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SHOW REGULATIONS AND IMPORTANT INFORMATION GOVERNING THE  

CONDUCT OF EXHIBITIONS AND SHOWS STAGED BY THE HORTICULTURAL DEPARTMENT  
OF THE ROYAL JERSEY AGRICULTURAL & HORTICULTURAL SOCIETY 

(EXHIBITORS NOT COMPLYING WITH THESE REGULATIONS WILL BE SUBJECT TO DISQUALIFICATION) 
 
Eligibility of exhibitors 

• Exhibitors must be fully paid-up members of the Society, and 10 years of age and over except where 
otherwise defined or where there are open classes. 

• Children must be the age stated at the date of the Show/Exhibition. 
• Amateur – a person, not being a professional, who maintains a garden or allotment and grows 

plants, flowers, fruits and vegetables for pleasure and enjoyment and not for his or her livelihood. 
• Professional (Floral Arranging Section) – an exhibitor who is an existing florist or people who earn a 

living from being a florist, including teaching floristry and people who used to make a living from 
the profession who are now retired. 

 
Acceptance of entries 

• All entries should be made on the appropriate entry form. 
• Exhibitors may only enter One exhibit per class unless stated otherwise in the schedule. 
• Exhibitors requesting paper copies of the schedule and entry form may do so by contacting the 

Horticultural Secretary. 
• Exhibitors must forward the completed entry form to the Horticultural Secretary which must 

be received by no later than midnight on Thursday 24 September 2026 either hand 
delivered, by post to Rachelle Robinson, RJA&HS, Royal Jersey Showground, La Route de la 
Trinité, Trinity, JE3 5JP or email r.robinson@royaljersey.co.uk  

• Entries received after this date cannot be accepted - No exceptions shall be given and no alterations 
accepted. 

• Entry forms can be found at the back of the schedule. 
 
Judges and Stewards 

• The Committee of the Horticultural Department shall elect the Judges and Stewards. 
• Stewards will, if asked, assist exhibitors in the placing of their exhibits. 
• Stewards will support the Judges to which they are allocated by section ensuring that each exhibit in 

each class has been judged in that section. 
• Any Judge elected for a particular section in a Show will be unable to make entries in that section. 
• Should an exhibit of a Judge in another section be awarded Best in Section, they will then forfeit 

judging Best in Show and Reserve Best in Show. 
 
Exhibits 

• Exhibitors must have grown all pot plants, cut flowers, fruits, and vegetables. 
• All plants purchased must have been in the ownership of the exhibitor for at least 2 months prior to 

the show. 
• All plants, cut flowers, fruit and vegetables must be distinct and varieties named where possible – 

seedlings and sports must be described as such. This makes the show more interesting to visitors. 
• All exhibits must be clean and free from disease and pests – any that are not will be removed from 

the show bench and the exhibitor notified to arrange collection. 
• Where pots sizes are stated in the note section for each class – please measure the interior diameter 

of the rim. 
• Pots, saucers, and containers brought to the Exhibition Hall must be clean. 
• Additional vases will be available under tables if needed.  
• Exhibitors are invited to show unusual, new, or newly introduced cultivars or plants not mentioned 

in the Show schedule on the ‘Members Table’ 
 

mailto:r.robinson@royaljersey.co.uk
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Staging 
• Exhibits may be brought to the exhibition hall on: 

o Thursday 1 October from 2pm to 6.30pm 
o Friday 2 October from 7am to 6.30pm  

• All exhibits to be staged from the right in the space allocated for each class. 
• Exhibitor cards with the entry and class number (in a brown envelope marked with the exhibitor’s 

name) will be given to each exhibitor on entering the place of exhibition. A Steward/Horticultural 
Secretary will be available if there are any queries.  

• It is the responsibility of the exhibitor to place exhibitor cards correctly and adjacent to their exhibit. 
• The Horticultural committee will not be responsible for any error in the placing of cards prior to 

judging. 
• Show Stewards may direct exhibitors in the placing of exhibits. 
• Exhibitors are responsible for making sure that they stage their exhibits according to the schedule 

and the specific instructions as detailed in the notes for each section e.g. space allocation for exhibit 
or arrangement, numbers of items in a class, size of pots (internal diameter), number of vases, 
number of stems per vase, weight, or dimension.  

• Exhibits in the Amateur Floral Arranging Adult classes MUST be made up in the Exhibition Hall and 
not at home. 

• No exhibit, once brought to the place of exhibition may be removed without prior permission of the 
Horticultural Secretary prior to 4.30pm on the Sunday. 

• Exhibitors wishing to send collections to the place of exhibition on the day before the Show must 
arrange with the Horticultural Secretary for their receipt and safe keeping. 

• Exhibitors are responsible for compliance with the rules governing each class entered. 
• The Horticultural Committee shall have entire control of all exhibits from the time of staging until 

the close of the Show. 
• All exhibits MUST be staged by 6.45pm on the evening before the Show unless otherwise specified. 

All exhibitors MUST have vacated the Exhibition Hall by that time. 
• No person, other than Society Officials, Judges, Stewards, or Scribes may remain in the place of 

exhibition whilst judging is in progress.  
 
Judging 

• Judging will commence promptly at 7pm on Friday 2 October. 
• Judging of the pot plants, cut flowers, fruit and vegetables will be according to the RHS Guidelines 

where possible. 
• The Horticultural Committee reserves the right to remove from the show bench for further 

inspection any exhibit, which is the subject of a dispute. 
• ‘Not According to Schedule’ (NAS) - Any exhibit that does not conform to the wording of the 

schedule or the notes at the top of each section will be given a NAS. 
• Judges should write the reason on a Comment Note why the entry is marked as Not According to 

Schedule. 
• If a class has only one entry, it shall not receive a prize or commendation unless, in the opinion of 

the judges it is deserving of one. 
• Prize certificates will be awarded to 1st, 2nd, 3rd, and Commended awards. 
• Judges may award more than one 1st, 2nd, 3rd or Commended in a class. 
• After judging has taken place no exhibit or part on an exhibit may be altered or removed until after 

4.30pm of the last day of the Show, except by permission of the Horticultural Secretary. 
• Points are awarded for all Show and Annual Trophies for all classes as follows: 1st = 4 points, 2nd = 2 

points and 3rd = 1 point. 
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Cake Auction  
• An auction of all cakes in all classes will take place at 3.45pm on Sunday 4 October and the 

proceeds donated to MacMillan Cancer Support Jersey. 
• If you do not want to auction your cake, please tick the box on the entry form.  Any exhibitor 

who does not want to auction their cake, we ask that they donate an amount to the chosen 
charity.  We would encourage exhibitors to donate their cakes for auction to help raise much 
needed funds for the small charities on our Island. 

• If the box is not ticked on the entry form and you do not want to auction your cake, please advise the 
Horticultural Secretary by 10.30am on the Sunday. 

• If anyone has any other items for auction, they must be put in the Cake Auction by 3.30pm and the 
Horticultural Secretary notified. 

 
Prize Giving & Trophies 

• The Children’s Kit Robert Floral & Art, Fruit & Vegetable and Cake classes will be awarded Gold, Silver 
and Bronze Medals for 1st, 2nd and 3rd place, kindly donated by C.I. Engravers. 

• The Prize Giving to the Children will take place at 3pm on Sunday 4 October. 
• The Adult’s Prize Giving will be at the Society Lunch on Sunday 29 November at St Brelades Bay 

Hotel – tickets will be available from the office from November. 
• Trophies to be returned to the RJA&HS Office one week before the Show in the same condition in 

which they were presented. 
 
Decisions and Protests 

• The decision of the Judges as to the merit of each exhibit shall be final. 
• All matters of protest, disqualification etc, MUST be lodged with the Horticultural Secretary 

in writing no later than 5pm of the first day of the Show. 
• The Horticultural Chairman will consider the matter/s and make a judgement based on the RHS 

criteria and their decision shall be final. 
 
Close of Show 

• The Show will close at 5pm on Sunday 4 October and exhibitors are requested to collect their 
exhibits after 4.30pm and not before unless by prior arrangement with the Horticultural 
Secretary. 

• Exhibitors are reminded to empty vases of water and filler as they remove their exhibits. 
• Any exhibits not collected by 6pm on Sunday 4 October will be placed in the Society Office from 

where it can be collected, unless otherwise arranged with the Horticultural Secretary. 
 

Liability for loss 
• The Horticultural Committee will not be liable for compensation for loss or damage to exhibits, 

personal property etc. All items will be at the risk of the exhibitors. 
 
Data Protection & Privacy Policy 

• The Royal Jersey Agricultural & Horticultural Society complies with all Data Protection Legislation, 
any information held by the Society is not shared with any third parties, but your name may be 
attributed to a photograph in our publications and listed in Show Results. 

• A copy of our Privacy Policy is available from the Society Office. 
 

Thank you for your assistance and co-operation in the above and GOOD LUCK to everyone who enters.  
 

Show Stewards 
Tom Robinson (Horticultural Chairman) 

Neil Fauvel (Directing Steward) 
Martin Rouault, Steve Falle, Pat Jackson, Rosemary Furzer, Kevin Roberts & Martin Preisig 

Rachelle Robinson (Horticultural Secretary) 
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FRUIT, FLOWER & VEGETABLE SHOW - RESULTS 2025 
 

JUDGES AWARDS AT THE OCTOBER SHOW 
 

AWARD GIVEN FOR WINNER 
BEST IN SHOW  

EASTERN GARDEN 
MACHINERY CUP 

Overall Winner of the Fruit, Flower & 
Vegetable Show 

Steve Falle 
Vegetable Wheelbarrow 

RESERVE BEST IN SHOW 2nd Best Overall of the Fruit, Flower & 
Vegetable Show 

Tom & Rachelle Robinson 
Growers Choice Display 

MISS LINDA LE SEELLEUR 
MEMORIAL TROPHY  

Best Exhibit in the Pear Classes Vincent Obbard 
5 Pitmaston Duchess Pears 

BRITISH FUCHSIA 
SOCIETY BLUE ROSETTE 

Best Fuchsia Exhibit 
 

Melissa Dean - 7 Fuchsia Blooms in 
an Artistes Palette 

JERSEY FESTIVAL ROSE 
SHOW BOWL 

Best Rose Exhibit receiving a First Prize Ian & Beverley Le Marquand 
3 Floribunda Roses 

FRANCIS JOHN AHIER 
MEMORIAL PRIZE  

Silver Spoon 

Most Meritorious Exhibit in the 
VEGETABLE Classes 

Steve Falle 
Vegetable Wheelbarrow 

FRANCIS JOHN AHIER 
MEMORIAL PRIZE 

Silver Spoon 

Most Meritorious Exhibit in the DAHLIA 
Classes 

Sue De Gruchy 
3 Ball Type Dahlia Blooms 

DAVID TUCKER GLASS 
VASE  

 

Judge’s Choice of the Best Individual 
Exhibit in the Fruit or Vegetable classes 
(excluding collections, baskets, barrows, 

growers choice, longest & heaviest  

Vincent Obbard 
5 Pitmaston Duchess Pears 

WORSHIPFUL COMPANY 
OF GARDENERS - Diploma 

for Excellence in 
Horticulture  

Judge’s Choice for the Excellence in 
Horticulture 

Steve Falle 
Vegetable Wheelbarrow 

WORSHIPFUL COMPANY 
OF GARDENERS - 

Certificate of Merit in Floral 
Art 

Judges Choice for the Merit in Floral Art 
in the Adult Flower Arranging 

Angela Le Pavoux 
Pedestal to Celebrate Thanks 

Giving 

RJA&HS JUNIOR 
COMPETITORS 

CERTIFICATE Merit in 
Junior Floral Arranging 

Merit in the Junior Floral 
Arranging Classes 

Joseph Delaney 
Autumn Pumpkin 

KIDS - PLANT 
PROTECTION CUP 

Best ‘Harvest Farmyard’ Scene in an Egg 
Box (kids any age) 

Casper Caunce 
 

KIDS - V C BERTRAM 
MEMORIAL TROPHY  

Best Pumpkin Painted Halloween Face 
(kids any age) 

Alba Roberts 
 

 
 
BEST IN SECTION ROSETTES 

 
AWARD GIVEN FOR WINNER 

BEST IN SECTION Cut Flower Classes  
 

Sue De Gruchy 
3 Ball Type Dahlia Blooms 

BEST IN SECTION Pot Plant Classes  
 

Trevor & Felicity Rabet 
3 Pots Stellar Pelargoniums 

BEST IN SECTION Cacti, Succulent & Carnivorous Classes 
 

Victoria McCormick 
6 Different Cacti 
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BEST IN SECTION Fruit Classes 
 

Vincent Obbard 
5 Charles Ross Apples 

BEST IN SECTION Vegetable Classes  
 

Steve Falle 
Vegetable Wheelbarrow 

BEST IN SECTION Heaviest & Longest Classes  
 

Richard Le Sueur 
Heaviest Squash 

BEST IN SECTION Preserve Classes  
 

Trevor & Felicity Rabet 
Collection of 4 Jams 

BEST IN SECTION Professional Adult Floral Arranging 
Classes 

Betty Quenault 
Autumn Pumpkin 

BEST IN SECTION Amateur Adult Floral Arranging 
Classes  

Jennifer Rendell 
Christmas Wreath 

BEST IN SECTION Children’s Floral & Art Classes 
 

Rhys Gould 
Autumn Pumpkin 

BEST IN SECTION Adult Cake Classes 
 

Ian & Beverley Le Marquand 
Cake to Celebrate Thanks Giving 

BEST IN SECTION Children’s Cake Classes 
 

Ty Hampton 
Cake to Celebrate Halloween 

 

CLASS WINNER AWARDS AT THE OCTOBER SHOW 

AWARD GIVEN FOR WINNER 
HAMEL TROPHY  

 
Winner of the Amateur Pedestal  Angela Le Pavoux 

KIDS - DOROTHY DE LA 
HAYE CUP  

Winner of the Children’s Flower 
Arrangement Aged 10 – 14 years 

Joseph Delaney 

J R HOLLAND MEMORIAL 
TROPHY  

Winner of the Collection of 12 kinds 
of Vegetables  

Joint: Richard & Jayne Le Maistre and 
Trevor & Felicity Rabet 

JERSEY PRODUCE 
MARKETING 

ORGANISATION TROPHY  

Winner of the Collection of 8 kinds 
of Vegetables 

Joint: Richard & Jayne Le Maistre and 
Trevor & Felicity Rabet 

 

POINTS AWARDS AT THE OCTOBER SHOW 
 

AWARD GIVEN FOR WINNER 
MARTIN CHALLENGE 

CUP  
Most points in the Fruit Classes 

 
Vincent Obbard 

93 points 
E.R. LE CONTE 

CHALLENGE CUP 
Most first prizes for the APPLE Classes Vincent Obbard 

59 points 
MONT ORGUEIL CUP  Most points in the Pear Classes 

 
Vincent Obbard 

30 points 
C.G. RICKETS CUP  

 
Awarded to any Exhibitor new or old not 

having their name previously on any of the 
Fruit Cups 

Joint: Janine Buckley & Melissa 
Dean - 5 points 

BRITISH FUCHSIA 
SOCIETY CRESTED 

SPOON 

Most points in the Fuchsia Classes Ian & Beverley Le Marquand - 
16 points 

FOREST HILL CUP  
 

Most First Prizes in the Vegetable Classes Richard & Jayne Le Maistre 
50 points 

MRS E K ROBERT 
PRESERVE TROPHY  

Most points in the Preserve Classes Trevor & Felicity Rabet 
95 points 

CHARLES JONES 
MEMORIAL TROPHY 

Most points in the Onion & Shallot Classes Derek & Caril Le Gresley 
10 points 
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KIDS - DOGS DAY 
TROPHY 

Junior Member gaining the most points at all 
this year’s Shows 

Melissa Dean 
145 points 

NEW JUNIOR MEMBER 
JOHN BRENNAN 

MEMORIAL TROPHY 

New Junior Member gaining the most points at 
all this year’s Shows 

Thea De La Haye 
16 points 

Martin & Emma Preisig 
JUNIOR BAKER 

TROPHY 

Junior Member with the most points in the 
Junior Cake Classes at all this year’s Shows 

Joint: Melissa Dean & Niamh 
Hennessy – 34 points 

SCOTT GRAHAM 
FLOWER CUP FOR 

CHILDREN 

Junior Member with the most points in the 
Kid’s Flower Arranging Classes at all this year’s 

Shows 

Melissa Dean 
16 points 

 
POINTS AWARDS AT ALL 2025 SHOWS 

 
AWARD GIVEN FOR WINNER 

JOURNEAUX 
CHRYSANTHEMUM 

POINTS CHALLENGE CUP  

Most points in the Chrysanthemum classes 
(except Pompon & Spray) at the August & 

October Shows 

Joint: Ian & Beverley Le 
Marquand & Stephen Le 

Feuvre – 6 Points 
NEW MEMBER GORDON 

PICOT CUP 
Most points at all this year’s shows provided he 

or she became a member during the current year 
Molly Huelin 

39 Points 
Society of Jersey Gardeners 

WYNNE WALKER CUP 
Most First Prizes at all this year’s shows 
(excluding Floral Art, Preserve, Cakes & 

Heaviest/Longest) 

Ian & Beverley Le 
Marquand 

97 first prizes 
Society of Jersey Gardeners 

LADY McNIECE CUP 
Most points in the Pelargonium classes at all this 

year’s Shows 
Trevor & Felicity Rabet 

159 Points 
Society of Jersey Gardeners 

FISON CUP  
Most points in the Baskets of Vegetables 

(including salad) classes at all this year’s Shows 
Tom & Rachelle Robinson 

25 Points 
Society of Jersey Gardeners 

MRS O. WILLIAMS 
MEMORIAL TROPHY  

Most points in the Hanging Basket classes 
(excluding Fuchsias) at all this year’s Shows 

Richard & Louise Noel 
50 Points 

The Firm C.G.A. (JERSEY) 
LTD. CHALLENGE CUP 

Most points in the Pot Plant classes at all this 
year’s Shows 

Stephen Le Feuvre 
246 points 

BRYAN LE MARQUAND 
CHALLENGE CUP 

Most first prizes in all the Horticultural classes 
(excluding Floral Arranging, Cakes & 

Heaviest/Longest) at all this year’s Shows 

Ian & Beverley Le 
Marquand 

9 Points 
ST. HELIER TRUST 
FUCHSIA TROPHY  

Most points in all the Fuchsia classes at all this 
year’s Shows 

Ian & Beverley Le 
Marquand 
67 Points 

Society of Jersey Gardeners 
LORT PHILLIPS FUCHSIA 

CHALLENGE CUP  

Most points in all the Flowering Fuchsia Hanging 
Basket classes at all this year’s Shows  

Ian & Beverley Le 
Marquand 
26 Points 

WALKER CHALLENGE CUP  Most points in the Professional Flower 
Arranging classes at all this year’s Shows 

Betty Quenault 
46 Points 

P.B.I. CHALLENGE CUP  
 

Most points in the Amateur Flower Arranging 
Classes at all this year’s Shows 

Jennifer Rendell 
31 Points 

£20 PRIZE Most points in the First Time Rose Classes at the 
June, August & October 2025 Shows 

Tom Robinson 
8 Points 

£20 RANSOMS GARDEN 
VOUCHER 

Most points in the Adult Cake Classes at all this 
year’s Shows 

Ian & Beverley Le 
Marquand 
232 Points 
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SCHEDULE OF CLASSES – 2026 
 

FRUIT 
Open to Members, 10 years of age or over 

 
Notes to Exhibitors: 
• Fruit is not to be polished. 
• Apples and Pears to be named, if possible. 
• Members wishing to have varieties of Apples and Pears named by the Judge may enter these in 

Special Classes - A for Apples and B for Pears. In order that space may be allotted for such entries 
please mark them on the usual Entry Form as Class A or Class B. 

• The letters “D” and “C” signify Dessert or Culinary. 
• In the judging of Dessert Apples, size will be considered secondary to quality. 
• Collections of Dessert Pears to be judged for quality. 
• Plates will be provided for all classes. 
 

APPLES - A – Apples to be named 
Class Class Name 

1.  Dessert Apples, collection of 6 varieties, 5 of each 
2.  Dessert Apples, collection of 3 varieties, 5 of each 
3.  Dessert Apples, collection of 3 varieties, 5 of each not mentioned in the Schedule 
4.  Culinary Apples, collection of 3 varieties, 5 of each 
5.  Apples, 5 any other variety, Culinary, not mentioned in the Schedule 
6.  Apples, 5 any other variety, Dessert, not mentioned in the Schedule 
7.  Apples, 5 Cox’s Orange Pippin (D) 
8.  Apples, 5 Charles Ross (D) 
9.  Apples, 5 King of Pippins (D) 
10.  Apples, 5 Ellison Orange (D) 
11.  Apples, 5 Jupiter (D) 
12.  Apples, 5 Laxton Superb (D) 
13.  Apples, 5 Fiesta (D) 
14.  Apples, 5 Greensleeves (D) 
15.  Apples, 5 Tydeman’s Late Orange (D) 
16.  Apples, 5 Sunset (D) 
17.  Apples, 5 Egremont Russet (D) 
18.  Apples, 5 Spartan (D) 
19.  Apples, 5 Blenheim Orange (D / C) 
20.  Apples, 5 Bramley Seedling (C) 
21.  Apples, 5 Gros Pigeonnet (C) 
22.  Apples, 5 Jersey Beauty or Rouget Gros (C) 
23.  Apples, 5 Belle de Boskoop (D) 
24.  Apples, 5 Golden Delicious (D) 
25.  Apples, 5 Ashmead’s Kernel (D) 
26.  Apples, 5 Tetard 
27.  Apples, 5 Gros France 
28.  Apples, 5 Gras Binet 
29.  Apples, 5 Grenadier C 
30.  Apples, 5 James Grieve (D) 
31.  Apples, 5 Discovery (D) 
32.  Apples, 5 Queen Cox (D) 
33.  Apples, 5 Red Devil (D) 
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34.  Apples, 5 Worcester Permain (D) 
35.  Apples, 5 Warner’s King 
36.  Apples, 5 Petit France 
37.  Apples, 5 Nier Binet 
38.  Apples, 5 Gros Romeril 
39.  Apples, 5 Petit Romeril 
40.  Apples, 5 Petit Pigeonnet 
41.  Apples, 5 Douce Dame 
42.  Apples, 5 Bountiful (C) 
43.  Apples, 5 Elstar (D) 
44.  Apples, 5 Gala (D) 
45.  Apples, 5 Idared (D / C) 
46.  Apples, 5 Jonagold (D / C) 
47.  Apples, 5 Kidd’s Orange Red (D) 
48.  Cider Apples, 1 dish, 10 fruits, 1 variety 
49.  Collection of named Cider Apples, 3 dishes, 3 varieties, 10 in each dish 

 

PEARS - B – Pears to be named 
Class Class Name 
50.  Dessert Pears, collection of 6 varieties, 3 of each 
51.  Dessert Pears, collection of 3 varieties, 3 of each 
52.  Pears, 5 Glou Morceau (D) 
53.  Pears, 5 Doyenne du Comice (D) 
54.  Pears, 5 Concorde (D) 
55.  Pears, 5 Catillac (C) 
56.  Pears, 5 Pitmaston Duchess (D) 
57.  Pears, 5 Conference (D) 
58.  Pears, 5 Louise Bonne de Jersey (D) 
59.  Pears, 5 Beurre Hardy (D) 
60.  Pears, 5 Onward (D) 
61.  Pears, 5 Chaumontel (D) 
62.  Pears, 5 Gratioli (D) 
63.  Pears, 5 any variety, not mentioned in the Schedule 

 

GRAPES 
Class Class Name 
64.  Black Hamburgh, 1 bunch 
65.  Muscat of Alexandria, 1 bunch 
66.  Black, any other variety, 1 bunch 
67.  White, any other variety, 1 bunch 
68.  Outdoor Grapes, bunch, any variety 

 
OTHER FRUIT 

Class Class Name 
69.  Melon, 1 
70.  Medlars, 10 
71.  Kiwi, 5 
72.  Quince, 5 
73.  Raspberries, 10 (shown with stalks) 
74.  Blackberries, 10 (shown with stalks) 
75.  Crab Apples, 1 variety, 10 fruits 
76.  Any Other Kind of Fruit 
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VEGETABLES 
Open to Members, 10 years of age or over 
 
Notes to Exhibitors: 
• Parsley is allowed as edging to groups/collections. 
• Ornamental Gourds are excluded from all vegetable sections, including baskets & collections. 
• Parsnip measurements are to be taken from where the leaf meets the root, to the very end of 

the tap root – the root must not be trimmed. 
• Long pointed carrots have large, long tap roots that can reach a metre in length that tapers, 

ending in a fine root (which should be left intact for showing – the root must not be trimmed). 
• Stump rooted carrots, when mature, have a definite stump (blunt end). 
• Pot Leeks 6 inches from base to button. 
• Onions to be tied up for all Shows. 
• Please note that a Tomato is classified as a Vegetable (not a Fruit). 
• Labels stating varieties or names must not be gummed on the vegetables. 
• Plates will be provided for all classes. 

 

BASKETS 
Class Class Name 
77.  Vegetable Trug - A trug of kitchen vegetables (trug supplied – ask office), not less than 5 kinds 

of kitchen garden vegetables, mixed cultivars permitted, to be staged for effect. Vegetables may 
extend beyond the boundary of the trug but must not rest on the bench. The exhibit must be 
suitable to be lifted and carried. Foliage and root growth may be trimmed for display purposes 
and herbs may be included. 

78.  Large Vegetable Basket - A large basket of vegetables (in your own basket), not less than 5 
kinds of vegetables, exhibition and kitchen vegetables permitted, mixed cultivars permitted, to 
be staged for effect. Vegetables may extend beyond the boundary of the basket, but must not 
rest on the bench. Foliage and root growth may be trimmed for display purposes and herbs may 
be included. 

79.  Salad Basket of not less than 5 kinds (in your own basket) 
80.  Herb Basket - Collection of Culinary Herbs of not less than 5 kinds (in your own basket) 

 
COLLECTIONS 

Class Class Name 
81.  Collection of not less than 10 kinds of Vegetables in a Wheelbarrow 
82.  Collection of 12 kinds of vegetable, 2 of each kind, space not exceeding 3 feet 

The winner of this class will be awarded the JR Holland Memorial Trophy 
83.  Collection of 8 kinds of vegetable, 2 of each kind, space not exceeding 2 feet 

The winner of this class will be awarded the Jersey Produce Marketing Organisation Trophy 

84.  Collection of 3 kinds of root vegetable, 2 of each kind, space not exceeding 2 feet 
85.  Collection of 3 Varieties of Tomato, 5 of each on a plate 
86.  Collection of 4 Kinds of Vegetables, 3 of each kind, space not exceeding 2 feet 
87.  Collection of Ornamental Gourds, space not exceeding 2 feet 

 
GROWERS CHOICE 

Class Class Name 
88.  Grower’s Choice - A collection of produce to be displayed on a card table (to be provided). 

Produce to include whatever has been grown in your garden and allotment – fruit, vegetables, 
flowers, herbs & preserves etc. 

 
 



13 

 

VEGETABLES 
Class Class Name 
89.  Tomatoes, 6 round type, not to exceed 60mm diameter 
90.  Tomatoes, 15 cherry, any colour 
91.  Tomatoes, 6 plum 
92.  Tomatoes, 3 beefsteak (not less than 75mm in diameter) 
93.  Vine Tomatoes, 1 variety, one truss, Cherry type, any colour 
94.  Vine Tomatoes, 1 variety other than Cherry type, one truss, any colour 
95.  Tomatoes, 6 fruits, 1 type of Cherry, OUTDOOR 
96.  Tomatoes, 6 fruits, 1 type except Cherry, OUTDOOR 
97.  Leeks, 3 Normal type – Blanch or Intermediate 
98.  Leeks, Pot, 1 
99.  Cabbage, Green any variety, 1 

100.  Cabbage, Savoy, 1  
101.  Cabbage, Red, 1 
102.  Swede 1 
103.  1 Lettuce, show in a saucer, any kind 
104.  Calabrese, 2 heads 
105.  Curly Kale, 5 leaves shown in a vase with neatly trimmed stalks, 1 colour (fresh, well-developed, 

blemish-free leaves of good colour and size) 
106.  Chard, 8 sticks shown in a vase, mixed (fresh, undamaged, well-formed, uniformly coloured 

leaves).  Leaves complete with neatly trimmed stalks. 
107.  Cauliflower, 1 
108.  Carrots, 3, stump rooted 
109.  Carrots, 3, long-pointed 
110.  Turnips, 3 
111.  Parsnips, 3 
112.  Brussel Sprouts, 12 single (not on a stem) 
113.  Beetroots, 3, Globe 
114.  Beetroots, 3, globes any other than red 
115.  Cucumbers, 2, Indoor 
116.  Cucumbers, 2, Outdoor 
117.  Green Peas, 5 pods 
118.  Winter Squash, 1 specimen 
119.  Garlic, 5 bulbs (excluding Elephant) 
120.  Elephant Garlic, 5 bulbs 
121.  Beans, Scarlet Runner, 9 pods 
122.  French Beans, 9 pods, 1 variety 
123.  Sweet Corn, 3 cobs 
124.  Courgettes, 3, Long 
125.  Courgettes, 3, Round 
126.  Vegetable Marrows, 1 
127.  Onions, 3, Exhibition (over 250g) 
128.  Onions, 5, (under 250g) 
129.  Onions, Flat varieties, 5 
130.  Onions, Coloured, 5 Red 
131.  Onions, String of, ready to hang on the show bench, not exceeding 24ins long 
132.  Shallots, Globe, 9, exhibition over 1in. in diameter 
133.  Shallots, Globe, 9, pickling 1in. and under in diameter 
134.  Shallots, Long, 9 
135.  Pumpkin, 1 
136.  Potatoes, White, 5, 1 variety 
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137.  Potatoes, Coloured, 5, 1 variety 
138.  Potatoes, Collection of 3 varieties, 3 of each 
139.  Capsicums (Sweet Peppers), 3 any one colour 
140.  Chilli Peppers (Hot Peppers), 6 
141.  Aubergines, 2, 1 variety 
142.  Radish, 9 (displayed with 25mm stalks) 
143.  Rhubarb, 3 sticks 
144.  Any other kind of vegetable not mentioned 
145.  Parsley, 9 stems, 1 small vase 
146.  Culinary Herb, 1 variety, 1 pot no larger than 15cm 
147.  Culinary Herb Collection, 3 different varieties, pots no larger than 15cm 

 
 

EGGS 
Open to Members & Non-Members 

 

Class Class Name 
148.  Eggs, White, 3 shown on a small plate 
149.  Eggs, Tinted, 3 shown on a small plate 
150.  Eggs, Brown, 3 shown on a small plate 

 

 

CHILDREN’S FRUIT & VEGETABLE CLASSES 
Open to Members & Non-Members 17 years & under 
 
Notes to Exhibitors: 

• 3 of any type of Vegetable or Fruit (different or the same) in classes 151 to 160 

• Children must be the age stated at the date of the Exhibition 

• Please note that a Tomato is classified as a Vegetable 

• Plates will be provided for all classes 

 

Class Class Name 
151.  Any type of Fruit grown on the Island by a Child – Aged 3 – 5 years 
152.  Any type of Fruit grown on the Island by a Child – Aged 6 – 8 years 
153.  Any type of Fruit grown on the Island by a Child – Aged 9 – 11 years 
154.  Any type of Fruit grown on the Island by a Child – Aged 12 – 14 years 
155.  Any type of Fruit grown on the Island by a Child – Aged 15 – 17 years 
156.  Any type of Vegetable grown on the Island by a Child – Aged 3 – 5 years 
157.  Any type of Vegetable grown on the Island by a Child – Aged 6 – 8 years 
158.  Any type of Vegetable grown on the Island by a Child – Aged 9 – 11 years 
159.  Any type of Vegetable grown on the Island by a Child – Aged 12 – 14 years 
160.  Any type of Vegetable grown on the Island by a Child – Aged 15 – 17 years 
161.  Basket of Vegetables – Aged 3 – 7 years (in your own basket) 
162.  Basket of Vegetables – Aged 8 – 13 years (in your own basket) 
163.  Basket of Vegetables – Aged 14 – 17 years (in your own basket) 
164.  Ugliest Vegetable grown by a Child - Aged 3 – 7 years 
165.  Ugliest Vegetable grown by a Child – Aged 8 to 13 years 
166.  Ugliest Vegetable grown by a Child – Aged 14 – 17 years 
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POT PLANTS 
Open to Members, 10 years of age or over 
 
Notes to Exhibitors: 

• Please use clean pots and saucers when exhibiting Pot Plants. 
• One plant per pot unless otherwise specified. 
• Where pot sizes are stated, the measurement is the interior diameter of the rim. 
• Pot/Container NOT more than 18 inches width and depth. 
• Edging of Moss and Foliage allowed in Groups. 

 

GROUP, PATIO CONTAINER & HANGING BASKETS 
Class Class Name 
167.  Group of Pot Plants, Foliage and/or Flowering not exceeding 4ft frontage and 3ft depth on floor 

space to be raised off the ground 
168.  Patio Container of Mixed Plants, container not to exceed 18 inches diameter 
169.  Hanging Basket of MIXED Plants in Bloom and Foliage Plants 
170.  Hanging Basket of Plants in Bloom 
171.  Hanging Basket of NON-FLOWERING Ornamental Foliage 
172.  Hanging Basket of Fuchsias ONLY in bloom 
173.  Hanging Basket of Variegated Fuchsias ONLY in bloom 
174.  1 Hanging Pot of Fuchsias – minimum 15cm and maximum 25cm 
175.  1 Hanging Pot of Succulents 
176.  1 Hanging Pot of Cactus 
177.  1 Hanging Pot of Ferns 

 

FUCHSIAS 
 
Notes to Exhibitors: 

• Fuchsia sizes will be measured as follows: 
o Standards - not less than 30inches clear stem. 
o Half Standards - at least 18inches but less than 30inches clear stem. 
o Quarter Standards – at least 10inches but less than 18inches clear stem. 
o Mini – clear stem 6 inches to 10 inches. 
o Pyramids - not less than 1inch clear stem. 

 
Class Class Name 
178.  1 Fuchsia, Standard 
179.  1 Fuchsia, Half Standard 
180.  1 Fuchsia, Quarter Standard 
181.  1 Fuchsia, Mini Standard Plant 
182.  1 Fuchsia, Pyramid 
183.  1 Fuchsia, Normal Bush 
184.  3 Fuchsias, 3 Varieties, Normal Bush 
185.  1 Trailing Fuchsia 
186.  3 Trailing Fuchsia, one plant in each pot 
187.  1 pot, Triphylla Type Fuchsia 
188.  1 Species, Any Other Kind of Fuchsia not mentioned 
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PELARGONIUMS 
 
Notes to Exhibitors: 

• Pelargoniums must be in bloom 
 

Class Class Name 
189.  Pelargonium, Zonal, Single, 1 pot (excluding Stellars) 
190.  Pelargoniums, Zonal, Single, 3 pots, Same Variety or Different Varieties, 1 in each pot (excluding 

Stellars) 
191.  Pelargonium, Zonal, Double, 1 pot (excluding Stellars) 
192.  Pelargoniums, Zonal, Double, 3 pots, Same Variety or Different Varieties, 1 in each pot (excluding 

Stellars) 
193.  Pelargonium, Zonal, Semi Double, 1 pot (excluding Stellars) 
194.  Pelargoniums, Zonal, Semi Double, 3 pots, Same Variety or Different Varieties, 1 in each pot 

(excluding Stellars) 
195.  Pelargonium, Zonal, Variegated-Leaved, 1 pot (excluding Stellars) 
196.  Pelargoniums, Zonal, Variegated-Leaved, 3 pots, Same Variety or Different Varieties, 1 in each pot 

(excluding Stellars) 
197.  Pelargonium, Regal, 1 pot 
198.  Pelargoniums, Regal, 3 pots, Same Variety or Different Varieties, 1 in each pot 
199.  Pelargonium, Ivy-Leaved, 1 pot 
200.  Pelargoniums, Ivy-Leaved, 3 pots, Same Variety or Different Varieties, 1 in each pot 
201.  Pelargonium, Angel, 1 pot 
202.  Pelargoniums, Angel, 3 pots, Same Variety or Different Varieties, 1 in each pot 
203.  Pelargonium, Stellar, 1 pot 
204.  Pelargoniums, Stellar, 3 pots, Same Variety or Different Varieties, 1 in each pot 
205.  Pelargonium Species, 1 pot, excluding Zonal and Regal 
206.  Pelargonium, Scented Leaf, 1 pot, Need Not Be In Bloom 
207.  Pelargoniums, Scented Leaf, 3 pots, Same Variety or Different Varieties, 1 in each pot, Need Not 

Be in Bloom 
208.  Pelargoniums, 3 types: 1 Regal, 1 Zonal, 1 Ivy Leaf, 1 in each pot 
209.  Pelargonium, any other kind to include Zonartics, 1 pot 
210.  Pelargoniums, a Group of 7 pots, any variety, same or different in each pot 
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OTHER POT PLANTS  

Class Class Name 
211.  Foliage Plant, excluding Ferns, 1 pot 
212.  1 plant in bloom in a pot – not mentioned 
213.  3 different flowering plants in bloom, 3 pots 
214.  1 Ferns, in a pot 
215.  3 Fern in pots, different varieties 
216.  Asparagus type Fern, 1 pot 
217.  Coleus, 1 pot, Large Variety 
218.  Coleus, 3 pots, Large Same Variety 
219.  Coleus, 3 pots, Large Different Varieties 
220.  Coleus, 1 pot, Dwarf Variety, Named 
221.  Coleus, 3 pots, Dwarf Same Variety, Named 
222.  Coleus, 3 pots, Dwarf Different Varieties, Named 
223.  Miniature or Patio Roses, any variety, 1 pot 
224.  Miniature or Patio Rose, any variety, 3 pots, 1 in each pot 
225.  Any other kind of Rose grown in a pot 
226.  Chrysanthemum, 1 pot, Charm 
227.  Chrysanthemum, 1 pot, any other kind 
228.  Zinnias, 1 pot 
229.  Rex Begonia, coloured foliage, hybrid, 1 pot (excluding Iron Cross and Tiger) 
230.  Rex Begonia, coloured foliage, hybrid, 3 pots (excluding Iron Cross and Tiger) 
231.  Begonias, Fibrous-Rooted in bloom, 1 pot 
232.  Begonias, Fibrous-Rooted in bloom, 3 pots 
233.  Any other kind of Foliage Begonia, to include Tiger and Iron Cross, 1 pot 
234.  Streptocarpus, 1 pot 
235.  Cyclamen, 1 plant 
236.  Berried Plant, 1 pot 
237.  Orchids, 1 pot  
238.  Orchid, 3 varieties or kinds, one in each pot 
239.  Saintpaulia or Cape Violet, 1 pot 
240.  Saintpaulia or Cape Violet, 3 pots 
241.  A Plant in a Pot Showing Fruit 
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CACTI / SUCCULENTS / CARNIVOROUS 
Open to Members, 10 years of age or over 

 
Notes to Exhibitors: 

• Please label all Cacti, Succulents & Carnivorous where possible as it stimulates interest in 
visitors. 

• Cacti, Succulents & Carnivorous will be judged along RHS rules where possible based on the 
condition, maturity, and rarity of the plant. Plants in flower or showing evidence they have 
flowered are to be preferred. 

• Pots NOT to exceed 8 inches in internal diameter. 
• Where pot sizes are stated, the measurement is the internal diameter of the rim. 
• Please use clean pots and saucers when exhibiting containers. 

 
Class Class Name 
242.  Cactus, 1 specimen in a pot 
243.  3 pots of Cacti with the same species in each pot 
244.  3 pots of Cacti 3 different species, 1 specie in each pot 
245.  6 pots of Cacti with the same species in each pot 
246.  6 pots of Cacti, 6 different species, 1 specie in each pot 
247.  Group of Cacti, to fill but not exceed a space of 3 feet on table space 
248.  Succulent (excluding Cacti), 1 specimen in a pot 
249.  3 pots of Succulents (excluding Cacti) with the same species in each pot 
250.  3 pots of Succulents (excluding Cacti), 3 different species, 1 specie in each pot 
251.  6 pots of Succulents (excluding Cacti) with the same species in each pot 
252.  6 pots of Succulents (excluding Cacti), 6 different species, 1 specie in each pot 
253.  Group of Succulents (excluding Cacti), to fill but not exceed a space of 3 feet on table space 
254.  Group of Cacti & Succulents, to fill but not exceed a space of 3 feet on table space 
255.  1 Pot of Crassula (or Jade Plant), any size pot up to a maximum of 12 inches 
256.  Carnivorous, 1 specimen in a pot 
257.  3 pots of Carnivorous, 3 different varieties, 1 variety in each pot 
258.  6 pots of Carnivorous, 6 different varieties, 1 variety in each pot 
259.  Group of Carnivorous, to fill but not exceed a space of 3ft on table space 
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CUT FLOWERS 
Open to Members, 10 years of age or over 
 

Notes to Exhibitors: 
• Cut flowers must not be shown with foliage other than their own. 
• All flowers must be shown in the vases provided by the Society of any size. 
• Spare vases of all sizes are under the table if needed. 
• Edging foliage and Moss allowed in groups. 
• Oasis can be used. 
• Please name varieties where possible. 

 

DAHLIAS 
 
Notes to Exhibitors: 

• Dahlias to be shown in vases. 
• Semi-Cactus varieties may be shown in the Cactus classes. 

 
Class Class Name 
260.  Group of Dahlias, not to exceed a 3ft frontage on table space, 12 vases in total, 1 single bloom 

per vase, 1 variety in each vase, minimum of 4 varieties 
261.  Dahlia, giant (over 10ins.) or large decorative (8-10ins), 1 bloom, 1 vase 
262.  Dahlias, medium decorative (6-8ins), 3 varieties, 1 of each, 1 vase 
263.  Dahlias, medium decorative (6-8ins), 1 variety, 3 blooms,1 vase 
264.  Dahlias, small decorative (4-6ins), 1 variety, 3 blooms, 1 vase 
265.  Dahlias, miniature decorative (up to 4ins), 1 variety, 3 blooms, 1 vase 
266.  Dahlia, giant (over 10ins) or large cactus (8-10ins), 1 bloom, 1 vase 
267.  Dahlias, medium cactus (6-8 ins), 3 varieties, 1 of each, 1 vase 
268.  Dahlias, medium cactus (6-8 ins), 1 variety, 3 blooms, 1 vase 
269.  Dahlias, small cactus (4-6 ins), 1 variety, 3 blooms, 1 vase 
270.  Dahlias, miniature cactus (up to 4 ins), 1 variety, 3 blooms, 1 vase 
271.  Dahlias, ball type (over 4 ins diameter), 1 variety, 6 blooms, 1 vase 
272.  Dahlias, ball type (over 4 ins diameter), 1 variety, 3 blooms, 1 vase 
273.  Dahlias, ball type (2 - 4 ins diameter), 1 variety, 6 blooms, 1 vase 
274.  Dahlias, ball type (2 - 4 ins diameter), 1 variety, 3 blooms, 1 vase 
275.  Dahlias, pompons (under 2 ins in diameter), 1 variety, 6 blooms, 1 vase 
276.  Dahlias, water lily variety, 3 blooms, 1 vase 
277.  Dahlias, any other kind, 1 variety, 3 blooms, 1 vase 
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ROSES 
 
Notes to Exhibitors: 

• Please name varieties where possible.  
• Specimen, Single Stem Roses and Miniatures need to be shown in the green pottery vases 

provided. 
• Spare vases of all sizes are under the tables if needed. 
• Bowls and Baskets to be provided by the exhibitor. 

 

Class Class Name 
278.  Rose, Hybrid Tea, 1 specimen, any colour, 1 vase 
279.  Rose, Hybrid Tea, 3 specimens, any colour, 1 vase 
280.  Rose, Hybrid Tea, 1 vase, 5 stems, 1 variety or mixed 
281.  Floribundas, 1 vase, any number of stems 
282.  Floribundas, 1 vase, 1 variety, 3 stems 
283.  Floribundas, 1 vase, all different varieties, 3 stems 
284.  Patio Roses, 1 vase, 5 stems  
285.  Miniature Roses, 1 vase, 5 stems 
286.  6 Miniature Roses of Hybrid Tea form, in a box (box provided) 
287.  1 Hybrid Tea Rose in a large picture frame (frame provided) 
288.  1 Patio Rose in a small picture frame (frame provided) 
289.  1 Miniature Rose in a small picture frame (frame provided) 
290.  Artist palette of 7 blooms (Miniature/Patio Roses), fully open (palette provided) 
291.  12 Specimen Roses, mixed varieties, exhibited in a bowl supplied by the exhibitor 
292.  Floribundas, mixed varieties, exhibited in a bowl supplied by the exhibitor 
293.  Patio/Miniature Roses, mixed varieties, exhibited in a bowl supplied by the exhibitor 
294.  1 Miniature Rose floating in water in a glass (glass provided) 

 
FIRST TIME EXHIBITOR ROSE CLASSES 
 
Notes to Exhibitors: 
• The following two classes are for exhibitors who have not shown Roses before (exhibitors may 

have shown other flowers). 
• First Time Exhibitors are permitted to enter these two classes at the June, August and October 

Shows of the same year but must not have shown in any Roses classes at an RJA&HS Show before 
the June Show of the current year. 

• A prize of £20 has been kindly donated for the exhibitor with the most points in these two classes 
in the June, August, and October Shows. 
 

Class Class Name 
295.  A vase of Hybrid Tea Roses, 5 stems, one variety or mixed, 1 vase 
296.  A vase of Floribunda Roses, 5 stems, one variety or mixed, 1 vase 

 
 
EXHIBITOR NOTE – DIFFERENCE BETWEEN A FLORIBUNDA ROSE & A SHRUB ROSE 
• The main difference between Floribunda and Shrub Roses is that Floribunda grow to 3 to 4 feet, 

but Shrubs can get up to 8 feet. 
• You prune Floribunda Roses quite hard but only tidy up the Shrub Rose. 
• The flowers on Floribunda Roses are closer than on a Shrub Rose. 
• Some of the Austin Roses grow quite large and are looked at as a Shrub Rose. 
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OTHER CUT FLOWERS 

Class Class Name 
297.  Fuchsia Bloom Class - arranged for effect in a saucer of gel up to 6in (saucers supplied but ask 

prior to the show as crystals need to be soaked).  Judged for freshness, perfect flower heads and 
for artistic effect (see illustration below). The gel recommended by the British Fuchsia Society is 
Supergel, produced by Chempak however gel crystals are available from most local Garden 
Centres. 

 
 

298.  6 Fuchsia blooms in a box – 3 varieties 
299.  7 of one variety or mixed variety Fuchsia Blooms in an Artist’s Palette 
300.  Nerines, 1 vase, 1 variety, 5 stems 
301.  Amaryllis Belladonna (Jersey Lily), 1 vase, 5 stems 
302.  Michaelmas Daisies, 1 vase, 3 sprays 
303.  Anemones, 1 vase, 10 stems, 1 variety or mixed 
304.  Dianthus (Pinks), 1 vase, 5 stems 
305.  Alstroemeria, 1 vase, 5 stems, 1 variety 
306.  Zinnias, 5 heads, same variety, 1 vase 
307.  Lillies, 3 blooms, 1 in each vase, same or different variety 
308.  Chrysanthemum, 1 vase, 3 blooms 1 variety or mixed 
309.  Any other kind of flower, 1 vase, own foliage, 5 stems 
310.  Hardy Shrubs, mixed, 1 vase, 3 stems 
311.  Hardy Shrubs, 3 kinds, 3 vases, 1 kind per vase, 3 stems 
312.  Berried Foliage, 1 vase, mixed, 3 stems 
313.  Berried Foliage, 1 vase, 1 variety, 3 stems 
314.  Autumn Foliage, 1 vase, mixed, no berries, 5 stems 
315.  Grasses, 1 vase, mixed, 10 stems 
316.  Group of Cut Flowers, 5 vases, 3 stems per vase, 1 type per vase, shown on 3ft table space 
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PRESERVES 
Open to Members, 10 years of age and over 
 
Exhibitor Notes: 

• All exhibits in the Preserve Classes must have been manufactured by the exhibitor, members 
of the family or employees. 

• Any mode of preservation is permitted. 
• For competition purposes exhibitors are requested not to write their names on any of the 

jars, bottles etc. 
• Rhubarb in preserves to be counted as fruit, (wine included). 
• All preserves must be made from fresh fruit and/or vegetables. 
• Bottles of wine can be corked or screw topped & the system of covering jam jars is optional. 
• Any jars or bottles that cannot be opened will not be judged. 

 

COLLECTIONS 
Class Class Name 
317.  Collection of 4 jars of chutney, distinct kinds, one kind per jar 
318.  Collection of 4 jars of bottled fruits.  Distinct kinds, one per jar, plums and greengages allowed 

as two kinds 
319.  Collection of 4 jars of jam, distinct kinds, one kind per jar 
320.  Collection of 4 jars of marmalade, distinct kinds, one kind per jar 
321.  Collection of 4 jars of jellies, distinct kinds, one kind per jar 

 

FRUIT JAM 
Class Class Name 
322.  Fruit Jam, Plum, 1 pot 
323.  Fruit Jam, Strawberry, 1pot 
324.  Fruit Jam, Blackberry, 1 pot 
325.  Fruit Jam, Gooseberry, 1 pot 
326.  Fruit Jam, Raspberry, 1 pot 
327.  Fruit Jam, Blackcurrant, 1 pot 
328.  Fruit Jam, Blueberry, 1 pot 
329.  Fruit Jam, Mixed Fruit, 1 pot 
330.  Fruit Jam, any other kind of Jam, 1 pot 

 

FRUIT JELLIES 
Class Class Name 
331.  Fruit Jellies, Blackcurrant, 1 pot 
332.  Fruit Jellies, Blackberry, 1 pot 
333.  Fruit Jellies, Quince, 1 pot 
334.  Fruit Jellies, Apple, 1 pot 
335.  Fruit Jellies, Crab Apples, 1 pot 
336.  Fruit Jellies, Red Currant, 1 pot 
337.  Fruit Jellies, any other kind, 1 pot 
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MARMALADE 
Class Class Name 
338.  Marmalade, Orange, 1 pot 
339.  Marmalade, Lemon, 1 pot 
340.  Marmalade, Mixed Fruits, 1 pot 

 
OTHER 

Class Class Name 
341.  Any Kind or Type of Honey, 1 pot 
342.  Any Other Kind of Jam not mentioned, 1 pot 
343.  Lemon Curd, 1 pot 
344.  Orange Curd, 1 pot 
345.  Any Other Kind of Curd, 1 pot 
346.  1 Pot of Black Butter 

 

PRESERVED FRUIT 
Class Class Name 
347.  Fruit preserved in water or syrup, 1 jar, any kind 
348.  Fruit, in the form of puree, 1 jar   

 
PRESERVED VEGETABLES 

Class Class Name 
349.  Vegetables, one kind, bottled, 1 Jar 
350.  Vegetables, in form of piccalilli, 1 jar 
351.  Pickled Onions, 1 Jar   
352.  Tomato Sauce, 1 bottle, not less than 9 fluid ounces  
353.  Chutney, Tomato, 1 pot 
354.  Chutney, any other kind, 1 pot 
355.  Any other kind of Preserve, 1 pot or jar 

 

WINE, CIDER, CORDIAL & APPLE JUICE 
Class Class Name 
356.  Apple Juice, (any size bottle) 
357.  Juices, any form of preparation, 2 bottles, 1 kind, not less than 5 fl. oz 
358.  Cider, 1 standard bottle (75cl or 1 ltr) 
359.  Cordial, any form of preparation, 1 bottle (any size bottle) 
360.  Liqueurs, any form of preparation, 1 bottle, 1 kind, not less than 5 fl. oz 
361.  Any kind of wine, fresh produce only, 1 standard bottle (75cl or 1 ltr) 
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FLORAL ARRANGING – ADULTS 
Open to Members, 18 Years of Age or Over 

 

Notes to Exhibitors: 
• Exhibitors must supply their own containers. 
• Fresh material only, unless otherwise specified. 
• Dried natural flowers (where applicable) are accepted. 
• A space will be allocated to each exhibit no wider than 24 inches except the Pedestal classes.  

The depth will not be specified as the tables vary in size, no height restriction. 
• Oasis can be used in your arrangements. 
• A Professional exhibitor are existing florists or people who earn a living from being a florist, 

including teaching floristry and people who used to make a living from the profession who are 
now retired. 

• Exhibits in the Amateur classes MUST be made up in the Exhibition Hall and not at home. 
 

PROFESSIONAL 
Class Class Name 
362.  A Cascading Pedestal Arrangement to the theme of “Water”   

Drape and accessories allowed (but not secondary arrangements) 
The winner of this class will win the G L Hodge Rose Bowl 

363.  “Take Five” 5 Blooms of a Flower of choice with Natural Material in a Container of your choice. 
No accessories allowed.  

364.  An Arrangement in a Pumpkin to celebrate “Autumn” Flowers, Foliage, and/or Berries allowed, 
but accessories not allowed. 

365.  A Dried Flower & Foliage Wreath 

 

366.  Floating arrangement of Autumn Leaves 

 

 

AMATEUR 
Class Class Name 
367.  A Cascading Pedestal Arrangement to the theme of “Water”   

Drape and accessories allowed (but not secondary arrangements). 
The winner of this class will win the Hamel Trophy 

368.  “Take Five” 5 Blooms of a Flower of choice with Natural Material in a Container of your choice. 
No accessories allowed.  

369.  An Arrangement in a Pumpkin to celebrate “Autumn” Flowers, Foliage, and/or Berries allowed, 
but accessories not allowed. 

370.  A Dried Flower & Foliage Wreath 
 

371.  Floating arrangement of Autumn Leaves 
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IKEBANA INSPIRED CLASS – AMATEURS ONLY 
Open to Members & Non-Members 
 
Notes to Exhibitors: 
• Exhibitors must supply their own containers. 
• Fresh material only unless otherwise specified and dried natural flowers are accepted. 
• A space will be allocated to each exhibitor no wider than 20 inches, the depth will not be 

specified as the tables vary in size and no height restrictions. 
• Only Amateurs can enter the class. No professionals can enter - a professional exhibitor are 

existing florists or people who earn a living from being a florist including teaching floristry and 
people who used to make a living from the profession who are now retired. 

• Exhibits must be made up in the Exhibition Hall and NOT at home. 
 
 

Class Class Name 
372.  A Moon Vase with only Jersey Materials Ikebana Inspired Arrangement 

 
 

 

PHOTOGRAPHIC CLASS - ADULTS 
Open to Members & Non-Members 18 Years of Age or Over 
 

Class Class Name 
373.  A Photo taken by the exhibitor of A Sunrise or Sunset.  

Any size not exceeding 8 inches x 6 inches. 
The photo not to have been entered in an RJA&HS Show before.   
This class to be judged by the Adult Flower Arranging Judge. 

 
 
 

PHOTOGRAPHIC CLASS - CHILDREN 
Open to Members & Non-Members 17 Years of Age & Under 

 

Class Class Name 
374.  A Photo taken by the exhibitor of A Sunrise or Sunset.  

Any size not exceeding 8 inches x 6 inches.  
The photo not to have been entered in an RJA&HS Show before.   
This class to be judged by the Children’s Floral & Art Judge. 
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KIT ROBERT CHILDREN’S FLORAL & ART 
Open to Members & Non-Members 17 Years & Under 
 

Notes to Exhibitors: 
• All children’s classes are to be made up without any help and can be made up at home if desired, 

using their own or Society vases. 
• Please use fresh flowers or dried natural materials where possible. 
• Exhibits in classes 392 to 401 should be no wider than 15 inches x 15 inches. 
• Children must be the age stated at the date of the Exhibition. 

                                                                                                                                  
Class Class Name 
375.  “Autumn” arrangement of flowers, foliage and/or berries in a Pumpkin - Aged 3 – 5 years 
376.  “Autumn” arrangement of flowers, foliage and/or berries in a Pumpkin - Aged 6 – 9 years 
377.  “Autumn” arrangement of flowers, foliage and/or berries in a Pumpkin - Aged 10 – 14 years  

The winner of this class will be awarded the Dorothy de la Haye Trophy 
378.  “Autumn” arrangement of flowers, foliage and/or berries in a Pumpkin - Aged 15 – 17 years 
379.  Design a Mini Bug Hotel in a Shoe Box – Aged 3 – 5 years 
380.  Design a Mini Bug Hotel in a Shoe Box – Aged 6 – 8 years 
381.  Design a Mini Bug Hotel in a Shoe Box – Aged 9 – 11 years 
382.  Design a Mini Bug Hotel in a Shoe Box – Aged 12 – 14 years 
383.  Design a Mini Bug Hotel in a Shoe Box – Aged 15 – 17 years 
384.  Best Pumpkin Painted Halloween Face - Aged 4 to 8 years 
385.  Best Pumpkin Painted Halloween Face - Aged 9 to 12 years  
386.  Best Pumpkin Painted Halloween Face – Aged 13 to 17 years 
387.  Create a Crochet Christmas Tree Decoration - Aged 3 – 5 years 
388.  Create a Crochet Christmas Tree Decoration Aged 6 – 8 years 
389.  Create a Crochet Christmas Tree Decoration Aged 9–11 years 
390.  Create a Crochet Christmas Tree Decoration Aged 12–14 years 
391.  Create a Crochet Christmas Tree Decoration Aged 15–17 years 
392.  Design a Christmas Card - Aged 3 – 5 years 
393.  Design a Christmas Card - Aged 6 – 8 years 
394.  Design a Christmas Card - Aged 9 – 11 years 
395.  Design a Christmas Card - Aged 12 – 14 years 
396.  Design a Christmas Card - Aged 15 – 17 years 
397.  A Painting to celebrate a “Harvest Festival” – Aged 3 – 5 years 
398.  A Painting to celebrate a “Harvest Festival” – Aged 6 – 8 years 
399.  A Painting to celebrate a “Harvest Festival” – Aged 9 – 11 years 
400.  A Painting to celebrate a “Harvest Festival” – Aged 12 – 14 years 
401.  A Painting to celebrate a “Harvest Festival” – Aged 15 – 17 years 
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CAKE CLASSES - Adults 18 Years & Over 
Open to Members, 18 Years of Age or over 
 
Notes to Exhibitors: 

• Please do not include fresh cream in any cake or biscuit that is intended for Auction. 
• All exhibits will be auctioned on Sunday 4 October at 3.45pm in aid of MacMillan Cancer 

Support Jersey. If you do not want to auction your cake, you must tick the box on the entry 
form. Any exhibitor who does not want to auction their cake, we ask that they donate an 
amount to the chosen charity to help raise much needed funds for small Jersey charities. 

• Plates will be provided for all classes. 
• For Class 417, please provide a description of the cake plus the main ingredients. 
• A special prize will be awarded after the October Show to the exhibitor gaining the most 

points in the Adult Cake Classes at all the 2026 Shows. 
 

Class Class Name 
402.  Cake Decorated to celebrate “Thanksgiving” 
403.  Cherry Cake 
404.  Apple Cake 
405.  Victoria Sandwich Cake 
406.  Chocolate Sandwich Cake 
407.  Lemon Drizzle Cake 
408.  Coffee & Walnut Cake 
409.  Carrot Cake 
410.  Rich Fruit Cake 
411.  Ginger Cake or Loaf 
412.  Red Velvet Cake 
413.  Vegetable Cake 
414.  Bunt Cake 
415.  Gluten Free Cake 
416.  Battenburg with homemade marzipan 
417.  Cake – Any Other Kind (PLEASE PROVIDE DESCRIPTION & MAIN INGREDIENTS) 
418.  Jam Swiss Roll 
419.  6 Plain Scones 
420.  6 Cheese Scones 
421.  6 Fruit Scones 
422.  6 Cup Cakes 
423.  6 Shortbread Petticoat Tails 
424.  6 Jersey Wonders 
425.  6 Muffins Sweet 
426.  6 Muffins Savoury 
427.  6 Biscuits, all the same, Sweet or Savoury 
428.  6 French Madeleines 
429.  6 Iced Buns 
430.  6 Mince Pies 
431.  Apple Pie, in a standard size foil dish 
432.  Fruit Pie, in a standard size foil dish 
433.  Treacle Tart 
434.  Pecan Pie 
435.  1 Bread Loaf, any variety, baked in a 1lb (450g) tin and shown on a plate 
436.  2 Cornish Pasties (NOT TO BE AUCTIONED) 
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CAKE CLASSES - Children 17 Years & Under 
Open to Members & Non-Members 17 Years & under 
 

Notes to Exhibitors: 
• Please do not include fresh cream in any cake or biscuit that is intended for Auction. 
• All exhibits will be auctioned on Sunday 4 October at 3.45pm in aid of MacMillan Cancer 

Support Jersey. If you do not want to auction your cake, you must tick the box on the entry 
form. Any exhibitor who does not want to auction their cake, we ask that they donate an 
amount to the chosen charity to help raise much needed funds for small Jersey charities. 

• Children must be the age stated at the date of the Exhibition. 
• Plates will be provided for all classes. 
• A Trophy will be awarded at the October Show to the exhibitor gaining the most points in the 

Children’s Cake Classes at all the 2026 Shows. 
 

Class Class Name 
437.  Best Decorated Cake, themed “Thanksgiving” – Aged 6 – 8 years 
438.  Best Decorated Cake, themed “Thanksgiving” – Aged 9 – 11 years 
439.  Best Decorated Cake, themed “Thanksgiving” – Aged 12 – 14 years 
440.  Best Decorated Cake, themed “Thanksgiving” – Aged 15 – 17 years 
441.  1 Decorated “Halloween” Cup Cake – Aged 3 – 5 years 
442.  3 Decorated “Halloween” Cup Cakes – Aged 6 – 8 years 
443.  3 Decorated “Halloween” Cup Cakes – Aged 9 – 11 years 
444.  3 Decorated “Halloween” Cup Cakes – Aged 12 – 14 years 
445.  3 Decorated “Halloween” Cup Cakes – Aged 15 – 17 years 
446.  1 Decorated “Winnie the Pooh” Biscuit – Aged 3 – 5 years 
447.  3 Decorated “Winnie the Pooh” Biscuits – Aged 6 – 8 years 
448.  3 Decorated “Winnie the Pooh” Biscuits – Aged 9 – 11 years 
449.  3 Decorated “Winnie the Pooh” Biscuits – Aged 12 – 14 years 
450.  3 Decorated “Winnie the Pooh” Biscuits – Aged 15 – 17 years 
451.  1 Brownie – Aged 3 – 5 years 
452.  3 Brownies – Aged 6 – 8 years 
453.  3 Brownies – Aged 9 – 11 years 
454.  3 Brownies – Aged 12 – 14 years 
455.  3 Brownies – Aged 15 – 17 years 
456.  1 Flap Jack - Aged 3 – 5 years 
457.  3 Flap Jacks - Aged 6 – 8 years 
458.  3 Flap Jacks - Aged 9 – 11 years 
459.  3 Flap Jacks - Aged 12 – 14 years 
460.  3 Flap Jacks – Aged 15 – 17 years 
461.  1 Muffin – Aged 3 – 5 years 
462.  3 Muffins – Aged 6 – 8 years 
463.  3 Muffins – Aged 9 – 11 years 
464.  3 Muffins – Aged 12 – 14 years 
465.  3 Muffins – Aged 15 – 17 years 
466.  Mini Decorated Christmas Cake Baked in a 200g Baked Bean Tin – Aged 6 – 8 years 
467.  Mini Decorated Christmas Cake Baked in a 200g Baked Bean Tin – Aged 9 – 11 years 
468.  Mini Decorated Christmas Cake Baked in a 200g Baked Bean Tin – Aged 12 – 14 years 
469.  Mini Decorated Christmas Cake Baked in a 200g Baked Bean Tin – Aged 15 – 17 years  

 
THE RECEIPE FOR THE MINI DECORATED CHRISTMAS CAKE  
BAKED IN A 200g BAKED BEAN TIN IS ON THE NEXT PAGE 
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RECEIPE FOR THE MINI DECORATED CHRISTMAS CAKE 
BAKED IN A 200g BAKED BEAN TIN (makes 2) 

 
 

Ingredients 
38g baking margarine (e.g. Stork), plus extra for greasing tins 
25g soft brown sugar 
100g mixed dried fruit 
50g self-raising flour 
½ teaspoon mixed spice 
1 egg 
2 x 200g small empty baked bean tins (de-sealed for safety) 
TO DECORATE: 
250g ready to roll white icing 
1 pack mixed colours fondant icing  
100-200 g royal icing (for piping - optional) 
ready-made Christmas icing decorations (optional) 

 
Method 

1. Make sure you have all your ingredients measured out and equipment ready. 
2. Pre-heat the oven to 150C / gas 2. 
3. Double line the sides and base of the bean tins with baking paper. 
4. Use a wooden spoon to beat the baking margarine and sugar in a bowl. 
5. Add the mixed fruit and spice.  Mix well. 
6. Crack the egg into a small bowl and beat with a fork. 
7. Add half the egg and half the flour to the butter/fruit mixture.  Mix well. 
8. Add the other half of the egg and flour and mix again. 
9. Divide the mixture evenly into the 2 tins. 
10. Place the tins on a baking tray and bake in the centre of the oven for 50 minutes. 
11. When cooked, cool for a few minutes in the tin, then remove from the tin, carefully remove the baking 

paper and leave on a cooling rack until cold. 
 
To Decorate 

1. Trim the rounded top off each cake. If you find you have got holes in your cake, fill them by gently 
pushing a little ball of fondant into them, smoothing the out top. 

2. Spread a thin layer of jam all over your cake and sit it on your cake board.  
3. Take half your white icing and knead it gently in your hands until it is soft. 
4. Sprinkle a small amount of icing sugar onto the work surface and roll out the icing until it is big 

enough to cover the top and sides of your cake. 
5. Carefully place the icing on the cake and gently push it onto the cake.  Using a table knife, trim at the 

bottom, just a little bit bigger than the cake.  Use the sides of your hands to ease the icing into the 
bottom edge of the cake. 

6. Finish the decorating of your cake to your own design using decorations made from your coloured 
fondant and/or piped royal icing. 
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HEAVIEST & LONGEST FRUIT & VEGETABLES 
Open to Members & Non-Members 
 

Exhibitor Notes: 
• These will be weighed and measured at 11am on Saturday 3 October, but please bring the 

specimens to the Show before 6.45pm on Friday 2 October. 
• Classes 470 to 497 will be judged ‘based on quality’ at 7pm on Friday 2 October and a Best in 

Section given – that entry will be eligible for the “Best or Reserve Best in Show”. 
• Please complete the Entry Form and return by Thursday 24 September to enter. 
• All produce must have been grown by the exhibitor, be clean and prepared for Show. 
• Trim foliage on root vegetables. 
• The prize money for the below classes is kindly sponsored by  

 

                                                                                                                    
Class Exhibit Record Year Exhibitor Name 
470.  Heaviest Apple 3lbs 7oz 1998 Phil Malzard 
471.  Heaviest Pear 1lb 13¼oz 1998 Don Huelin 
472.  Heaviest Beetroot 20lbs 12oz 2018 Steve Vibert 
473.  Heaviest Carrot 9lbs 13oz 2020 States of Jersey Prison Service 
474.  Heaviest Cabbage 33lbs 12oz 2018 Steve Vibert 
475.  Heaviest Marrow 106lbs 2018 Steve Vibert 
476.  Heaviest Courgette 20lbs 2013 Steve Falle 
477.  Heaviest Leek 10lbs 11oz 2016 Steve Vibert 
478.  Heaviest Potato 3lbs 6oz 1993 Not Known 
479.  Heaviest Pumpkin 979lbs 2018 Richard Le Sueur 
480.  Heaviest Squash 588lb 2025 Richard Le Sueur 
481.  Heaviest Onion 6lbs 7½oz 2016 Steve Vibert 
482.  Heaviest Swede 19lbs 10oz 2021 States of Jersey Prison Service 
483.  Heaviest Tomato 5lbs 8oz 2018 Steve Vibert 
484.  Heaviest Truss of Tomatoes 1lb 5oz 2021 Claire de Gruchy & Isabelle d’Authreau 

485.  Heaviest Parsnip 8lbs 14.8oz 2020 States of Jersey Prison Service 
486.  Heaviest Turnip 6lbs 12oz 1988 Not Known 
487.  Heaviest Cucumber 18lb 2017 Richard Le Sueur 
488.  Heaviest Kohl Rabi 5lb 9.9oz 2024 Catherine Hawkins 
489.  Longest Leek 26 ins 2025 States of Jersey Prison Services 
490.  Longest Runner Bean (not dried) 26ins 2006 Mr L H Ruez 
491.  Longest Bean not dried (excluding 

runner beans) 
23¾ins 2016 Graeme Le Marquand 

492.  Longest Radish 164.5ins 2020 States of Jersey Prison Service 
493.  Longest Parsnip 96ins 2019 States of Jersey Prison Service 
494.  Longest Carrot 159.8ins 2020 States of Jersey Prison Service 
495.  Longest Beetroot 74.8ins 2020 States of Jersey Prison Service 
496.  Heaviest Egg, Hen, 1 4¼oz 2017 Kate Le Ruez 
497.  Widest Sun Flower Head 10 ins 2025 Sophie Myatt 
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CHILDREN’S MEDAL PRESENTATION 
AND CAKE AUCTION 

 
 

THE PRESENTATION OF MEDALS KINDLY SPONSORED  
BY C I ENGRAVERS FOR THE CHILDREN’S  

KIT ROBERT FLORAL & ART, FRUIT & VEGETABLE  
& CAKE CLASSES WILL TAKE PLACE AT   

3PM ON SUNDAY 4 OCTOBER 
 
 

AN AUCTION OF ALL THE CAKES AND BISCUITS WILL  
TAKE PLACE AT 3.45PM ON SUNDAY 4 OCTOBER  

AFTER THE CHILDRENS PRESENTATION. 
PROCEEDS FROM THIS AUCTION WILL BE  

DONATED TO  
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ENTRY FORM  
RJA&HS Fruit, Flower & Vegetable Show 3 & 4 October 2026 

 

This form must be completed and returned to: Rachelle Robinson, Royal Jersey Showground,  
La Route de la Trinité, Trinity JE3 5JP or email to r.robinson@royaljersey.co.uk 

If sending by email, an acknowledgement will be sent by Rachelle  
but if not received, please contact the office to confirm receipt 

 
ENTRY FORMS MUST BE RECEIVED NO LATER THAN THURSDAY 24 SEPTEMBER 2026 

 
Please state below the class or classes in which you intend to exhibit 

Class No: Class No: Class No: Class No: Class No: 
     

     

     

     

     

     

     

     

     

     

     

IMPORTANT – If you DO NOT want to auction your cake, please tick this box  
Any Exhibitor who DOES NOT want to auction their cake, we ask that you donate an amount to the 
chosen charity MacMillan Cancer Support Jersey. We would encourage exhibitors to donate their 

cakes for auction to help raise much needed funds for the small charities on our Island. 
 

I hereby certify that all the above entries are made in conformity with the Rules, Bye-Laws &  
Regulations of the Department & My Subscription to the Society is paid for the Current Year. 

 
Name .............................................................................................................................Tel no. …..………………………..…. 
 
Address...................................................................................................................………………………………………..….….. 
 
Email ...........................................……..…………….…………. Age if the entrant is a child: ………..…………….………. 
 

PLEASE MAKE SURE YOU HAVE READ THE SHOW REGULATIONS & IMPORTANT NOTICES 
FOR ALL EXHIBITORS ON PAGES 4, 5 & 6 IN THIS SCHEDULE BEFORE YOU ENTER  

 

Exhibitor Reminders: 
• Exhibitors may only enter one exhibit per class 
• Staging of exhibits is Thursday 1 October 2pm to 6.30pm & Friday 2 October 7am to 6.30pm 
• Judging commences promptly at 7pm on Friday 2 October – Exhibitors MUST vacate the 

Exhibition Hall no later than 6.45pm – thank you for your co-operation 
 

Data Protection: By submitting this entry, you give your consent for details 
to be included in the Society publications – see Show Regulations 

mailto:r.robinson@royaljersey.co.uk
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ENTRY FORM  
RJA&HS Fruit, Flower & Vegetable Show 3 & 4 October 2026 

 

This form must be completed and returned to: Rachelle Robinson, Royal Jersey Showground,  
La Route de la Trinité, Trinity JE3 5JP or email to r.robinson@royaljersey.co.uk 

If sending by email, an acknowledgement will be sent by Rachelle  
but if not received, please contact the office to confirm receipt 

 
ENTRY FORMS MUST BE RECEIVED NO LATER THAN THURSDAY 24 SEPTEMBER 2026 

 
Please state below the class or classes in which you intend to exhibit 

Class No: Class No: Class No: Class No: Class No: 
     

     

     

     

     

     

     

     

     

     

     

IMPORTANT – If you DO NOT want to auction your cake, please tick this box  
Any Exhibitor who DOES NOT want to auction their cake, we ask that you donate an amount to the 
chosen charity MacMillan Cancer Support Jersey. We would encourage exhibitors to donate their 

cakes for auction to help raise much needed funds for the small charities on our Island. 
 

I hereby certify that all the above entries are made in conformity with the Rules, Bye-Laws &  
Regulations of the Department & My Subscription to the Society is paid for the Current Year. 

 
Name .............................................................................................................................Tel no. …..………………………..…. 
 
Address...................................................................................................................………………………………………..….….. 
 
Email ...........................................……..…………….…………. Age if the entrant is a child: ………..…………….………. 
 

PLEASE MAKE SURE YOU HAVE READ THE SHOW REGULATIONS & IMPORTANT NOTICES 
FOR ALL EXHIBITORS ON PAGES 4, 5 & 6 IN THIS SCHEDULE BEFORE YOU ENTER  

 

Exhibitor Reminders: 
• Exhibitors may only enter one exhibit per class 
• Staging of exhibits is Thursday 1 October 2pm to 6.30pm & Friday 2 October 7am to 6.30pm 
• Judging commences promptly at 7pm on Friday 2 October – Exhibitors MUST vacate the 

Exhibition Hall no later than 6.45pm – thank you for your co-operation 
 

Data Protection: By submitting this entry, you give your consent for details 
to be included in the Society publications – see Show Regulations 

mailto:r.robinson@royaljersey.co.uk
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IF YOU JOIN OUR SOCIETY NOW, THE MEMBERSHIP 
WILL BE FOR THE REMAINDER OF 2026 PLUS 2027 

 
 

 
 
 
 
 


