DIVISION Xl

GARDEN
CLASS A - GARDEN PRODUCE
Use Tips on Exhibiting Garden Produce from the sheet following Class B Lot 11
Lot Asparagus 6 spears
Beans 12 pods
Beets 6
Broccoli 1 head
Cabbage 1 head
Carrots 6
Cauliflower 1 head
Celery 1 bunch
Corn — sweet 3 ears
10. Corn — pop 3 ears
11. Cucumbers — pickling 6
12. Cucumbers — slicers 3
13. Dill 3 heads
14. Eggplant 1
15. Gourds 3 (use pumpkin/squash standards)
16. Garlic 6 (use dry onion standards)
17. Kohlrabi 3
18. Lettuce — head 1 head
19. Lettuce — leaf 3 plants (Use Swiss Chard Standards)
20. Melon — honeydew 1
21. Muskmelon
22. Onions —dry 6
23. Onions — green 6
24. Oriental Vegetables 1 each
25. Parsnips 3
26. Peas 12 pods
27. Peppers — green 3
28. Peppers — other 3
29. Potatoes —red 6
30. Potatoes — white 6
31. Potatoes — russet 6
32. Potatoes — other 6
33. Pumpkin — large 1
34, Pumpkin small under 10 Ibs. (1)
35. Radish 1 bunch
36. Rhubarb 1 bunch
37. Rutabaga 3
38. Spinach 3 plants w/ roots
39. Squash — summer 1
40. Squash — winter 1
41. Swiss Chard 3 plants
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42. Tomatoes —red 6

43. Tomatoes — yellow 6

44, Tomatoes — pear 12

45, Tomatoes — cherry 12

46. Turnips 6

47. Watermelon

48. Collection Exhibit see standards

49. Other use standards of similar vegetable

CLASS B - FRUITS

Lot

CENDOAWN

Apples — eating 5

. Apples — baking 5
Crabapples 5
Currants 1 pint
Cherries 12
Grapes 3 bunches
Gooseberries 1 pint
Plums 5
Raspberries 1 pint

10. Strawberries 1 pint
11. Any Other see standards of similar vegetables

TIPS ON EXHIBITING GARDEN PRODUCE

Selecting Vegetable of Exhibits (optimum maturity important)

A.

B.
C.
D.

Select uniform specimens slightly over average size — when possible.
Overgrown specimens are seldom typical and are frequently coarse and lacking
in flavor.

Select a few extra specimens above the requirements of the premium list for last
minute replacements.

Showmanship is important. All items in each entry should be uniform in size,
shape, color and degree of maturity.

Awvoid blemishes caused by decay, dirt, disease, insects, or mechanical injury. If
blemishes of any kind are severe enough, the exhibit may be disqualified.

Preparing the vegetables for Exhibit

A

B.
C.

egetables should be washed only as a last resort. Clean vegetables with a soft
brush or facial tissue to remove loose soil.

The tops of all root crops like carrots and beets should be one inch long.

Keep the vegetables as fresh as possible before exhibiting.

GARDEN PRODUCE STANDARDS

Specimen — Uniform, Whole
Preparation — Correct number

Manner of preparation

Cleanliness, Neatness

Merits — Uniformity of size, shape, color, maturity
-specimen firm, fresh

-Free of insect, disease or mechanical damage






