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Dept. 5/Agriculture/Horticulture

Fruits & Veggies must be entered Sunday Aug. 7th 2-5pm

FRUIT & YVWEIGETARBILE DISPT. AN
OPETT Ty THE WiORT.IT>
(FEGE AR S & CROFPS B TITRIT B aram]

Agent: David Koestex
Jitri Foth, Superinterdent (G50 452 5400
Jitm B v, Assistant Superinterdent S50 oo- =55650

b FRITTIT & WEGETABLES ARE FINTERED STINT2A™S |, ATTGTITST 7
BEETWEFEMNIZPM - SP M -
'] Chasxs 1=t e T | Frd
ool 1 damen Cravberrw Bleares .. F=1.00 F= 00 $2.00
ooz 1l dozen SGreenn Bearnes, Boask i <00 =.00 2.00
anz= 1 dozen Halt  Fuanmer Breates i .00 .00 =200
oo 1 domen Lima Beans inshell oo =1.00 .00 =2.00
aas 1 do=ern Fole Breates oo ool .00 .00 200
aae& 1 domen ¥Vellow Wax Beeates oo . .00 .00 =200
aoF Flate 3 Beets Cbogs Omi i <100 .00 =2.00
an:= 1 SGreen Tabbaze, flat head on plate, o wrapiey leawves oL .00 .00 200
a9 1 Green Cabbaze, roundd head on plate, no wrapier leasre=s .. .00 .00 200
a10 1 Fed Cabbaze on plate, 1o wrappey lessres ool .00 S.00 2.00
a11 Flate 5 arro b il =1.00 .00 =2.00
a1z S ears Bi-color Sweet Cornmoin huasks. .00 .00 =2.00
a1z 3 ears White Sweet Coxnoin haskks o .00 .00 200
a1 3 ears Vellow Sweet Clorxneoin hasks .00 .00 200
a1s 1 Borpoless Co e s et .00 =.00 2.00
ale Flate = packlitir CaciarmbneYs oo .00 .00 2.00
a1-7 Flate = slicitg oo rrte S e .00 .00 2.00
al1= Diisplazr 5 Wegetabhh les (all differentd oL & .00 S.00 .00
al1s 1 Puarpls Eggplant oxn Plate ool <100 .00 =2.00
ozZo 1 “White Essplanton Plate (o <1.00 .00 =2.00
ozl Flate: of 5 Bullbs of Crarlic oo =100 .00 200
a2z Baskest Diisplawy of Warions Sroall Gouvds oo & .00 .00 .00
o235 Plats of 5 Srnall Ormarnental Gourds (grown this sear) (oL .00 S.00 2.00
o=z Best Dihsplasr of Herbas™ i <100 .00 =2.00
[ o e Ivlost TTrnuasual Wegetable (adth labbeXd ool =1.00 .00 2.00
022 Best IvTuskrnelon oy Cantaloagss oo .00 =.00 2.00
[ oy Flate of 5 O ara il =1.00 .00 2.00
2= Flat: 3 Ormions, redipoarple ool =100 .00 =2.00
azs Flats: =5 Omdones, waddbe ool <100 .00 =200
a=0 Flate 3 COraores, srellowm il =1.00 .00 =2.00
o=1 FPlate of 5 Clazrenne Hot Pefppeers it .00 =.00 =2.00
a=2 Flate of 3 Sweet Banana Peypgoers oo . .00 .00 200
a== Flate of = Green Bell Peppoers il .00 .00 2.00
0= Flate: of 5 Fed Bell Palolomrs it <100 .00 =2.00
azs Flate of = W ellow Bell Peppers it iaaaaeaees .00 =00 2.00




FRUIT AND YVEGETABLE DISPLAY (confinued)

Mo Class 1si Z2nd 3rd
036  Plate of 3 Jalapeno Peppers ... $4.00 $300 $2.00
o=y Plate of 3 Ivlizce laneons Peppers, (all sarme warietsy) .00 3.00 2.00
0= Flate 5 Fed Fotatoes .. .00 .00 2.00
=9 Flate 5 White Potatoes ... & 00 .00 2.00
40 Best Bcorn Souash .00 .00 2.00
041 Best Butterrmt Sguash .00 3.00 2.00
042 Largest Cushawr Scguash, bywerght .00 .00 2.00
045 Best Ivliscellaneons Soguash .00 S.00 2.00
044 BestSpaghetts Souash .00 .00 2.00
05 Best Scuash, Vellow Crookneck .00 .00 2.00
O Best Sguash, Yellow Staizhtneck .00 3.00 2.00
047 Best Zucchin Souash, greern, notover 27 long .00 .00 2.00
Q4= Tomato Collection (& or more warieties, each labeled) ... ... .00 .00 2.00
049 Flate 2 Tornatoes, red (full size) (sterns reroomred) L .00 .00 2.00
Q50 Flate 2 Tormatoes, sellow (full size) (sterns rernoneed) .00 .00 2.00
051 Largest ripe Tormato, byrwerght .00 .00 2.00
052 Flate 5 Large Paste Tomatoes, Fed (steros rernomeed) .00 .00 2.00
053 Flate 2 Srnall Paste Tormatoes, Bed (sters rernomed) . .00 .00 2.00
054 Flate 3 srmall, S5alad Tomatoes, Bed (sterns reroseed) oo .00 .00 2.00
Q55 Flate 2 salad Tormatoes, ansy other color (sterns re moneed) ... .00 .00 2.00
056 Vegetable Basket Diasplasr @& .00 500 .00
07 Best Waterrne lox ... .00 .00 2.00
5% Franklin Brown &ward (for most blue nbbons for
fimts & wegetables) F2500 %1500 %500

* Any container gardens or lve plants st be kept wratered as needed by exhabitor.

FRUIT
055 Best plate 3 A pples $4.00 F=.00 %200
Q&0 Blackberries, & plate of 12 .00 Z.00 2.00
Ol Crapes, 1 large bavch .00 3.00 2.00
Qa2 Bestplate 2 Feaches . .00 .00 2.00
QE= Bestplate 3 Pears .. .00 3.00 2.00
064 Bestplate 3 Pharns .00 Z.00 2.00

QS Raspherries, & plate of 12 .00 .00 2.00




The Great Pumpkin Contest!

COOPERATIVE EXTENSION
University of
2022 W ki

mpk n) Contest!

Boone County Fair
August 8-13, 2022

Entries:
Sunday, August 7,
2:00 -5:00pm

Largest Pumpkin Best Quality Best Quality Most Unusual
by Weight Jack O Lantern Jack O’ Lantern Specialty Pumpkin/
15t Place $50 Under 15 Ibs. Over 15 lbs. Gourd (bicolor,
2nd Place $25 (not carved) (not carved) white, warty, etc.)
3rd Place $15 15: Piace 515 1st Place $15 ist Place $15
2Zn e $10 2ndPlace$10 9 2nd Place $10
3rd l e $S 3rd Place $5 3rd Place $5
l Need more info? boonecountyfair.org or call 859-586-6101 I

GREAT PUMPKIN CONTEST
Class 1si 2nd  3rd

Oéfe  Larsest Pumpkin by Weight $50.00 $2500 $15.00
067  Best Quality Jack O Lantern Under 15 s, (not carved) ... 1500 1000 500
D62 Best Quality Jack O Lantern Crver 15 Ths. (not carved) ... 1500 1000 500
069 Ilost Trnusual S pecialty ParoplkandCroard ..., 1500 1000 500

(bicolor, wlate, wartyetc.)




The Franklin Brown Award

The “Franklin Brown Awards”™ will go fo the £ Hindividual aid the Unen
Class individual receiving the most blue ribbons in fruifs avd vegefables af the
fair. mcase of a fe, one wirmer will be chosen, based on number of biues {3 pfs,
each] mumber of reds (2 pis. each) and mumber of whifes (1 pf. each] Aplague
for each will be on display af the Boone County BExfension Uffice.

U2 FRANKLIN BROWN (/%)

(NZ AWARD—— )&
Most Blue Ribbons For Vegetables And Fruits

b

BOONE COUNTY FAIR 4-H DIVISION




- Where Do | Take My Entries??
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How Vegetables Are Judged

/Qegetables will be evaluated on five different
points: condition, quality, uniformity, true-to-
typeness and size.

A blue ribbon exhibit must score very high on all




Judging Vegetables

e Condition..............ouuuuuiiiiiiininnin,

 Disease Damage.

* Dirty.

* Insect Damage.

* Mechanical Injury. Sper?

* Improper Preparation § o
(trimming).




Judging Vegetables




Judging Vegetables

uality, Condition.
egree of Maturity.

Preparation.



Judging Vegetables

/True-to-Typeness (typical of the variety)

.................................................. 20 points

Specimen should be chosen that are representative of their variety.




Judging Vegetables

........................................... 15 points

Total: 100 points




Tomatoes

3 fruit make an exhibit.(new change)

The color of the tomato should be
uniform over the entire fruit.




Tomatoes

The blossom end scar should be
almost invisible.

 Tomatoes should be exhibited
without the stem (calyx).

The flesh should be firm and the skin
should be smooth.




Beans, Snap

12 pods(1 dozen) make an exhibit.

- Both green and snap beans may be
In this class.

« Snap beans must only slightly show
tie bean (seed) in the pod. They

hould be only 1/3 to 'z their
mature size.




Beans, Snap

Wilted or flabby beans are not
acceptable.

 The pods chosen should be
matched for uniformity, size, shape,
and degree of maturity.




Beans, Snap

They should be laid on a plate so that
those varieties which curve do so to the
same degree and in the same direction.

The stems
and withi

ould be of a uniform length
the range of 4 to 72" long.

All podg should be free of insect damage
and djseases.




Cucumbers

« 3 pickling or slicing fruit make
an exhibit.

* Cucumbers are divided into
three classes depending on
their/size: a slicing size and
twg pickling sizes.




Cucumbers

The two pickling sizes are under 3"
and 3to 6".

Slicing cucumbers are over 6” long
and not over 27 in diameter.




Cucumbers

They should be dark green and nearly
straight.

» Aslicing cucumber will have an end
which ig’ blunter than that of a cucumber
at the/pickling stage.

If a/cucumber is ripe (yellow) it is too
mature for use or exhibiting.




Cucumbers

The stem, which is not part of the
measured length, should be left
attached.




Cucumbers

The skin may be smooth or warted
depending on the variety.

hibitor may not use any type of ol
ax on the fruit.




Peppers

* 3 fruit make an exhibit.

* Peppers are divided into two
classes: sweet and hot.




Peppers

*/ Leave the stems on the fruit, but trim them
almost level with the shoulders of the fruit
(1/2).

In bell peppers the pointed types should
irly straight sides, and the blocky
, (shown here), should not be

red or pointed.




Peppers

All of the peppers in an exhibit should
have the same number of lobes.

* They should have smooth skin which is
heavy (thick) and uniform in color.

mmon faults are discoloration,
shriveting, immaturity and spots on the
surface of the fruit.




Summer Squash

fruit makes an exhibit.

All of the summer squash may be exhibited in the
same class.

Crookneck and straightneck squash should be
between 6 apd 8” in length and have a good
emon yellow color.

ard or yellow-orange skin is a good indicator that
e progduce is overmature.




Summer Squash

he scallop types should be between 3

nd 6” in diameter.

The lItalian squash (cocozelle, zucchini
and caserta) should be between 8 and 12"
in length.




Summer Squash

All of the specimens should be well
matched and be typical of the variety.

Those varieties which are warted
should be well and evenly warted.




Summer Squash

* The stems should be left attached and trimmed to about 1”7 in length.

* The skin of all of the summer squash should be tender and free of all blemishes.




Squash, Winter

1 fruit makes an exhibit.

J All of the winter squash may be
exhibited in the same class.

The rinds of all of the winter squash
should be very hard when fruit is
matuyre and ready to be exhibited.

Acorn, Butternut, Cushaw




Squash, Winter

o/ Different varieties will naturally
have skin which is thicker or
thinner than other varieties.

A good tegst of the maturity is when
the shell is not easily punctured by
a thumb nail.




Squash, Winter

The Hubbards should be 10 to 18” in
length.

The Table Queen or Acorn types should
be 5 to 77 long.

t types: 10 to 127.
Buttefcup: 6 to 8”.




Squash, Winter

About |I” of stem should be left
attached to the fruit.

* The specimen should be heavy in
proportion tom its size and should
ical of the variety.

Thosg varieties which are warted
shoyld be well and evenly warted.




Squash, Winter

 There should be a minimum of
light color on the underside.

The fruit should not be washed,
though any dust or dirt should be
brushed off with a cloth or soft




Pumpkins

s 1 fruit makes an exhibit.

The size of the pumpkin will vary according
to the variety.




Pumpkins

The sugar type should be less than 8" in
diameter and are round in shape.

The pumpkin should have 2 to 4” of stem
attached, a hard shell and a thick layer of
flesh.

The colgr should be uniform for that
variety




Pumpkins

 Fruit with a discolored “ground side”
should not be entered.

The gpecimens should be
symmetrical and not excessively
fldttened.




Pumpkins

They should also be mature, firm
and always true-to-type.

A separate class may be added to
the largest pumpkin. This is
determined by weight.




Corn

od
2
c
=

color

Into three classes: bi
The standards for these two types

3 ears make an exhibit.
Generally, sweet corn is divided

are thhe same.

|




The judge will have the right to
remove the husks.

ing the corn, cut the stem
squarely just below where the
stemg are attached.




Corn

Do not cut too high or husks will fall off and
result in an unsightly specimen.

Pull the husks back and remove the silks (this
will give you a chance to look for earworms.
Then neatly turn the husks back.

Removing the silks makes the judge’s job
easiey and prevents littering the tables.
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Corn

ose varieties where this is not

The kernels should be of a single uniform

The rows of kernels should be straight
color £xcept for the bicolor varieties.

Each ear should be completely filled.
except for

a variety characteristic.




Corn

The most important item in the judging of
corn is the stage of maturity. This is
where more people lose points than any
other area.

Select/an ear of corn from the same
planfing date and variety.

June b

Early Dint

Lozation:
Lavetan, |

GO0 since
Flanting:

1883

Plamting Date:

Growth Stage: -

Planding Oate:
June 17

(rowth Stage:
Late MK/ Datigh

Lacatian:
Thiree Oals, M

GO0 since
Planting:

1683



Corn

Pop a kernel with a finger nail.

If the juice which comes out is
e ear is immature.

If the/juice is starchy and syrupy,
the/ear is too mature.




Corn

«  When a light, milky juice squirts out
of the kernel, the ear is at the proper
stage for exhibiting.

» Do not’puncture the ears which are
being exhibited; this type of
mechanical injury will result in a loss

of points.




Eggplant

1 fruit makes an exhibit.

The fruit should be dark purple and
should not have any dark spots which
are an indication of bruising.

Greeryand white streaking and
bronzing are considered bad
ities.




Eggplant

* The eggplant should be medium in size
(6 to 8” in length) and firm.

* The stem and calyx must be present
with the stem cut square and an inch or




Eggplant

Do not wash the fruit.

Dirt may be removed by gently rubbing with a

The Skin may be damaged badly if the cloth
picks up a piece of grit.




Muskmelon and Cantaloupe

1 melon makes an exhibit.

Cantaloupes and muskmelons are generally
exhibited in,the same class.

ay to tell if the melon is mature is
by testing the stem.

If the/stem slips off the fruit naturally, then
gengrally the fruit is mature.




Muskmelon and Cantaloupe

Although the melon must be at the
mature “eating stage” it must not be
overmature.

The prfesence of yellowed spots on
the yind is a good indication that the
fruit is “over-the-hill”.




Muskmelon and Cantaloupe

This is one of the few classes of
produce which is exhibited without
the stem.

The stem end should be calloused
ken.




Muskmelon and Cantaloupe

Those varieties with a netted rind
must have a clear neat pattern.

The judge has the right to “plug” the |
n to test the stage of ripeness.




Watermelons

1 fruit makes a display.

+  The watermelon should be fully ripe but not
overripe and should have a shape and color
that is characteristic of its variety.

The rind’should be firm, smooth, shiny and
free of/blemishes.




Watermelons

he ground spot should be yellow; if it is
white, the melon is probably not yet mature.

will have the right to plug the fruit
ine the stage of ripeness.




Watermelons

Leave 1”7 of stem on the fruit.




Watermelons

|lce-box varieties may be exhibited with
the standard type varieties.

However, the ice-box type varieties
must be true-to-type and not a small
specimen of a large type melon.




Potatoes

5 tubers make an exhibit.

» | Potatoes should be clean, smooth,
relatively shallow-eyed and of the
same size and variety.

Diseases;insect damage, cuts, bruises

urn will result in the loss of




Potatoes

The proper size for potatoes is
between 2-1/4 and 4" in length.

* The weight may be between 6 and
16 ounceés with 9 ounces considered
the mgst desirable.

Large tubers are often rough, hollow
and generally of lower quality.




Potatoes

The potatoes should be dug a week or two
before they are exhibited.

This allows time for some drying to take

Be sure that the potatoes are free from soil.
Dirty potatoes and scrubbed potatoes will be [
digqualified.




Potatoes

The proper cleaning method involves
brushing them with a soft brush or
cloth.

Cogl water may be used to soften
hatd soill.




Okra

* | 5 pods make up an exhibit.

Okra should be harvested when it is
in length no longer.




Okra

Cut the stem square so that itis 72" in
length.

Choose pads that are straight, a
uniform fength and width, and of the
same texture, shape and color.




Onions

3 bulbs make an exhibit.

Dried onions must be well cured
before thgy are exhibited.




Onions

This means digging them two or three
weeks before the fair.

They should be dried where there is
good air circulation and no direct
sunlight.




Onions

The tops may be removed by
twisting after they have dried.

o not peel the onion.




Onions

| eave at least one clean, dry outer
scale covering the bulb.

You may trim the tops neatly with a
pair of shears.




Onions

The onion necks should be dry and clean
and between 1 and 27 long.

Tr|m the roots neatly to the base of the bulb,




Onions

Green onions should be at least 74" and no
more than 17 in diameter and are generally ir
a separate class from the dried onions.

J Cut the roots off close to the base and trim
the tops to 4 to 6”.

Remoye the outer skin so that the white,
, edible portion is exposed.




Onions

Green onions should be straight,
uniform and tied with a rubber band.

The most common faults associated |
with green onions are thrip damage top -
the foliage and cracking of the bulb.




Beets

3 roots make an exhibit.

Select roots that are between 1-1/2 and 2-
1/2” in diameter.

The specimens should be blocky but not

The rleck should be narrow and the
shoylders smooth.

These are indications that the roots are at the|
prime stage of maturity.




Beets

The flesh should be firm, crisp and fine
grained.

J Do not remove the tap root.

Trim the tops evenly to 17 in length and
remove/dry stems. (Tops on for Boone Co.

The/specimens should be free of any soil.

age which results from washing or
digging will lower the quality of the produce.




Cabbage

* 1 head makes an exhibit.

* There are 5 cabbage types which may
be displayed together, separately or
divided/up by the superintendent of all

vegetable classes after the fair starts.




Cabbage

The types of cabbage are....
- Round,

* Flat,
- Poi

The stem should be cut square
and about 72" in length.




Cabbage

All of the leaves should be trimmed

(not torn) away except for 2 layers (4 |

leaves) of green wrapper leaves.
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Cabbage

The head should be symmetrical and
properly shaped for its variety.

o/ Select only crisp firm heads (except for
the loose-headed types like savoy).

should feel solid and heavy for
Its size but be crisp and tender.




Cabbage

The savoy type should be of mediu
size with a fine or close curl to the
leaves.




Cabbage

The pointed-head types are usually
lighter in weight than the other types.

This group should weigh 2 to 3
pounds wijth the other types weighing
nds.




Cabbage

»  With all things considered equal,
preference is given to the
heavier heads.

A separate class may be added to
coverthe biggest head of cabbage.
This/is determined by weight.




Entry Tips!

®» |t is wise to harvest and bring additional specimens
to register incase damage does occur during prep
or transportation.

» [Exhibits must have correct number specimens of
qualify
» /Try not to use plastic type bags for transporting or

harvest. These hold moisture and accelerate over
ripening.

» Do not leave vegetable entries in hot vehicles
before entering.



Questions?

Have Fun & Enjoy The Fair!
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