
 

 
 
 
 

 
Somerset Beekeepers’ Association 

(Taunton & District Division) 

 
TAUNTON 

HONEY SHOW 
AND THE COUNTY HONEY SHOW 

 
Vivary Park, Taunton 
Friday and Saturday 

3th & 4th August 2012 
 

JUDGES 
Mrs K. Thomas, Braunton, Devon 

 Mr J Mummery, West Buckland, North Devon 
Mrs G Brown, Taunton, Somerset 
Show Secretary: Mr N. B. Trood 

St. Cross, Back Street, Long Sutton, Langport TA10 9JP. T el: 01458 241368 
 

Entries Secretary: Mrs J. Gammon 
500 Cheddon Road, Taunton TA2 7QX. Tel: 01823 270465 

Total prize money exceeds £100 
 

Entries close Wednesday 25th July 2012 
NO ENTRIES WILL BE ACCEPTED AFTER THIS DATE 

 
 

 
 
 
 



TAUNTON HONEY SHOW and THE COUNTY HONEY SHOW 
 

The Taunton Division thanks Mr. Milns Priscott and Mr. Neil Trood who have kindly contributed 
towards the total prize money. 
Schedule of prizes 1st                        2nd               3rd        Entry fee 
Class 1               £2.00                      £1.00            50p         50p 
Classes 2-18      £1.50                      £1.00            50p        50p 
Class 19             £3                            £2.00           £1.00      No Fee 
Class 20  £10 voucher                      £2.00           £1 50p     50p 
                 (for beekeeping equipment) 
Classes 21-43    £1.50                      £1.00            50p        50p 

Section One - open to all 
Class 1 Display of honey and hive products staged in the most attractive form or a display related to 
beekeeping. Mead permitted. To be judged for quality and attractiveness. 
Class 2 Two 1lb jars of Light Honey. 
Class 3 Two 1lb jars of Medium Honey. 
Class 4 Two 1lb jars of Dark Honey. 
Class 5 Two 1lb jars of Naturally Crystallised (not stirred) Honey. 
Class 6 Two 1lb jars of Soft Set Honey. 
Class 7 Two 1lb jars of Heather Honey. 
Class 8 Two 1lb jars of Chunk Honey. 
Class 9 Three 1lb jars of identical honey any colour. 
Class 10 One bottle Dry Mead 
Class 11 One bottle Sweet Mead 
Class 12 Two Containers Cut Comb. 
Class 13 One Shallow Comb of Honey suitable for extracting. 
Class 14 One Cake of Wax (not less than 10oz). 
Class 15 Composite—any four of the under mentioned items: 1lb jar of Light Honey; 8oz Jar of 
Pollen;1lb jar of Medium or Dark Honey; 1Dipped Candle;1lb jar of Naturally Crystallized or Soft Set 
Honey; Single standard container of Cut Comb;1 Section, round or square;5 Wax Blocks (approx. 1oz 
each); 1 Shallow Comb for extracting-made or produced by the beekeeper; 1lb jar of Heather Honey. 
Class 16 Any artistic exhibit made or produced by the beekeeper relating to beekeeping. Not to exceed 
2ft x 2ft. (eg embroidery, water colour, model etc) 
Class 17 Any other ,artistic/decorative exhibit made or produced by the beekeeper , relating to 
beekeeping. Not to exceed  2ft x 2ft (eg wooden, metal etc.) 
Class 18 Observation Hive. Showing bees for educational purposes. With tunnel to allow bees to fly. 
Class 19 Two 1lb jars of identical honey. Any type. To be judged by the General Public including 
tasting. (Both jars may be used). No points. Prize Money and Cards only. 
Class 20 Novice one 1lb jar of honey. Any type. (Winner gets free entry to National Honey Show.) 
Class 21 Honey Sultana Cake (see recipe on following pages) 
Class 22  Honey Crunch Biscuits (see  recipe on following pages) 
Class 23 Walnut & Honey Tart (see recipe on  following pages) 
Class 24 Honey Fudge (see recipe on  following pages) 
Class 25 3 photographs in series on a single mount – unframed. Photo sizes not less than 4in by 4in or 
more than 8in by 8in. Titles not judged. Not previously shown at this show. 
Class 26 Single Photograph. Mounted. Unframed. Subject connected with beekeeping. Photo sizes not 
less than 4in by 4in or more than 8in by 8in. Titles not judged. Not previously shown at this show. 
Class 27 One decorative Wax exhibit. (Colouring permitted) 
Class 28 A display of Beeswax flowers, (not a plant). Colouring permitted. The container will not be 
judged. 
Class 29 Beeswax Furniture Polish or cream. Any size container. Unlabelled. 
Class 30 Two Moulded  Beeswax Candles. To be displayed erect. One candle will be lit by the judge. 
The candleholder not to be judged. 
Class 31 Two Dipped Candles. To be displayed erect. One candle will be lit by the judge. The 
candleholder not to be judged. 
Class 32 Honey-Bee Forage—An arrangement of common flowers (and their foliage and fruit) from 
which the honeybee gathers nectar and pollen. To be staged within a space 2ft by 2ft and judged on its 
artistic merit and relevance to beekeeping, not on the number of species present. (N.B. rare species 
must not be exhibited). A list of species must be provided and will be judged as an integral part of the 
exhibit 

                                           
 
 
                                              Cups and Awards for 2012 

 
Jubilee Cup 

For the most points Classes 2 to 18 inclusive 
2011 Winner: G.Johnson  ,Bridgetown 

Miss M D Bindley Cup 
Winner of Class 3 (Medium Honey). 2011 Winner: G.Johnson,Bridgetown 

Terry Arnold Perpetual Challenge Trophy  
Winner of Classes 21 to 24 inclusive. 2011Winner: R & E .Burgess, Taunton 

The Duffin Challenge Trophy 
Winner of Class 14 (Cake of Beeswax). 2011 Winner: Not awarded 

The Clifford Langford Award for Mead 
Presented by the late C H G (Sam) Langford. Winner of most points in classes 10 and 11 

2011 Winner: E & R Burgess, Taunton 
The John Spiller Mascot 

Presented by the late Mrs Lilian Hender. Best Exhibit Taunton Full Member in Section Two 
2011 Winner: K & S Read, West Hatch 

Pat Barter Perpetual Silver Cup 
Presented by Mrs S Barter of Salisbury. For the most points classes 1 to 18. 

2011Winner: G.Johnson,  Bridgetown 
Taunton Perpetual Challenge Trophy 

Presented by the late S A Bradbury. Winner for the most points (Taunton Full Member) in the 
show 2011 Winner: SJ & JA Gammon, Taunton 

Priscott Perpetual Skep Plate 
Presented by M M Priscott. Runner-up for most points (Taunton Full Member) in the show 

2011 Winner: G.Johnson, Bridgetown 
Stoker Perpetual Challenge Trophy 

Presented by the late Captain Stoker. Winner of the most points (Somerset member) in the show 
2011 Winner: S.J. & J.A. Gammon, Taunton 

Gammon Perpetual Novice Trophy 
Presented by S J and Mrs J A Gammon. 2011 Winner: L.Ingram,East Huntspill 

Downes Perpetual Cup 
Presented by the late Mr Reg Downes. Winner for the most points in Classes 22 only. 

2011 Winner: M.Adams, Bishops Lydeard 
Taunton Honey Show Plate 

For the most points (Taunton Full Member) in Section Two 
2011 Winner: D.Pearce, Wiveliscombe 

Taunton Honey Show Perpetual Trophy 
Presented by N. B Trood.. Winner Class 37 Section Two (Soft Set Honey) 

2011Winner:  D.Pearce,  Wiveliscombe 
The Sally Bennett Novice Trophy 

Presented by S J & J A Gammon. Winner most points in Class 43 – Section Two 
2011 Winner: L.Ingram, East Hubtspill 

W. Elmsall Perpetual Observation Hive Trophy 
Presented by the late W. Elmsall 

2011 Winner: A.Halpin and A.Robbins, Norton Fitzwarren 
The Blue Ribbon 

The best exhibit in the show 
2011 Winner: K & S Read 

 
 
 

 



 

 
 
 

                                                                     Section Two 
Open to Full Members of Taunton & District Division 

 
Class 33 Two 1lb jars of Light Honey. 
Class 34 Two 1lb jars of Medium Honey. 
Class 35 Two 1lb jars of Dark Honey. 
Class 36 Two 1lb jars of Crystallized (not stirred) Honey. 
Class 37 Two 1lb jars of Soft Set Honey. 
Class 38 Ten Wax Blocks approximately 1oz each, any shape. Mounted on a white plate in a clear 
polythene bag. 
Class 39 One frame of Honey suitable for extracting. 
Class 40 One Standard Container of Cut Comb (any weight). 
Class 41 One Commercial Block of Wax. Rough Cast. Approx. 1lb to be broken by judge. 
Class 42 Three 1lb Jars of Honey labelled for sale (any combination). 
Class 43 Novice: 1 lb. Honey (any type) and  1 rolled candle.  
Class 44 Special Class for schools—any exhibit relating to bees & beekeeping (collage, display 
etc.). Prize Cards Only. No Fees. 
                              --------------------------------------------------------------------------- 
RECIPES 
Note: Cookery classes must be displayed under clear polythene on a white card plate with a white doily 
 
Class 21 – Honey Sultana Cake 
200g / 8oz SR flour                                  2 eggs 
100g / 4oz butter/margarine                     175g / 6oz butter /margarine 
Pinch of salt, milk                                    175g / 6 oz honey 
Method: 
Cream honey and butter or  margarine. Mix flour & salt together and add alternately with eggs to the creamed 
mixture. Add fruit & milk to make a fairly soft consistency. Put the mixture into an 18cm (7”) round tin lined with 
greased paper and bake for 1 hour approx. in a moderate oven. 180°C (350°F). Gas mark 4. 
 
Class 22 – Honey Crunch Biscuits – 6 biscuits required 
50g / 2oz Butter                                       50g / 2 oz Plain Flour 
50g / 2oz Granulated sugar                      75g / 3 oz Rolled oats 
1 Tablespoon honey                                 ¼  Teaspoon Bicarbonate of Soda 
Method:  
Melt butter and honey together, take off heat and add bicarbonate of soda. In a bowl put flour, oats and sugar. Mix in 
the liquid mixture and allow to cool slightly. Put knobs of mixture on a baking tray and flatten slightly. Bake at 170-
180°C / 325-350°F / Gas Mark 4 for approximately 20 minutes or until firm and golden. There is enough mixture to 
make 8 biscuits. Select best 6 for showing. 
 
Class 23 – Walnut & Honey Tart – serves 6 
For the pastry                                                 For the filling 
175g (6oz) plain flour                                    60ml ( 4 tsp) clear Somerset Honey 
pinch of salt                                                   75g ( 3 oz) brown breadcrumbs 
75g (3oz) butter or margarine                        75g ( 3 oz ) dark brown sugar 
rind & juice of an orange                               3 eggs 
                                                             110g ( 4 oz) walnuts - chopped 
 Method 
To make the pastry, rub the margarine or butter into the flour and salt, then add the orange  rind and sufficient orange 
juice to bind. Line a 20cm (8 inch) flan dish with the pastry and bake blind at 200°C / 400°F gas mark 6 for 10-15 
minutes. 
For the filling mix the honey, breadcrumbs & sugar together & then add the eggs and any remaining orange juice. 
Sprinkle the chopped walnuts over the base of the flan and cover with the filling. 
Bake at 190°C / 375°F gas mark 6 for 20-25 minutes, until set. Serve warm or cold, with clotted cream. DO NOT 
USE ANY CREAM AT THE SHOW FOR OBVIOUS REASONS.  
 
Class 24 – Honey Fudge  - 6 pieces 
900g (2lb) granulated sugar                              100g (4 oz) Butter            ¼ teaspoon salt 
100g (4oz)  Clear Somerset honey                    300 ml ( ½ pint) milk 
Method 
Soak the sugar in the milk for approx. one hour, stirring occasionally. Use a 20cm (8”) by 18 cm (7”) saucepan and 
slightly melt the butter to grease the  pan. Add all the ingredients and bring to the boil. Boil rapidly for 5-7 
minutes, stirring all the time. The mixture must reach 115°C (240°F). Take off the heat and cool 
slightly, then beat until creamy. Turn into a greased Swiss Roll tin. Mark when cold and break into 
squares. 

Class No Kindly use only one line per entry Entry Fee 

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

 Amount  transferred overleaf  



 
R U L E S 
1. ENTRIES AND FEE MUST BE MADE ON THE FORM PROVIDED AND POSTED TO 
REACH THE ENTRIES SECRETARY, MRS. J. GAMMON, BY WEDNESDAY 25TH JULY 
2012. AFTER THIS DATE NO ENTRIES WI LL BE ACCEPTE D. 
2. Entry fees as indicated in schedule of prizes. 
3. All exhibits must be staged by 7.45 am on the morning of the first day of the show. This is 
important. Judging will commence at 8.00am promptly. 
4. Caution: No exhibit or any part thereof may be removed until the close of the show. No exhibit 
may be 
tasted (except Class 19) or in any way interfered with by the exhibitor or any person during the 
show 
without the authority of the Show Secretary. 
5. Labels: Exhibitors must label every jar, section, or other exhibit with labels supplied by the Show 
Secretary. 
Labels, which must not be altered, shall be affixed to jars and bottles to leave about half an inch clear 
between the label and the bottom of the vessel, on section and shallow frames at right top corner of the 
vertical transparent face of the case and the duplicate on the top of the frame of section. Labels for Cut 
Comb shall be affixed one on the lid and the duplicate on one side of the container. If a show case is 
used for wax, one label must be affixed to the glass and the duplicate to the surface of the wax to be 
shown uppermost. One label only, which shall be affixed to the base or table, will be supplied for the 
display classes. Except where otherwise specified, no exhibitor’s card, trade mark, label name or 
writing may be placed on or attached to any part of an exhibit. Labels supplied for honey cookery shall 
be placed on the exhibit and plate or base. 
6. All honey exhibited must be the bone fide produce of the exhibitor’s own bees. 
7. Extracted honey must be exhibited in clear l lb squat glass jars with standard lacquered commercial 
screw tops, both of British standard pattern and matching except where otherwise stated. 
8. Wax may be exhibited polished or unpolished at the discretion of the exhibitor. 
 9. Honey colour—British Standards Institution Grading Glasses will be used. 
10. Mead must be shown in clear colourless glass PUNTED bottles of round section of approximately 
26 fluid ounces capacity with rounded, not sloping, shoulders and without fluting or ornamentation of 
any kind. Bottles with shallow punts are acceptable. Bottles must be corked with white plastic-topped 
corks, which must be removable without the use of a mechanical aid (e.g. a corkscrew). No alcohol or 
flavoring may be added to mead, but acids, nutrients and tannin may be used. 
11. Uniformity—when a class requires the staging of more than one exhibit of the same type, the 
containers (when used) and the exhibits shall be matching in all respects. 
12. Awards—exhibitors may make more than one entry in a class, but no single exhibit may be shown 
in more than one class and an exhibitor shall not be entitled to more than one award in any one class. 
Joint owners are not allowed to make separate entries. 
13. The committee will take ordinary care of exhibits, but will not be responsible in any 
circumstances for the loss or damage sustained by exhibitors in any way whatsoever. 
14. Disqualification—the Show Secretary reserves the right to refuse any entry or exhibit without a 
reason being given. 
15. Objections—any protest by an exhibitor must be made in writing by 5pm on the first day of the 
show. It must be accompanied by a deposit of £1. Should the protest be sustained or be considered 
reasonable the deposit will be returned. 
16. The decision of the Show Secretary on any matter whatsoever, under or in relation to the 
foregoing rules and regulations, or on any protest or objection in relation thereto or to any exhibits, 
shall be final and conclusive. 
17. Challenge cups and trophies won in the previous year to be returned to the Show Secretary by 
Thursday 19th July 2012 in a clean polished condition.. 
18. Novice classes—a novice is an exhibitor who has not previously won a prize in any honey 
show. 

POINTS AWARDS 
Points to be calculated on the following basis: first, 6 points; second, 5 points; third, 4 points; VHC, 3 
points, 
HC, 2 points; C, 1 point. 
 
 

                                                        ENTRY FORM 
 
 

SOMERSET BEEKEPERS’ ASSOCIATION 
(Taunton & District Division) 

COUNTY HONEY SHOW 
& TAUNTON HONEY SHOW 

 
 

2012 
 

Entries must reach the Entries Secretary, Mrs. J. Gammon, 500 Cheddon Road, 
Taunton TA2 7QX not later than first post on Wednesday 25th July 2012. 

Entries taken by email – payment when staging at show – 
sidnjen@vodafoneemail.co.uk 

 
NO ENTRIES WILL BE ACCEPTED AFTER THIS DATE 

No Entry Form will be valid unless accompanied by entrance fees. 
 

PLEASE USE THE FORM ON THE REVERSE OF THIS SHEET. 
If you need more space, please use an extra sheet 

 
 
                                  
                               Brought from overleaf 
      Total from any additional sheets used 
                                        Donation to Show                           
                                Total amount enclosed 
Cheques to be made payable to Taunton & district Beekeepers 
 
 
On making these entries, I declare that the above specimens are produced by my own bees and agree 
to abide by the rules.  
 
NAME…………………………………………………………………………………………….. 
 
ADDRESS………………………………………………………………………………………… 
 
…………………………………………………………………………………………………….. 
 
DATE……………………………. 
 

NO EXHIBIT OR ANY PART THEREOF MAY BE 
REMOVED UNTIL THE CLOSE OF THE SHOW ON 

SATURDAY 4Th AUGUST 2012 

£ p 
  
  
  
  


