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Wednesday 6th July 2016 

2.30pm on the Cricket Field 
 SHOW 

Mullion Horticultural Society 

Flowers, Fruit, Floral Art, 

Vegetables, Home Produce, Art, 

Photography and Junior Sections 

 

Display of School Work 

 

£25 Prize for Best in Floral Art 

Extra Cash Prizes in some Flower 

& Vegetable Classes 

 

Show Entries Open to Everyone 

Entries  Close  Monday 4
th

 July, 12.00 noon 

Admission: Adults £1, Children free 

Grand Raffle  

Teas & Refreshments 

 

 

Cups & Trophies presented at 5.00 pm 

By 

Andrew George 

 

Show dedicated to the memory of  

Mr R.H. (Hugh) George 
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THE MULLION HORTICULTURAL SOCIETY 
 

President – Dr G.H. Wood 
 

Honorary Vice President – Mr D J Casley 
 

Vice Presidents 
 

Mr & Mrs  D.Archer Mrs S.Freeman Mr & Mrs M. Rowse 

Mr & Mrs G.Bauer Mr & Mrs P.Gilbert Mrs C. Rule 

Mr M.D.R.Blewett Mr & Mrs I. Harvey Mr & Mrs M. Skewes 

Mrs M.Bradshaw Mrs W.Jones Mr & Mrs O. Skewes 

Mrs R. Bray Mr & Mrs J.Meyer Mr F. Stanton 

Mr & Mrs M Carter Mrs J.A.Minns Mrs D. Trerise 

Mr & Mrs B.Cook Mr & Mrs J.Mitchell Mrs V. Tripconey 

Mrs S.Davies Mr & Mrs WJ.Mundy Mrs  L. Watson 

Mrs P.Dowall Mrs F.O’Brien Mr & Mrs B. Willey 

Mrs P.Englefield Mr C.J. Roberts  

 

Committee 
 

Chairman Pauline Rowse 240101 Meres, Laflouder Lane 

Vice Chairman Ian Harvey 240848 29 Laflouder Fields 

Secretary Beryl Cullen 240394 Bihan Ker, Nansmellyon Road 

Hon. Treasurer Jill Harvey 240848 29 Laflouder Fields 

Publicity Officer Margaret Gough 241712 6 Commons Close 

Show Manager Ian Harvey 07764-

666613 

29 Laflouder Fields 

Points Secretary Pamela Dowall 241196 Spindrift, Willis Vean 

Vice Presidents 

Treasurer 

Mary Gilbert 240203 Kinross, Nansmellyon Road 

 

 

Committee Members 
 

Sheila Archer David Barnett Rosemary Bray Frances Hosken 

Mike Rowse Margaret Tomlinson Gloria Townsin  

  

 

Thank you to our President and Vice Presidents for their continued support and the 

many helpers who work so hard to get the show together on the day 
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RULES & REGULATIONS 

1. All entries to be sent to Mrs. Beryl Cullen, Bihan Ker, Nansmellyon Road, Mullion   

TR12 7EE 

� Not  later than 12.00 noon on Monday 4
th
 July.   

� Entrance Fee: Adults 10p/entry. Children free.    

� No late entries will be accepted on show day 

2. Exhibitors may enter as many exhibits as they wish except where otherwise stated, but 

only the higher awards count for prize money or points. 

3. Stewards cannot enter items in the section that they are stewarding.  

4. Only exhibitors with Mullion in their postal address are eligible to enter the confined 

classes  

5. The Committee reserve the right to refuse any entry. 

6. Cards will be supplied by the Secretary from 8.00 a.m. on the morning of the show for 

the placing of Exhibits. 

7. Every article must be staged and ready for the judges by 10.00 a.m., when the marquee 

will be cleared of all persons not officially engaged 

8. All trays, dishes, plates, vases, boxes etc. for exhibiting flowers, vegetables etc. to be 

provided by the exhibitor. 

9. All exhibits shall be the recent and bona-fide property of the exhibitors having not 

previously been entered and shall be grown, cultivated, taken or made by the exhibitor 

except Floral Art and Pot Plant classes.  All gardens, green-houses etc. where exhibits 

are grown, are to be open for inspection by members of the Committee. 

10. The committee will take ordinary care of Exhibits but will not be responsible for loss 

or damage.  Moving or re-arranging the exhibits must be carried out by or under the 

jurisdiction of the Show Manager. 

11. The judges may withhold prizes if the specimens are not worthy and in all cases 

their decision  will be final. If the entries in any class do not exceed three the judges 

will be at liberty to withhold any prize.  Objections must be lodged with the Show 

Manager before the presentation of the cups.  Judges should use their discretion 

when judging, remembering the entries may come from inexperienced exhibitors 

12. No Exhibit must be removed from the Marquee until the completion of prize giving. 

13. A comments book will be at the Show and any comments should be registered and 

signed before the presentation of the cups. 

14. Prize money: 1
st
 20p, 2

nd
 15p,3

rd
 10p unless otherwise stated. All prize money to be 

claimed on the day of the Show. 

15. All Challenge Cups to be returned to Mary Gilbert, Kinross, Nansmellyon Road, 

Mullion.  One month before the date of the Show. 

16. The Cups are insured by the Society for loss or damage and in the case of loss or 

damage the Secretary must be informed at once. 
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Themes  

Every year we try and pick some topical themes to create classes in the Floral 

Art, Home Produce, Handicrafts and Junior Sections.   This year you will find 

classes reflecting the following events: 

- The Queens 90
th

 Birthday 

- 75
th

 Mullion Horticultural Show 

- 1616 Death of William Shakespeare  

- 1866 Birth of Beatrix Potter  

- 1966 FIFA World Cup 

 

Goonhilly Wind Farm Community Fund 

Once again we would like to thanks the Goonhilly Wind Farm Community Fund, 

for a grant which enabled us to purchase new display stands for the photographic 

section and additional advertising signs.    

 

Thank You – for entering the show 

If this is your first time, then there are plenty of classes from which to choose and 

we have trophies for first time entrants.    You may have been entering for many 

years and hope to win Best in Show or a trophy for ‘Most Points’.  Or like most 

of us, you just enter for the fun of it.  Whatever your reason we look forward to 

seeing your entries and wish you good luck. 

Flowers & Pot Plants Geoff Tripp Higher Brill, Constantine 

Floral Art Liz Tate The Lizard 

Vegetables & Fruit Clarence Thomas Chacewater 

Home produce Mrs Harvey Penzance 

Handicraft Lorraine Wickens Cadgwith 

Art Beckie Jewell Mawgan 

Junior Margaret Kerr Mabe Burnt House 

Photographic Simon Jewell Mawgan 

Judges 
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FLOWERS – OPEN SECTION 

    CLASS 

1.   2 sprays Polyanthus Roses 1 or 2 varieties 

1a. Garden News Top Vase (see Garden News page) 

2.   1 vase Rambler or Climber Roses, 3 spikes, 1 or more varieties. 

3.   1 vase Floribunda Roses, 2 sprays, 1 or more varieties. 

4.   2 vases Sweet Peas, 2 varieties, 4 spikes of each. 

5.   1 vase Sweet Peas, 12 spikes, mixed colours. 

5a   Collection of Sweet Peas in mixed colours, any number. 

6.   1 vase Flowering Shrubs, 3 different varieties, 1 spike of each. 

7.   1 vase Herbaceous Plants, 3 different varieties, 1 spike of each. 

8.   1 vase Gladioli, 3 spikes. 

9.   1 Gladiolus, any variety. 

10.   6 Pansies, 1 or more varieties. 

11.   6 Violas, 1 or more varieties. 

12.   6 Sweet William, 1 or more varieties. 

13.   3 Border Carnations, 1 or more varieties (disbudded). 

14.   3 Scabious, any variety. 

15.   3 heads of Geraniums. 

16.   3 spikes of Antirrhinum, 1 or more varieties. 

17.   3 spikes of Phlox, (perennial). 

18.   1 Rose, any colour. 

19.   4 Roses, not less than 2 varieties. 

20.   1 vase Lilies, 3 stems, 1 or more varieties. 

21.   4 spikes, any flower not specifically mentioned. 

22.   3 Dahlias, decorative. 

23.   3 Dahlias, Pom Pom or Ball. 

  23a.  3 Dahlias Cactus. 

24.    1 head Hydrangea. 

25.    6 Calendulas, 1 or more varieties. 

26.    1 vase, 4 distinct Annuals, 2 spikes of each. 

27.    Collection of Garden Flowers, not less than 6 varieties in 1 container 

(double points) 

28.    Bowl of floating heads (bowl 8” max.). 

29.    Fuchsia flowers – 6 displayed on a board. 

29a.  Hanging Basket  (1
st
 £3, 2

nd
 £2, 3

rd
 £1). 
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POT PLANTS – OPEN SECTION 

CLASS 

30  House Plants excluding Fern.  

31  Fern in a pot as grown. 

32  Begonia in pot, as grown. 

33  1 Foliage plant in pot, as grown. (except Fern). 

34  1 Pelargonium or 1 Geranium, single or double, in pot as grown. 

35  1 Fuchsia in pot, as grown. 

36  1 Plant in pot, as grown (not already specified).  

37  Cacti or Succulents, group of 3 in 1 or more containers, space not to exceed 18” 

square 

FLORAL ART – OPEN SECTION.     

Arthur Dowall Memorial Prize £25 for best in Floral Art Section. 

All arrangements must consist of fresh materials only unless otherwise stated. 

All except Class 42 any height. 

CLASS 

38.    Celebrating the Queen’s 90
th
 Birthday, max 24” space, WITH accessories 

39.    A Midsummer Night’s Dream  max  24” space WITH accessories  

40.    Arrangement of Flowers, Fruit & Vegetables to celebrate 75 years of the Mullion 

Horticultural Society, max 24” space WITH accessories 

41.    Foliage. 24” space WITH accessories. 

42.    A petite arrangement.    4” – 9” space  

43.    Novice Class, Basket of Flowers, any size  

43a   Novice Class.  Mr McGregor’s Watering Can, max 12” arrangement 

VEGETABLES - OPEN SECTION 

CLASS 

44.   Collection of Vegetables, 5 varieties, 3 of each in a space of 3’ x 2’  

 (1
st
 £10, 2

nd 
£5, 3

rd
 £2 & Cup 15) 

44a. Garden News Top Tray (see Garden News page). 

45.   Collection of Saladings – not less than 4 kinds. 

46.   Collection of Potatoes, 4 varieties, 3 of each (double points)  

47.   3 White Potatoes 

48.   3 Coloured Potatoes. 

49.   3 Bi-coloured Potatoes. 

50.   1 Lettuce, any variety. 

51.   6 Dwarf Beans. 

52.   6 Broad Beans. 
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53.   6 Runner Beans. 

54.   6 Pods of peas. 

55.   3 Onions grown from sets, tops to be removed.    

56.   3 Beetroot, any variety. Tops trimmed to 75mm 

57.   3 Turnips, any variety. 

58.   3 Courgettes. 

59.   3 Carrots, long rooted. 

60.   3 Carrots, NOT long rooted. 

61.   3 Onions with tops, spring sown. 

62.   3 Onions, autumn sown – not sets. 

63.   3 Parsnips. 

64.   Parsley, 6 fronds. 

65.   6 Eshallots round. 

66.   6 Eshallots, pickling size with diameter less than or equal to 30mm. 

67.   Rhubarb, 3 sticks. 

68.   6 Radish, any variety. 

69.   1 Cabbage. 

70.   3 Tomatoes. 

71.   1 Cucumber. 

72.   At least 4 varieties of Herbs in a container. 

73.   1 Vegetable not already specified. 

73a. Mis-shaped vegetable, any variety. 

73b. 3 Leeks. 

FRUIT – OPEN SECTION 

CLASS 

74.   Collection of Fruit, not less than 4 varieties                                                                         

(1
st
 50p,2

nd
 30p,3

rd
 20p & double points) 

75    Strawberries, 6 fruits with calyx. 

76.   Gooseberries, 6 fruits. 

77    Any other fruit or fruits. 

78.   Loganberries, 6 fruits with calyx.  

79.   Raspberries, 6 fruits with calyx. 

80.   Red currants, 3 strings. 

81.   Black Currants, 3 strings. 

81a. White Currants, 3 strings 

FLOWERS - CONFINED SECTION 

CLASS 

82.    1 vase Rambler or Climber Roses, 3 spikes, 1 or more varieties. 
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83.    2 sprays Polyanthus Roses, 1 or 2 varieties. 

84.    1 vase Floribunda Roses, 2 sprays, 1 or more varieties. 

85.    2 vases Sweet peas, 2 varieties, 4 spike of each. 

86     1 vase of Sweet Peas, 12 spikes, mixed colours. 

87     1 vase Flowering Shrubs, 3 different varieties, 1 spike of each 

88     1 vase Herbaceous Plants, 3 different varieties, 1 spike of each. 

89     1 Gladiolus, any variety. 

90     1 vase Gladioli, 3 spikes. 

91     6 Pansies, 1 or more varieties. 

92     6 Violas, 1 or more varieties. 

93     6 Sweet William, 1 or more varieties. 

94     3 Border Carnations, 1 or more varieties (disbudded). 

95     3 Scabious, any variety. 

96     3 heads of Geraniums. 

97     3 spikes of Antirrhinum, 1 or more varieties. 

98     3 spikes of Phlox, (perennial). 

99     1 Rose, any colour. 

100 4 Roses, not less than 2 varieties. 

101 3 Dahlias, decorative. 

102 3 Dahlias, Pom Pom or Ball. 

102a. 3 Dahlias Cactus. 

103 1 vase Lilies, 3 stems, 1 or more varieties 

104 4 spikes, any flowers not specifically mentioned 

105 1 head Hydrangea 

106 6 Calendulas,  1 or more varieties 

107 1 vase, 4 distinct Annuals, 2 spikes of each. 

108 Collection of Garden Flowers, not less than 6 varieties in 1 container.   

 (double points). 

109 Bowl of floating heads (bowl 8” max.). 

110 Fuchsia flowers – 6 displayed on a board. 

POT PLANTS – CONFINED SECTION 

CLASS 

111   3 House Plants, excluding Fern. 

112   1 Fern in a pot as grown. 

113   1 Begonia in flower in pot as grown. 

114   1 Foliage plant in pot, as grown, except Fern. 

115   1 Fuchsia in pot, as grown. 

116   1 Pelargonium or Geranium, single or double, in pot as grown. 

117   1 Plant in pot as grown (not already specified).  

118   Cacti or Succulents, group of 3 in 1 or more containers, space not to exceed 18” 

square. 



MULLION HORTICULTURAL SOCIETY 

75
TH

 ANNUAL SHOW, 6
th

 July 2016 

ENTRY FORM 

Please complete and return this form with entry fees not later than Monday 4
th

 

July 2016 12.00 noon.  To: Mrs Beryl Cullen, Bihan Ker, Nansmellyon Rd, 

Mullion, TR12 7EE.  Entry Fee:  Adult 10p  Children Free 

One form per entrant (copy form or go to website if more required) 

By submitting this form, you agree to abide by the rules set out in the schedule. 

Tick all applicable boxes and add age if Junior/Secondary.  

I enclose £…………       entry fee. 

 

Over 

60 

First Time 

Entrant 

Mullion W.I. 

Member 

Junior Secondary 

     

   Age: Age: 

Name (Mr/Mrs/Miss) 

Address  

Post Code  

Telephone Number  

Class  

No. 

How  

Many 

Description Entry  

Fee 

    



Further copies of the entry form can be downloaded from our website at: 

http://www.mullionhorticulturalsociety.org.uk/indes/entryform.html 

Class 

No. 

How 

Many 

Description Entry 

Fee 
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GARDEN NEWS TOP VASE COMPETITION:  Class 1a   

Sponsored by Mr. Fothergills 

Prize Money:   1
st
  £10 Seed Voucher,  2

nd
  £5 Seed Voucher,  3

rd
  £3 Seed Voucher 

RULES  

Vase of between 5 and 10 mixed flowers taken from a minimum of 2 different KINDS of plants. 

Up to 35 points can be awarded, 25 for the colour, form, condition, quality and freshness of the 

flowers on display and 10 for the overall presentation and effects of the flowers in the vase. The 

vase will be viewed from all directions.  

Stems must show flowers only, no seed heads or berries will be allowed. The vase can be any 

shape and size and made from any material, but must be in proportion to the display. No marks 

are awarded for the vase itself. 

No accessories such as bows and additional foliage will be allowed. Foliage growing naturally 

from the stem is allowed. Packing material, including floral  foam, to keep the stems in place is 

allowed. 

GARDEN NEWS TOP TRAY COMPETITION: Class 44a  

Sponsored by D.T. Brown 

Prize Money:   1
st
  £10 Seed Voucher,  2

nd
  £5 Seed Voucher,  3

rd
  £3 Seed Voucher 

RULES 

The Top Tray competition is for a collection of 3 types of vegetables taken from the 

following list of 15.  The quantity of each vegetable required for the collection is 

given in brackets: carrots(3), cauliflower(2), onions(3), parsnips(3), peas(6 pods), 

potatoes(3), runner beans(6 pods), tomatoes(6),  French beans(6 pods), 

sweetcorn(2), pepper(3), cucumber(2), courgettes(3), red beet(3), aubergines(2).  

Up to 60 points can be awarded, 20 for each TYPE of vegetable.  7 points for size, 

shape and colour; 7 points for condition; 6 points for uniformity.   The vegetables 

must be displayed within an area measuring 18”x24” without bending any part of 

them.  No part of any exhibit may exceed the size of the tray.  Where a tray has a lip 

or edge, it is the internal measurements that must not exceed 18”x24”) 

A black cloth is permitted, and the tray may be painted. Parsley is allowed for 

garnishing, but no other foliage or accessories, such as plates, sand, rings and so on, 

will be allowed. Onion tops may be tied or whipped using raffia or string. 

 

NOTE  FOR TOP TRAY EXHIBITORS 

Carrots & parsnips must have foliage trimmed back to 3”. 

Peas & beans must be displayed with some stalk attached. 

Tomatoes must be displayed with Calyces (green flower bud case). 

     Tray, board or staging must not be cut or mutilated in any way. E.g. cutting  holes 
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VEGETABLES – CONFINED SECTION 

CLASS 

119.  Collection of Vegetables, not less than 6 kinds in a space 3’x2’.  

(1
st
 £5, 2

nd 
£3, 3

rd
 £1,double points & Cup 41a)  

120.   Collection of Saladings – not less than 4 kind. 

121.   3 White Potatoes. 

122.   3 Coloured Potatoes. 

123.   3 Bi-coloured Potatoes. 

124.   Collection of Potatoes, 4 varieties, 3 of each (double points) 

125.   3 Onions, spring sown with tops. 

126.   3 Onions, autumn sown, not sets. 

127.   3 Onions grown from sets, tops to be removed. 

128.   6 Eshallots round. 

129.   6 Eshallots, pickling size, diameter less than or equal to 30mm. 

130.   6 Broad Beans. 

131.   6 Dwarf Beans. 

132.   6 Runner Beans. 

133.   3 Beetroot, any variety. Tops trimmed to 75mm 

134.   3 Carrots, long rooted. 

135.   3 Carrots, NOT long rooted. 

136.   3 Turnips, any variety. 

137.   3 Courgettes. 

138.   6 Pods of Peas. 

139.   3 Parsnips. 

140.   1 Lettuce, any variety. 

141.   Rhubarb, 3 sticks. 

142.   Parsley, 6 fronds. 

143.   1 Cabbage 

144.   3 Tomatoes. 

145.   1 Cucumber. 

146.   At least 4 varieties of Herbs exhibited in a container. 

147.   6 Radish, any variety. 

148.   1 Vegetable not already specified. 

148a. Mis-shaped vegetable, any variety. 

148b  3 Leeks 
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FRUIT – CONFINED SECTION 

CLASS 

149    Collection of Fruit, not less than 4 varieties (double points). 

150.   Gooseberries, 6 fruits.  

151.   Any other fruit or fruits. 

152.   Strawberries, 6 fruits with calyx. 

153.   Loganberries, 6 fruits with calyx. 

154.   Raspberries, 6 fruits with calyx. 

155.   Red Currants, 3 strings. 

156.   Black Currants, 3 strings. 

156a. White Currants, 3 Strings 

HOME PRODUCE – OPEN SECTION 

CLASS   (C = Cornish Cookery) 

157.   Beatrix Potter’s Tea Party, on a tray, (need not be home made)                   

(1
st
 50p, 2

nd
 30p, 3

rd
 20p) 

158.   Pot of Jam – dried or fresh fruit. 

159.   Pot of Marmalade – own choice. 

160.   Pot of Jelly. 

161.   Pot of Chutney. 

161a  Pot of Lemon Curd. 

161b  Pot of Honey 

162.   4 Muffins – any flavour 

163.   Loaf of bread, handmade, white (2lb loaf tin) 

164.   C  Pasty – approximately 8” unglazed (made by a lady). 

165    C  Pasty – approximately 8” unglazed (made by a man). 

166.   C  4 White Splits joined. 

167.   C  4 Yeast Buns. 

168.   C  4 Cornish Fairings (to given recipe) 

169.   C  Heavy Cake (size approx. 8”).  

170.   C  Russian Cream  (optional recipe given). 

171.   Carrot Cake with frosting 

172.   4 Jam Buns (to given recipe) 

173.   Victoria Sponge Jam filled. 

174.   4 Rock Buns 

175.   4 Queen Cakes 

176    Cake for a Queen (to given recipe) 

177.   4 Cheese Straws 
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178.   Quiche. 

179.   4 Plain scones. 

179a. 6 Home Produced Eggs on a plate. 

180.   1 Bottle of homemade drink, alcoholic. 

180a. 1 Bottle of homemade drink, non-alcoholic. 

 

HANDICRAFTS - OPEN SECTION 

No more than 2 entries per class and no item to have been previously  

entered in this show and should be recent work. 

CLASS 

181. A Cross-stitched item (please state approx. size). 

182. A knitted shawl 3 or 4 ply 18” sq.  Must be pink or blue (for the Treliske 

Baby Unit).  

183. Any handicraft NOT specifically listed. 

184. Black Work 

185. A double knitted garment. 

186. Quilting/Patchwork. (please state approx. size) 

187. Any item of Woodwork  (please state approx. size). 

188. Cushion any medium 

189. 90
th

 birthday card for the Queen 

190. Embroidered item (hand or machine)   

191. Crochet any item 

192. Hand made Beatrix Potter character (any medium) 

193. Baby Garment (any medium) 

194. Beadwork. 

 

ART – OPEN SECTION 

No more than 2 entries per class and no item to have been previously  

entered in this show and should be recent work. 

Framed/glazed items must have hanging wire or hooks. 

CLASS 

195. A water colour any subject. 

196. A mixed media painting. 

197. A painting in any medium. 

198. An oil or acrylic painting any subject. 

199. Sculpture,  max size 24”x24”x24” 

200. A drawing in any medium 
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JUNIOR SECTION 

Age in years and months should be on the back of every exhibit and entry. 

Under 5 Years 

201.  1 vegetable grown by yourself (displayed on a shoe box lid or tray) 

202.  Miniature Garden 

203.  Fruit or Vegetable Mrs Tiggywinkle (hedgehog) 

5 Years to 7 Years 

204.   2 vegetables grown by yourself (displayed on a shoe box lid or tray) 

205.    Miniature Allotment  

206.    Fruit or Vegetable Mrs Tiggywinkle (hedgehog) 

206a.  4 Rice Krispie cakes made by yourself 

8 Years to 11 Years 

207.   3 vegetables grown by yourself (displayed on a shoe box lid or tray) 

208.    Photograph ‘Selfie’  

209     A Flower arrangement in a small watering can.  

210.    Miniature Allotment 

211.    4 buns celebrating England’s 1966 Football World Cup win 

212.    Queen’s 90th birthday card or “We won the World Cup in 1966” card 

12 Years to 16 Years 

213.   4 vegetables grown by yourself (displayed on a tray) 

214.   Photograph ‘Selfie’ 

215.   4 buns celebrating England’s 1966 Football World Cup win. 

216.   Queen’s 90th birthday card or “We won the World Cup in 1966” card. 

 

PHOTOGRAPHY – OPEN SECTION 
No more than 2 entries per class; no larger than A4 

A single photograph or montage acceptable. 

Steward will mount all photographs using ‘velcro’ tabs 

CLASS 

218.   Force of nature 

219.   Selfie 

220.   Village Events, 3 Snapshots on 1 mount (size of photos 7”x5” max) 

221.   Old Cornish Building 

222.   Still Life “Garden Produce” 

223.   Happy Days 
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RECIPES  

 

CORNISH FAIRINGS (class 168)  
  

4 ozs.  (112g) flour. 

2 ozs. (56g) margarine. 

2 ozs. (56g) sugar. 

Pinch of salt. 

1 teaspoon each of: 

Baking powder, ground ginger,   

Mixed spice, bi-carbonate of soda. 

1 large tablespoon of syrup. 

 

Grease flat tin and mix dry ingredients – not the sugar.  Rub in fat, then add 

sugar.  Heat the syrup and mix with the other ingredients  to a stiff dough. 

Roll into balls the size of a walnut.  Cook at 375F to 400F on top shelf for 5 

minutes, then 7 to 10 minutes on second shelf. 

 

RUSSIAN CREAM (class 170) 
 

1 pint of milk 

2 eggs separated 

1 packet of gelatine 

½ cup caster sugar 

 

 

Beat together egg yolks and sugar.  Whisk egg whites.  Dissolve  

gelatine, add to egg yolks and sugar.  Put milk on to warm, add 

to the egg yolks and mix.  Bring to the boil.  Remove from heat,  

fold in egg whites.  Pour into glass serving dish to cool.  

 

JAM BUNS (class 172)  
 

8 ozs (224gms) flour 

3 ozs (84 gms) butter 

3 ozs (84 gms) sugar 

1 teaspoon baking powder 

pinch of salt 

1egg 

Milk to mix 

Jam 

 

 

Sift the flour, salt and baking powder. Rub the butter into the flour and add 

sugar. Mix to a stiff dough with the egg and milk. Divide into 10 portions, roll 

into balls. Make a hole in the centre of each ball with the floured handle of a 

wooden spoon. Place a little jam in each hole, then close the dough by 

gathering the edges in together. Re-mould into a ball. Brush over with milk or 

water, sprinkle lightly with caster sugar, place on a greased baking tray, and 

bake for 20 minutes at 180 degrees. 
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CAKE FOR A QUEEN - DATE & WALNUT (class 176)  
  

 

8oz (225g) dried dates, chopped 1 teaspoon bicarbonate of soda  

 

Pour a breakfast cup of boiling water over the dates and add the bicarbonate 

of soda.  Let it stand while the following are mixed. 

 

8oz (225g) caster sugar 1 teaspoon salt 

3oz (75g) butter 1 teaspoon baking powder 

1 teaspoon vanilla extract 2 oz (50g) chopped walnuts 

10oz (275g) plain flour  

 

Add the date mixture and bake for 35 minutes in a moderate oven in a  

9” x 12” (23cm x 30cm) cake tin. 

 

 

To make the topping, mix the following items and bring to the boil for 3  

minutes.  Spread on the cake and sprinkle with chopped walnuts. 

 

5 tablespoons brown sugar 2 tablespoons butter 

2 tablespoons single cream   
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www.mullionhorticulturalsociety.org.uk 

 

2016 EVENTS 
 

(All proceeds go to funding the Horticultural Show) 

 

 
HORTICULTURAL QUIZ 

Thursday 7th April 

7.30 p.m. in the W.I. Hall 

Teams of 4, Entry £1/person   
To include refreshments 

 

 

GARDEN SAFARI TRAIL 

Sunday 26th June from 2.00 pm 
Followed by a Cornish Cream Tea 

 

 

HORTICULTURAL SHOW 

Wednesday 6th July 

Open 2.30 p.m. at the Cricket Field 

Admission £1 

 

 

CORNISH EVENING 

Thursday 7th July 

With St. Keverne Band 

7.30 p.m. on the Cricket Field 

Admission £5 

 
 

To print additional copies of this schedule, individual sections or just the entry 

form, go to our website:  www.mullionhorticulturalsociety.org.uk 


