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 Governing Animals at  
Platte County Fairgrounds  

All animals presented for exhibition or competition at 

the Platte County Fairgrounds will be considered under quaran-

tine and not eligible for exhibit until a certificate of veterinarian 

inspection, documenting that the animals to be exhibited are in 

good health and free of contagious disease, is presented to fair 

management for review prior to unloading on grounds and then is 

delivered to the entry office for the junior show or open show 

department superintendent. 

No animals will be allowed to exhibit or compete at the 

Platte County Fair without a current certificate of veterinarian 

inspection.  Certificates of veterinary inspection for all ani-

mals except rabbits are only valid for thirty (30) days.  Cer-

tificates of veterinary inspection for rabbits must be issued 

within forty -eight (48) hours of the show. 

The Platte County Fair Boardôs veterinarian(s) may im-

plement any special inspection or quarantine procedure that is 

believed necessary to prevent the spread of contagious diseases to 

humans or to other animals.  An animal showing symptoms of a 

contagious disease shall be placed under quarantine or removed 

from the County Fairgrounds at the discretion of the Platte 

County Fair Boardôs veterinarian'(s)).  The professional judg-

ment of the Platte County Fair Boardôs Veterinarian'(s) will be 

the final deciding factor in all animal health decisions. 
The Platte County Fair Boardôs management team re-

serves the right to develop, employ, and enforce individual ani-

mal health inspections at any time.  The Management Team will 

make this decision if they feel it is necessary for the health and/or 

well being of animals, public health, or other specific health con-

cerns. 

All livestock entering the Platte County Fairgrounds 

will be required to be health inspected at the designated 

check point, except for horses, dogs, rabbits, and cats.  These 

animals will be required to get health inspections from the 

veterinarian prior to entering the grounds. 

All vehicles with livestock will enter the east arena 

gate.  After passing inspection they will enter fairgrounds 

through the track area and around the arena.  Animals will 

not be permitted to unload and stall until health papers are 

turned into area superintendent.  Animals will not be permit-

ted on the grounds to stalls prior to 9:00 a.m. Tuesday, July 

28, 2009.   

 

LIVESTOCK CHECK IN TIME ï  

9:00 a.m. to 2:00 p.m.    

NO EARLY CHECK IN ALLOWED  
Only livestock with health inspections will be permit-

ted to unload, and stall signs will be posted.  This is for your 

safety and to insure all livestock are healthy and free of dis-

ease.  We want everyone to have a safe and healthy fair. 

 

ALL LIVESTOCK ARE REQUIRED TO GO THROUGH 

THE VET CHECK STATION, EVEN IF THEY HAVE 

GOTTEN THEIR HEALTH PAPERS PRIOR TO TUES-

DAY July 28, 2009. ANIMALS WHO HAVE NOT EN-

TERED THROUGH THE VET CHECK STATION WILL 

NOT BE ALLOWED TO UNLOAD.  

THERE WILL BE NO EXCEPTIONS TO THIS RULE.  
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10th Annual Platte County  

Fair Pet Show  
Plan to attend the 10 th Annual Platte County Fair Pet Show 
on Thursday, July 30th at the Fairgrounds.  Sign-up will 
begin at 5:00 p.m.  The show will be held on the grass 
next to the Exhibit Hall.  This show is open to all youth of 
the county. Entering awards will be given for all contest-
ants and prizes will be given for various categories.  Brush 
old Rover and give Gus a bath (if youôre brave enough) 
and weôll see you at the Fair!!! 

Sponsored by:  Prosserôs Trading Post 
 

2009 Platte County  

Junior Ranch Rodeo 
 
The rodeo was planned for the 
entertainment of children, and to teach 
them the way of the ranch hand.  It is 
designed for them to have fun and to 
learn about teamwork with children of 
different ages.  Along the way everyone 
who gets involved in the activities or as a 
spectator will have a really fun time.  
1. Each team will consist of four members.  There will be 

three age groups:  PeeWee, Junior, and Senior teams. 
2. The PeeWee Team - children ages 3 to 7 years of age.  

The team must have one 4, 5, or 6 -year-old.  No more 
than two seven-year-olds.  Each team must consist of 
4 team members. 

3. Junior Team children - ages: 4 through 11 years of 
age.  This team must have members between the 
ages of 4 through 7.  One member between the ages 
of 8 through 11 years.  This team cannot have more 
than two 11 -year-olds on a team.  You must have a 
team of 4 members. 

4.  Senior Team Children ï ages 6 through 14 years of 
age as of January 1, 2009.  The team cannot have  
more than one 13-year-old and one 14-year-old. You 
must have 4 team members. 

There will be four events: Pony Express Race, Steer  
 Doctoring, Wild Cow Milking, and Calf Branding.  

Contact Sharon Utter for more information  
322 -2567  

Entry blanks can be picked up at the Fair Office  
322 -9504  

The Junior Ranch Rodeo will be held  
in the Beef Show Ring.  

      ñGreat Ag-xpectations ò 
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PLATTE COUNTY FAIR BOARD  
Dean Finnerty ................................ ......... Chairperson 
Will deRyk ................................ .......  Vice Chairperson 
Amy Miller ................................ .................  Treasurer 
Brady Irvine ................................ ..............  Secretary 
Greg Markel................................ ......  Public Relations 

STAFF 
Jeff Billing ...............................  Fair Grounds Manager 

Karen Bennett ................................ .. Fair Coordinator 
Bobbie Lockman ééééééééééé...Office Assistant 
Dick Lockman, Daniel Pinneo,  
Matthew Pinneo, Ty Hiatt ........................ Maintenance 
 

A BIG thanks to all Superintendents and Volunteers!  

Your time and efforts are really appreciated. 
 

PLATTE COUNTY EXTENSION SERVICE  

Dallas Mount .........................  UW Extension Educator 
Christine Pasley .....................  UW Extension Educator 
Jill Klein ................................  UW Extension Educator 
Anna Thornton ...................  Secretary/Office Manager 
Ray Bremer ..............................  Horticulture Educator 
 

FUTURE FARMERS OF AMERICA  

Kevin Teten, Sally Cannon, Dave Hatten .........  Advisors 
 

DEPARTMENT SUPERINTENDENTS  
OPEN CLASS 

 

Exhibit Hall ................................ ...........  Sharon Utter 
Art Show ................................ Kay Todd & Helen Rutz 
Crafts ................................ ...............  Joan Branscom 
Crops & Horticulture ..............................  Toni Cochran 
Floriculture ........................  Janel Jensen & Linda Holst 
Needlework ................................ ..............  Glyda May 
Machine Made Garments ........................  Thelma Earle 
Culinary ................................ ...................  Judy West 
 

4-H Building  

Foods ................................ ..................  Tricia Sagner 
Clothing & Dress Revue ..................  Heather Ferguson 
General Exhibits ................................ ....  Diana Weber 
Dog ................................ ........................  Barb Engle 
Cat ................................ ........................  Kim Mosser 
 

JUNIOR AND OPEN DIVISION  

Beef ................................ ..................  Marty Shepard 
Dairy ................................ ................................ .....   
Horses ................................ ................  Ginger Settles 
Sheep ...........................  Jamie Shatto & Tammy Willis 
Swine ................................ . Dusty Tillman & Kim Eike 
Poultryéééééééé... Mary Therriault & Rex Erickson 
Rabbits ................................ .................  Pam Mosser 
Supreme Cow Contest ......  Roxie Harris & Fred Dappen 

Bucket Calf Contest .................  Shannon & Lisa Horblit 
Meat Goat ................................ ..............  Barrie Hiatt 
Talent Show ................................ ........  Deanna Brant 
Platte County Schooléééééééééé.... 
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While youôre at the Platte County Fair, be sure to say 
thanks to all of the behind -the -scenes volunteers.  

Our show could not go on without them:  
Platte County Fair Board Members  

Superintendents & Clerks 
Award Donors, Sale Committee 

Harnish Veterinary Services 
Laramie Peak Veterinary Associates 

City of Wheatland Employees 

Platte County Road and Bridge Crew 
SUPERINTENDENTS  

1. It shall be the duty of each superintendent to inform the 
judges of his/her department of the rules and regulations 
governing awards, and to urge them to read carefully the 
rules before entering their work.  

2. Each Superintendent is charged with caring for and placing 
of the exhibits by class number in his/her department.  THE 
SUPERINTENDENT MUST SEE THAT ALL AWARDS ARE 
DULY AND PROPERLY ENTERED, as it is only upon this re-
cord that the premium can be paid.  

3. The superintendent in charge MUST CHECK THE ENTRIES 
AND KEEP THE EXHIBIT FILE IN ORDER FOR HIS/HER DE-
PARTMENT SO THAT THE SAME WILL SHOW WHAT ARTI-
CLES OR ANIMALS WERE PASSED UPON BY JUDGES. 

4. Where awards are made in all classes, the superintendent in 
charge must see that the name, registry number, etc. of the 
exhibits awarded prizes are noted on the tags and/or call 
sheets. 

5. Each superintendent will be informed of time of judging in 
his/her department.  He/she will endeavor to have all ex-
hibitors present and urge them to lend their assistance by 
having entries ready. 

6. All livestock Superintendents will be responsible for collect-
ing health papers and turning them into the fair office.  

7. All Superintendents will oversee herdsmanship in their re-
spective areas.  All stalls, pens and surrounding areas are to 

be kept clean and free of trash . 
RULES AND REGULATIONS  

1. Exhibitor must be a resident of Platte County Wyoming 
Trade Area. 

2. Only 2009 products will be shown except in cases where 
stated otherwise.  If evidence is produced to show that this 
rule is violated, the entry shall be removed from exhibition.  
Only those classes shown in this book shall be exhibited or 
judged. 

3. Exhibitors are encouraged to pre-enter as many things as 
they think they might have ready come Fair time, as it is  
easier to scratch an entry on the call sheet than to add an 
entry on the day of judging.  The Fair Office by the Live-
stock Barn on the Fairgrounds will be taking Open Class Pre-
entries beginning Monday, JULY 6 from 9:00 a.m. to 1:00 
p.m. weekdays.  OPEN CLASS ENTRIES WILL CLOSE AT 
12:00 p.m., Monday, July 27. All Open Class Fair tags 
will be computer generated. Fair tags may be picked up at 
the Fair Office prior to/or day exhibits are due  

4. OPEN CLASSðEXHIBIT HALL WILL BE OPEN FROM     
4:00 TO 8:00 P.M. TO RECEIVE EXHIBITS ON           
Tuesday, July 28.  Perishables before 8:00 a.m. Wednes-
day, July 30.. 

5. Open Class Culinary, Needlework, Horticulture, Agronomy, 
and Visual Arts exhibits will be placed in their own booth in 
the Exhibit Hall.  Turn your exhibit in to the person in charge 
of the booth.  Craft exhibits in self -contained booth in Open 
Class Exhibit Hall. 
6. For entry and judging schedules please refer to specific 
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department.  All Livestock exhibits must remain in place 
until 7:00 a.m. Sunday morning.  Livestock may be re-
moved any time after 7:00 a.m. Sunday.  All Open Class 
and 4-H & FFA exhibits in the Open Class Exhibit Hall and 4
-H Building will be released between 5:00 p.m. and 7:00 
p.m. on Saturday.  The Fair Board is not responsible for 
exhibits left after 10:00 a.m. on Sunday.  Buildings will be 
open at 7:00 a.m. Sunday. 

7. The Platte County Fair or its management will not be re-
sponsible for accidents (or fire or theft) that may occur on 
the grounds to persons or property, although every precau-
tion to guard against them will be taken.  THE FAIR BOARD 
HAS THE RIGHT TO REMOVE FROM THE PREMISES ANY-
ONE EXHIBITING INAPPROPRIATE BEHAVIOR. 

8. The distribution of handbills or other advertising matter is 
strictly prohibited and no tacking or posting advertising 
bills, cards, etc. will be permitted on any of the buildings or 
elsewhere.  No person will be allowed to do any soliciting 
for any paper, merchandise or articles unless they first 
obtain permission from the Coordinator and pay the re-
quired fee. 

9. For special exhibits and concessions see Fair Grounds Man-
ager.  The Fair Board reserves the right to close any con-
cession at any time and remove it from the grounds.  

10. WHENEVER POSSIBLE, MAKE ADVANCE ARRANGMENTS 
WITH SUPERINTENDENTS OF EXHIBITS FOR STALLS AND 
PENS.  Better housing facilities can be provided when the 
superintendent knows in advance approximately the num-
ber of head of livestock to expect.  

 
PROTESTS 

11. All protests must be filed with the coordinator and must 
state plainly the cause for complaint and appeal, and must 
be made within five days following the final date of the 
Fair. 

JUDGES 

12. Judges are requested to read carefully the general and 
special rules under which this Fair is managed, previous to 
entering their duties, making special note of and marking 
all rules. 

13. The judges will please report to the management before 
entering upon their duties.  

14. Judges must not award prizes to unworthy exhibits.  It is 
the intention of the management that no premium is  of-
fered to any animal or article which is not deserving.  This 
rule will be strictly adhered to whether there be competi-
tion or not.  

15. No judges shall make any award other than those specified 
in the premium list, without the written consent of the Sec-
retary. 

16. Judges shall report to the superintendent any exhibitor or 
 exhibitors who in any way, whether in person or by agent, 
 interferes with them during their work, or shows any disre
 spect to them.  The superintendent shall, at his/her discre
 tion, demand the exhibitor to withdraw from the  
 competition if guilty of such acts.  
17. At the discretion of the judges, any exhibit not promptly 

presented when called for, will be ruled out and barred 
from competition.  

18. The judges must take special pains after making awards to 
see that the same are properly entered on the exhibit tag.  
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Camper parking will be on a lottery system.  Please call  
Fair Office (322-9504) to register.  Lottery slots will be 

given on July 20, 2009.  No camper parking will be  
 permitted prior to July 20, 2009.  

ALL campers MUST check in at the fair office. 
               Camper parking fee - $35.00 for the week.   

 
 
 
 
 
 

 
 
 

PREMIUMS:   1 ST in each category ð  $100.00  
Parade Champion  ð  $100.00  

A Parade Champion will be selected from category winners and 
will receive a bonus of $100.  Judging will be based on the en-
trantôs depiction of the ñGREAT AG-spectationsò theme. 
A $5 entry fee will be charged for all entries, (the proceeds of 
which will benefit the Wheatland Volunteer Fire Department).  As 
a safety precaution the organizers of the parade wish participants 
would refrain from ñthrowingò anything into the crowd.  Treats 
may be ñhandedò to the crowd by pedestrian participants. 
Check with the Platte County Fair Office 322-9504 for locations to 
pick up parade entry blanks.  Late entries will be placed at the 
end of the parade procession. 
 

Class Name                               Description 

 
Royal Flush      Parade officials, school, rodeo, civic  
                  kings & queens and other  honored  
            members of  the community.  
Wrangler Review  Cowboys and cowgirls, teams,  
      wagons,  all  horse entries  
      (excluding royalty)  
Fortune 500      All commercial entries (excluding auto                   
      dealers and industrial equipment) 
Polished Power      Commercial, heavy duty, automobile 
      dealerships, industrial equipment  
      and businesses 
Cherished Relics     Antiques or historical        
Trail Blazers      Youth Organizations 
Heart Warmer        Adult Civic Organizations 
Seeds of Faith       Religious Organizations 
Circus! Circus!       Individuals in costume 
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DEPARTMENT A 
OPEN CLASS AGRONOMY 

Superintendent:  Toni Cochran  
Exhibitor may make only ONE entry in each class number.  Forage sheaves 
shall measure 3 to 5 inches at butt, except millets, sudan and sorghums 
which shall measure 5 to 8 inches in diameter at the butt.  

Premiums (All Divisions) 1 st , blue sticker & $2.00;  
2nd , red sticker & $1.50; 3 rd , white sticker & $1.00  
Stickers  will be given instead of ribbons. If you want a ribbon, 

please come to the fair office after fair and we will give you one.  

 
DIVISION 1 - SHEAF STORAGE 
Class No.  

A-001-001  Sheaf triticale 

A-001-002  Sheaf wheat 
A-001-003  Sheaf barley 
A-001-004  Sheaf tall wheatgrass 
A-001-005  Sheaf intermediate wheatgrass 

A-001-006  Sheaf sorghum 
A-001-007  Sheaf alfalfa 
A-001-008  Sheaf millet 
A-001-009  Sheaf sudan grass 

A-001-010  Sheaf Kentucky bluegrass 
A-001-011  Sheaf brome grass 
A-001-012  Sheaf Western wheatgrass 

A-001-013  Sheaf crested wheatgrass 
A-001-014  Sheaf oats 

A-001-015  Sheaf timothy 

 
DIVISION 2 -BALED HAY 
(A sample from large square or round bale may be exhibited. 13 

gallon size (tall kitchen) garbage bag.)  
 
Class No.  

A-002-001  Alfalfa - 1st cutting  

A-002-002  Alfalfa - 2nd cutting  
A-002-003  Alfalfa - 3rd cutting  
A-002-004  Wheatgrass  
A-002-005  Native  

A-002-006  Mixed 
SWEEPSTAKES AWARD 
$10.00 Award  Best of Show Hay given  
by Slater Womenôs Club 

 

DIVISION 3 - SHEAF SEED 
Sheaf Seed Entries - Leaves should be stripped, 
exhibit should be matured, sheaf should be 2-1/2 inches in diameter at 

base of heads, except Alfalfa and Sweet Clover which should be 3 inches at 
butt of sheaf.  

 
Class No:  

A-003-001  Sheaf triticale  
A-003-002  Sheaf wheat  
A-003-003  Sheaf barley  
A-003-004  Sheaf alfalfa  

A-003-005  Sheaf timothy  
A-003-006  Sheaf millet  
A-003-007  Sheaf sudan grass  
A-003-008  Sheaf fescue 
A-003-009  Sheaf slender wheatgrass 

A-003-010  Sheaf Kentucky bluegrass 
A-003-011  Sheaf brome grass 
A-003-012  Sheaf Western wheatgrass 
A-003-013  Sheaf crested wheatgrass 

A-003-014  Sheaf oats 
A-003-015  Sheaf rye 

A-003-016  Any other sheaf see 
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DIVISION 4 - THRESHED GRAIN  
(2006  or 2007 Irrigated or Non -irrigated  

Sample shall measure one (1) quart)  
Class No . 

A-004-001  Triticale 
A-004-002  Spring wheat 

A-004-003  Cheyenne winter wheat 
A-004-004  Buckskin winter wheat 
A-004-005  Vona winter wheat 

A-004-006  Rocky winter wheat 

A-004-007  Any other winter wheat  
A-004-008  Russell oats 
A-004-009  Otana oats 
A-004-010 Border oats 

A-004-011  Bannock oats 
A-004-012  Cayuse oats 
A-004-013  Any other variety of oats  
A-004-014  Steptoe barley 
A-004-015  Klages barley 

A-004-016  Lud barley 
A-004-017  Any other variety of barley  
A-004-018  Rye, any variety 
A-004-019  Any other threshed grain 

 
SWEEPSTAKES AWARD 

$10.00 Award ïBest of Show Winter Wheat 
Presented by Slater Womenôs Club 

 
DIVISION 5 - THRESHED FORAGE SEED 
(2007 or 2008 Irrigated or Non -irrigated  
Sample shall measure one (1) quart)  

Class No.  
A-005-001  Alfalfa 
A-005-002  Crested wheat grass 
A-005-003  Brome grass 

A-005-004  Tall wheatgrass 
A-005-005  Millet 
A-005-006  Seed corn 

 
DIVISION 6 ï FIELD CORN  
(2006 or 2007 Irrigated or Non -irrigated  
Each sample to consist of 5 ears)  
Class No.  

A-006-001  Yellow dent 
A-006-002  Semi dent 
A-006-003  Any other standard dent 
A-006-004 Yellow flint 
A-006-005  Any other standard flint  

A-006-006  White rice popcorn 

A-006-007  Any other popcorn 
A-006-008  Corn, yellow dent, shelled (1 qt.)  
A-006-009  Corn for silage (green, 6 stalks, based on 

  volume) 

DIVISION 7 - BEANS 
(Samples shall measure 1 quart)  
Class No.  

A-007-001 Great Northern 
A-007-002 Pinto 
A-007-003  Red Mexican 
A-007-004  Any standard green  8 pods 

A-007-005  Any standard wax  8 pods  

  
DIVISION 8 - SUGAR BEETS 
(Ideal size 3 -1/2 to 4 Ibs.)  

Class No.  

A-008-001  Sugar Beets, 3 topped beets 
A-008-002  Largest single beet 
A-008-003  Most perfect beet 
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DEPARTMENT F 

OPEN CLASS -  FLORICULTURE  
Superintendent:  Linda Holst  
Exhibitor may make only ONE entry in each class number.  
Special attention should be given to the proper lot number 

and to the number of stems required in each entry. Please 
measure size of bloom where required. Label exhibit with 

variety of plant (if known). For information on preparation 
& presentation of exhibits, etc. call Linda at 322 -4259, leave message.  

4-H Building Will be Closed  Thursday during Judging. All 
exhibits must be displayed in clear glass jars, furnished by the 
exhibitor.  Exception: short stem flowers and arrangements. 
Leave foliage on flower exhibits, keep it out of the water.  

The following awards Provided by Town & Country Garden Club                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            
  Floriculture Excellence - $10.00 
  Best Flower Exhibit -   $10.00 
*Best Junior Flower Exhibit -   $10.00 

*Best Junior  Arrangement -  $10.00 
 

Premiums: 1 st  -  $2.00; 2 nd  -  $1.50; 3 rd  -  $1.00  
*Starred classes specified for Jrs. only (under 15 years of age)  
Juniors may also enter any of the floriculture classes.  

Stickers  will be given instead of ribbons. If you want a ribbon, 

please come to the fair office after fair and we will 
give you one.  

 

DIVISION 1 - FLOWERS 
Class No . 

F-001-001  Aster, annual, 3 stems 
F-001-002  Bachelor button, single, 6 stems 

F-001-003  Bachelor button, double, 6 stems 
F-001-004  Bells of Ireland, 1 spike 
F-001-005  Calendula, single, 3 stems with foliage 
F-001-006  Calendula, double, 3 stems with foliage 

F-001-007 Coneflower, 3 stems 
F-001-008  Coreopsis, 3 stems 
F-001-009  Cosmos, single, 3 stems 
F-001-010  Cosmos, double, 3 stems 
F-001-011  Dahlia, large (over 8"), 1 bloom  

F-001-012  Dahlia, medium (6"-8"), 1 stem  
F-001-013  Dahlia, small (4"-6"), 3 stems  
F-001-014  Dahlia, small (under 4"), 3 stems  
F-001-015  Dahlia, Miniature (2"-4"), 3 stems  

F-001-016  Dahlia, Pompom (under 2ò), 3 stems 
F-001-017  Dianthus (pinks), 3 sprays 
F-001-018  Gaillardia, annual, 3 stems 
F-001-019  Gaillardia, perennial, 3 stems 

F-001-020  Gladiolus, (over 4-1/2"), 1 spike  

F-001-021  Gladiolus, (3-1/2" - 4-1/2"), 1 spike  
F-001-022 Gladiolus, (2-1/2" - 3-1/2"), 1 spike  
F-001-023  Gladiolus, Mini, (under 2-1/2"), 1 spike  

F-001-024 Hollyhock, 1 spike 
F-001-025 Herb, any type, 2 sprigs 
F-001-026 Lily, Day, 1 stem 
F-001-027 Lily, any category, 1 stem  
F-001-028  Marigold, large yellow, 3 stem 

F-001-029  Marigold, large, (over 2ò) orange, 3 stems 
F-001-030  Marigold, large, (over 2ò) gold, 3 stem 
F-001-031  * Marigold, large, any color, 3 stems,  
  JRs. Only 

F-001-032 Marigold, small, single, 3 sprays 
F-001-033  Marigold, small double, 3 sprays 
F-001-034 * Marigold, SM, S or Dbl, 3 sprays  
  JRs. Only 

F-001-035  Nasturtium, single, 3 stems 
F-001-036 Nasturtium, double, 3 stems  
F-001-037  Pansy, giant, 2ò and over), 3 stems  
F-001-038  Pansy, medium (under 2ò), 3 stems 

F-001-039  Petunia, single, 3 sprays 
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F-001-040  Petunia, single, 3 sprays 
F-001-041  * Petunia, single, 3 sprays  JRs. Only 
F-001-042 Phlox, perennial, 3 stems 

F-001-043  Rose, floribunda, 1 spray 
F-001-044  Rose, hybrid tea, 1 bloom w/foliage  
F-001-045  Rose, peace, 1 bloom w/foliage 
F-001-046  Shasta daisy, single, 3 stems 

F-001-047  Shasta daisy, double, 3 stems 
F-001-048  Snapdragon, 3 spikes 
F-001-049  Sunflower, giant, (over 5ò) 1 bloom 

F-001-050 Sunflower, medium, 4-1/2ò 7 under)  
  3 stems 

F-001-051 Sweet Pea, annual, 6 stems  
F-001-052  Sweet Pea, perennial, 6 stems 
F-001-053  Verbena, 3 stems 
F-001-054  Viola, large, 6 stems 

F-001-055  Viola, pixie, 9 stems 
F-001-056  Zinnia, giant, (4" or over), 3 stems  
F-001-057  Zinnia, medium, (2" -4"), 3 stems  
F-001-058  Zinnia, small, (2" or under), 6 stems  

F-001-059  Zinnia, quilled, 3 stems 
F-001-060  * Zinnia, any size, 3 stems of same  
  JR.Only 
F-001-061  Best Annual specimen, not listed, 1 spray 

  or stem 
F-001-062 Best Perennial specimen, not listed,  

  1 spray or stem 
F-001-063 Collection of Annuals, 3 varieties,  
  1 container 

F-001-064 Collection of Perennials, 3 varieties,  
  1 container 
F-001-065 Best Foliage plant 
F-001-066 A Flowering Houseplant 

F-001-067 Planter (2 or more compatible plants)  
F-001-068 Cactus or Succulent 
F-001-069 Potted Herbs (one or more in pot)  

 
DIVISION 2 ï FLOWER ARRANGEMENTS 
 (Accessories permitted in all classes) 
Class No.  

F-002-001  Barn Dance   

  (fresh, dried, or both)  
F-002-002 High Hopesð20ò or higher  
   (fresh, dried, or both)  
F-002-003  Thanksgiving Centerpiece 

   (fresh, dried, or both)  
  NOTE: (Horizontal) 
F-002-004  Song of the Prairie    
  (dried, with or without weathered wood)  
F-002-005  Wildfire  

  (all fresh, all red flowers)  
F-002-006  Rainbowôs End  
   (flowers, fruit, and/or vegetable  
F-002-007 Tea Party 

  (5ò - 8ò any direction) 
F-002-008 Ladyôs Fancy 
  (miniature, 5ò or less, any direction) 
F-002-009 Vision of Beauty   

  (fresh, dried, or both)  
  NOTE: (Abstract Art) 
F-002-010 *Tinker Bell  
  (all fresh) JRs. Only 

F-002-011 *A Bugôs Life 
  (all dried) JRs Only 
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DEPARTMENT H 
OPEN CLASS HORTICULTURE 

Superintendent: Toni Cochran  
Premiums: 1st ð$2.00; 2nd ð$1.50; 3rd ð$1.00  
SWEEPSTAKES AWARDS 

Best of Show Horticultural Basketð$15.00 Need Donor 
Best Single Vegetableð$10.00 Top Hatt Arena 
Best Single Fruit Exhibitð$10.00 Cottonwood Country FCE Club 

Stickers will be given instead of ribbons. If you want a ribbon, please 

come to the fair office after fair and one will be given to you. For 
information on horticulture exhibits, please visit the Platte County 
Extension Office or the Platte County Fair Office. 
 

Vegetables and Fruits  
The following information will aid in preparing vegetables for exhibit.  
Asparagus ðIt should be fres, tender and firm, with close compact tips. 
The stalks should be green for almost their entirelength and taper 
uniformly. Each shuld be the same size indiameter at the butt and in 

length 
Beans, Snap ðGreen and wax beans should be clean, firm, crisp and 
free of blemishes. Long straight pods of the same length and color 
should be selected. Theends of the pods should not be broken and the 

seed should be about half grown. 
Beets, Table ðDiameter should be 2 to 2 1/2 inches. Side rootlets 
should be removed, but taproot should not be removed. All specimens 

should be uniform in color, shape and size. Tops trimmed, leaving 1 inch 

of leaf stalk above crown. 
Broccoli ï Heads should be uniform in dark green color; conditions and 
size should be compact, not less than 3 inches in diameter, and free 
from damage by disease, insects, worms, or wilting. Cut the stems 
squarely above the first whorl of leaves to give an overall length of 5 

inches. 
  Brussels Sprouts  ï All the heads should be firm, compact, fresh, a 

good green color, and uniform in shape and size. Heads not less than 1 
inch in diameter are desirable. Stems should be smoothly trimmed to 1/2 

inch. 
  Cabbage  - Heads should be the same variety, uniform in color, shape 

and size, and should be firm, heavy inch comparison to size, free from 
damage by freezing, disease or insect. Midribs should not be large, and 

the leaves should not be trimmed to closely. Leave stem 1/4 inch long to 
hold leaves firmly. 

  Cantaloupe  ï specimens should be the same variety, free from  
decay, cracks and any damage caused by insects, disease, hail orany 

other means. They should be fully ripe, picked on full slip. If several days 
elapse between picking date and exhibit, they may be picked on half slip 
and permitted to ripen with stems attached.     
Carrots  ï Select carrots should be smooth, straight, firm, deep  
orange in color and free from greening at the tip. Specimens     

 should be typical of their variety avoiding oversize, and should be  

 free from side roots, cracks, or other damage. Cut off tops to 1  
 inch. Do not trim taproots.                     
Cauliflower  ï Heads should be pur4e white, solid, uniform and close 

flowered and should not have leaves appearing through the head. Trim 
the green outside leaves to 1 inch above the head. Trim the butt or stem 
to allow 4 to 6 leaves to remain.  
Celery  ï Stalks should be uniform in color and size. Trim outside stalks 

until color is uniform. The heart, which is made of stocky inner branches, 
should be well developed. The outer leaves should be crisp, free from 
prominent ribs, splits and damage by disease and insects. Wash the 
plant until it is clean. Trim the root to a triangle -shape not over 1ó long. 

Corn, Sweet ï Ears should be well formed and filled out to tip, free 
from any kind of injury. Kernels should be soft, tender and filled with 
thick, opaque, milky juice. Ears should be uniform in size and should be 
husked and trimmed for judging, free from silks. The shank should be 
trimmed to 1/4 inch from the base of the cob. The tip of the ear may be 

neatly clipped, although only a small portion (no more the 1/2 inch) of 

the cob should be removed. 
Cucumber, Pickling  ï Specimens should be of the same size, not 
oversized and not more than 1-1/4 inches in diameter or 4 inches long 

and should be fairly straight with blunt ends. Clean by brushing with a 
soft brush to avoid removing spines. Trim stem to 1/4 inch.  
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Cucumber, Slicing  ï Specimens should be straight, firm, uniform  in 
color shape and size variety; not overgrown, but should be  uniformly 
medium or dark green, 6 -9 inches long.  Clean by gently brushing  

with a soft brush to avoid reducing the natural bloom.      Cut stem off 
to 1/4 inch.  
Eggplant  ï Specimens should be smooth, firm, heavy but not too 
large, uniform in shape and size, free from blemishes, select uniform 

purple coloring, free from bronzing and greening. Wipe with soft cloth, 
but do not wash. Trim stems to 1 inch.         
Gherkin, West Indian  -  Separate from cucumbers, as the gherkin 

and cucumbers are different species. Avoid oversize, not more    than 
1-1/2 inches in diameter and not more than 3 inches long. Trim stem 

to 1/4 inch.  
Kohlrabi  ï Specimens should not be hard, woody or pithy. They 
should be 3 to 4 inches in diameter and very smooth. Skin should be 
easily punctured by thumbnail. Clean but do not wash. Remove all 

leaves by trimming the stems to 1 inch long. Cut off the stem portion 
just below the ball.               
Lettuce, Head/Leaf  ï Specimens should be uniform in color, shape 
and size and should be crisp, firm, clean, and free from damage. 

Remove loose and damaged outer leaves. Cut off the stem 1/4   inch 
from the bottom leaf.  
Onions  ï Specimens should be of the same variety, uniform in color, 
shape and size, and should be clean and free from damage of any 

kind. Avoid large sizes, but should not be less than 2 inches in 
diameter. The bulbs should have most of their papery skin intact. Do 
not peel so as to give a slick appearance. The tops (neck) should be 

small and trimmed to 1 inch. Green onions should be tender, medium 
sized stems with long, white shanks. Shanks should be smooth and 

uniform in size. Cut roots to 1/2 inch long. Do  not peel heavily.       
Parsley ï Specimens should be uniform in color and about the same 
size, free from dirt, yellowing or discolored leaves, and should be   
fresh and bright green in color. Each bunch should be 2 to 3 inches at 

butt. Trim stems neatly to have an overall length of 8 to 10  inches.  
Parsnips  ï Specimens should have firm roots and be smooth, 
tapering evenly; they should be small in diameter (1 -1/2 to 2 -1/2 
inches), without side roots and should be a light creamy color, with 

top root left on. Trim top to 1 inch.  
Peas  ï Pods should be fresh, bright green and well-filled with tender 
peas. The should be uniform in color, shape and size, with green 
calyxes attached, free from any kind of injury, such as insects, disease 
or hail damage.  

Peppers  ï Specimens should be the same variety, must be the same 
color and should be uniform in shape and size. Sweet green peppers 
should be healthy with no reddish blush or other discoloration. Sweet 
red or yellow peppers should have healthy, clear red or yellow color, 

with no greenish tinges. All peppers should be free from sun scald or 
damages caused by insects and diseases. Leave stem on and trim to 1 
inch. 
Pumpkin, Pie  ï Specimens should be uniform in color, shape, and 

size, free from insects and mechanical injury. Do not was, maybe 

brushed clean. Leave stem attached and trim to 1 inch.  
Radishes,  Winter ï They should be uniform in color, shape and size. 
Flesh should be crisp and tender not pithy, and be free from injury 

caused by disease, insects, growth cracks or mechanical damage. Trim 
leaf tops to 1 inch. The basal husks should be removed from the 
bottom of the stalk.  
Spinach ï Specimens may be harvested as entire plant with       
leaves left attached to the pinkish root crown. Leaves should be dark 

green from either the smooth or crumpled variety.  
Squash, Summer  ï Pick when small (best eating 4 to 7 inches, 
depending on variety). The shell should be extremely soft, fairly 
tender and have undeveloped seeds. All specimens should be uniform 

in color, shape and size, free from damage or blemishes. Brush to 
clean off dirt, do not wash. Trim stem to 1 inch.  
Squash, Winter  ï Pick when mature, when shells are hardened.  
Specimens should be uniform in color, shape and size, free from insect 

injuiry or mechanical damage. Brush to clean, but do not wash. Trim 

off roots and trim butt to a triangular shape.  
Swiss Chard  ï Specimens must be fresh, crisp, with bright    green 
leaves and clear white stems. They should be uniform in color and 

size. Clean by brushing if necessary. Trim off roots and trim butt to a 
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DEPARTMENT C 
OPEN CLASS CULINARY  
Superintendent:  Judy West  
1. Exhibitor may make only one entry in each 

lot number  
2. Foods should be exhibited on white paper  plates  in a plastic bag with 

twist tie. Do not put entry tag in plastic bag.  

3. Samples only of baked food products to be left for viewing after judging.  
Premiums (all divisions): 1st -$2.00; 2nd -$1.50; 3rd -$1.00  
Stickers  will be given instead of ribbons. If you want a ribbon, 
please come to the fair office after fair and one will be given to 
you.  

SWEEPSTAKES AWARD 
BEST CULINARY EXHIBI TOR - $10.00 Award donated Cottonwood 
Country Club 
(Done by Point System) 

BEST OF SHOW PIE  - A $10.00 Award  donated by Platte County Farm 
Bureau 
BEST OF SHOW CAKE - $20.00 Gift Certificate from Hufferôs Food Pride 
BEST OF SHOW YEAST BAKING AWARD - A $10.00 award for best 

entry of the yeast products, (except Class No. 001) selected from blue 
sticker entries, donated by Roy & Karen Bennett 
BEST OF SHOW COOKIES  - $20.00 Gift Certificate from 

Hufferôs Food Pride 
BEST OF SHOW MADE WI TH HONEY ï $10.00 Award 

provided by The Bill & Angie Kernan Family 

 
DIVISION 1 -  PIES 
(Place pie (in pie tin) on a paper plate and staple fair 
tag to plate Nothing less than 8" diameter)  
Class No . 

C-001-001  Apple pie 
C-001-002  Cherry pie 

C-001-003  Raisin pie 
C-001-004  Berry pie, state kind 
C-001-005  Rhubarb pie 
C-001-006  Fruit pie, any other,  

 state kind 
C-001-007  Unfilled pie crust 

 
DIVISION 2 ï CAKES 
(no frostings please - only one layer)  
Class No . 

C-002-001  Sponge cake 
C-002-002  Layer or loaf cake, yellow 

C-002-003  Layer or loaf cake, white 
C-002-004  Layer or loaf cake, choco-

late 
C-002-005  Pound cake, any kind, state 

kind 
C-002-006  Layer or loaf cake, burnt sugar 
C-002-007  Layer or loaf cake, spice, fruit or nuts  
C-002-008  Layer or loaf cake, made with honey 

C-002-009  Gingerbread 
C-002-010  Chiffon cake 
C-002-011  Angel food cake 
C-002-012  Decorated cake 

 
DIVISION 3 - BREAD 
(Loaf size must be 5 x 3 x 2 -1/2 or larger)  
Class No . 

C-003-001  Loaf quick bread, any kind,   
  state kind 

C-003-002  Oatmeal bread, yeast 
C-003-003  White bread, yeast 
C-003-004  Whole wheat bread, yeast 

C-003-005  Nut bread, yeast 
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C-003-006  Rye bread, yeast 
C-003-007  White rolls, yeast, (3)  
C-003-008  Sweet rolls, yeast, (3) 

C-003-009  Whole wheat rolls, yeast, (3)  
C-003-010  Tea ring, yeast 
C-003-011  Doughnuts, yeast, (3)  
C-003-012  Machine made yeast bread, state kind 

C-003-013  Any other yeast bread, state kind or  
  include recipe 
C-003-014  Any other sweet bread, yeast, state kind 
  may include recipe   

 
DIVISION 4 -  COOKIES 
Class No .  
  C-004-001  Rolled sugar cookies, (3) 

  C-004-002  Oatmeal cookies, (3) 
  C-004-003  Refrigerator cookies, (3) 
  C-004-004  Chocolate brownies, cake, (3) 
  C-004-005  Chocolate brownies, fudge, (3) 
  C-004-006  Peanut butter cookies, (3)  

  C-004-007  Filled cookies, state kind, (3) 
  C-004-008  Doughnuts, cake, (3) 
  C-004-009 Chocolate chip drop cookies (3) 
  C-004-010 Cookies made with honey (3) 

  C-004-011 Bar cookies (3) any kind 
  C-004-012 Any other kind not listed above (state kind)  

 
DIVISION 5 -  CANDY 
Class No.  
  C-005-001  Fudge, million dollar (3)  

  C-005-002  Fudge, chocolate boiled (3) 
  C-005-003  Divinity (3)  

  C-005-004  Peanut brittle (3)  
  C-005-005  Any other candy, state kind, (3)  

 
CANNED PRODUCTS 
1. Canned foods must be in regulation canning jars. 
2. NO PARAFFIN will be accepted on jellies, jams and fruit spreads. Sealed   

one-half pint or pint jars should be used.  
3. Jars must be labeled as to altitude, method of processing, time processed, 

pounds of pressure used if pressure canned. 
4. USDA Complete Guide of Canning used to determine correct processing 

times for all home canned food items.  
5. Home canning jars, other airtight containers, or plastic bags may be used 

for storing dried foods.  
6. Exhibitor may make only one entry in each lot number and there will be 

only one entry per household. 

Food Preservation Sweepstakes ð$10.00 award from Top Hatt Arena.  
*Stickers will be given instead of ribbons. If you want a ribbon, please come 
to the fair office after fair and one will be given to you.  

 
DIVISISION 6 ðJELLIES AND JAMS  
Class No .  
   C-006-001  Currant jelly 

C-006-002  Crab apple jelly 

C-006-003 Apple jelly 
C-006-004 Chokecherry jelly 
C-006-005 Plum jelly 
C-006-006 Strawberry jelly 

C-006-007  Grape jelly 
C-006-008  Any Berry jelly, state kind 
C-006-009 Any Other jelly, state kind  
C-006-010  Strawberry jam 

C-006-011  Raspberry jam 
C-006-012 Cherry jam 
C-006-013 Plum jam 

C-006-014 Any Berry jam, state kind 
C-006-015 Mixed Fruit jam (2 or more, state kinds)  

C-006-016  Any other jam, state kind (Up to 3 different 
  entries allowed) 
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triangular shape.  
Tomatoes ï Specimens should be uniform in color, shape and size, 
and free from cracks, sun scald and blemishes, ripe, solid and without 

stems. Specimens should be true to type and variety. Leave stems on 
the pickling or preserving types.  
Turnips  ï Specimens should be uniform in size, shape and color, 
medium-sized, 1-1/2 to 2 -3/4 inches in diameter. Flesh should be crisp, 

fine grained and not pithy. They should be free of damage, clean and 
bright in color, but not washed. They should be firm, with secondary 
rootlets removed. With 2 to 3 inches of taproot remaining. Trim tops to 
1 inch. 

Watermelon  ï Specimens should be the same variety, uniform in 

color, shape and size, and should be mature but not overripe. They 
should be free from decay or damage from sunscald, hail, insects or 
disease. Wipe off dirt but do not wash. Leave stem 1 inch.  

 
DIVISION 1 -  VEGETABLES 
Exhibitor may make only ONE entry in each lot number and there will be 
only ONE entry per household. Observe carefully the specifications for 

each lot.  Judging will be on the basis of the best table quality. Perish-
ables may be brought in by 8:00 a.m. day of judging.  

Class No.  
H-001-001  Beans, green snap, 8 pods 
H-001-002  Beans, yellow snap, 8 pods 

H-001-003  Beans, green lima, 8 pods 
H-001-004  Beets, table, (3) 

H-001-005  Beets, pickling, (6) 
H-001-006  Broccoli, 1 head 

H-001-007  Brussel sprouts, 6 heads 
H-001-008  Cabbage early, 1 head 
H-001-009  Cabbage, red, 1 head 
H-001-010  Carrots, table, (5)  

H-001-011  Cauliflower, 1 head 
H-001-012  Corn, sweet, with husks, 3 ears 
H-001-013  Cucumbers, slicing, (3) 
H-001-014  Cucumbers, pickling (6) 

H-001-015  Cucumbers, any other  
H-001-016  Eggplant, (1) 
H-001-017  Endive, 3 plants 
H-001-018 Gourds, (3) 
H-001-019 Garlic, (3) 

H-001-020  Kohlrabi, 3 heads 
H-001-021  Lettuce, head, 1 head 
H-001-022  Lettuce, leaf, 3 plants 
H-001-023  Melons, Honeydew, (1) 

H-001-024  Melons, cantaloupe, (1) 
H-001-025  Melons, citrons, (1) 
H-001-026  Onions, white, (3)  
H-001-027  Onions, yellow, (3) 

H-001-028  Onions, red, (3) 
H-001-029  Onions, sweet Spanish, (3) 

H-001-030  Oyster plant, (3)  
H-001-031  Parsnips, (5) 

H-001-032  Peas, 12 pods 
H-001-033  Edible pod peas, 12 pods 
H-001-034  Peppers, sweet (green, cream, red), (3)  
H-001-035  Peppers, sweet bell, (3) 
H-001-036  Peppers, hot (red or green, yellow), (3)  

H-001-037  Potatoes, white, (5)  
H-001-038  Potatoes, red, (5) 
H-001-039  Potatoes, any other, (5)  
H-001-040  Pumpkins, pie, (1) 

H-001-041  Pumpkins other than pie, (1)  
H-001-042  Rutabagas, without tops, (3)  
H-001-043  Radish, (3) 
H-001-044  Squash, green hubbard, (1) 

H-001-045  Squash, zucchini, (2) 

H-001-046  Squash, crookneck or straight neck, (2) 
H-001-047  Squash, table queen, acorn, (2) 
H-001-048  Squash, summer, any other, (2)  
H-001-049  Squash, winter, any other, (1)  
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H-001-050   Swiss chard, 5 stalks, leaf & stem as one   
 stalk 

H-001-051  Tomatoes, ripe, (3)  

H-001-052  Tomatoes, cherry, pear, or plum, (8)  
H-001-053  Tomatoes, green, (3) 
H-001-054  Tomatoes, pickling or preserving, (6)  
H-001-055  Turnips, (3)  

H-001-056  Watermelon (1) 
H-001-057  Vegetables, any other not listed 
H-001-058  Horticulture Basket:  no less than 9 varieties 

of edible fruits and vegetables, only home-grown. (Herbs and 
Spices, as well as Flowers, may be used for artistic enrichment, 

but will not be judged). Judged on point system: 50% - Artistic, 
50%  - Fruit and Vegetable quality.  These should be brought in 
Thursday morning by 8:30.  
H-001-059  Any other vegetable not listed above. List 

  type of vegetable on entry.  

DIVISION 2 - HERBS 
Class No . 

H-002-001  Chives - bunch İò to Ĳò dia. 

H-002-002  Dill - 3 heads 
H-002-003  Mint - bunch İò to Ĳò dia. 
H-002-004  Parsley - bunch İò to Ĳò dia.  
H-002-005  Any other herb not listed above.  

 
DIVISION 3 - FRUIT  
All fruit shall have been grown in Platte County by the exhibitor.  No plate of 
fruit entered in one class shall be eligible for premiums in any other class 

except as plainly noted in the premium list.  Exhibitors will be allowed one 
entry only, in each lot number.  Misnamed varieties will not be considered 
for premium.  Fruits that wilt badly may be brought in by 8:00 a.m., day of 
judging, Thursday.  

 
Class No .  

H-003-001  Apples, Delicious, (3)  
H-003-002  Apples, Duchess, (3)  
H-003-003  Apples, Jonathan, (3)  

H-003-004  Apples, McIntosh, (3)  
H-003-005  Apples, N.W. Greening, (3)  
H-003-006  Apples, Wealthy, (3)  
H-003-007  Apples, Yellow Transparent, (3)  

H-003-008  Apples, any other, (3)  
H-003-009 Cherries, (8) 
H-003-010 Chokecherries, 2 bunches 
H-003-011  Crab apples, Transcendent, (5)  

H-003-012  Crab apples, Whitney, (5)  
H-003-013  Crab apples, any other, (5)  
H-003-014  Grapes, Concord, 2 bunches  
H-003-015  Grapes, any other, 2 bunches  

H-003-016 Plums, Imp Powattamie, (5)  
H-003-017 Plums, any hybrid, (5)  

H-003-018 Plums, any other, (5)  
H-003-019  Raspberries, (8) 
H-003-020  Rhubarb, 6 stalks 

H-003-021 Strawberries, (8) 
H-003-022  Any other tree, vine or bush     
  fruit, not listed above. List type of fruit on 
  entry 
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DIVISION 7  -  FRUIT AND FRUIT PRODUCTS  
Class No .  

   C-007-001  Apple butter 
C-007-002  Applesauce 
C-007-003  Apples sliced 
C-007-004  Spiced apple rings 

C-007-005  Spiced crab apples 
C-007-006  Apricots 

C-007-007  Berries whole 
C-007-008  Cherries whole 

C-007-009  Peaches halved or sliced 
C-007-010  Pears halved 
C-007-011  Plums halved or whole 
C-007-012  Rhubarb stewed 

C-007-013  Zucchini pineapple 
C-007-014 Any other fruit/fruit product  
C-007-015 Apple Pie Filling 
C-007-016 Blueberry Pie Filling 
C-007-017 Cherry Pie Filling 

C-007-018 Rhubarb Pie Filling 

 
DIVISION 8  -  TOMATOES & TOMATO PRODUCTS  
Class No . 

C-008-001  Tomato juice 

C-008-002  Tomato and vegetable juice blend 
C-008-003  Tomatoes whole or halved packed in water 
C-008-004  Tomatoes whole or halved packed in  

  tomato juice 
C-008-005  Tomatoes whole or halved packed raw  
  w/o liquid  
C-008-006  Tomato sauce 

C-008-007  Spaghetti sauce without meat 
C-008-008  Tomato ketchup 
C-008-009  Chili salsa 
C-008-010 Any other tomatoes/tomato product  

  (Up to 3 different entries allowed)  

 
DIVISION 9 - CANNED VEGETABLES 
Class No . 

C-009-001  Beans, snap 
C-009-002  Beets, whole, cubed, sliced 
C-009-003  Carrots, sliced or diced 
C-009-004  Corn, cream style 

C-009-005  Corn, whole kernel 
C-009-006  Mixed vegetables 
C-009-007  Mushrooms 
C-009-008  Peas 
C-009-009  Peppers 

C-009-010  Pumpkin or winter    
  squash, cubed 
C-009-011 Any other canned vegetable 
  (Up to 3 different entries allowed)  

 
DIVISION 10  -  PICKLED VEGETABLES 
Class No . 

C-010-001 Pickled beets 

C-010-002  Pickled corn relish 
C-010-003  Pickled horseradish sauce 
C-010-004  Pickled hot peppers 
C-010-005  Bread and butter pickles 

C-010-006  Dill pickles 
C-010-007  Sweet pickles 
C-010-008  Pickle relish 
C-010-009  Pickled green tomato relish 

C-010-010  Any other pickled relish, state kind 
C-010-011 Any other pickled vegetable, state kind 
  (Up to 3 different entries allowed)  
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DIVISION 11 - DRIED FOODS  
(Judges will not taste jerky)  

 Class No . 
 C-011-001  Vegetables 
 C-011-002  Fruits 
 C-011-003  Fruit leather 

 C-011-004  Beef or wild game jerky  

 
DIVISION 12 - HONEY 
Class No . 

C-012-001  One-lb. jar white extracted honey   
C-012-002  One section comb honey 

 
DIVISION 13 ðCANNED MEAT 
Class No.  
 C-013-001  Beef 
 C-013-002  Chicken 

 C-013-003  Fish 
 C-013-004  Game Meat 
 C-013-005  Lamb 
 C-013-006  Pork 
 C-003-007  Any other entry with meat  

   (soup, stew, etc)  
 
 
 
 

 

 
 
 

Ball Fresh Preserving Award  
We are very excited to present Jarden Home Brandôs 2009 Ball Fresh  
Preserving Award program. Our new program name and logo 
complements the new Ball product packaging you can see in retail 
stores and on our web site this season. We know a few of our loyal 

fairs already printed fair books using last yearôs program materials. Do 
not worry. We will honor your participation and send awards to the 
designated winners. For the rest of the program participants, please 
use our new name and logo to help ensure your fair benefits from the 

recognition our public relations and web site activities offer.  
There is one other notable change to our program. We decided to 
reinstitute the Participatns List and combine it with the Summary Form. 
The new form is enclosed and must be submitted with the Registration 
Form and Winners List. Complete details about Award Announcements, 

Participation Guidelines and Judging Guidelines can be viewed at 

www.freshpreserving.com. To access online information your user 
name is fairfun and your password is balljar.  
Jarden Home Brands is truly committed to our Ball Fresh Preserving 

Award program. So, this year we are working hard to reduce the time 
needed to process and mail the awards. It is our hope that you that you 
will help us achieve our goal. Please submit all required forms including 
fair book page at the same time. Awards cannot be processed untill all 

requiements are met.  
Please submit the Registration Form Participants List and 
Winners List to the contact given below:  

Micael Richards 
Jarden Home Brands 

P.O. Bos 2729 
Muncie, IN 47307-0729 

765-281-5011 
fairinfo@jardenhomebrands.com 

We wish you a successful 2008 fair season! 

Sincerely,  
Jarden Home Brands 
ñEnhancing The Quality And Convenience of Lifeôs Everyday Eventò 

 


