
Tips on Showing. 

 

The best place to find detailed information about producing jars of honey for showing is on the 

National Honey Show website, although you do now have to pay a small fee to download their 

booklets. 

 

However, our Honey Show is very informal so don’t be put off by reading these, they give good 

guidance as to what is expected.  We require only one instead of the normal two jars per class, 

eliminating the need for matching jars and lids, though they should be the standard 454g/1lb 

honey jar with metal screw lid.  Do pay particular attention to the condition of the jar and lid, as 

imperfections in the glass or dents and scratches could mean an entry being rejected by the 

judge.  The honey should also have been filtered through a fine enough filter to remove any 

impurities before bottling, which should be standard practice anyway, so all that remains is to 

prepare it to the class specification.   

 

This is not as daunting as it sounds – the ‘Run Honey’ classes, i.e. Light, Medium, Dark, or the 

Novice class, need to be clear of any granulation, but this is easily achieved by gently warming 

the honey until it clears.  There should be no bubbles, foreign bodies or dust, so a clean 

environment whilst preparing and putting a clean lid on quickly when finished will help. Creamed 

and Granulated are not quite so easy though they should have had impurities removed by 

filtering initially or being allowed to settle and granulate and then the top skimmed before being 

prepared for bottling, with any further air bubbles skimmed off a few days after bottling.   

 

It is always advisable to overfill the jars a little so that after skimming there is no daylight 

between the surface of the honey and the bottom of the lid.  Start the preparation in plenty of 

time to achieve the result you need a few days before the Show.  If you have left it a bit late 

for all this and are not happy that it meets the minimum standard, then enter the “Honey for 

Flavour” class which is judged on taste alone.  A paper sleeve is provided at the show to hide the 

visual aspect of the honey from the judge. 

 

If you have a really good frame suitable for extraction to exhibit, clean it carefully so as not to 

damage the comb but to remove any excess wax and propolis.  It will need to be in a bee-proof 

glass case, available from most suppliers, or possibly one could be borrowed from a fellow 

beekeeper. 

 

The Honey cake class is always popular for Beekeepers and their families alike.  This year it has 

been updated with a new recipe following our successful talk by Celia Rudland on cooking with 

honey.  The recipe is supplied by Celia and contains no granulated or caster sugar, just honey.   

 

Above all, read the schedule carefully and make sure you understand all the requirements for 

the class you are entering.  Do try your hand at showing this year, it gives a great sense of 

achievement and the helpful comments from the Judge will give much encouragement to those 

new to the art.  Good luck!! 


