
CLASS 15 HONEY FRUIT CAKE 

50g/2oz Soft Brown Sugar  170g/6oz Honey 

110g/4oz Butter   2 Eggs 

225g/8oz SR Flour   Pinch of Nutmeg 

Pinch of Salt    3 tblsp Milk 

300g/10oz Mixed Fruit 

Method:  Grease and line 18cm/7" round tin.  Allow the butter to soften in 

the mixing bowl and then add all the other ingredients except the fruit.  

Mix together thoroughly (an electric mixer can be used).  When smooth 

and glossy, lightly mix in the fruit and tip into prepared cake tin.  Level off 

and bake in a moderate oven, 180C/350F/Gas4, for 1 ¼ - 1 ½ hours - until 

firm to the touch. 

 

CLASS 16  HONEY FLAPJACK 

100g/4oz Margarine   50g/2oz Light Brown Sugar 

3 tblsp Honey    225g/8oz Porridge Oats 

Method:  Grease an 11” x 7” rectangular tin.  Melt the margarine, honey 

and sugar together, then mix in the oats.  Press into the greased tin and 

cook in the oven at Gas Mark 4/ 350F/180C for 20 minutes.  Cool in tin 

and then cut into 12x pieces. 

 

TROPHIES 

The following trophies will be awarded: 

HEARD CUP – awarded to the Exhibitor scoring the most points in 

classes 1 – 9 

FURZE CUP - awarded to the Exhibitor scoring the second highest 

number of points in classes 1 – 9 

HOWARTH TROPHY – awarded to the Okehampton DBKA Branch 

member scoring the most points in classes 1 – 4 

FOREMAN TROPHY – awarded to the DBKA winner of the Cut Comb 

in class 5 

WEST TROPHY – awarded to the Okehampton DBKA Branch Member 

with the best entry of extracted honey.   

CLIFFORD WHITE CUP - awarded to the Okehampton DBKA Branch 

Member scoring the most points in classes 6 - 9. 

COOKERY CUP – awarded to the DBKA member scoring the most 

points in the Cookery classes 13 – 16 

 

 

OKEHAMPTON BRANCH 

DEVON BEEKEEPERS’ ASSOCIATION 

 

ANNUAL HONEY SHOW 

OKEHAMPTON SHOW GROUND 

11
th

 AUGUST 2011 

 

SCHEDULE 
 

BBKA Show Rules to apply 

 

Entry Forms to Show Secretary:  Malcolm Craig, Lower Trecott Farm,   

Sampford Courtenay, Okehampton. EX20 2TD. 

Tel: 01837 880118 

e-mail: lowertrecott@btinternet.com  

 

Advice of entries to be received by Show Secretary no later than noon on 

30 July 2011 

Advice by post or telephone is acceptable 

 

Entry fees are payable at the Show or earlier before exhibits are staged. 

Honey grading glasses and a copy of the DBKA rules will be available at 

the Show on request. 

All exhibits to be staged by 9.00am when judging will commence. 

 

Entry fee: 50p per entry 

Prizes: First £2.00;    Second £1.50;    Third £1.00 

Prize Cards will be awarded 

 

Points will be awarded: 1
st
 prize – 3 points 

2
nd

 prize – 2 points 

3
rd

 prize – 1 point 

mailto:lowertrecott@btinternet.com


HONEY SECTION 

CLASS 

1 Two 1 lb jars light English Honey 

2 Two 1 lb jars medium English Honey 

3 Two 1 lb jars dark English Honey 

4 Two 1 lb jars creamed English Honey 

5 Two containers Cut Comb 

6 One frame of Honey for extraction in showcase 

7 One bottle Mead (sweet or dry)( cork to have flange) 

8 One pair Beeswax Candles 

9 Four 1oz. rectangular Blocks Beeswax 

OKEHAMPTON BRANCH NOVICES SECTION 

(open to members who have not previously won an award for honey in any 

show) 

10 Two 1 lb jars English Honey 

11 Two 1oz. rectangular Blocks Beeswax. 

 

HONEY COOKERY SECTION 

12 Honey Fudge, as recipe supplied. Show 6 pieces. 

13 Honey and Yoghurt Muffins, as recipe supplied. Show 4 pieces 

14 Honey Cake, as recipe supplied. 

15 Honey Fruit Cake, as recipe supplied. 

16 Honey Flapjack, as recipe supplied.  Show 4 pieces. 

 

RECIPES: HONEY COOKERY SECTION 

CLASS 12 HONEY FUDGE 

900g / 2lb Granulated Sugar  115g / 4ozs Butter 

115g / 4ozs Honey   300ml / ½pint Milk 

½teaspoon Salt 

Method: Soak the sugar in the milk for about 1 hour, stirring 

occasionally. Use an 8"x 5" saucepan and slightly melt the butter to grease 

the bottom of the pan. Add all ingredients and bring to the boil. Boil 

rapidly for 5 minutes during which time the mixture must reach 

240ºF/115ºC. Stir all the time. Take off heat, allow to cool slightly and 

beat until creamy. Turn into a greased swiss roll tin. Mark when nearly set 

and when cold cut into 25mm/1" squares. 

CLASS 13 HONEY & YOGURT MUFFINS 

225g/ 8ozs Plain Flour 

1 ½ tsp Baking Powder 

1 tsp Bicarbonate of Soda 

Pinch of Salt 

½ tsp Mixed Spice 

¼ tsp Grated Nutmeg 

50g/2oz Medium Oatmeal (plus a little extra for sprinkling) 

50g/2oz Muscovado Sugar 

50g/2oz Butter 

225g/8oz Greek Style Yoghurt 

125ml/4fl oz milk 

1 Egg 

4 tblsp Clear Honey 

Method:      Place paper cases in 12 muffin tins.  Mix together all the dry 

ingredients, including sugar and oatmeal.  Melt butter gently.  Cool and 

mix in milk, yogurt, honey and egg. Pour all into the dry ingredients and 

quickly mix, not too thoroughly, and spoon into the 12 muffin cases.  

Sprinkle with a little more Oatmeal.  Bake in moderate oven, 

180C/350F/Gas 4, for 15 - 20 minutes, looking at 10 minutes and turn if 

necessary.  

 

 

CLASS 14 HONEY CAKE 

200g/ 7oz SR Flour 

Pinch of Salt 

150g/5oz Butter 

100g/4oz Soft Brown Sugar 

175g/6oz Clear Honey 

1 tblsp Water 

2 Eggs 

Flaked Almonds 

Method:  Grease and line an 8” tin.  Melt butter, sugar, honey and water 

gently in a large pan or mixing bowl - you will use this to mix the cake in.   

Cool to hand heat.  Beat in eggs one at a time.  Add sifted flour and beat to 

a smooth mixture.  Pour into prepared tin and sprinkle with flaked 

almonds.  Bake in a moderate oven, 180C/350F/Gas 4, for 30-45 minutes 

until risen and firm. 


