Honey Fruit Cake  (Consumables Class – C.D)
(1st Prize in this class to receive the Jubilee Rose Bowl)
8 oz  SR Flour
4 oz  Sultanas

4 oz  Butter
2 oz  Peel

8 oz  Honey
4 oz  Currants

2 Eggs, medium                                 3 tbsp Milk

Pinch of nutmeg and salt

Cream butter and honey together.

Beat eggs well and add alternately with sifted flour and salt.

Add fruit, peel, etc. 

Beat well and lightly.

Using a well buttered 7in/18cm round tin, bake for  approx. 1 hour at 160'C, 140'C (fan), gas 3. 

(Note: for fan oven, cooking time may be 15mins less)
Honey  Cherry Cake (Consumables Class – C.E)

(1st prize in this class to receive the Trevor Dolby Memorial Cup)
6oz/170g Butter or block Margarine
3oz/85g caster sugar
8oz/227g S R Flour


3 Tablespoons Clear Honey

3 Medium Eggs


3 Tablespoons Milk (optional)

4oz/113g Glaced cherries quartered (save 2 to sprinkle on the top of the cake)

Grease and  Line a 2lb loaf tin. Heat Oven to 180c/160c Fan/Gas 4 Approx 55 – 60 mins.

Cream butter, sugar and honey together, beat in the eggs.  Fold in the flour then mix in the cherries
Sppon mixture into tin, sprinkle a few cherries on top .

Cooked when skewer comes out clean 

Will keep 1 week in an air tight tin
Honey Flapjack  (Junior Class – J.C)

150g (6 oz) butter or margarine

75g (3 oz)  Demerara sugar

3 × 15ml spoons (3 tbsp) honey        

185g (7½ oz) Porridge oats

40g (1½ oz) plain flour

Melt fat, sugar, and honey over a low heat, stirring until dissolved. Remove from heat.

Mix in porridge oats and flour. 

Press into a well greased 20.5cm (8 in) shallow square tin.

Bake for 15 to 20 minutes at 180°C, 350°F, Gas Mark 4 until golden brown.

Mark into 10 bars. 
Leave to cool before removing from tin.
Choose your best 5 bars for judging
