
GUIDANCE NOTES FOR THE JOINT HONEY SHOW 
LIGHT LIQUID HONEY 
Two jars of liquid light honey (which must be identical) 
(this is the form of all types of honey when first made by the bees) 
the judge will expect that the colour will be lighter than the lighter standard grading glass. 
points will be awarded for: 

 cleanliness of the sample 

 aroma 

 viscosity or “thickness” 

 flavour 
THERE MUST BE A FULL 454G (1 LB) IN WEIGHT! 

MEDIUM/DARK LIQUID HONEY 
Two jars of medium or dark liquid honey (which must be identical) 
the judge will expect that the colour will be darker than the lighter standard grading glass. 
points will be awarded for: 

 cleanliness of the sample 

 aroma 

 viscosity or “thickness” 

 flavour 
THERE MUST BE A FULL 454G (1 LB) IN WEIGHT 

GRANULATED/CREAMED HONEY 
Two jars of granulated or creamed honey 
almost all types of honey will set or granulate eventually. 
adding a small amount of set honey to liquid honey will speed up the process. generally, the faster the set, the 
smoother the texture of the honey. 
points will be awarded for: 

 cleanliness of the sample. 

 freedom from froth on the surface of the honey. 

 aroma. 

 flavour. 

 texture. 
(colour is less important in set or creamed honey than in liquid honey. the texture is important. the smoother the 
better, and the sample should be set, not fluid.) 
THERE MUST BE A FULL 454G (1 LB) IN WEIGHT! 

HEATHER HONEY 
two jars of heather honey (which must be identical) 
this honey is gathered from the heather moors of the mountains to which the bees must be taken in late summer, 
many people believe it is the very best honey of all. 
points will be awarded for: 

 colour 

 aroma 

 size and number of air bubbles trapped 

 flavour 
THERE MUST BE A FULL 454g (1 lb) IN WEIGHT 

BEESWAX 
Cake of beeswax plainly moulded 
(minimum weight 150g for the branch classes and composite class, weight 400g-500g for the open class) 
beeswax is made by the bees from honey, which in turn was made from the nectar collected by the foragers. it must 
be washed free of honey etc., and then cast as a block. there is a great deal of skill needed to produce these blocks. 
points will be awarded for: 

 colour. 

 aroma. 

 surface finish. 

 freedom from “foreign bodies” 



FRAME FOR EXTRACTION 
Frame of sealed honey ready for extracting. 
the foraging bees collect the nectar and deposit it in the honeycomb.  it is then “ripened” by the workers fanning it 
to increase the specific gravity losing the water.  when the honey is ripe it is sealed with a thin film of beeswax. 
points will be awarded for: 

 all honeycomb has been sealed 

 clean and even appearance 

 freedom from any “foreign bodies” 

 freshly drawn honeycomb 

CUT COMB 
Two containers of cut comb honey (in 8oz commercial containers) 
points will be awarded for: 

 clean of any dirt or propolis 

 both entries must match and be displayed the correct way up (ie: the way it hangs in the hive) 

 have a uniform colour and be of the same honey 

 no patches of pollen present 

COMPOSITE EXHIBIT 
Two 454g jars of liquid honey of contrasting colours. 
one 454g jar of granulated honey. 
one plainly moulded cake of beeswax (minimum 150g). 

MEAD 
Bottle of clear mead (sweet / dry) 
Honey is mixed with soft water and ferment is added. no other additive is allowed. 
alcohol content for dry mead is between 10% and 13% volume to volume and sweet mead is 14% volume to volume. 
Mead must be presented in a clear, round section, punted bottle with a white flanged stopper. 
Points will be awarded for: 

 colour. 

 aroma. 

 freedom from foreign matter. 

 freedom from further fermentation. 

 taste. 

HONEY CAKE 
This will be judged on the following points: 

 the cake must be made from the ingredients stated in the schedule. 

 the cake should conform to the size stipulated. 

 appearance – evenness of colour – evenness of rise. 

 distribution of the fruit. 

 aroma. 

 taste. 

 texture. 

GIFT CLASS 
1 jar of honey liquid/granulated 
This class has no entry fee.  points are awarded as for liquid/granulated honey.  exhibits will be sold after judging. 
please supply label as for sale if possible. 

NOVICE CLASS 
Open to any branch member who has never won a first prize in any class in any preceeding joint honey show. 
This class is open for any entry between classes 13 to 23. however only one jar of honey or container of cut comb is 
exhibited. 

CRAFT EXHIBIT 
This should be a craft exhibit of your own choice (not necessarily to do with beekeeping) and is open to branch 
members or their family. 

AFFIXING LABELS 
The supplied labels should be used.  labels should be affixed 12mm (half inch) from the bottom of the jars and 
bottles. they should be affixed to the top right hand corner of display cases and on the top bar of frames. 
JHS Guidance Notes 


