






RHS Garden Day Trip 
�6�X�P�P�H�U���G�D�W�H�����W�R���E�H���F�R�Q�4�U�P�H�G��

Following on from the last two years successful visits to RHS Wisley and Savill 
Garden, we are offering a similar day’s coach trip and we hope many of you will 
take the opportunity to join our visit. The ticket price, subsidised by SG Gardeners, 
will include coach travel from the village, entrance fee to the gardens and an 
introductory tour (if available). There will be plenty of time to explore the gardens 
at leisure. Let’s hope for a lovely sunny day so we can fully enjoy seasonal displays 
of flowers and plants. This group visit is arranged as part of SG Gardeners’ 
community commitment.

�/�R�R�N���R�X�W���I�R�U���P�R�U�H���G�H�W�D�L�O�V���R�Q���R�X�U���F�K�R�L�F�H���R�I���J�D�U�G�H�Q�����W�K�H���F�R�Q�4�U�P�H�G���G�D�W�H�� 
and how to sign up.
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The Great Spud Weigh-In
The Jolly Cricketers garden 
Sunday 13th September 4pm

Don’t miss the grand finale of the 2026 Spud in a Bucket competition when 
contestants line up their buckets. The tension mounts as each bucket is emptied 
and the potatoes weighed in front of a crowd of spectators. 

The weights grown are recorded on our bespoke Spud-o-meter and when the very 
last crop is weighed, the winners are announced, with separate trophies for adults 
and children. 

Autumn Guest Speaker Event
Following the success of our previous guest speaker events we are hoping to host 
another in the autumn to inspire and encourage us in our gardening.  Join our 
mailing list and watch out for an announcement later on in the year. 
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Autumn Show
Saturday 19th September, 2.30 to 4pm  
The Jubilee Hall, School Lane, Seer Green 

The colour and abundance of autumn is celebrated in this traditional village event 
with home-grown fruits and vegetables among the many displays showcasing 
the creativity and growing skills among the gardeners of Seer Green in all their 
seasonal glory. There are also classes for cookery, photography and craft.  Seer 
Green CE School’s children will create a colourful display of artwork with 1st, 2nd 
and 3rd prizes awarded in each class.

Entrants 
Please register your entry or entries online by 6pm, Friday 18th September.

Bring your entries to Jubilee Hall between 10.30 and 11.45am.

Regrettably, entries arriving after 11.45am cannot be accepted as judging starts 
at 12 noon

Please collect your entries 4 - 4.30pm

Show Visitors
Show opens at 2.30pm to view the entries and winners

Tea/coffee and home-made cakes will be on sale 2.30 – 4pm

Awards will be presented during the afternoon.  

11

SGG_Programme-PRESS-02a.indd   11SGG_Programme-PRESS-02a.indd   11 04/03/2026   16:3104/03/2026   16:31



Autumn Show cont.
Flower Classes*
1 Vase of MIXED FLOWERS, 1 variety or mixed, minimum of 3 stems, can include shrubs

2 ROSE, 1 specimen bloom, own foliage or 1 stem cluster-flowered

3 DAISY FAMILY, 1 variety or mixed, minimum of 3 stems (e.g. asters, sunflowers, marigolds, etc)

4 Vase of DAHLIAS, 1 variety or mixed, minimum of 3 stems

5 A HOUSEPLANT

6 A FLORAL ARRANGEMENT (any flowers, shrubs, etc, homegrown or not)

7 A CACTUS/SUCCULENT HOUSEPLANT

8 A WEED, most impressive you can find

*Green vases can be provided by SGG if required

Vegetable Classes – (all single variety except classes 22 and 23)
9 Longest RUNNER BEAN

10 Funniest shaped VEGETABLE

11 3 POTATOES (uniform shape & size)

12 3 ONIONS or 3 SHALLOTS

13 A string of GARLIC

14 3 RUNNER BEANS or 3 FRENCH BEANS 

15 3 LEEKS

16 3 BEETROOT

17 3 CARROTS

18 3 COURGETTES

19 3 SWEET PEPPERS

20 3 CHILLIES

21 5 CHERRY/SMALL TOMATOES of 1 variety, stalks attached, either indoor or outdoor grown

22 3 TOMATOES of 1 variety, stalks attached, either indoor or outdoor grown

23 3 SMALL CUCUMBERS or 1 LARGE CUCUMBER, either indoor or outdoor grown

24 Collection of 4 CULINARY HERBS

25 5 different VEGETABLES, excluding tomatoes 

26 A SQUASH (e.g. pumpkin, marrow, butternut, etc.)

Fruit Classes – All fruit, including berries, should be a single variety and have stalks attached

27 3 EATING APPLES

28 3 COOKING APPLES
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29 3 PEARS

30 3 single variety BERRIES

31 3 sticks of RHUBARB, with leaves attached

32 A bunch of GRAPES

Domestic Classes 
33 GINGERBREAD (to set recipe, see overleaf) 

34 A CHERRY PIE to your own recipe 

35 A Jar of CHUTNEY

36 A jar of FRUIT JAM

37 3 x CHEESE SCONES

Children’s Classes, to be judged in three age groups:  
PRE-SCHOOL, YEAR R – YEAR 2, YEAR 3 – 6, YEAR 7 – 13

38 LEMON DRIZZLE CAKE

39 Make a POP-UP CARD

40 Make an AUTUMN WREATH

41 Make a WOODEN ORNAMENT

Photography Classes – theme Weather
PHOTOS TO HAVE BEEN TAKEN BETWEEN SEP 2025 AND SEP 2026

42 For School Years up to and Including Year 6

43 For School Years 7 up to & including Year 13

44 Adults

Craft Classes – open to all ages 
45 Make a POP-UP CARD

46 Make an AUTUMN WREATH

47 Make a WOODEN ORNAMENT

48 Make a CROCHETED or KNITTED ITEM of JEWELLRY

NEW FOR 2026! GROUP/FAMILY PROJECT for all ages 
49 Make a MINATURE GARDEN in any medium, craft, lego, recycled, etc. Max size A3
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Set Recipe for Autumn Show

Gingerbread 

Method 

1.	 Pre heat the oven 150°c Fan.

2.	� In a saucepan, melt together the butter, treacle, and syrup. Add the 
milk and cool slightly.

3.	� In a bowl, sift together the flour, bicarbonate of soda and spices.  
Stir in the sugar.

4.	� Stir in the melted ingredients, followed by the beaten eggs.  
Stir very well.

5.	� Put the mixture into a lined 2lb loaf tin and bake for 45 -50 minutes. 
Check for done by inserting a wooden skewer, it should come out clean 
or with a few dry crumbs.

6.	 Leave to cool and store in an airtight container.

Ingredients

	� 100g butter

	� 175g black treacle

	� 50g golden syrup

	� 125ml milk

	� 225g plain flour

	� 1 tsp (5ml) bicarbonate of soda

	� 1 tsp (5ml) mixed spice

	� 1 Tbsp (15ml) ground ginger

	� 50g caster sugar

	� 2 eggs, beaten
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Traditional Village Free House
	 	� Monday & Tuesdays Traditional Fish  

& Chips £15
	 	� Garden Marquee available for private hire 

with Bespoke Menu
	 	� Sean's Legendary Sunday Evening Quiz 

from 8.30pm
	 	� Regular Live Music. See our Facebook or 

Instagram for details

	 	 Pre order Take Away Food available

Telephone: 01494 676308
Landlord – Chris Lillitou
Head Chef  – Tom Brittain
www.thejollycricketers.co.uk

Much loved family and dog friendly local pub 
in heart of the Chilterns & Seer Green.

Welcoming friendly atmosphere serving 
delicious home-cooked food from our  
a la carte & Sunday Roast menus, alongside 
daily specials. 

Seniors Lunch Served Mon-Thursday

https://thethreehorseshoesseergreen.co.uk

Tel: 01494 422544
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