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The Essex Beekeepers' Association - Colchester Division Honey Show
will be held at the Tendring Hundred Show Ground, Lawford, CO11 2ND on
Saturday, 8th July 2023.

Exhibits must remain on the show bench until 5pm, after which they may be

sold if correct labelling is provided, or may be collected after 6pm on the day.

If not attending the show individual arrangements must be made with the
show secretary.

Please note, Gift Class Honey (Classes 10 and 11) will be donated to char-
ity. Your own labels must be supplied with your entry, but not stuck on
the competition jars until they are removed from the show bench.

The competitive classes are open to all members.
Please give the Show your support!
Presentation is very important for all classes.

1. The Norrie Cup will be awarded to the member gaining the highest ag-
gregate number of points in all classes.

2. The Lawford Bowl! will be awarded to the member gaining the highest
total points in classes 12, 13, 14.

3. The Silver Anniversary Cup will be awarded to the member gaining the
highest total of points in classes 1-4, 10 and 11.

4. The Tuke Salver will be awarded to the member gaining the highest
total points in the honey cookery classes.

5. The Novices Cup will be awarded to the member gaining the highest
total points in classes 7, 8 and 9.

6. The A.D. Steward Cup will be awarded for class 5.

7.  The R.T. Steward Cup will be awarded to the winner of class 6.

8. The John Rodgers Memorial Cup will be awarded for class 25.

9. The Andrew Eaton Memorial Cup will be awarded for class 15.

10. The George Edwards Memorial Cup will be awarded for classes 19-22.
1. The Sidney Barker Cup will be awarded for class 23.

12. Certificates are awarded to all entries for classes 35, 36, 37, 38 and
prizes awarded for each category.

13.  The Percy Bruce Cup will be awarded for class 16, 17, 18.

Points are awarded as follows:

1st 4 points;
2nd 3 points;
3rd 2 points;
Very Highly Commended 1 point.

Each cup will be held by the winner for one year and must be returned to
the Show Secretary before the next Tendring Show; it remains the
property of the Division. The cups will be presented at a social event later
in the summer.

Essex Beekeepers' Association Colchester Division
HONEY SHOW RULES

1.

Subject to the following local rules, the rules of the National Honey Show
will govern this show.

. Extracted honey must be exhibited in squat 454gq jars fitted with standard

screw caps. Frames for extracting must be in bee-tight show cases without
lacing or edging. Adhesive labels supplied by the show secretary must be
fixed by the exhibitor on every jar or case - half inch from the bottom of
the jar and in the top right corner of the case.

. Entry forms and fees must be received by Wednesday 5th of July 2023 at

the following address: Mrs Sarah Curtis, Hazels Farm, Carringtons Road,
Great Bromley, Colchester, CO7 7XA (hazelsfarm2015@&gmail.com).

Please note: late entries will not be accepted.

. Exhibits may be delivered personally to the honey tent at the Tendring

Show ground before 8am on Saturday 8th July 2023, or to Sarah Curtis by
Thursday 6th July 2023.

. Novice classes are open to any competitor who has never gained a prize in

any honey show.

. Judges may withhold any prize if they consider exhibits not worthy of

award, or there are insufficient entries.

Exhibitors may only make one entry per Class.



Essex Beekeepers' Association - Colchester Division

HONEY SHOW SCHEDULE

Entry fees - 50p for each single entry in any class except 10, 11, 35, 36, 37,
and 38 for which no entry fee is charged.

Extracted Honey

Class

Two 4544 Jars Light.

Two 454 Jars Medium.

Two 454q Jars Dark.

—_

Two 454q Jars Granulated or Creamed.

Six 454q jars of clear honey, labelled ready for sale.

S

Novices Class (Please see rule No. 5.)

7. Two 4549 Jars any colour.

8. Two 454q Jars Granulated or Creamed.
9. Five 28qg Blocks of wax.

Gift Honey (Honey entries in these classes will be donated to charity.)
10. One 454q Jar any colour.
1. One 454q Jar Granulated or Creamed.

Comb Honey

12. One Comb for Extracting.

13. One Section.

14. Two Containers of Cut Comb - each between 227g and 255g.

Wax

15 Cake of wax not less than 340ag.

16. Five 28g blocks of wax.

17. A pair of candles made of beeswax by casting in a mould.

18. A pair of candles made of beeswax by any method other than casting
in a mould.

Six 4544 jars of granulated or creamed honey, labelled ready for sale.

PHOTOGRAPHY

Photographs may be no larger than 5”x7", should not be mounted, and may
be colour or black and white.

19. Flowers.
20.Beekeeping.
21. A honey bee.

22.Any bee, other than a honey bee, identified at species level.




ARTS AND CRAFTS

23. Design a Honey Jar Label.
Provide 1label for a 4549 honey jar and an A6 print of the label.
Details of labelling regulations can be found on the Thorne beekeeping
suppliers website: www.thorne.co.uk/honey-labelling-advice

24. Mead. Approximately 750ml in a clear, colourless, glass bottle.
Cork stoppers with white plastic tops can be used.

25. Decorative display with a minimum of 2 x 454q jars of honey
together with other bee or honey products, or both.

26. Anillustrated beekeeping journal or note book kept and entered by an
individual beekeeper.

COOKING WITH HONEY

Exhibit cakes and bread on attractive plates.
Take note of baking tin sizes. All recipes are listed except 34.

29. Sticky Chocolate Brownies

30. English Honey Tart

31. Honey and Malt Wholemeal Loaf
32. Honey Fruit Cake

33. Honey and Lemon Shortbread Bars

34. A jar of chutney or relish

BAKING CLASSES TENDRING SHOW 2023

Recipes

STICKY CHOCOLATE BROWNIES
OVEN 170c 325F GAS 320.5CM SQUARE CAKE TIN

INGREDIENTS

225gr white chocolate
350qr dark chocolate

225qr butter

3 medium eggs

3 level tbsp runny honey
225qr soft light brown sugar
75gr self raising flour

Half a level teaspoon salt
175gr walnut pieces

METHOD

Grease and line the cake tin.preheat the oven.Break the white chocolate
onto a chopping board and roughly cut.Break the dark chocolate into a bowl
and add the butter.|Place over a saucepan of simmering water and beat with
a wooden spoon until melted.Remove the pan and allow to cool slightly.

In another bowl mix together the honey,eggs,and sugar until combined,then
gradually beat in the melted chocolate until combined.

Fold in the flour,salt walnut pieces and white chocolate.Pour the mixture
into the tin,tap to level.Put on a baking sheet and bake in a pre heated oven
for 30 minutes,then cover loosely with foil and bake for a further 40-45 min-
utes.Cool in the tin and when cold cut into 16 squares.

Exhibit 6.

ENGLISH HONEY TART
OVEN 180C. 20CM LOOSE BOTTOM TART TIN

INGREDIENTS

PASTRY

100gr diced butter

75qr icing sugar

200gr plain flour

2 egg yolks and 1 egg white to glaze
Method for pastry

Whizz butter,icing sugar and flour in a blender.Lightly beat the egg yolks

with 1teaspoon water.Add to mix and bring together to form a ball.Wrap in
clingfilm and put in the fridge for 30 minutes.Then roll out and line the tart
tin.Blind bake for 20 minutes,then remove the paper and baking beans and
bake for 10 minutes more.Brush with the egg white and bake for 3 minutes.

FILLING INGREDIENTS
150gr honey

100gr golden syrup

25qr black treacle

100 gr stale breadcrumbs
Zest and juice of 1lemon
Zest of 1 orange

2 eqggs -beaten

200ml double cream

Continued...



METHOD FOR FILLING

Heat the honey,syrup and treacle in a pangently until warm.Mix in the bread-
crumbs,citrus zests,lemon juice and a pinch of salt.Cool slightly then add
eggs and cream.combine together.

Pour into the tart case and bake for 20-25 minutes until set.If you give it a
little shake there should be no movement in the mix.Cool then remove from
the tin.

HONEY AND MALT WHOLEMEAL LOAF
OVEN 230C 450F. 2X GREASED 1LB LOAF TINS
MAKES 2 - EXHIBIT 1

INGREDIENTS

450qr strong wholemeal flour

1 dessert spoon honey

1 dessert spoon malt

1200mg crushed Vitamin c tablet
50q¢r fresh yeast

1level tsp sea salt

20gr vegetable lard

200ml warm water
METHOD

Crumble the yeast into the warm water and add the malt and vit c
tablet.thoroughly mixCrush the sea salt and rub into the flour with the veg-
etable lard.make a well in the centre of the flour.now add honey to the yeast
mix.Add this liquid to the flour and mix. |knead the dough -adding a little
more flour if too wet,or a little more warm water if too dry.Divide the dough
into 2 equal parts.Shape each piece and place into greased 1lb loaf tins.

Cover tins with lightly oiled polythene and leave in a warm place to
riseWhilst dough is rising,preheat oven. Allow the dough to rise until the
crest of the dome is about 1inch higher than the tin.Then bake for 35 min-
utes,checking after 20 minutes that the top is not browning too quickly.(turn
the oven down if it is ) the loaves are ready when it turns out of the tins
easily and sounds hollow when tapped on the bottom. Leave to cool.

Exhibit 1 loaf

Note : if fresh yeast is not available then use dried yeast according to the di-
rections on the pack.Vit c is not essential but it helps the fermentation

HONEY FRUIT CAKE
OVEN 180C 7INCH ROUND CAKE TIN
INGREDIENTS

13gr butter

113gr honey

2 large eqggs

2tsp ground mixed spice
170gr plain flour

Pinch of salt

454gr mixed dried fruit ,(cherries ,raisins,sultanas etc)
86qr caster sugar

1tsp baking powder

Half a teaspoon lemon juice
A little milk

METHOD

Beat together the honey,sugar and butter until smooth and creamy.Sieve
the flour,mixed spice and baking powder into the mixture.Add the eggs and
beat until the mixture is uniform and smooth.Fold in the mixed fruit,lemon
juice and a little bit of milk until it is soft and light.Pour into the greased
lined cake tin,and level the top.Bake in a pre heated oven for 1 hour to 1 hour
15 minutes. If it is browning too quickly place foil on top. Leave to cool.

HONEY AND LEMON SHORTBREAD BARS
OVEN 170C 20X20CM TIN
INGREDIENTS

226gr unsalted butter

170gr honey

Half a teaspoon vanilla extract
2tbsp lemon zest

2tbsp lemon juice

Half a teaspoon sea salt
250gr plain flour

Ingredients for HONEY LEMON GLAZE
1 Tbsp plain flour

75ml milk

2 tbsp honey

Pinch of sea salt

1tbsp lemon juice

Continued...



METHOD

Beat together the butter and honey until pale and light.add the
vanilla,lemon zest and juice and salt.Mix together until combined. Sift the
flour and mix,but work carefully and don't overmix into the butter/honey mix-
ture.put in a greased lined tin and level the top.bake in a pre heated oven for
20-22 minutes.allow to cool in the tin for 10 minutes,then cool on a wire rack.

THE HONEY LEMON GLAZE

In a saucepan whisk together the flour and milk over a low heat until slightly
thickened and coats the back of a spoon. Remove from the heat and whisk
in the honey,lemon juice and salt.allow to cool then drizzle the glaze over
the shortbread.cut into bars.

Exhibit 4 bars

A JAR OF CHUTNEY OR RELISH

You must submit your recipe along with your exhibit,in a clean jar. All
recipes must contain honey in the ingredients.

CHILDREN'S CLASSES

Ages 4-11. The judge will take age into consideration.

35. A Poem about honeybees and/or other pollinating insects. It can be illus-
trated and can be either hand written or typed on a computer.

36. Bee themed images and/or fun facts inside a honeycomb design. A tem-
plate for the honeycomb can be downloaded or create your own.
www.istockphoto.com/vector/black-and-white-monochrome-honeycomb-
grid-background-gm1323659198-409238667.

37. A miniature bee garden in a margarine tub. This can be sown seeds for
bees or a miniature apiary site with beehives and bees or wherever your
imagination takes you!

38. Paint a bee on a pebble.

EBKA Colchester Division Honey Show

Class No Description Fee

I declare that my honey and wax exhibits have been produced by my own
bees and that my mead, cakes and other entries have been made by me.
Candles made at wax day may be entered

Signature: Date

Name: Amount:



