
Dept. 10B   Vegetable 
Section 1:  Display 
  Class 

1. Beets, Table - 5 specimens tops trimmed to approx. 1 inch 
a. Red – list variety name 

                b. Novelty – list variety name 
2. Lima Beans, in pods – 1 quart 
3. Lima Beans, shelled – 1 pint 
4. String Beans, Green – 1 quart 
5. String Beans, Wax – 1 quart 
6. Beans – any novelty – list variety 
7. Broccoli – 1 head of any color, or equivalent bunch in water 
8. Cabbage, Green – 1 head, untrimmed 
9. Cabbage, Red – 1 head, untrimmed 
10. Cabbage, Savoy – 1 head, untrimmed 
11. Carrots – 5 specimens, tops trimmed to approx 1 inch 
12. Cauliflower – 1 head, untrimmed 
13. Celery, 1 plant potted, or in water 
14. Swiss Chard, any variety, 1 plant, potted or in water 
15. Cucumbers, Pickling – 5 specimens, under 4 inches 
16. Cucumbers, Slicing – 5 specimens under 10 inches 
17. Eggplant, any variety – 1 specimen 
18. Garlic – hard neck or silver skin - 3 specimens, air dried roots removed 
19. Garlic – rose or German – specimens, air dried roots removed 
20. Greens, any variety – 1 plant or bunch, potted or in water 
21. Herbs, any variety – 1 plant or bunch, not less than 15 stems potted or in water 
22. Leek – 5 specimens, roots trimmed to approx 1 inch & tops trimmed to approx 6 inches 
23. Lettuce, head any variety – 1 plant, potted or in water 
24. Lettuce, leaf any variety – 1 plant, potted or in water 
25. Muskmelon, - Cantaloupe - 1 specimen,  any variety   
26. Honeydew, any variety – 1 specimen 
27. Watermelon, any variety – 1 specimen 
28. Melon, any variety not listed – 1 specimen must be named 
29. Okra – 5 specimens 
30. Onions, Red – 5 specimens, air dried unpeeled roots removed 
31. Onions, white – 5 specimens, air dried unpeeled roots removed  
32. Onions, Yellow  Pungent– 5 specimens, air dried unpeeled roots removed 
33. Onions, Yellow Sweet – 5 specimens, air dried unpeeled roots removed 
34. Onions, Yellow Spanish – 5 specimens, air dried unpeeled roots removed 
35. Ornamental – vegetables example – birdhouse, gourds, turkstubin – 3 specimens 
36. Parsley, 1 plant or bunch, not less than 15 stems potted or in water 
37. Pepper, any sweet green Bell variety – 5 specimens 
38.   Peppers, any sweet purple, black or brown colored Bell variety – 5 specimens 
39.   Peppers, Any sweet red  Bell variety – 5 specimens 
40.   Peppers, any sweet yellow, orange, white or cream colored  Bell variety – 5 specimens 
41.   Peppers, sweet Italian frying type – 5 specimens 
42.   Peppers, Jalapeno – 5 specimens 
43.   Peppers, any other hot variety – 5 specimens – list variety name 
44.   Potatoes, any fingerling variety – 5 specimens – list variety name 
45.   Potatoes, any blue or purple variety – 5 specimens – list variety name 
46.   Potatoes, any yellow flesh – 5 specimens – list variety name 
47. Potatoes, any white skinned, yellow flesh – 5 specimens – list variety name 
48. Potatoes, any white skinned, white flesh – 5 specimen – list variety name 
49. Potatoes, any red skinned – white flesh – 5 specimens - list variety names 
50. Potatoes, any red skinned  - yellow flesh – 5 specimens list variety names 
51. Potatoes, sweet or yams – 5 specimens – list variety names 
52. Pumpkin,  miniature – less than one Lb. – 3 specimen – list variety name 



53. Pumpkin,  pie type – 1 specimen 
54. Pumpkin,  field type – 1 specimen 
55. Pumpkin – big max type – 1 specimen  
56. Radishes, Any Variety – 5 specimens tops trimmed to approx. 1 inch 
57. Rhubarb - 5 stalks pulled from plant, leaves out to approx. 3 inch 
58. Romanesco – 1 head or equivalent bunch in water 
59. Squash, Blue Hubbard – 1 specimen 

        60. Squash, Gold Hubbard – 1 specimen 
61. Squash, Acorn – 2 specimens 
62. Squash, Butternut – 2 specimens 
63. Squash, Buttercup – 2 specimens 
64. Squash, any winter variety not listed – 2 specimens – list variety name 
65. Squash, Summer Yellow Straight neck - 2 specimens under 10 inches 
66. Squash, Summer Yellow Crook neck – 2 specimens under 10 inches 
67. Squash, Summer Green Zucchini- 2 specimens under 10 inches 
68. Squash, Summer Yellow Zucchini – 2 specimens under 10 inches 
69. Squash, any summer variety not listed – 2 specimens – list variety name 
70. Sweet Corn, any yellow variety – 5 specimens husked to expose 1/2 surface  
71. Sweet Corn, any white variety – 5 specimens husked to expose 1/2 surface 
72. Sweet Corn, any bicolor variety– 5 specimens husked to expose 1/2 surface 
73. Tomatoes, Red Beefsteak type – 5 specimens - stems removed 
74. Tomatoes, yellow Beefsteak Type – 5 specimens - stems removed 
75. Tomatoes, Paste Type – 5 specimens - stems removed  
76. Tomatoes, Small fruited red, any cherry, grape or pear type – 10 specimens 
77. Tomatoes, Small fruited yellow, any cherry, grape or pear type-10 specimens 
78. Tomatoes, any heirloom variety – 5 specimens – stems removed – list variety name 
79. Turnips – 5 specimens tops trimmed to approx 1 inch 
80. Any other vegetables not listed – 3 specimens variety -  list variety name 
  

Section 2:  Collections 
   Class 
       81. Best collection of vegetables in one exhibit 

82. Best collection of any 12 different vegetables- 2 specimens of each 
83. Best Collection of any 5 different varieties of vegetables-3 specimens of each 
84. Best Collection of Peppers- varieties must be listed in display 
85. Best Collection of Tomatoes- varieties must be listed in display 
86. Best collection of Herbs- varieties must be listed-dried or in water 
 

Section 3  Special Interest 
   Class 
      87. Most unusual vegetable: most unusually grown due to size, shape or color 

 
Section 4   Vegetable Grand Champion Award 
             Winner with most First Place Premiums in classes 1 to 87 

                Winner:      Rosette plus $50       
                Runner-up:  Rosette 

  
 


