Moreton Say Flower 
and Produce Show

And Annual Pool Picnic

Will be held on

Saturday 25th July 2026
Entries for show at Clive Hall Between 10 a.m. and 12 noon
Show opens 5 p.m. Picnic and Trophies 6 p.m.
Entries: Adult classes 50p per exhibit. 
Children’s classes 20p per exhibit.
2 entries per class permitted. 

Each entry form must be for a single person only
Proceeds towards maintenance of the Millennium Pond
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
     Vegetable & Fruit


1. 4 Runner beans

9.   5 Tomatoes – any type

2. 4 French beans

10. Bunch of 3 herbs

3. 1 Bunch 10 spring onions
11. 3 Beetroots

4. 4 Carrots


12. 1 Cucumber

5. 2 Courgettes

13. Mixed Salad Leaves
6. 4 Potatoes – white

14. 4 Peas in the pod

7. 4 Potatoes – coloured
15. 1 Plate soft fruit

8. 3 Onions

     Flowers

16. 1 Pot of succulents
19. 5 Stems of Sweet Peas
17. 1 Vase cut garden 

20. 1 House Plant
Flowers

21. 3 Dahlias

18. 1 Exhibition Rose



     Children Under 16

22. A Piece of Art celebrating David Attenborough

23. A Gingerbread Animal


     Cookery

24. 1 Jar lemon curd

29. 1 Loaf soda bread

25. 1 Jar fruit jam

30. Decorated gingerbread biscuit

26. 1 Pot of chutney

31. Bottle homemade alcohol

27. 6 Eggs


32. Cake to recipe (See below)

28. 1 Loaf of bread

33. David Attenborough’s 100th 

Birthday Cake
     Specials


34. Heaviest marrow

37. Wildlife habitat in a bowl
35. Longest Bean

38. Lge arrangement “Nature”

 
36. Photo – Nature

39. A basket of mixed vegetables

                        40. Ugliest vegetable
     Craft


41. Any other craft item         43. Drawing


42. Wooden or metal

44. Something to wear


handcrafted item
45. Painting
Orange and Marmalade Cake
Serves: 8 

Preparation Time: 10 minutes  

Cooking Time: 55 minutes 

Oven Temperature: Preheat to 180°C / 160°C Fan / Gas 4 

Ingredients: 

125g / 4.5oz butter 

100g / 4oz dark chocolate chips 

340g jar of Orange Marmalade 
150g / 5oz caster sugar 
2 medium eggs 
150g / 5oz self-raising flour 
Instructions: 
•  Line a 900g (2lb) loaf tin with baking parchment or a loaf tin liner. 
•  Put 2-3 tablespoons of marmalade in a small bowl for the glaze and set aside. 
•  Add the butter and chocolate chips in a medium pan and gently heat, stirring all the time, until melted. 
•  Take the pan off the heat and add the rest of the marmalade, the sugar and combine well until the marmalade is a smooth consistency. Add the eggs and mix again. Finally, add the flour in three batches, folding lightly after each addition until combined. Pour the mixture into the tin and smooth the top. 
•  Bake for 50 mins or until a skewer placed in the centre comes out clean. (Check 15 minutes before the end and if the cake starts to get too dark on the top, cover loosely with kitchen foil). 
•  Allow to cool for 10 minutes, then turn out onto a wire rack. 
•  Heat the reserved marmalade in the microwave until runny and then brush over the top of the cake to glaze.

From www.mrsdarlingtons.com
Entry Form

	Class
	Exhibit 
	Entry Fee

	
	
	

	
	Please find entry fees enclosed 
	

	Entry fee must be paid at the time entries are made


Please state number of class
Signed ……………………………………………………………………

Address…………………………………………………………………...

Enquiries: Jo Turner, 1 Church Farm Cottages. TF9 3RS 01630 638626
