
SCHEDULE OF HONEY SHOW CLASSES 2018 

HONEY CLASSES 
 

1. Two 1lb jars of light liquid honey 

 

2. Two 1lb jars of medium liquid honey 
 

3. Two 1lb jars of dark liquid honey 
 

4. Two 1lb jars of naturally crystallised honey 
 

5. Two 1lb jars of soft set honey 
 

6. Two 1lb jars of chunk honey 

 

7. Novice class – (see show rule no. 2)  Two 1lb jars of any type of honey 
 

8. Six matching 1lb jars of honey, labelled as offered for sale, any may 

be opened by the judge.  Do not use tamper proof labels 
 

9. Most popular honey. 1lb jar of any honey from the entrant’s own     

hives and a product of the current year.  To be judged by the public 

on taste alone  
 

10. One frame of honeycomb suitable for extraction. To be exhibited in 

a protective show case 
 

11. One exhibit of cut comb of any weight displayed in a standard 8oz 

container 

 

BEESWAX CLASSES 
 

12. One 7oz to 9oz cake of wax to be displayed on the base provided  
 

13. Six blocks of wax made in 1oz moulds matching in all respects, to 

be displayed on base provided 
 

14. Three matching natural beeswax moulded candles, to be displayed 

erect.  One candle to be lit by the judge 
 

15. Two matching natural beeswax candles made by any method other 

than moulding, e.g. rolled, dipped, poured. To be displayed erect.  

One candle to be lit by the judge  
 

MEAD CLASS 
 

16. One bottle or decanter of mead or metheglin 

MISCELLANEOUS CLASSES 

17. Three different items of hive produce to be judged on presentation 

and quality 
 

18. One article of handicraft inspired by beekeeping.  A description or 

explanation of the exhibit to be supplied 
 

19. One Decorative Candle – to be lit by the judge 
 

20. A limerick with a beekeeping theme. To be displayed on A5 card. 

All limericks must be submitted by 27th October 2018 for 

preliminary judging, see rule 14 
 

PHOTOGRAPHIC CLASSES – all photos to be mounted for 

display, maximum size of photograph 10” x 8”.  Photographs will be 

judged on photographic content and not on technical merit 
 
 

21. One interesting photograph on a beekeeping theme. Caption 

optional 
 

22. One photograph of a natural history subject. Caption optional 

 

COOKERY CLASSES – all produce to be displayed on plates 

provided   
 

23. Date, Honey & Walnut Cake – using recipe supplied overleaf 
 

24. Apricot, Honey & Pistachio Flapjacks – using recipe supplied 

overleaf 
 

25. Honey & Apple Chutney – using recipe supplied overleaf 
 

26. Six decorated Cup Cakes with a beekeeping theme, mainly edible 

decoration – recipe to be supplied by the entrant 

CHILDREN’S CLASSES   
 
 

27. A picture using any medium on a beekeeping theme. Max size A3  
(age groups - under 5’s, under 10’s and under 16)   
 
 

28. Three decorated Fairy Cakes with any theme  - recipe to be supplied 

by the entrant 
(age groups - under 5’s, under 10’s and under 16)   
 
 

Classes 1 – 16 are open to full IWBKA members 

Classes 17 – 28 are open to all association members and their 

families and also to any child known to an association member 
 


