Recipes for the Dethick Lea and Holloway Horticultural Society Annual Show 2026

Fruit Scones
Ingredients
	225g 
	self-raising flour 

	1 level tsp 
	baking powder 

	50g 
	butter, softened 

	25g 
	caster sugar 

	50g 
	mixed dried fruit 

	1 
	large egg 

	A little 
	milk 


You will need 2 baking sheets and a fluted 5cm (2in) cutter.
Method
Preheat the oven to 220°C/Fan 200°C/gas 7.
Lightly grease two baking sheets.
Measure the flour and baking powder into a large bowl, add the butter and rub in with your fingertips until the mixture resembles fine breadcrumbs. Stir in the sugar and the dried fruit.
Break the egg into a measuring jug and beat, then make up to 150ml (¼ pint) with milk. Stir the egg and milk into the flour and mix to a soft but not sticky dough.
Turn out onto a lightly floured work surface, knead lightly and roll out to a 1cm (½in) thickness. Cut into rounds with a fluted 5cm (2in) cutter and place them on the prepared baking sheets. Brush the tops with a little milk.
Bake for about 10 minutes or until pale golden brown. Lift the scones onto a wire rack to cool.


Savoury Scones 
Ingredients
225g self-raising flour plus extra for dusting
pinch of salt
pinch of cayenne pepper
1 tsp baking powder
55g  chilled butter cut into cubes
120g mature cheddar  grated 
90-100ml milk  plus 1 tbsp for glazing 
Method
Heat the oven to 200C/180C fan/gas 6 with a large baking tray inside. Sift the flour, salt, cayenne pepper and baking powder into a bowl, then sift again to make sure the ingredients are thoroughly combined.
Add the butter to the bowl and combine with your fingertips to make breadcrumbs. Sprinkle 100g of the cheese into the breadcrumb mixture and rub together until evenly distributed. Try not to mix too much as the heat from your hands may start to melt the butter.
Make a well in the centre of the mixture and pour in enough milk to give a fairly soft but firm dough. Do not pour in all the milk at once as you may not need it all to get the right consistency.
Lightly flour a surface and roll out the dough to approximately 2cm thick. Cut out the scones with a medium (about 8cm) cutter, then put on a sheet of baking parchment, glaze with a little milk and sprinkle with the remaining cheese. Slide onto the hot oven tray.
Bake in the oven for 15-20 mins or until golden brown and cooked through.


 Victoria Sponge cake
Ingredients
175g unsalted butter, softened, plus extra for greasing
175g caster sugar, plus extra for dusting 
3 medium eggs
1 tsp vanilla extract (optional)
175g self-raising flour
1 tsp baking powder
115g raspberry jam
Special Equipment
2 x 18cm (7in) round cake tins

Method
Preheat the oven to 180°C (350°F). Grease the tins, and line the base and sides with baking parchment.

Whisk together the butter and sugar until light and fluffy.
Add the eggs one at a time, beating well after each addition.
Whisk in the vanilla, if using.

Sift together the flour and baking powder into the bowl.
With a metal spoon, gently fold the flour into the mixture until completely combined.

Divide the mixture evenly between the tins and smooth the tops with a palette knife.

Bake for 20-25 minutes until well risen. Test the sponges by inserting a metal skewer into their centres: they are cooked if the skewer comes out clean.
Leave the sponges to cool in the tins for 5 minutes before turning out. Remove the baking parchment and transfer the layers to a wire rack to cool completely.
Spread the jam over the top of the bottom layer, spreading right to the edges of the sponge.
Carefully place the second sponge on to the first, lining up the edges, and lightly sprinkle the top of the cake with caster sugar.
Tomato Relish
Ingredients
· Red onions: 250g (finely sliced)
· Mixed-colour tomatoes: 500g (roughly chopped)
· Fresh red chilli: 1 (deseeded and finely sliced)
· Red wine vinegar: 75ml
· Brown sugar: 140g
· Sea salt and black pepper: To taste [
· Method
1. Combine ingredients: Put all the prepared ingredients into a large, heavy-bottomed saucepan or pan
2. Season and simmer: Season the mixture to taste with a pinch of salt and pepper and give it all a good stir to combine. Bring to a gentle boil, then turn the heat down and let it simmer for 30 to 40 minutes
3. Check the consistency: Stir occasionally as it cooks. You'll know it's ready when the mixture becomes thick, sticky, and jammy. 
4. Cool and store: Carefully pour the relish into sterilized jars. Let it cool completely before using. It keeps for up to 4 weeks in the fridge


