OUR SPONSORS

We deeply appreciate the kindness
and generosity of our sponsors and
thank them for helping us to bring
this flower show to reality.

Total Pressure Cleaning Services
Quicksilver Recycling Services
Spunky Spirits
On the Move Wedding

& Event Rentals
Bloom Garden Shop
Total Wine & More

Tampa Garden Club Flower Show Committee
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CHAIRMAN’S MESSAGE

Cocktails, Mocktails, Zero-Proof Cocktails
What's it all about?

What better topic for our 2023 Flower Show than “Cocktails
& Mocktails.” The captivating theme conjures visions of art-
fully mixed and many times colorful concoctions that are
usually associated with refreshment and relaxation upon
their consumption. Mocktails is a portmanteau for “mock
cocktails”. These zero-proof cocktails are festive beverages
minus the alcohol which leaves you with all the artistry of a
cocktail but no intoxicating effects.

So, what’s the link between Cocktails, Mocktails and our
NGC Standard Flower Show? Botanicals! Of course. The
common denominator that links Garden Clubbers and liba-
tions are the many botanicals—edible plants, flowers, and
herbs-- that go into making a tasty and festive beverage.
Botanicals can be muddled, infused, sweetened, or simply
used as a garnish.

Thank you to the many hands and dedication of creative tal-
ent of our committees. Our success was in the high level of
participation from our membership. From the tried-and-true
long-time members to the newly joined, our members dedi-
cated themselves to pulling together this entertaining and
educational show!

JoAnn Nuccio

pg. 1



& Mockfadls

TABLE OF CONTENTS

Messages

Table of Contents

Committee Chairmen

General Rules

Purpose of an NGC Flower Show
Standard System of Awards

DIVISION | - DESIGN
Design Rules
Scale of Points
Sections and Classes

DIVISION Il - HORTICULTURE
Horticulture Rules
Scale of Points
Sections and Classes

DIVISION Ill - BOTANICAL ARTS
Botanical Arts Rules
Scales of Points
Sections and Classes

DIVISION IV - EDUCATION

Education Rules
Scale of Points
Exhibits

pg. 2

Pg.
Pg.
Pg.
Pg.
Pg.
Pg.

Pg.
Pg.
Pg.

Pg.
Pg.
Pg.

Pg.
Pg.
Pg.

Pg.
Pg.
Pg.

OO WN -

14

18
22
23

33
35
37

40
41
42

The Flower Show
Committee thanks you for
attending and participating,
We hope you’'ve had
fun and enjoyed the
experience!




DIVISION IV - EDUCATION

SHOW AND TELL
HB pg. 29

tell the
STORY

Eligible for One (1) Education Award

Consultant: Gracine Suarez
suarezfamily1960@gmail.com

The exhibit must occupy a minimum of eighteen (18) square
feet surface area.

Each Exhibit to be staged on one half of an eight (8) foot
table covered with a black floor length tablecloth provided
by the committee.

Exhibit 1. Know Your Plants
An exhibit featuring flowers/plants toxic and poi-
sonous to humans.

Exhibit 2. In a Muddle
An exhibit featuring fruits, flowers and plants used for
muddling

BE WISE, SIP RESPONSIBLY
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FLOWER SHOW COMMITTEE

Club President: Michele Vatalaro michele.vatalaro@hotmail.com
Flower Show Chairman: JoAnn Nuccio nuccio.joann@gmail.com
Treasurer: Suzann Corral maryswood@mac.com
Botanical Arts Chairman: Martha Cooper mvmcoop@aol.com
Awards Chairman: Robin Nasco rnasco@aol.com
Clerks Chairman: Diana Sullivan disullivan@yahoo.com
Design Chairman: Becky Jenkins beckyjinx@yahoo.com
Education Chairman: Gracine Suarez = suarezfamily1960@verizon.net
Entries Chairman: Mary Davis mecd913@gmail.com
Entry Cards, printing: Elizabeth Barker ebfratt@gmail.com
Horticulture Chairman: Parke Finold parterre1@aol.com
Horticulture Classification: Pam Slagg pamslagg@hotmail.com
Horticulture Placement Chairman: Vera Furtick vpf53@aol.com
Hospitality Chairman : Kathy Maguire kathy.maguire@gmail.com
Judges Chairman: Karen Flaacke flaacke@aol.com
dpatt5353@gmail.com

Photography Chairman: Beverly Owen owenbeverly@yahoo.com

Judges Luncheon: Diane Patterson
Publicity Chairman: Ann Glenn ayg.rbg@gmail.com
Staging Chairman: Kathy Echevarria kathy.echevarria@gmail.com
Themed Events: Mercedes Piesco mercedespiesco@hotmail.com

Welcome Table: Vera Furtick vpf53@aol.com
Flower Show Photographer Michael Echevarria

813-992-2616
813-727-5746
813-785-5707
850-687-0691
813-390-6257
813-263-9689
813-789-7851
813-230-8685
813-505-2777
301-335-0559
941-705-7409
813-767-2710
941-544-7368
813-259-4802
813-477-0251
561-722-7254
813-767-8421
813-690-1239
813-240-5272
412-849-3459
941-544-7368

FLOWER SHOW COMMITTEE - CONSULTANTS

DIVISION | - DESIGN ENTRY CONSULTANTS

Consultant, Section A:  Becky Jenkins beckyjinx@yahoo.com

Consultant, Section B: Rose Coton rosecoton16@gmail.com

DIVISION Il - HORTICULTURE ENTRY CONSULTANTS

Sections A & B: Carole Guyton n/a
Section C: Heather Ferrill peace4heather@gmail.com

Section D: Mary Davis mecd913@gmail.com
Sections E & F:  Beverly Owen owenbeverly@yahoo.com
Section G: Kathy Echevarria
Section H: Sandy Streit

Section I:  Mary Tlachac

kathy.echevarria@gmail.com
sandyrae@verizon.net
mary,tlachac@gmail.com

Section J: JoAnn Nuccio nuccio.joann@gmail.com
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813-789-7851
813-817-7372

813-777-7977
813-453-4737
813-505-2777
813-767-8451
813-240-5272
813-503-6362
813-300-1540
813-727-5746
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DIVISION Il BOTANICAL ARTS ENTRY CONSULTANTS

Sections A & B: Martha Cooper mvmcoop@aol.com  850-687-0691
Section C: Beverly Owen owen.beverly@yahoo.com 813-767-8451
DIVISION IV— EDUCATION EXHIBITS CONSULTANT

Exhibits 1 & 2:  Gracine Suarez suarezfamily1960@gmail.com  813-230-8685

GENERAL RULES
HB pg. 24

This Flower Show conforms to the standards established by Na-
tional Garden Clubs, Inc. (NGC). The Handbook for Flower
Shows (HB), 2017 edition, with revisions printed in The National
Gardener Magazine (TNG), is the authority for all issues not cov-
ered by the schedule, which is the Law of the Show. Current hor-
ticultural reference books and websites will be consulted for Clas-

sification as available.

1. Competition in all Divisions is open to all members of the
Tampa Federation of Garden Club Circles and to all amateur
exhibitors who are members of Florida Federation of Garden

Clubs, Inc.

2. All entry registration forms are available from the Entries

Chairman of each division and are available online at:

TampaGardenClub.com. Please refer to the on-line Flower
Show schedule for a full list of Flower Show Committee

chairmen and consultants: www.tampagardenclub.com.

3. ALL entries must be registered in advance with the Divi-
sion/Section Consultants by March 1, 2023, and all cut
specimens by March 5, 2023, listed in the Schedule either
by email or in writing. Consult the rules for each Division for
more specific information. Entry cards will be computer gen-

erated.

4. ALL ENTRIES will be accepted at Tampa Garden Club,
2629 Bayshore Boulevard Tampa, Florida 33629 according

to the following schedule:

WEDNESDAY & THURSDAY, MARCH 22™ & 23" from 9
AM to 3 PM. Persons wishing to make entries not in accord-
ance with this schedule MUST have permission from the

Flower Show Chairman, JoAnn Nuccio
o All entries are to be removed from show floor on
Sunday,. March 26th from 4 to 5 PM’

pg. 4

DIVISION IV - EDUCATIONAL EXHIBITS

SCALES OF POINTS
HB pg. 130
EDUCATIONAL VALUE
Interest to the Viewer 25
Clear, concise presentation 15
Adequate Signage 10

Conforms to NGC Objectives 10
STAGING

Craftsmanship/Technique 10
Distinction 10
Creativity and Expression 20
TOTAL SCORE 100

pg. 41


mailto:suarezfamily1960@gmail.com

11.

12.

13.
14.

Division IV - Education Rules
HB pg. 29

. All General rules apply.

Education Exhibits may be the work of more than one (1)
individual or organization unless a Student Judge or an
Accredited Judge is seeking exhibiting credit for preparing an
educational exhibit.

To be eligible for NGC Educational Top Exhibit Award, a
minimum of eighteen (18) square feet of surface area must be
used.

Staged on one-half of an 8’ table, 29” high and 30” deep, with
a black floor length cover, provided by committee.

Exhibit should include a display board/trifold measuring 36”
high by 48” wide.

Exhibits should inform members and the public about the
goals and objectives of NGC.

The National Garden Clubs' Standard System of Awarding will
be used.

Registration will be in advance with the Education Division
Chair, Gracine Suarez  suarezfamily1960@gmail.com
Some plant material is required.

. No artificial plant material is permitted in an Education

Exhibit.

Exhibits should convey educational facts quickly and persua-
sively in an interesting manner. Posted printed material should
be large enough to read from a distance of three (3) feet.

Handout materials add to educational value but are not
required.

Educational value is the most important consideration.

Entries must be placed on Wednesday or Thursday, March
22, 23, from 9AM to 3PM

Exhibits to be removed Sunday, March 26,
from 4PM to 5PM.
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10.

11.

12.

13.

14.

Judging will begin at 12:30PM on Friday, March 24. All ex-
hibits will be judged by National Garden Club accredited
judges. (exception - Photography)
The Classification Chairman for each division checks exhibits
for conformity to the schedule prior to judging. Final determi-
nation for conformance is the judge’s responsibility. Exhibi-
tors must have entries checked before leaving the area.
The General Chairman and the Classification Chairmen for
each division are available during judging for possible consul-
tations. They, along with the judges and clerks, are the only
personnel allowed on the floor during judging.
The decisions of the judges are final. Awards may be with-
held if not merited.
All exhibitors must leave the show area by 10:00 AM on
Friday, March 24.
Scales of Points for all competitive exhibits are found on
pages 129-138 of The Handbook for Flower Shows, Revised
2017.
There must be an emphasis on FRESH plant material. NO
artificial plant material is permitted in any exhibit in any
division.
Each exhibitor is limited to one entry per class, except in the
Horticulture Division and the Botanical Arts Horticulture Sec-
tion if each is a different species, variety, cultivar, type or col-
or.
The Tampa Federation of Garden Club Circles, Inc. flower
show committee will strive to assure the safety of all items
after arrival and placement but is not responsible for any loss
or damage to exhibits. NO design or horticulture entry will be
disposed of without notification.
Native plant material, correctly labeled and legally obtained
within the state of Florida may be entered and displayed. The
use of plant material classified as Invasive Exotic or Aquatic
Invasive is prohibited. For a complete list, see the IFAS web
Site at the Center for Aquatic and Invasive plants:
Plants.IFAS.UFL.edu
The use of plant material on Florida’s Federally Listed Plant
Species as endangered or threatened is prohibited. Refer to:

FloridaForestService.com/Forest_Management/
Plant_Conserve_List

pg. 5


http://www.floridaforestservice.com/forest

PURPOSE OF AN NGC FLOWER SHOW
e To educate club members and the viewing
public
e To stimulate interest in horticulture and floral
design
e To provide an outlet for creative expression
e To communicate NGC goals and objectives

PURPOSES OF NGC STANDARD
SYSTEM OF AWARDING

e Encourages uniform standard of judging

o Ensures fair and objective evaluation of all exhibits
e Ensures no criteria are overlooked

o Compares relative importance of qualities

THE NGC STANDARD SYSTEM OF AWARDING

IS USED IN ALL DIVISIONS
HB pg. 5

Scales of Points are based on perfection (100 points)
Each exhibit is evaluated individually
Exhibits are ranked by the points they receive

Only one (1) first place (blue) ribbon per class or subclass;
must score 90 points or more.

Only one (1) second place (red) ribbon per class or sub-class;
must score 85 points or more.

Only one (1) third place (yellow) ribbon per class or sub-class;
must score 80 points or more.

One (1) or more honorable mention (white) ribbons as merited;
must score 75 points or more.

Award must be withheld if the exhibit does not meet the point val-
ue for the ribbon. Entry cards of all Blue ribbon-winning and 90+
exhibits must be signed and dated by an NGC Accredited Judge
on the panel. All other entry cards must be marked with a check,
hole punch or other mark to note the exhibit was judged by an
NGC Accredited Judge or Student Judge on the panel. HB pg. 6

pg. 6

BOTANICAL ARTS PHOTOGRAPHY
HB pg.45

Eligible for One (1) Botanical Arts Photography Award

Consultant: Beverly Owen owenbeverly@yahoo.com

SECTION C: JUST GIVE ME A VISUAL

— A y
B =

As a great sales tool,

many restaurants have f
picture menus of their

drink offerings.

Exhibitors are required to identify the Flowers/Herbs/Fruit in the
photo on a 3’x5” card provided with the entry. Binomial and/or com-
mon name acceptable.

The Exhibitor must print the following information of the back of the
mat: Exhibitor Name, Phone Number, Class Number.

The exhibitor must also include a copy of the entry form in an un-
sealed envelope taped to the back of the photo or mat. This will
assure that the correct entry card is placed with the photo.
Photographs will be hung on a grey panel.

Class 7. ‘Make Mine a Double’

A single 8’x10” image in color (portrait orientation) in a single
11”x14” mat (any color mat) featuring 2 stems of the same
flower or 2 varieties artistically arranged. Flower/flowers must
be one/s associated with cocktail and mocktail garnishes.

Class 8. Don’t be Befuddled. Seek Clarity

A single 8”x10” image in color (portrait orientation) in a single
11”x14” mat (any color mat) featuring a muddler and any flow-
er, herb, fruit, spice used in the making of a cocktail.

Class 9. Find New Flavors

A single 8”’x10” image in color (portrait orientation) in a single
11”x14” mat (any color mat) featuring a cocktail with an herb
and/or fruit garnish.

pg. 39



BOTANICAL ARTS ARTISTIC CRAFTS

HB pg, 44

Eligible for One (1) Botanical Arts Artistic Crafts Award

SECTION B: What'’s the New ‘In” Thing?
Cocktails & Mocktails!

\1
R\
ﬂﬂ% Limited to four (4) entries per class
— \D)

Consultant: Martha Cooper

ﬁﬁ @ mvmcoop@aol.com

Note: The Artistic crafts items below must remain
functional. They must be able to be used for sip-
ping, shaking or serving.

Class 4. This Glass Isn’t Teeny for This Martini
Decorate a Martini Glass: measuring 5 3/4 high. At th
top, the glass measures 4” in diameter. Glass provided
by the committee and staged on an acrylic riser.

Class 5. Shake Your World

Decorate an 8” tall cocktail shaker provided by committee
and staged on an acrylic riser.

Class 6. Served to Perfection

Decorate a round 12” diameter serving tray provided by
the committee. Tray to be staged on an easel.
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NGC TOP EXHIBITOR AWARDS
HB pgs. 39-48

ALL NGC AWARDS MUST BE HIGHEST SCORING
95+ BLUE RIBBON WINNER

DIVISION | - DESIGN
HB pgs. 42-44

TOP EXHIBITOR AWARDS

Division must include at least two (2) or more sections.
Each section must consist of three (3) or more
classes with at least 4 exhibits

AWARD OF DESIGN EXCELLENCE
One (1) in Division |, Sections A-B, Classes (1-6)
Rosette of gold ribbons

TRICOLOR AWARD in Section A, Classes (1-3)
One (1) Rosette of red/blue/yellow ribbons

TABLE ARTISTRY AWARD in Section B, Classes (4-6)
One (1) Rosette of burgundy ribbons

DIVISION Il - HORTICULTUE
HB pgs. 40-41

TOP EXHIBITOR AWARDS

Division must include at least two (2) or more sections.
Each section must contain at least three (3) specific classes.
No minimum number of exhibits is required per class

AWARD OF HORTICULTURAL EXCELLENCE
One (1) in Division Il Sections A-J
Rosette of green/blue/orange ribbons

ARBOREAL AWARDS
One (1) in Section H
Rosette of two shades of green ribbons

AWARD OF MERIT
One (1) in each Section | & J
Rosette of orange ribbons
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GROWERS’ CHOICE AWARDS
One (1) in each Section A, B,C,D,E,F, G
Rosette of dark green ribbons

DIVISION Il - BOTANICAL ARTS
HB pgs. 44 & 45

BOTANICAL ARTS HORTICULTURE AWARD
Section must consist of at least three (3) classes
with at least four (4) exhibits in each class.
One (1) in Section A, Classes 1-3
Rosette of light brown ribbons

BOTANICAL ARTS ARTISTIC CRAFTS AWARD
Section must consist of at least three (3) classes
with at least four (4) exhibits in each class.
One (1) in Section B, Classes 4-6
Rosette of navy blue ribbons

BOTANICAL ARTS PHOTOGRAPHY AWARD
Section must consist of at least three (3) classes
with at least four (4) exhibits in each class.
One (1) in Section C, Classes 7-9
Rosette of black/white ribbons

DIVISION IV - EDUCATION
HB pgs. 43 & 44

TOP EXHIBITOR AWARD

A minimum of two (2) educational exhibits required.
One (1) in the Division (Exhibits 1 & 2)
Rosette of brown and white ribbons

khkkkkkkhkkhkkhkkkhkkkhhkhhkhkkkkkkk

The following will be awarded by popular vote of the
public attending the flower show:

PEOPLE’S CHOICE AWARDS
Rosette of pink, green and purple ribbons
One (1) in DESIGN

PEOPLE’S CHOICE AWARD
One (1) in HORTICULTURE

pg. 8

DIVISION Illl BOTANICAL ARTS
THE ART OF THE COCKTAIL

These are made to encompass the four senses of:
sight, taste, touch and smell.

BOTANICAL ARTS HORTICULTURE

Eligible for One (1) Botanical Arts Horticulture Award
HB pg. 41

Consultant: Martha Cooper mvmcoop@aol.com

SECTION A: ALTERED WORLD

Absinthe, nicknamed “the green fairy” is a strong alco-
holic beverage made from anise, fennel, wormwood,
and other botanicals giving it a licorice taste. Popular in
the early 1 9 Os@he drink was associated with hallucina-
tions, delusions, convulsions and psychosis and was
banned in the U.S. in 1915. The sale of real ‘Wormwood
Absinthe’ is still banned in liquor stores and bars in the
United States

MANIPULATED PLANTS

HB pg. 44

Eligible for One (1) Botanical Arts Horticulture Award

A single plant whose natural growth has been altered by the
exhibitor OR someone other than the exhibitor. Entries not to
exceed 36” in height or 20 Ibs. in weight. The entry must be
grown by the exhibitor for at least six (6) months.

Limited to 4 entries per class

Class 1. Trellised container-grown specimens
Class 2. Grafted Cacti or other grafted succulents

Class 3. Topiary - The horticultural practice of clipping the foli-
age of trees, shrubs and container-grown plants, to
create clearly defined shapes, whether geometric or
fanciful.
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Botanical Arts - Artistic Crafts

Conformance

Design

Craftmanship & Technique
Distinction

TOTAL SCORE

Botanical Arts - Photography

Conformance
Interpretation of Class Title
Composition
Artistry/Creativity
Technical Achievement
Distinction

TOTAL SCORE

pg. 36

25
30
25
20

100

5
10
25
25
25
10

100

10.

11.

DIVISION | - DESIGN RULES
HBD CO& whyh g w

. The NGC Exhibit Policies are printed in the Handbook of

Flower Shows, Chapter 7, Exhibiting in the Design Divi-
sion, NGC Policies and Guidelines.

Advance registration with the appropriate Design Section
Consultant is required by March 1, 2023. Design Consult-
ants will forward entry forms to the Design Entries Chair,
Becky Jenkins.

Entry cards will be placed at the exhibitor's space by
committee.

To educate the public, all plant material used in the design
must be identified on a 3"x5” card and placed next to the
entry card. Index cards will be provided by the Committee.
Botanical and/or common name acceptable. A brief inter-
pretation of the design may be included on the card. When
design techniques are required, they must be listed on the
card.

Exhibitors are required to conform to the stated descrip-
tions and limitations of the Design Type if named in the
class.

Rules for Design Types, Advanced Design Types,
Table Designs and Table appointments are found in
the Handbook for Flower Shows, Chapter 7.

Designer is on his/her honor that the design being entered
has not been previously entered or judged in an NGC
Standard Flower Show.

Design classes are limited to four entries each. An exhibi-
tor may enter multiple classes within the Design Division,
but only one (1) exhibit per class.

The exhibit entered into competition must be the work of
only one (1) exhibitor and that exhibitor's name must ap-
pear on the entry card.

If the exhibitor unable to fulfill the assignment, it is the
his/her responsibility to provide a substitute and ad-
vise the Design Entries Chair.

If the designer is unavailable to transport and/or set up his/
her design, a substitute person may enter the exhibit for
the exhibitor. This is permitted only for completed designs
if exhibiting credit is needed.

pg. 9



12.
13.

14.

15.

16.

Wednesday & Thursday, March 22" & 23from 9AM to 3PM.

A single flower or a container-grown plant is not a “design”.

Landscapes, scenes or anything representing an actual
item of clothing, person, animal, etc., are not considered
acceptable in the Design Division. These items are exhibit-
ed in the Botanical Arts Division.

Religious symbols used in a design must be displayed in a
respectful manner. All design exhibits are judged directly
center-front at least three (3) feet from the exhibit, unless
otherwise stated in the schedule.

Design must be approved for conformance by the Section
Design Consultant before the exhibitor leaves the show
area. Exhibitors are expected to maintain their exhibits for
the duration of the show. Refreshing of plant material
will only be allowed from 9am to 10am on Friday,
March 24th and from 8:30 to 9:00AM on March 25 & 26.
Replacement materials must not alter the design.

The exhibitor has the freedom to choose traditional or crea-
tive style with any design listed unless restricted by the
schedule.

All designs must be brought to TGC and placed

PLANT MATERIAL IN THE DESIGN DIVISION
HB pgs. 80-81

Unless prohibited by the schedule, rule, or specific
requirements of a Design Top Exhibitor Award:

. PERMITTED:

a.

Products manufactured from plant material whose natural
state (leaves, branch, tree trunk, root, etc.) has been so
altered as to be given a new identity and a specific name,
such as rope, basket, mat, etc.

Decorative wood: An all-inclusive term for most dried wood
that includes weathered wood and/or polished or otherwise
treated wood. Not permitted in Tricolor classes.

Altering the exterior appearance of dried plant material.

Using absorbing solutions such as glycerin, bleach, anti-
freeze, etc. on fresh plant material to change the natural
dried state.

pg. 10

10.

11.

12.

13.

14.

15.

Registration and a jpeg image must be submitted to the
Photography Chairman by February 15, 2023. Entries af-
ter that date will not be accepted.

Entries (printed image) must be received by the Photog-
raphy Chairman by March 1, 2023. Entries received after
that date will not be eligible. Photography Chair: Beverly
Owen, owenbeverly@yahoo.com

Photography exhibits may be judged before March 24th to
comply with the photography judges’ schedules.

Exhibits must be removed Sunday, March 26, Between
4:00 and 5:00pm. Any remaining photo exhibit will be dis-
posed of without notification unless other arrangements
have been made.

The committee has the right to reject any entries not in
compliance with Official Rules.

Entries are not eligible for exhibiting credits.

DIVISION Ill - BOTANICAL ARTS

SCALE OF POINTS
Botanical Arts Horticulture

Conformance 5
Plant Identification 5

Peak of perfection
Form 20
Color 20
Maturity/Size 20
Condition/Blemishes 15

Grooming/Staging
Grooming 10
Staging 5
TOTAL SCORE 100
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Botanical Arts Artistic Crafts Rules: HB pgs. 94,95

1.

2.

Exhibit must contain some fresh and/or dried plant material.
Only dried material may be treated.

No artificial, endangered or locally invasive plant material may be
used.

A 3” x 5” card listing all plant material must be included with
all Artistic Craft entries.

All exhibits will be judged using the Artistic Crafts Scale of
Points.

Exhibits are eligible for the Botanical Arts Artistic Crafts
Award if all requirements are met.

All exhibits to be removed March 26" 4-5PM

Botanical Arts Photography Rules: HB pgs. 95, 96

1.

Exhibits are intended to stimulate garden/gardening interest,
photographic abilities and NGC goals and objectives. The
NGC Standard System of Awarding will be used. The scale
of points for judging photography is HB pg. 131.

Section E is open to all amateur photographers who are
members of the Florida Federation of Garden Clubs.
Participants may enter up to one (1) entry per class.
Botanical Arts Photography classes are limited to four (4)
entries.

No photos with recognizable people will be accepted.

Photo, display and matting requirements are given in the
Botanical Arts Photography Section of the schedule.

Professional printing and matting is permitted.

Exhibitors are required to label photographed plant
material, with current scientific designation on a
3” x 5” index card.

Photo may be enhanced by the exhibitor with cropping, fil-
ters, adjustments, and/or darkroom techniques.

No extreme image manipulation.

All exhibits are eligible for the Botanical Arts Photography
Award if all requirements are met.
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e. Dried man-made constructed components retaining their
recognizable character as plant material (and not used as a
container), such as grape vine forms, etc. are considered
dried plant material.

f. Living plants with roots attached, such as moss, Brome-

liaceae family members or container grown specimens.

g. Plants on state conservation/native plant list, grown by the
exhibitor or obtained in a legal manner and so identified.

h. Fresh plant material may be clipped, stripped, bent, or oth-
erwise manipulated.

i. Non-perishable food products and cut fruits or vegetables
must be sealed to discourage insects, odors, and discolor-
ation.

2. NOT PERMITTED:

a. Painting, flocking, glittering or dying of fresh plant material
in any manner. (All other physical embellishments or fresh
plant material are permitted.)

b. Artificial flowers, foliage, fruits and vegetables. (Artificial is
defined as “imitation” or a “copy,” handcrafted or manufac-
tured to represent and/or appear as real plant material.)

Silk, plastic or imitation plant material.

d. Manufactured items simulating plant material. (Examples:
- singing/speaking flowers, motorized flowers and metallic
flowers and foliage, fountains featuring metal cattails and/
or waterlilies.)

e. Invasive plants; See the list at:

FloridaForestService.com/Forest Management/
Plant_Conserve_list

pg. 11



NON-PLANT MATERIAL IN THE DESIGN DIVISION DIVISION lll - BOTANICAL ARTS RULES
HB pg.91

All General Rules apply

All Botanical Arts exhibits must contain some plant material.

No artificial plant material is permitted in any exhibit.

The rules for Botanical Arts Horticulture, Design, and Atrtistic
Crafts are listed in Chapter 10 of the Handbook for Flower

Unless prohibited by the schedule, rule, or specific
requirements of a Design Top Exhibitor Award:

1. PERMITTED:

a. Accessories (a subordinate object other than plant
material) and featured objects (an object that is dominant in

oo bh =

a design). Shows.
b. Dinnerware, inspired in design by the form of a plant 5. The Scale of Points for judging Botanical Arts Horticulture, Design,
(flower, fruit, leaf, vegetable, etc.) created not to replace Artistic Crafts are listed in Chapter 14 of the Handbook for Flower

the actual plant material, but to serve as an interesting
piece of dinnerware.

c. Objects adding interest when permitted by federal state
and/or local regulations, such as feathers, antlers, coral,

Shows.

6. Registration will be in advance with the appropriate Consult-
ants no later than the deadline listed in each Section.

horns, starfish, sponges, sea fans, shells, nests, or manu- 7. Each Exhibitor may enter only one (1) exhibit in each class
factured or crafted simulations of birds, animals, etc. but may enter as many classes as desired.
d. Special lighting not requiring electrical source. All Botanical Arts entries must be brought to TGC FOR

Placement Wednesday & Thursday, March 22" & 23"
from 9 AM to 3PM.

e. All staging properties, such as panels including staging
panels, frames, pedestals, columns, boxes, cubes, under-

lays, etc. ] )
f. Staging panels may be incorporated within the Frame of Botanical Arts Horticulture Rules: HB pgs. 91-93
Reference. 1. All Botanical Arts Horticulture exhibits must be clearly and
correctly labeled by genus, specific epithet and/or variety or
2. NOT PERMITTED: patented/trademarked names. Common names may also be
given. This information must be neatly and correctly written
a. American and other national flags. on a separate 3" x 5" card placed next to the exhibit.
b. Living members of the animal kingdom and/or taxider- 2. Containers to be no larger than 14” inside diameter and
mal representations. maximum of 20 Ibs. in weight.
3. Exhibits to be placed at varying heights on 6’ or 8 tables,
ALL DESIGNS MUST BE REMOVED BETWEEN 29” high covered with floor length cloths, provided by com-
4PM AND 5PM on Sunday March 26th mittee.

4. All exhibits are eligible for the Botanical Arts Horticulture
Award if all requirements are met.

5. The rules for Botanical Arts Horticulture are printed in the
Handbook for Flower Shows, Chapter 10.

All exhibits to be removed March 26" 4-5PM
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SECTION J: UMBRELLAS

Many large leafed tropical plants serve as shade and protec-
tion umbrellas for understory plants. Umbrellas in cocktails
are decoration only! Trader Vic's Mai Tai was one of the first
to show off this colorful parasol.

Consultant: JoAnn Nuccio nuccio.joann@gmail.com

CUT TROPICAL FOLIAGE
HB pg. 41

\/;:_\_
Eligible for One (1) Award of Merit

A single leaf or a cluster of leaves on a single stem to be
staged in a clear, colorless glass container provided by the
Committee. Specimen length appropriate to the plant not to
exceed 30 inches.

CLASS:

82. Aspidistra

83. Caladium

84. Coleus

85. Cordyline

86. Dieffenbachia

87. Dracaena (includes Sansevieria)

88. Monstera

89. Philodendron

90. Pteridopsida (fern)

91. Any other worthy cut tropical foliage specimen

pg. 32

DIVISION 1 - DESIGN

SCALE OF POINTS

HB pg. 130

Conformance

To Type

To Schedule Requirements

Design Principals

48

Selection of Components

Organization of Components

Expression

Distinction

14

Total:

100

pg. 13




DIVISION | SECTION I: WHAT IS EDIBLE?

Alliums, Nasturtiums, Marigolds, Pansies, Calendulas, An-
DESIGN FROM THE GARDEN ise Hyssop, Honeysuckle, Scarlet Runner Beans,

Borage, Bee Balm, Chamomile, Daylily, Mint, Squash Blos-
soms and more.

Flowers, fruits, herbs and spices are used in garnishes, in mud-
dling, infusions, syrups, and purées. Let us not forget the majority
of liquors are plant based! When combined, these bounties from
the garden lend color, form, texture and taste to cocktails and help
give each drink its distinctive signature.

Consultant: Mary Tlachac mary.tlachac@gmail.com

Eligible for One (1) Award of Design Excellence
HB pg. 42

Entries and Classification Chairman:
Becky Jenkins beckyjinx@yahoo.com

l ) CUT FLOWERING STEM
HB pg. 41

2N

= Eligible for One (1) Award of Merit
SECTION A: OLD FAVORITES
Eligible for One (1) Tricolor Award

One flowering stem not to exceed 30 inches. No foliage allowed

HB pg. 43 below the water line. Plastic wrap for wedging and transparent
All plant material must be fresh. (4) entries containers provided by the committee.
per class:
CLASS:

CLASS 1: Tom Collins 77. Anthurium

The combination of gin, lemon juice, simple syrup and club 78 Rosa

soda is served in a tall, slender Tom Collins or Highball glass. ) i

79. Salvia

A Creative Line Design (HB pg. 74) 80. Strelitzia

Incorporating one or more bar tools.

The line in this design is dominant with a minimum of plant
material and other components. Line may be straight, curved
or a combination. It may be vertical, horizontal, diagonal or
zigzag. May have one or more points of emergence and are-
as of interest (focal areas).

Staged on a wood pedestal 37" high with a 16” square top.
Exhibitor may provide an underlay not to exceed dimensions
of the pedestal top.

81. Any other worthy cut flowering specimen

Frame of Reference: 16” square with no height restriction.
Background: designs to be placed in front of off-white doors.
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SECTION H: THEREG A BRANCH IN MY GLASS!

A short cutting from the woody perennial Rosmarinus
(Rosemary) is an interesting and fragrant garnish for select
cocktails and mocktails.

Consultant: Sandy Streit sandyrae@verizon.net

CUT ARBOREAL - FOLIAGE
HB pgs. 40-41

Eligible for One (1) Arboreal Award

A single branch with several nodes and an
apical tip; not to exceed 30 inches. No foli-
age allowed below the water line. Plastic
wrap for wedging and transparent contain-
ers provided by the committee. For heavy
branches requiring additional support, the
exhibitor must furnish the appropriately
sized transparent container, wedging and
weights.

CLASS:

66. Aralia

67. Breynia (Snow Bush)

68. Coccoloba (Sea Grape)

69. Codiaeum variegatum (Croton)
70. Ficus

71.  llex (Holly)

72. Podocarpus (Japanese Yew)
73.  Rhaphiolepis (Indian Hawthorn)
74. Rosmarinus (Rosemary)

75. Schefflera

76. Any other worthy cut arboreal foliage specimen
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CLASS 2: Layered Cocktails
These multi-colored drinks have become very popular and
require a bit of knowledge about ‘layering.” There is a
Chart for the ‘gravity’ of colored alcohols. Alcohols are
poured/layered from the heaviest to the lightest.

A Reflective Design (HB pg. 75)

A Creative Design containing reflective materials giving back
images of light to the viewer. The reflective materials are an inte-
gral part of the overall design. (Staging in front of a mirror is not
acceptable.)

Staged on a wood pedestal 37” high with a 16” square top. Exhibi-
tor may provide an underlay not to exceed dimensions of the ped-
estal top.

Frame of Reference: 16” square with no height restrictions
Background: Designs to be placed in front of an off-white doors.

CLASS 3: Margarita

Easy “to bend one’s elbow” at the bar with this popular liba-
tion.
An Angular Design (HB pg.73)
A Creative Design emphasizing strong angles that may be acute,
obtuse, reflex, right angles or a combination of angles.

Staged on a wood pedestal 32” high with a 24” square top.
Exhibitor may provide an underlay not to exceed dimensions of
the pedestal top.

Frame of Reference: 24” square with no height restriction.
Background: designs to be placed in front of off-white wall.
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SECTION B: CELEBRATE MARCH!

Eigible for One (1) Table Artistry Award
HB pg. 43

Designer has freedom to choose the type of plant material and all
other components. (4) Entries per class

CLASS 4: Celebrate Purple Day - (March 26)

The “Purple People Eater Cocktail’ made with Vodka, Blue
Curacao, Cranberry juice, Sweet and Sour Mix and Grenadine
would be a perfect celebratory drink for the day.

An Exhibition Table (HB pg. 76)

Not meant to be functional. Created artistically to suggest the ser-
vice of food with no requirements as to the type or number of table
appointments. Plant material must be used as needed for the over-
all design.

Staged on a wood pedestal, 32" high with a 24™ square top.
Exhibitor may provide an underlay not to exceed dimensions of
the pedestal top.

Frame of Reference: 24” square with no height restriction.
Background: staged in front of white curtains.

pg. 16

SECTION G: JUST LIKE A COCKTAIL!

The essence of a combination planter is the result of plant-
ing, blending, or contrasting (color, texture, line, form) of at
least three (3) different plants

Consultant: Kathy Echevarria
kathy.echevarria@gmail.com

COMBINATION PLANTINGS

(HB p. 59)

Eligible for One (1) Grower’s Choice

{  cally different plants with similar cultur-
~ al requirements such as light, water
and humidity. Natural accessories
permitted in all combination plantings
but must be in SCALE with plantings and container and theme
appropriate to the plants

Limited to 4 entries per class

CLASS:

63. A ‘Cocktail Planter’ - with plants/herbs that can be used
in making or garnishing a cocktail or mocktail.
Committee to supply a black 17”H x 5.5"W x 7°D
window box.

64. Dish Garden - a miniature landscape in an open low-volume
shallow container. Container not to exceed 20 Ibs. or 14"
diameter.

65. Desertariums - a miniature landscape in a container
with high transparent sides. Desertariums are planted with
cacti and other succulents. Committee to provide large mar-
tini glass measuring: 9.25” H with a 9” diameter.
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SECTION F: TEQUILLA

Made from the Agave tequilana (Blue Agave). How about
a Paloma? Rim the glass with salt, stir tequila, grapefruit
Juice, lime and syrup into the glass. Add ice, and top with
soda water. Add a grapefruit wedge for garnish.

Consultant: Beverly Owen owenbeverly@yahoo.com

CONTAINER-GROWN SUCCULENTS

Eligible for One (1) Grower’s Choice
Award

- HB pg. 41
CLASS:
49. Aeonium
50. Agave
51. Aloe
52. Cereus

53. Crassula

54. Echeveria

55. Epiphyllum

56. Graptopetalum

57. Gasteria

58. Haworthia

59 Huernia

60. Rhipsalis

61. Sedum

62. Any other worthy container-grown succulent
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CLASS 5: Celebration of Spring

March 20", the first day of Spring, may be welcomed
with drinks and hors d’oeuvres.

A Functional Table for Two (2) (HB pg. 76)

A Functional Table is planned and set for the actual service of
food. Convenience and sense of order must prevail. A ‘decorative
unit’ (a completed floral design with/without candles and other ac-
cessories) MUST be included. A container-grown plant alone is not
a design. Coordination of all components must be balanced within
the allotted space.

To be staged on a ‘high top’ table. Table height 42”, tabletop diam-
eter is 30”. Table covered in a black floor-length ‘stretch‘ tablecloth
provided by the committee. Exhibitor may provide an overlay.

Frame of Reference: 30” diameter with no height restriction.
Background: no background, freestanding (viewed from all sides)

CLASS 6: A Celebration of National Crayon Day

March 315 is the day of colors which, of course, must
be brilliantly celebrated!
Adults or Children? Cocktails or Mocktails?

A Functional Table - Buffet for 4

A buffet planned for the actual service of food. Service for (4) per-
sons with components conveniently and logically placed for ease
of self-service. Coordination of all components must be balanced
within the allotted space. At least one (1) serving piece is required.
A decorative unit (completed floral design with or without candles,
accessories.) must be included. A container-grown plant or a sin-
gle flower is not a floral design.

Staged on a 6’ long table, 29” high x 30” deep. Table covered with
floor-length black tablecloth provided by the committee.

Exhibitor may provide additional table covering/s to drape over the
edge of the table to any length.

Frame of Reference: 6’ long x 30” deep, with no height restriction.
Background: No background, freestanding
(viewed from all sides)
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SECTION E: NOT JUST SHARP SPINES OR
PRICKLES

Opuntia, the Prickly Pear Cactus fruit, is made into juice,
syrup, and jam. Prickly Pear mojitos and margatritas are a
southwestern favorite. There is more! One can find this

DIVISION II

HORTICULTURE RULES
HB pgs. 55-57

10.

The NGC Exhibit Policies are printed in the Handbook for
Flower Shows, Revised 2017, Chapter 6, Exhibiting in the
Horticulture Division.

The rules for a single species cut or container-grown speci-
men are listed in the HB, pgs. 58, 59, or its supplement,
Horticulture Exhibiting and Judging.

All exhibits must be FRESH. Dried and preserved speci-
mens may be entered in the Botanical Arts-Horticulture Di-
vision.

All exhibits must have been grown by the exhibitor.

Plant material must be in its natural state and may not be
altered by application (treatment) of oil, commercial “shine”
products, etc. that change the natural appearance. No wir-
ing of specimens is permitted.

Only foliage and/or flowers naturally grown and still at-
tached to the specimen are permitted. Unattached foli-
age is never included with a cut bloom specimen.

Plants that grow naturally with multiple stems will be con-
sidered one plant. More than one (1) of the same cultivar
and color may be combined in the container to improve the
overall appearance of the planting. (HB pg. 58)

Cut specimens should not have foliage below the water
line, except for Gladiolus.

If a plant is considered a flowering plant, it should be exhib-
ited as a flowering specimen. Foliage plants may flower but
should be exhibited as foliage plants if they are grown for
their leaves.

Specimens with a class designation in the schedule may
not be entered in the ‘Any Other Worthy’ class.

pg. 18

cactus base in liqueurs, vodkas, and tequilas.

Consultant: Beverly Owen owenbeverly@yahoo.com

CONTAINER GROWN CACTI

Eligible for One (1) Grower’s Choice Award
HB pg. 41

CLASS:

41. Cereus

42. Mammillaria

43. Opuntia

44. Monstrose

45. Notocactus

46. Rhipsalis

47. Rhipsalidopsis (Easter Cactus)

48. Any other worthy container-grown cactus specimen
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SECTION D: ABROMELIAD FRUIT?

The only Bromeliad producing an edible fruit is the Pineap-
ple or Ananas. Think of Pineapple Rum, Pineapple Tequila
and Pineapple liqueurs, all lending their distinct flavors to
delicious drinks which are garnished with this fresh, sweet

yellow fruit.

Consultant: Mary Davis

CONTAINER-GROWN OR MOUNTED

mecd913@gmail.com

BROMELIADS: FOLIAGE

Eligible for One (1) Grower’s Choice Award
HB pg. 41

Single and self-multiples

CLASS:
32. Aechmea
33. Billbergia
34. Cryptanthus
35. Dyckia
36. Guzmania - grown or mounted bromeliad

37. Neoregelia specimen

38. Tillandsia

39. Vriesea

40 Any other worthy container grown or mounted bromeliad

specimen
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11.

12.

13.

14.

15.

16.

17.
18.

20.

21.

22.

23.

The Horticulture Classification Committee Chairman and/or
General Show Chairman are free to subdivide classes by
color, form, size, cultivar, variety or other distinguishing
characteristics.

All entries must be of superior quality, clean, and well
groomed. Containers must be clean and appropriate to the
plant. Unless specified differently under individual Sections
of the Schedule, containers are not to exceed 14” inches in
diameter as measured across the top of the container and
weigh no more than 20 pounds.

Double potting is permitted; however, inner pot must not be
visible. Moss is not permissible to cover soil in pot.

Exhibitors are required to pre-register entries, except
for cut specimens, by Wednesday, March 1, 2023, with
Horticulture Entries Chair or the appropriate section
consultant.

Cut specimens by March 5.

Entry forms are available on the TGC website, and through
Entry Chairmen who are listed under the Flower Show
Committee.

Completed entry forms must be sent to the section consult-
ant.

Entry cards will be computer generated by committee.

All Horticulture Entries must be brought to TGC:
Wednesday & Thursday, March 22" & 23™ 9AM to 3PM.

The Horticulture Classification Chairman or Committee
must approve all entries before they are placed. They may
disqualify any entry that does not conform to the Schedule
or that is of inferior quality.

After approval by the Horticulture Classification Chair, the
the Placement Committee will place the entry, unless stat-
ed differently in the schedule.

Exhibitor may enter more than one entry per class but NOT
of the same variety, cultivar, type, size, or color, unless
stated otherwise in the schedule.

Flower Show committee will furnish clear, colorless, glass
containers for cut specimens.
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24.

25.

26.

27.

28.

Clear plastic wrap and/or marbles will be provided by the
committee.

All exhibits will be placed on tables with floor length cloths.
The staging committee will provide proper staging for these
entries (elevated plant stands, pedestals, etc.).

All entries must be named by genus, species and variety or
cultivar if applicable. Common names, if known, may be
listed. In order to receive an NGC Top Exhibitor Award, the
exhibitor must identify her/his entry by its binomial name
and /or currently acceptable scientific designation. Classifica-
tion and labeling of entries will be based on the rulings of
www.theplantlist.org.

The NGC primary horticulture nomenclature resource is:
www.PlantsOfTheWorldOnline.com

All plant material must have been in the possession of the
exhibitor for the appropriate number of days.

SEE LIST ON THE FOLLOWING PAGE
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SECTION C: GARNISH

All orchid blooms are edible having a light vegetable taste
with a finishing touch of sweet bitterness. Use Dendrobi-
um flowers as a light and delicate garnish.

Consultant: Heather Ferrill peace4heather@gmail.com

CONTAINER-GROWN OR MOUNTED ORCHIDS

Eligible for One (1) Grower’s Choice Award
HB pg. 41

CLASS:

25. Alocasia
26. Cymbidium
27. Dendrobium

28. Oncidium
29. Phalaenopsis
30. Vanda

31. Any other worthy container -grown or mounted Orchid
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SECTION B: NOT JUST FOR SHOW

A simple syrup, Capillaire Syrup, is made with Adiantum
(Maidenhair Fern), Several stems of Maidenhair fern, 2
cups water, 1 oz. orange flower water, 1 ¥z cups sugar

Consultant: Carole Guyton 813-777-7977

CONTAINER GROWN PLANTS: FOLIAGE

Eligible for One (1) Grower’s Choice Award
HB pg. 41

(single, multiple, self-multiple plantings)

CLASS:

9. Aglaonema
10. Alocasia

11. Aralia

12. Aspidistra (Cast Iron Plant)
13. Begonia

14. Codiaeum (croton)

15. Coleus

16. Dracaena ((includes sansevieria)

17. Epipremnun (pothos)

18. Tracheophyta (ferns)

19. Goeppertia (calathea)

20. Hedera (ivy)

21. Maranta

22. Peperomia

23. Philodendron

24. Any other worthy container-grown foliage specimen
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Type of Plant Material

Length of Possession

Combination Plantings
except troughs

6 weeks

90 days: EXCEPTION: no

Annuals minimum for early maturing
90 days: EXCEPTION: no
minimum for forced/corms/

Bulbs tubers/rhizomes such as

Hippeastrum (amaryllis)
paperwhite Narcissus,
hyacinths, etc.

Houseplants 90 days
Perennials
(Herbaceous) 90 days

Vegetables and Fruits

90 days: EXCEPTION: no
minimum for early maturing
crops such as lettuce,
radishes, watercress, etc.

Arboreals
(Woody Ornamentals) 6 months
Troughs 6 months
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DIVISION Il - HORTICULTURE
SCALE OF POINTS HB pg. 129

ALL CUT OR CONTAINER GROWN HORTICULTURE
SPECIMENS AND COLLECTIONS:

(Arboreal, Flowering, Foliage, Fruit/Vegetables/Nuts)

Conformance 5
Plant Identification 5
Peak of perfection
Form 20
Color 20
Maturity/Size 20
Condition/Blemishes 15
Grooming/Staging
Grooming 10
Staging 5
TOTAL SCORE 100

COMBINATION PLANTINGS AND GARDENS

Conformance 5
Plant Identification 5
Peak of perfection

Form 10

Color 10

Condition 10

Show-worthy Size 10
Overall Effect 30
Creative/Distinctive 5
Grooming/Staging

Grooming 10

Staging 5
TOTAL SCORE 100
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DIVISION Il HORTICULTURE
WHAT AM | DRINKING?

Without plants, their roots, seeds, pods, leaves and flowers, we
would not have mocktails! Know which plants are edible and incor-
porate them into your foods and libations.

Eligible for One (1) Award of Horticultural Excellence
HB pg. 40

SECTION A: SIMPLE SYRUP

The strong flavor of Pelargonium (Scented Geranium)
leaves are perfect for use in a simple syrup. Their colorful
flowers can be used as garnish.

Consultant: Carole Guyton 813-777-7977

CONTAINER GROWN PLANTS: FLOWERING

Eligible for One (1) Grower’s Choice Award
HB pg. 41

(single, multiple, self-multiple plantings)

CLASS:

Adenium (Desert Rose)
Anthurium

Begonia

Lilium

Pentas

Pelargonium (Geranium)
Streptocarpus (African Violet)
Any other worthy container-grown flowering specimen

© NO AN WM
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