
DEPARTMENT 9 – OPEN FARM PRODUCE 

Superintendent – Jennifer DeMoy (677-5410) 

Judging on Monday, August 24, 2009 @ 2:30pm   
Entry Fee for Sections 1 – 30 is: $.50 per entry 

Entry Fee for Sections 31 – 33 is: $5.00 per entry 
Rules and Regulations: 

1. Exhibitors may enter only one (1) entry per class. 
2. All exhibits must be in place by 2:00pm on Monday, August 24, 2009.  No exhibits removed until 

7:00am Monday, August 31, 2009 & must be removed by 6:00pm Monday, August 31, 2009. 
3. All exhibits must be of market size and quality. 
4. EXHIBITORS MAY REFRESH ENTRIES MIDWEEK, IF DESIRED. 
5. Exhibits may be disqualified or marked down if they do not meet standards for the specific exhibits. 
6. Examples of disqualifications: 

a. Not clean, soil on specimen 
b. Excessive damage from insects, disease, mechanical injury or sunburn. 
c. Wrong number of specimens in the display 
d. Definite lack of characteristics for the variety or type to be exhibited 
e. Variety name not stated on entry card 

7.   First year exhibitors are encouraged to enter Section 9, Class 1. No entry fee.   
NOTE: For security reasons, there must be an adult present to supervise the Flowers/Farm Produce Display.  Each 
adult exhibitor will be asked to volunteer for at least (1) 3-hour shift during fair.  Time may be scheduled with the show 
superintendents prior to the fair, or a scheduling sheet will be available during fair week.     

   Awards for Sections 1 – 30:    First $5.00   Second $3.00      Third $2.00 
   

 SECTION 1 — BEANS - 10 Pods 
 Each variety must be labeled by exhibitor. “Specimens should be of uniform shape & size.” 

Class No. Class No. Class No.     
1. Green, round or flat podded 3.  Bush  5. Cranberry 
2. Yellow , round or flat podded 4.  Pole Lima 
 

SECTION 2 — BEETS      
Class No. Class No. Class No. 
1.  Red Globe type, 3 -- tops off 2.  Long smooth type, 3 --tops off 3. Stock Mangle type, 3 --tops off 
  

SECTION 3 — CABBAGE -1 head, with some outer leaves left on     
Class No. Class No. 
1.  Green 3.  Chinese  
2.  Purple 4.  Brussel Sprouts, 10 on a plate 
 

SECTION 4 — CARROTS  3 – tops off 
Class No.  Class No. 
1.  Danvers type  3.  Chantenay type 
2.  Nantes type   

SECTION 5 — CAULIFLOWER 1 head       
Class No.  Class No.      
1.   White  2.   Purple 
 

SECTION 6 — CUCUMBERS 
Class No.  Class No. 
1.  Any slicing variety, 3 specimens   3.  Any pickling variety over 2 ½”, 6 specimens 
2.  Any pickling variety, 2 ½” or under – 6 specimens 
        

SECTION 7 — CELERY 1 plant      
Class No.      
1. Any variety 
      

SECTION 8 — EGGPLANT 1 specimen 
Class No. 
1. Any variety 



 

SECTION 9 — LETTUCE  1 plant — some outer leaves left on       
Class No. Class No.    
1.   Head, any variety 2.   Leaf, any variety 
  

SECTION 10 — ONIONS  3 – not peeled, trim tops to 1” 
Class No.  Class No. Class No.  
1. Any white type  3.  Any red type 5.  Yellow Spanish 
2. Any yellow type  4.  White Spanish  6.  Multiplier 
 

SECTION 11 — PEAS 10 pods     
Class No.      
1. Any variety 
      

SECTION 12 — PEPPERS 3        
Class No.  Class No. 
1.   Sweet, any variety  2.   Hot, any variety 
 

SECTION 13 — RUTABAGA 1 specimen — tops off     
Class No.     
1. Any variety 
      

SECTION 14 — RADISHES 1 bunch of a least 10 
Class No.  Class No. 
1.   Any Globe variety  2.  Any Icicle variety 
 

SECTION 15 — CHARD 1 plant –roots off    
Class No.  Class No.      
1.   Ruby Chard  2.   Swiss Chard 
 

SECTION 16 — TOMATOES 3 -- no stems  
Class No. Class No.      Class No. 
1.  Any red variety, regular 4.  Cherry Tomatoes, lg. over 1”        7.   Heirloom Tomatoes            
2.  Any yellow variety 5.   Plum Tomatoes       8.  Other Colored Tomato - 

 3.  Cherry Tomatoes, less than 1”         6.  Grape Tomatoes            (other than yellow & red) 
 

SECTION 17 — TURNIPS 3 - tops off    
Class No.     
1. Any variety 
 
     

SECTION 18 — CORN 3 ears, husks on, 1 side stripped, trim shank 
Class No. Class No. Class No. 
1. Sweet White , any variety 3.  Sweet Bicolor, any variety 5. Popcorn, husked with husks 

attached 
2. Sweet Yellow , any variety 4.   Indian Corn, husked with husks attached 
    

SECTION 19 — MUSKMELONS 1 Specimen    
Class No.  Class No. Class No.    
1.  Burbee Hybrid  3.  Delicious 5. Other 
2.  Saticoy  4.  Gold Star 
 

SECTION 20 — WATERMELONS 1 specimen 
Class No.  Class No. Class No. 
1.  Any Red Flesh type  2.  Any Yellow Flesh type  3. Any small icebox type 
 

SECTION 21 — WINTER SQUASH 1 specimen 
Class No.  Class No. Class No. 
1. Hubbard type   3.  Butternut   5.  Royal Acorn 
2. Marrow type  4.  Buttercup  
 
        



SECTION 22 — SUMMER SQUASH 2 specimens not over 10”       
Class No.  Class No. 
1.  Yellow Crookneck  3.  Zucchini       
2.  Long White Marrow  4.  Yellow Hybrid Straightneck 
 

SECTION 23 — PUMPKIN 1 specimen 
Class No.  Class No.  
1.  Pie type, any variety  3.  Largest Pumpkin 
2. Field type , any variety  4.  Other 
 

SECTION 24 — MISCELLANEOUS VEGETABLES 
Class No.  Class No. 
1.   Parsnips, 3— tops off  8.  Horse Radish, 3 roots (crown of plant on) 
2.   Rhubarb, 5 spikes    9.  Kohl Rabi, 1 plant     
3. Spinach, Savoy type  10.  Leeks, 5 shanks     
4. Spinach, New Zealand type  11.  Peanuts, 1 vine  
5.   Broccoli, 1 head  12.  Collection of Ornamental Gourds, at least 10 varieties,  
6. Endive, 1 plant           provide display containers 
7.   Garlic, 5 bulbs  13.  Collection of 10 Vegetables, 10 different varieties - must identify each,  

          provide display containers 
SECTION 25 — HERBS — CULINARY 
Rules & Regulations:   

1. All individual herbs will be 5 specimens in water.  
2. Varieties must be labeled.   
3. The “Collection of 5 different herbs” will be shown in a pot, bucket, basket, or window box.   
4. See General Rules for Department. 

Class No.  Class No. Class No. 
1.  Marjoram  5.  Oregano 9.  Thyme 
2.  Dill-mature seed head  6.  Lavender 10.  Tarragon  
3.  Basil  7.  Coriander 11.  Parsley, 1 plant – roots off   
4.  Rosemary  8.  Sage     12.  Collection of 5 different herbs,  

                In container, roots on & planted 
SECTION 26 — POTATOES 1 Plate of 5 tubers, each variety labeled.  

Class No.  Class No. Class No. 
1. Yukon Gold   6.  Superior 11.  Sweet Potato, 1 vine 
2. Green Mountain   7.   Chippewa 12.   Largest Potato 
3. Russet Rural type   8.   Katahdin 13.   Rosa Potato 
4. Burbank type  9.   Rose type  14.   Blue Potato 
5.    Sebago 10.  Kennebec 

SECTION 27 — GRAINS 
All exhibits in this division must have been grown on the farm by the exhibitor and matured in the last 12 months. 

Class No.    
1. Corn, 5 ears, Dent -husked  

SECTION 28 — HAY CLASSES  6-10 inch section of Field Bale, cured to 30% moisture or less 
FIRST CUTTING    SECOND CUTTING       THIRD CUTTING 
Class No.   Class No.   Class No.    Class No.  
1. Alfalfa 5.  Broome    8. Alfalfa   12.  Any Clover 
2.   Any Clover 6.  Any other Non-legume 9.   Any Clover   13.  Alfalfa 
3.   Any other Legume 7.  Mixed   10.  Trefoil   14.  Any other Legume 
4.   Timothy    11.  Any other Legume 

SECTION 29 — HONEY AND HONEY PRODUCTS 
Class No.   Class No. 
1. White Honey, in a glass jar   6.  White Comb Honey, 2 sections of comb 
2. Buckwheat Honey, in a glass jar 7.  Amber Comb Honey, 2 sections of comb 
3. Amber Honey, in a glass jar  8.  Buckwheat Comb Honey, 2 sections of comb 
4. Creamed Honey, in a glass jar  9.  Unbleached Wax , 2 one-pound cakes of wax 
5. Royal Jelly, in a glass jar 



SECTION 30 - ODDITIES IN AGRICULTURE    

This covers any odd, unique or unusual homegrown plant material - vegetable, fruit, flower, tree, or 
shrub. 

Class No. 
1. Plant material that has grown that way naturally, such as: vegetable showing human facial characteristics; 

twig grown in the shape of something unusual; unusually colored fruit or vegetable, such as a white tomato... 
2. Plant material that has grown that way because it was manipulated by a human, such as: vegetable or fruit 

with initials grown into its skin; twig grown around something. 
3. Vegetable Sculpture, a combination of vegetables used to make a replica of human, animal or artistic sculpture. 

At least 3 different vegetables must be used. 
4.    Biggest Vegetable, any vegetable other than pumpkin, which has grown to an unusually large size. 
5. Garden Artifacts, most unusual item that has been unearthed while gardening. 

 
Awards for Sections 31 – 33: First $50.00   Second $30.00     Third $20.00 
 

SECTION 31 — DISPLAY OF LIVE BEES 
Class No. 
1. One Frame Exhibit of Live Italian Bees 
2. One Frame Exhibit of Live Caucasian Bees 
3. Best Educational Exhibit of Honey, Honey Products and Apiarian Devices, exhibit must be a self-contained 

story of some part of production of honey.  Size 30" x 30" x 30".  (Exhibitor to supply floor and sides.) 

SECTION 32 — MAPLE SYRUP 
Class No. 
1.   Educational Exhibit of Maple Products, awards will be given to producers for the best educational exhibits of 

Maple products, equipment, etc.  These exhibits must be individual exhibits, not organizations.  Exhibit should 
contain actual products and/or equipment.  Explanatory posters are valuable but should not be the entire exhibit.  
Size of exhibit will be 30" x 30" x 30".  (Exhibitor to provide floor and sides)  Exhibit must be self-contained story of 
some part of production of Maple Syrup.  

SECTION 33 - FRUIT 
Class No. 
1.  Educational Exhibit of Fruit Products, awards will be given to producers for the best educational exhibits of 

Fruit production, equipment, etc. These exhibits must be individual exhibits, not organizations.  Exhibit should 
contain actual products, and/or equipment.  Explanatory posters are valuable, but should not be the entire exhibit. 
Size of exhibit will be 30” x 30” x 30”.  (Exhibitor to provide floor and sides)  Exhibit must be self-contained story of 
some part of production of fruit crops. 

 

SECTION 34 – NEW EXHIBITOR No Entry Fee 
Class No. 
1.   First Year Exhibitor, please indicate to help judge select top 1st Year Exhibitor. Ribbon only. 

 


