JEFFERSON COUNTY FAIR - 2013
General Rules & Regulations
DEPARTMENT D – CROPS & GARDENING

 RULES:
   1. All entries must be received from 7:30 a.m. to 10 a.m., Saturday, August 24.

  2.  All entries must be current year’s crops.

  3.  All sheaves of grain, forage crops must be less than 3 inches or more than 5 inches in diameter in at least 1 place.

  4. Grains must be tied in at least 3 places and forage crops in at least 1 place.

  5. Only one exhibit per lot number can be entered, and an exhibit can be entered in only 1 lot.

  6.  Exhibits must be grown by person exhibiting them.

  7.  Threshed grain, 1 quart, must be shown.

  8.  Exhibitors may not replace with fresh fruits and vegetables until after the judging has been completed.

  9.  Apples should not be polished.

 10.  Place all fruit exhibits on small paper plates, insert in plastic bags and secure tightly.

 11.  Exhibits will be judged on uniformity, maturity, varietal characteristics and freedom from disease and injury. Judging is based on market preference. Most markets prefer a medium sized specimen.

 12. All vegetable exhibits should be exhibited in a clear plastic bag fastened with a wire tie (no plastic wrap or paper plates) except for large items like pumpkins, which don’t need to be covered.

HINTS TO EXHIBITORS:
 * Threshold grain: all samples should be free of dirt, weed seeds, chaff and other grains. There should be no evidence of smut in the sample. The sample should be pure as to variety, and class of grain. The grain in the sample should be large, plum, and of a hard, flinty texture. The sample should be free from all kinds of damage such as pin pruning, etc. A deep, yet clear, dark red color is best for milling wheats. In oats and barley, fresh, clean color is very important.

 * Sheaf grain: In sheaf grains, the evidence of high yield and quality are of equal importance. A sheaf grain should be pure as to variety. The grain must be the natural green color and the maximum amount of foliage.

 * Forage sheaves: Sheaves are judged on their apparent forage, quality, purity and yield. It is essential that the show sample be cured in away that preserves the natural green color and the maximum amount of foliage.

 * All root crops: Cut tops off leaving approximately 1 inch at the top and the roots should be cut off leaving approximately 1 inch, except for beets, on which the root should not be cut. Wash thoroughly, but do not use a brush.

 * Beans and peas: Leave ¼ to ½ inch stems and select uniform pods.

 * Carrots: Select carrots that do not have green shoulders.

  * Dry onions: Approximately 8 days before the Fair, twist tops and remove outer layer of dirty skin, just one layer. Spread out so air can pass over them until fair time. Remove tops approximately 1 inch and clip off roots to approximately 1 inch. Do not peel onions to make them shiny.

 * Green Onions: Lift just prior to exhibition, avoiding damage to root node, trim roots and tops, remove outer layer of skin to get dirt off.

 * Potatoes: After digging, allow them to dry 20 minutes or so to set the skin; wash gently and avoid rough handling.

 * Rhubarb: To remove leaf, cut 1 inch from each side of the stem in triangle pattern to center of leaf vein above. leave base of stem intact.

Divisions:

A =  Adult


J  =  Junior, 8 – 16


Y = Youth, 7 and under


G = Group

CLASS 1: Threshed Grain
CLASS 2: Sheaf Grain

 1  
Any variety Hard Red Winter Wheat, named

 2  
Any variety Hard Red Spring Wheat, named

 3  
Any variety, Soft Wheat, named

 4  
Any variety, Oats, named

 5  
Any variety, Barley, named

CLASS 3: Sheaf Forage
 6  
Alfalfa: 1st cutting

 7  
Alfalfa: 2nd cutting

 8  
Brome

 9  
Timothy

10  
Clover

11  
Wheatgrass

12  
Any other forage crop

CLASS 4: Vegetables and Roots
14  
Beans: green snap, 10 pods

15  
Beans: yellow snap, 10 pods

16  
Beets, 3

17  
Broccoli, 3 stalks

18  
Cabbage 1

19  
Cantaloupes or muskmelon, 1

20  
Carrot, long, 6

21  
Carrot, short, 6

22  
Cauliflower, 1

23  
Celery, green, 1 bunch

24  
Corn, sweet, 3 husked ears

25  
Cucumber, pickling, 6

26  
Cucumber, slicing, 3

27  
Dill, 3 stalks

28  
Eggplant, 1

29  
Garlic, 1 root

30  
Kale, flowering, and/or cabbage

31  
Kohlrabi, 3

32  
Lettuce, leaf, 1 bunch

33  
Lettuce, head, 1

34  
Onions, white, 4

35  
Onions, green bunching, 4

36  
Onions, yellow, 4

43  
Onions, red, 4

44  
Parsley, 3

45  
Parsnips, 3

46  
Peas, sugar snap, 10 pods

47  
Peas, edible pod, 10 pods

48  
Peppers, green, 3

49  
Any other pepper, 3

50  
Potatoes, red 5

51 
 Potatoes, white, 5

52  
Potatoes, any other, 5

53  
Pumpkin, 1

54  
Rhubarb, 6 stalks

55  
Rutabagas, 3

56  
Radishes, bunch of 6

57  
Spinach, 1 bunch

58 
Squash, zucchini, 2-8” or under

59  
Squash, buttercup, 2

60  
Squash, other winter variety, 2,

    
identify

61  
Squash, summer, 2, identify

62  
Tomatoes, red, 4

63  
Tomatoes, green, 4

64  
Tomatoes, small ripe, 5

65 
Any other vegetable

CLASS 5: Largest Specimen
67  
Beet

68  
Cabbage

69  
Carrot

70  
Cucumber

71  
Kohlrabi

72 
Onion

73  
Potato

74  
Pumpkin

75  
Squash

76  
Tomato

CLASS 6: Oddball Vegetable
77  
Carrot, unique shape

78  
Potato, unique shape

79  
Tomato, unique shape

80  
Any other oddball vegetable

CLASS 7: Fruit
81  
Strawberries, pint

82  
Gooseberries, pint

83  
Raspberries, pint

84  
Chokecherries, pint

85  
Currants, pint

86  
Black raspberries, pint

87  
Any other small fruit, pint

88  
Yellow apples, plate of 5

89  
Green apples, plate of 5

90  
Any other apple, plate of 5

91  
Crab apples, small, plate of 7

92  
Crab apples, large, plate of 7

93  
Crab apples, any other variety, plate of 7

94  
Apple, largest

95  
Hybrid plums, plate of 5

96  
Wild plums, plate of 5

97  
Watermelon, 1

98  
ny other large fruit

CLASS 8: Educational Display
CLASS 9: Garden Display
     A collection of homegrown vegetables made/or fruit displayed in a basket or other suitable contain. Each entry must display 2 specimens of 5 different vegetables/fruit for a total of 10.

CLASS 10: Fresh Herbs
Potted plant or in water (vase)

99   
Any fresh herb, named

100 
Herb pot (two or more growing

       together)






