
DIVISION “N” 
CROPS AND GRAINS 

SUPERINTENDENT 
Connie Jance 218-254-5652 

ENTRY DAY – Tuesday, Aug. 4th, 10am – 7 pm 

JUDGING – Tuesday, Aug. 4th, after 7 pm & 
Wednesday, Aug. 5th, 8 am to conclusion 

1. See page 2 for general rules and entry 
requirements.  

2. Members of the same family shall constitute 
a single exhibitor. 

3. Each variety must be correctly labeled 

All exhibitors, except Forage, will be judged on 
varietal character, condition, uniformity, quality, 
color and size. 

All premiums in the following classes are: 

1st - $4,   2nd -$3,   3rd - $2 

(Unless otherwise noted) 

CLASS 1: CORN 
Three (3) Ear Samples 

(Corn and threshed grain may be from previous year 

Lot: 1. Dent 
 2. Flint 
 3. Popcorn 
 4. Not listed above 

CLASS 2:  GRAINS AND FORAGE 
One quart samples 
(Produced last year of this year)  

Lot: 1. Alfalfa 
 2. Barley, two-row 
 3. Barley, six-row 
 4. Oats, Early 
 5. Oats, Late 
 6. Red Clover, medium 
 7. Timothy 
 8. Wheat, Spring 

 9. Wheat, Winter 
 10. Not listed above 

CLASS 3: SHEAF SAMPLES 
Two Inches Diameter 

(Produced this year) 

Lot: 1. Alfalfa, 1st or 2nd cutting 
 2. Barley 
 3. Birdsfoot Trefoil 
 4. Oats, Early 
 5. Oats, Late 
 6. Oats, Naked 
 7. Red Clover, medium 
 8. Reed Canary Grass 
 9. Silage Corn (4 stalks) 
 10. Timothy 
 11. Wheat, Spring 
 12. Wheat, Winter 
 13. Winter Rye 
 14. Not listed above 

Exhibitors are encouraged to provide forage 
sample test results with their entry. Contact 
Extension Service for information. 

CLASS 4: FORAGE 
Bale Sample 

This class is designed to improve the quality of hay 
feed to Dairy and Beef cattle. 

 

FORAGE SCORECARD 
Stage of Harvest………………..…………20 

Leafiness……………………....….……….30 

Color……………………………..………….20 

Odor………………………………..………..10 

Softness……………………..……………..20 

TOTAL……………………………………..100 

(Penalties to the total score will be made due to 
trash, weeds, and other foreign matter.) 

Lot: 1. Bale Sample (3), 1st cutting 



 2. Bale Sample (3), 2nd cutting 

CLASSES 5 – 12 SCORECARD 
All entries must be on paper plates ready to be 

displayed. 

Showmanship………………………………..…………….60 

 Specimen’s Uniformity and Appearance..40 

 Specimen Properly Trimmed……………….10 

 Specimen True to Variety……………………10 

Condition……………………………………………………40 

 Quality, Proper Stage of Maturity 

 Free from Insects, Disease, Defects  

TOTAL……………………………………………………..100 

CLASS 5: POTATOES 
(5 Per Exhibit) 

Lot: 1. Blue & other color 
 2. Fingerling  
 3. Gold  

4. Kanabec 
5. Norland 

 6. Russet 
 7. Any other Red, not listed above 
 8. Any other White, not listed above 

 CLASS 6:  ROOT CROPS 
Trim tops of most root crops to 1.5” to 2” about 
crown, side roots trimmed off but not tap root. 

(If you are in doubt as to how to show your exhibit, 
bring in full product and building staff will assist 

you in the correct preparation.) 

Lot: 1. Beets, 3 specimens 
 2. Carrots, Orange, 3 specimens 
 3. Carrots, Any other color, 3 specimens 
 4. Parsnips, 3 specimens 
 5. Radishes, globe or long, 3 specimens 
 6. Rutabagas – 3 specimens 
 7. Turnips, 3 specimens 
 8. Root Crop not listed above, 3 specimens 

CLASS 7: GREENS AND SALAD 
CROPS 

Broccoli – stems cut 5”-6” from top of head, avoid 
yellow flowers 

Cabbage – Stems cut ¼” below head 

Cauliflower – Trim to leave 4-6 leaves 

Celery. Lettuce, Spinach, Swiss Chard – Trim 
roots to 1” – may be enclosed in a moist wrapper 

Lot: 1. Broccoli, 1 specimen  
2. Cabbage, green, 1 specimen 
3. Cabbage, red, 1 specimen  

 4. Cauliflower, 1 specimen 
 5. Celery, 1 stalk 
 6. Kale, 1 specimen 
 7. Lettuce, head, 1 specimen 
 8. Lettuce, leaf, 1 plant 
 9. Spinach, 1 specimen 
 10. Swiss Chard, 1 specimen 
 11. Green and Salad Crop 
 12. Endive, not listed above, 1 specimen 

CLASS 8: LEGUME CROPS 
(Stem ends should remain on the 

pods) 
Lot: 1. Bean, lima in pod, 6 pods 
 2. Bean, string in pod, 6 pods 
 3. Bean, yellow wax in pod, 6 pods 
 4. Peas in pod, 6 pods 
 5. Sugar Snap, 6 pods 
 6. Beans or Peas, dried, ½ pint 
 7. Legume crop not listed above 

CLASS 9: VINE CROPS 
(Keep stems uniform to ¼”) 

 

Lot: 1. Cucumber, 4”-6”, 3 specimens 
 2. Cucumber, slicing, 3 specimens 

3. Cucumber, small pickling, 2”-3”, 3 
specimens 

 4. Pumpkin, 2” stem, 1 specimen 
 5. Squash, Summer, 2”-3” stem, 1 specimen 



 6. Squash, Winter, 2”-3” stem, 1 specimen 
 7. Vine Crop not listed above 

CLASS 10: BUSH CROPS 
Lot: 1. Egg Plant, 1 specimen 
 2. Pepper, Hot, 3 specimens 
 3. Pepper, Sweet, 3 specimens 
 4. Tomato, Cherry, 6 specimens 
 5. Tomato, green, 3 specimens 
 6. Tomato, ripe, 2 specimens 
 7. Bush crop not listed above 

CLASS 11: OTHER CROPS 
Fennel – roots trimmed to 3”; may be enclosed in 
moist wrapper 

Garlic – Trimmed to 3” 

Kohlrabi – Stems, roots, leaves removed 

Onions – Green – Trimmed to length of 6”-8”, 
Onions - Red or White - Tops trimmed to 3”,  

Onions - Yellow – Tops trimmed to 3” 

Rhubarb – Stalk pulled from plant, not cut; leave 2” 
of blade leaf 

Sweet Corn – Leave in husk 
Lot: 1. Corn, colored 3 specimens 
 2. Corn, sweet, 3 specimens 
 3. Dill, 2 stalks  
 4. Garlic, 2 specimens  
 5. Fennel, 1 specimen 
 6. Kohlrabi, 4 specimens 
 7. Onions, green, 1 bunch of 6 
 8. Onions, red, 3 specimens 
 9. Onions, white, 3 specimens  
 10. Onions, yellow, 3 specimens 
 11. Ornamental gourds, 1 specimen 
 12. Rhubarb, green, 6 stalks 
 13. Rhubarb, red, 6 stalks 
 14. Dried Herbs, 1 pint 
 15. Any other crop not listed above 

CLASS 12:  FRUITS 
Lot: 1. Apples, with stems, plate of 5 
 2. Blueberries, tame, 1 pint 

 3. Blueberries, wild, 1 pint  
 4. Crabapples with stems, plate of 8 
 5. Currants, 1 pint 
 6. Gooseberries, 1 pint 
 7. Grapes, 1 bunch 

8. Pears, plate of 2  
9. Plums, plate of 5 

 10. Raspberries, 1 pint 
 11. Strawberries with stems, 1 pint 
 12. Any other wild fruit not listed above 
 13. Any other cultivated fruit not listed  

CLASS 13:  FRESH HERBS – 
POTTED 

(One (1) Plant per pot) 
Lot: 1. Basil 
 2. Cilantro 
 3. Mint 
 4. Oregano 
 5. Parsley, curly 
 6. Parsley, flat 
 7. Rosemary 
 8. Stevia 
 9. Sweet Marjoram 
 10. Any other Herb not listed above 

CLASS 14: LARGEST SPECIMEN 
(Larger than Normal) 

Lot:  1. Beet 
 2. Cabbage 
 3. Carrot 
 4. Cauliflower 
 5. Cucumber 
 6. Kohlrabi 
 7. Onion 
 8. Pepper - green 
 9. Potato 
 10. Tomato 
 11. Turnip 
 12. Zucchini  
 13. Any other not listed above 

 



CLASS 15: HERB GARDEN 
Three (3) or more different herbs growing in a 
container of the exhibitor’s choice.  Entries will be 
scored 60% for quality of plants, 40% for creativity 
and presentation 

DIVISION “N” 
CROPS AND GRAINS 

CONTESTS 
PREMIUMS FOR CONTESTS 

ADULTS – 1ST - $25, 2ND - $15, 3RD - $10 

YOUTH – 1ST - $15, 2ND - $10, 3RD - $5 

CLASS 16: ADULT CONTEST 
“PLANT A SALAD BOWL” 

Ages: 18 and Over 
In a large bowl or plastic container, plant at 

least three (3) salad ingredients: lettuce, herbs, 
onion, tomato plant, cucumber vine (fruit need 

not be visible)  

CLASS 17: YOUTH CONTEST 
“POP BOTTLE PLANTER” 

Ages: 12-17 
Recycle 2 Liter Pop Bottle 

Using a 2-liter pop bottle for a planter, plant a 
vegetable or herb. 

(See picture) 

 

CLASS 18: YOUTH CONTEST 
Ages: 11 and Under 
“POT OF BEANS” 

Using a 8” or 10” or creative container, fill with 
soil and plant green or yellow seeds. (Watch 

them grow!) 


