DEPARTMENT 114 — 4-H & FFA VEGETABLES
e Vegetable exhibits should be clean and prepared as if for market. If washing or brushing
be very careful not to damage skin on tender vegetables. Excessive washing or brushing
will abrade skin-causing loss of moisture and quality.
e Potatoes should be clean but not washed. Be careful not to damage tender skins.
e Members must bring project books with the following entries.

SECTION A: 4-H & FFA VEGETABLE COMPLETION PROJECT
*Youth enrolled in the vegetable project must enter either the appropriate Market Basket class or
Class 4 to be eligible to exhibit individual vegetable entries.

Class Awards: 1st—$6 | 2nd — $5 | 3rd — $4

Class
1. Vegetable Project — Year One: A single specimen grown by the member, attractively
displayed.

2. Vegetable Project — Year Two: Three or more kinds of vegetables, attractively displayed.

3. Market Basket Project — Year Three and Older: Five or more kinds of vegetables, attractively
displayed.

4. Garden and calendar plan showing the vegetables used, with photographs of them growing.

SECTION B: 4-H & FFA INDIVIDUAL VEGETABLE CLASSES
*Vegetable gardening project must be carried in order to enter the following classes.

Class Awards: 1st—$3.50 | 2nd — $3 | 3rd — $2.50 | 4th — $2 | 5th — $1.50
Beans

Class

1. Green Beans - Flat (5)

2. Green Beans - Round (5)

3. Green Beans - Shelled (1 pint in rigid container), list variety on entry tag
4. Yellow Beans - Flat (5)

5. Yellow Beans - Round (5)

6. Lima Beans (8 pods)

Root Vegetables

Class

8. Beets (3 — tops removed, cut to 2”)
14. Carrots (3 — tops removed, cut to 2”)
32. Parsnip (3)

42. Radishes — Small, Round (5)

55. Turnips (3)

Cole Crops
Class

9. Broccoli (1 head)



10. Brussel Sprouts (1 pint)
11. Cabbage (1 head)

13. Red Cabbage (1 head)
15. Cauliflower (1 head)

Leafy & Salad Crop

Class

16. Celery (1 plant in soil)

24. Endive (1 plant in soil)

26. Lettuce (1 plant in soil)

46. Swiss Chard (1 plant in soil)

Sweet Corn (3 ears — husks on)
Class

17. Yellow

18. White

19. Bicolor

Cucumbers

Class

20. Pickling — under 3” (8)
21. Pickling — 3” to 5 (5)
22. Slicing (3)

Onions and Garlic

Class

27. Garlic (1 bulb)

28. Red Onions (3 — stems trimmed to 2 inches)
29. White Onions (3 — stems trimmed to 2 inches)
30. Yellow Onions (3 — stems trimmed to 2 inches)

Legumes
Class

33. Peas (5 — pods full)

Peppers (3

Class

34. Long, Hot

35. Long, Sweet
36. Bell or Bullnose

Potatoes (3)
Class

37. Potatoes, White
38. Potatoes, Red



Pumpkins
Class

39. Connecticut (field)
40. Small Sugar (pie)
41. Largest Field Pumpkin (specify weight)

Squash (1)
Class

43. Zucchini
44. Summer Type
45. Winter Type

Tomatoes — Large Fruited (5 — stems removed)
Class

47. Italian

48. Mature Green

49. Pink

50. Red

51. Yellow

Tomatoes — Small Fruited (5 — stems removed)
Class

52. Red and Yellow

53. Cherry

54. Pear-shaped

Decorative Vegetables

Class

56. Gourds — Small Variety (3)

57. Mini Pumpkin (1)

58. Mammoth Sunflower (1 head — no stalk)
59. Bottle Gourd (1)

Novelty Vegetable Dressing Contest
Class

60. Ages 8-10 years

61. Ages 11-13 years

62. Ages 14 years and older

Fruit Vegetables, Fruits, & Melons
Class

23. Eggplant (1)

70. Strawberry (1 plant in soil)

71. Muskmelon (1)

73. Watermelon (1)




SECTION C: 4-H & FFA HERBS
e To enter herb classes, you must complete the 4-H vegetable project book.
e All exhibitors who enter market baskets will not be required to enter a jar with 1 herb
(Class 1).
e Project book must accompany entries
e 3 stems of each per class

Class Awards: 1st— $3.50 | 2nd — $3 | 3rd — $2.50 | 4th — $2 | 5th — $1.50

Class

1. Exhibit of Herb Project — one bunch of 3 stems consisting of one stem of any of the following
herbs:

4. Basil

5. Chives

6. Dill

7. Mint

8. Oregano

9. Parsley

10. Sage



