutmeg, 2 tbsp chopped mixed peel, 100g/4oz margarine, 100g/4oz 
granulated sugar, 1 egg, 1 tbsp marmalade, 150ml/¼ pint milk  
 
Method  
Heat the oven to 180ºC. Grease and line a, round 6 - 6½” (16cm) cake tin. Wash and 
dry the dried fruits.  
 
Sieve the flour, salt and spices together into a bowl and rub in the margarine. Stir in the 
sugar, prepared fruits and peel. Whisk the egg lightly and add to the dry ingredients 
together with the marmalade. Add sufficient milk to give a dropping consistency. Place 
in the prepared tin and smooth the top, hollowing out the middle a little. Bake for about 
1 hour, then reduce the oven temperature to 150ºC, and bake for a further 30 minutes 
or until the cake has begun to shrink from the sides of the tin and is firm to touch. Leave 
in the tin to cool for 10 minutes then remove from the tin and cool on a cake rack 
 
 

More copies of this schedule are available from our website 
www.forestploughing.com 

 
 


