€7, 4088

South Tipperary

(Beekeepers’ Association

www.southtippbees.com

pnnual Honey Show 201,

Saturday, September 24th and Sunday September 25

Venue: Central Technical Institute, The Mall, Clonmel

. 5

Total Prize Fund Value €1000
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STBA Honey Show

www.southtippbees.com
Judges:

Peter O’Reilly
Michedl Mac Giolla Coda
Jim Fletcher
John Donoghue
Brid Burke

Jim Power



Judges Referee: Redmond Williams
Honey Show Secretary: Irene Power (087-2359598)
Staging of Exhibits: 11am to 1pm Saturday 24th
Judging will commence at 1.30pm Saturday 24th September
Show open to the public from 2pm to 4pm on Sunday 25th Sept.
Admission €3
Demonstration on Sunday is by Denis Ryan on
Beeswax Candle Making.
ICA Craft Exhibition & Card Sale
Honey show dinner at Raheen House Hotel on Saturday 24th at 8pm
MOST POINTS AT SHOW

1°" Prize €60

2" Prize €40

3" Prize €30
Sponsored by Showerings Ltd

Supreme Run Honey Supreme Comb Honey
1% Prize €50 1% prize €20
2" Prize €30 2" prize €15
3" Prize €20 3" prize €10
Sponsored by Merck Sharp Sponsored by Dowling Print &
& Dohme Office supplies
Class EXTRACTED HONEY (1st) 2nd 3rd
1. 24 Jars of Honey - All of the same type. (Cidona Trophy) €20 €15 €10
2. 12 Jars of Honey All of same type to be (IAC Plaque) €6) €4 €3

shown in jars offered for sale. All jars to be labelled with exhibitor’s own labels. Besides the quality of honey, the
attractiveness and sales appeal will be taken into consideration by the judge. NO STAND REQUIRED.

3 3 x 454g Jars of Light Honey (Mitchelstown Cave Cup) €6 €4 €3
4 3 x 454g Jars of Medium Honey (Colton Memorial Cup) €6 €4 €3
5 3 x 454g Jars of Dark Honey (Devereaux Cup) €6 €4 €3
6. 3 x 454g Jars of Chuck Honey (Throne Cup) €6 €4 €3

7. 3 x 454g Jars of Granulated Honey (Cluain Meala Cup) €6 €4 €3



10.

11.

12

13

14

15

16

20

23

3 x 454g Jars of Creamed Honey (M.Young Cup)

3 x 454g Jars of Ling Heather Honey (Bank of Ireland Cup)
3 x 454g Jars of Light

3 x 454g Jars of Medium

3x 454g Jars of Crytallised and

1 Shallow Frame (McClure Cup)

12 Jars of Honey (Edward Burke Cup)

€6

€6

€6

€6

€4

€4

€4

€4

€3

€3

€3

€3

To be shown in saleable containers of any type. Containers to be labelled with exhibitors own label. Besides the quality

of the honey, the attractiveness of the exhibit will be taken into consideration by the judge. Competitors must supply

their own display stand

COMB HONEY

2 sections of Honey free from Ling Heather (Paddy Millea Cup)
1 Frame of comb Honey suitable for extraction

as liquid honey. Free from Ling Honey  (Avonmore Cup)

2 Sections of Ling Heather Honey (Suttons Cup)

1 Frame of Ling Heather Honey (Food for Thought Cup)

1 Container Cut Comb Honey (Knockmealdown ApiariesCup)
Class BEESWAX

1 Cake of Beeswax, not less than 227g (Aherlow Honey Cup)
GIFT CLASS

2 sections or 2 x 454g jars of Honey any type

COLLECTION OF BEE PRODUCTS (Prendergast Cup)

2 Section, 2 x 454g jars of light honey

2 x 454g Jars of Medium Honey

2 x 454g Jars Crystalised Honey

1 Cake of Beeswax. Exhibitors may make
use of anything that they consider will add
to the effectiveness of the display

NOVICE CLASS

1 x 454g Jar of Honey (Cramps Castle Pottery)

3 x 454g Jars of Honey—all the same type (Lub na Coille Cup &
Cramps Castle Pottery)

PLAIN HONEY CAKE

Honey cake (Old Hill Apiary Cup)

made with 227g S.R. flour, 170g honey,

133g butter or margarine, 2 eggs, Pinch of salt. Bake in 6.5” - 7.5” circular tin.

HONEY FRUIT CAKE

Honey Cake (Fletcher Tray)
Make with 227g S.R. flour, 75g honey, 100g butter or margarine,
170g Sultanas, 75g caster sugar, 2 eggs, pinch of salt.

Bake at 350f or 180c for 70 mins. Bake in6.5” - 7.5” circular tin.

€6

€6

€6

€6

€6

Ist

€6

€4

€4
€4
€4
€4
2nd

€4

€3

€3
€3
€3
€3 (wt 195g - 285g)
3rd

€3

CrystalWine Wine

6 €4

€3

Medal Medal

Medal Medal

6) €4

€6) €4

€3

€3



MEAD

1 Full Bottle of Dry Mead (Suirway Cup & Cashel Blue cheese) €4 €3

1 Full Bottle of Sweet Mead (Michael Young Mether & Cashel Blue Cheese) €4 €3

HOMEMADE WINES

1 Full Bottle Red wine Dry €6 €4
27 1 Full Bottle Red Wine Sweet €6 €4
1 Full Bottle White Wine Dry €6 €4
1 Full Bottle White Wine Sweet €6 €4
Class ORNAMENTAL CLASS ist 2nd
30 Decorative Exhibit (Chorney Cup) €6 €4

31

32

33

34

35.

36.

37

38.

39.

40.

To display honey, moulded beeswax and mead

(decorative material—- coloured beeswax and any size or shape of jar which is saleable,
may be used) Minimum quantity of honey to be staged is 20lb . The exhibit will be
judged for attractiveness and quality of honey, beeswax and mead. Size 1m x 1m

BY-PRODUCTS

Floor polish, furniture cream in any tin or jar (Carrick Mart Plaque) €6 €4
MISCELLANEOUS

An interesting or instructive exhibit or new (STBA Cup) €6 €4
Invention relating to bees (not previously awarded a 1st prize at Clonmel Honey Show)
TOFFEE, CARMEL OR SWEETS

Toffee, caramel or sweets (Forth Mountains

Honey must be included in recipe Apiary Cup €6 €4

CONFINED CLASSES

2 Sections of Honey (Quinnsworth Cup) €6 €4
2 x 454g jars of Light Honey (J.L. O’Brien Cup) €6 €4
2 x 454g Jars of Medium Honey (Eugene O’Mahony Cup) €6 €4

BEESWAX CANDLES/MODELS

3 Beeswax Candles (The Galtee Skep) €6 €4

€3
€3
€3
€3
3rd

€3

€3

€3

€3

€3

€3

€3

€3

All made by moulding, uniform in colour, size, shape, to be displayed erect. One to be lit by Judge.

3 Beeswax Candles (Williams Cup) €6 €4
Made by any method other than moulding, to be displayed erect. One to be lit by Judge

1 Beeswax Model, dye permitted

Candles excluded (D.D.B.K.A. Plaque) €6 €4
PHOTOGRAPHIC €6 €4

1 Slide Colour transparency or 1 print Colour or Black & white

SPECIAL AWARDS

For best overall exhibit at the Show S.N.M. Apiaries Cup

Exhibitor with the most points at Show Horse Show Perpetual Cup

Best Section at the Show Mitchelstown Co-op Trophy

Best overall Exhit London Show Blue Ribbon Award

Supreme Run Honey Ned Purcell Trophy

€3

€3

€3



RULES & REGULATIONS

1. An exhibit may not be entered in more than one class
2. A judge may not be an exhibitor in any class in which he/she acts as a judge.
3. The winner of a cup, tray, trophy or plague may retain it until the following year, when it should be returned, cleaned,

polished and in good order and condition, to S.T.B.A.

Clonmel. All perpetual cups trays etc. shall remain the property of S.T.B.A. Should any cup etc. become lost or damaged
during the time in which it is in the possession of the  winner, such a winner will pay the cost of repair to S.T.B.A. The
winner shall sign a statement to this effect.

4. The S.T.B.A. Show Committee will not be responsible for any loss or damage to entries.
5. The decision of the judges shall be final and there shall be no appeal.

6. The committee reserve the right to award all or any of the prizes in any class.

7. The prizes in each class are as stated in the schedule. An exhibitor shall not be etitled to

more than one prize in any class

8. A label or distinguishing mark may not be placed on any exhibit except in classes 2 and 11 where labels, which conform
to E.U. regulations, must be affixed to exhibits. Labels should be placed 12 to 15mm from bottom of the jar and with
frames, sections, cakes of beeswax and cut comb one should be placed on the exhibit and other on the covering.

9. The decision of the show Committee on all matters (except judging) is final

10.  Entries must be made on the form provided and posted or email in order to reach the show secretary not later than
21st September or by payment of a late entry fee of €1 by 11.30 on Sat 24th September

11.  Entrants must attach numbers provided to their exhibits and place them in the appropriate position on the benches
assisted by Stewarts on duty. Honey grading glasses will be available.

12.  Entries in confined classes are restricted to paid members or associate members of S.T.B.A or members of their immedi
ate family.

13.  All exhibits shall be staged by 1.00 p.m. Once an exhibitor has completed the display of his/her exhibit, he/she may not
re-enter the Honey Show hall.

14. All Honey and wax exhibited must be bone fide Produce of the exhibitor’'s own bees. Wax may be polished or unpolished

15.  Honey Colour B.S. 1656/1950 grading glasses will be used

16. The show will open to the public on Sunday 25" Sept at 2 p.m. Ticket draw will take place at 3.30pm and presentations
will take place at 4 p.m.

17. Mead and home made wines must be entered in clear colourless glass bottles without lettering, fluting or ornamenta-
tion. Bottles must be corked with flanged stoppers making them removable without the use of mechanical aid. Exhibitors in
these classes must be over 18 years of age.

18.  Gift exhibits and prize winning exhibits in class 18, 22, 23, become the property of the show committee and will be dis-
posed of at their discretion during the show. These exhibits may be bought back by indicating so on the entry form

19. Exhibitors will not be eligible for more than one award for the Supreme Honey classes
20. Novice Classes i.e. classes 20, 21, are open to exhibitors who have not won a 1* prize at Clonmel Honey Show.

21.  Sections are to be exhibited in section show cases (yellow cardboard). Limited number of these cases will be available
at the show.

22.  Photographs must be taken by the entrant. The subject should be connected with beekeeping.
23.  Plain Gold Lacquered lids to be used on all Jars. Limited number of these lids will be available at the show.
SECURITY PRECAUTIONS:

Exhibitors must not touch exhibits. Any exhibits or part thereof may not be removed until after the presentation of prizes.



The Committee of S.T.B.A. would like to thank the following for their continued support for our show

Bulmers Ltd. Clonmel Merck Sharp & Dohme
Dowling Printers Chadwicks Gleeson Concrete
Ford New Holland Ben Harden Easons
Marians Knick Knack O’Leary Garage
McEoin Honey Farm Tipperary Crystal Cabinet Inc
Blarney Wollen Mills Field Master Cashel Blue Cheese
Cramp Pottery Medite Europe Ltd Private (Waterford Crystal)
Cathal McGrath Hive Maker Beehive Supplies Flancare
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