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Class 228 Old English, Red Pyle
Class 229 Old English, Silver Blue
Class 230 Old English, Spangled
Class 231 Old English, Wheaton
Class 232 Old English, White
ALL OTHER COMB CLEAN LEG
Class 233 Ameraucana, Red Brown
Class 234 Ameraucana, Silver
Class 235 Ameraucana, Wheaton
Class 236 Ameraucana, White
Class 237 Ameraucana, Blue Wheaton
Class 238  Cornish, Dark
Class 239 Cornish, White
Class 240 Cornish, Red Laced
Class 241 Polish, White Crested Black
Class 242 Polish, White
Class 243 Polish, Silver
Class 244 Polish, Buff Laced
Class 245 Welsummer
Class 246 Any Other

DEFINITION OF LOTS
(DUCKS, GEESE, TURKEY)

Lot 1 - Old Drake or Gander/Tom
Lot 2 - Old Duck or Goose/Hen
Lot 3 - Young Drake or Gander/Tom
Lot 4 - Young Duck or Goose/Hen
Lot 5 - Old Trio
Lot 6 - Young Trio
CLASS DUCK
Class D01 Pekin White
Class D02 Apple Yard
Class D03 Aylesbury
Class D04 Rouen
Class D05 Cayuga
Class D06 East India Black
Class D07 Muscovy, Colored
Class D08 Muscovy, White
Class D09 Muscovy, Blue
Class D10 Muscovy, Chocolate
Class D11 Swedish, Blue
Class D12 Buff
Class D13 Crested White
Class D14 Runner, Fawn and White
Class D15 Runner, White
Class D16 Runner, Penciled
Class D17 Runner, Mallard
Class D18 Runner, Black
Class D19 Snowy Call
Class D20 Call, Gray
Class D21 Call, White
Class D22 Call, Blue
Class D23 Call, Buff
Class D24 Khaki, Campbel
Class D25 Mallard
Class D26 Snowy Mallard
Class D27 Magpie, Black and White
Class D28 Magpie, Blue and White
Class D29 Cumberland, Blue
Class D30 Saxony
Class D31 Other
GEESE
Class G01 Buff
Class G02 Toulouse, Gray
Class G03 Toulouse, Buff
Class G04 Embden, White
Class G05 African, Brown
Class G06 African, White
Class G07 Chinese, Brown

Class G08 Chinese, White
Class G09 Canadian
Class G10 Egyptian
Class G11 Sebastopol
Class G12 Pilgrim
Class G13 Pomeranian, Buff
Class G14 Pomeranian, Gray
Class G15 Roman, Tufted
Class G16 Any Other
TURKEY
Class T01 Bronze
Class T02 Black
Class T03 White
Class T04 Slate
Class T05 Narraganset
Class T06 Bourbon Red
Class T07 Royal Palm
Class T08 Wild Turkey

DEPARTMENT 6 - RABBITS
Send entries to Matt Scharpe 817 W. Chandler 
St. Arlington, MN 55307 Prior to Fair.  
Entry Fee: 0.50
     Premiums will be paid on all standard 
breeds of rabbits as recognized by the 
American Standard of Perfections. 
Premiums:  1st 2.00  2nd 1.75  3rd 1.50

Class 1 - Large Breeds
Class 2 - Small Breeds
LOTS
1. Jr. Buck Under 6 months
2. Jr. Doe Under 6 months
3. Int. Buck 6-8 months
4. Int. Doe 6-8 months
5. Sr. Buck Over 8 months
6. St. Doe Over 8 months
7. 3 Fryers 3-5lbs. not over 69 days

22    Embroidered  Machine Quilted
23    Embroidered  Tied
24    Embroidered  Top Only
25    Combination Technique Hand Quilted
26    Combination Technique Machine Quilted
27    Combination Technique Tied
28    Combination Technique Top Only 
Group Quilt-more than 1 person worked on quilt
29    Any Style   Hand Quilted
30    Any Style   Machine Quilted
31    Any Style   Tied
    Other
32    Other Techniques  Any Quilting Style
33    Miniature Quilts-18”x24” or smaller 

Class 3 - Quilting-Other
Class 4 - Applique
Class 5 - Bead Work
Class 6 - Counted Cross Stitch
Class 7 - Crocheting
Class 8 - Embroidery
Class 9 - Hardanger
Class 10-Knitting
Class 11- Loomed/Woven/Hooked
Class 12- Machine Knitted
Class 13- Needle Point
Class 14- Stenciled/Painted
 Premium:  1st 3.00  2nd  2.00 

Lots for Class 3-14
1     Afghan-Baby
2     Afghan-Large
3     Afghan- Baby-Granny Squares
4     Afghan-Large-Granny Squared
5     Baby Booties

7     Belt
8     Christmas Decoration

10   Doilies
11   Doll Clothes
12   Dresser Scarf
13   Easter Decoration
14   Felted Item
15   Handkerchief
16   Holiday Ornaments
17   Jewelry
18   Patriotic Decoration
19   Penny Rug
20   Pillow

24   Purse
25   Rug
26   Shawl/Stole
27   Slippers/Socks
28   Sweater-Adult
29   Sweater-Child
30   Sweatshirt/T-Shirt
31   Table Runner
32   Tablecloth
33   Thanksgiving Decoration
34   Tote Bag
35   Tree Skirt
36   Valentine Decoration
37   Vest
38   Winter wear- Cap, Mitten, Scarf, etc.
39   Other- must specify

DEPARTMENT 12-DOMESTIC ART & 
HANDICRAFT

Superintendent: 
     In order to qualify for prizes all entries must be 
checked out with the superintendent before removed 
from premises.  Exhibits will be released at 6:00 on 
the last day of the Fair. Must be removed by 9 p.m. in 
the Horticulture and Fine Arts Building as the doors 
will be locked.  
1. Entries in this department must be the work of the 
exhibitor.
2. Articles which have won any prize at the previous 
Sibley County Fair are not eligible for entry.
3. Similar articles cannot be entered in more than 
one class by one exhibitor. 
4. Entries will be made at the Horticulture Building 
from 9 a.m. to 6 p.m. on Entry Day.
5. Soiled articles will not be judged.
6. Competent judges will score each exhibit; 

premiums on articles which are not considered 
worthy of judging.
7.  All possible care will be taken to prevent damage 
and losses, but in no case will the Fair Management 
be responsible for injury or loss of articles.
8.      A champion & reserve champion ribbon, with 
premiums of $4.00 & $2.00, may be awarded in each 
class to outstanding exhibits.
9. All articles in Division 1-29 must have been 
completed in the past 3 years.
10. Please consult a premium book to determine 
which class your entries will be entered in before 
you arrive.
11. Online entries are welcome.  Tags for exhibits 
will be waiting when exhibits are entered.

 Premium:  1st  5.00 2nd  3.00

 Premium:  1st  4.00 2nd  2.50
Quilt Note:  Quilt must be made completely by one 
person.  If you make the top and have someone else do 
the machine quilted it must be entered as a Group quilt 
or Top only.
Combination Technique: Means more than 1 type of 
sewing on 1 quilt top- ex: Pieced & appliqued 

Lot Technique               Quilting Style
1     Hand Appliqued  Hand Quilted
2     Hand Appliqued  Machined Quilted
3     Hand Appliqued  Tied
4     Hand Appliqued  Top Only
5     Machine Appliqued  Hand Quilted
6     Machine Appliqued  Machine Quilted
7     Machine Appliqued  Tied
8     Machine Appliqued  Top Only
9     Hand Pieced  Hand Quilted 
10   Hand Pieced  Machined Quilted
11   Hand Pieced  Tied
12    Hand Pieced  Top Only
13    Machined Pieced  Hand Quilted
14    Machined Pieced  Machine Quilted
15    Machine Pieced  Tied
16    Machine Pieced  Top only
17    Cross Stitch  Hand Quilted
18    Cross Stitch  Machine Quilted
19    Cross Stitch  Tied
20    Cross Stitch  Top only
21    Embroidered  Hand Quilted

Harvesting and Preparing 
Vegetables for Exhibit

Preparation and Handling Tips When preparing vegetables 
for exhibit there are many important guidelines for best displays. 
Some of the criteria that judges will use to evaluate your exhibits 
are cleanliness, blemish-free, freshness, prime condition, 
uniformity, true-to-type, and labeling. Vegetables are typically 

show guidelines. 

Harvesting Always use a sharp knife to make clean, straight 
cuts when harvesting or trimming vegetables. Do not pull fruits 
from the vine. This may result in a jagged tear on the stem. 
Vegetables should be fresh and in prime condition for eating 

onions and sweet potatoes) as close to the exhibition date as 
possible to prevent wilting and shriveling. If vegetables must be 
harvested a day or so before the fair, store them in plastic bags 
in the refrigerator. The size of vegetables on exhibit should be 
typical of the crop and variety. 
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Remember, the biggest doesn’t always mean the best. 
Uniformity must be considered when two or more specimens 
are required for an exhibit. A good vegetable exhibit is uniform 
in size, shape, color, maturity, and type. All vegetables should 
be true-to-type, that is, typical of the crop and variety being 
exhibited. For example, cucumbers with curled ends are not 
true-to type, nor is an elongated beet typical of the variety 
‘Detroit Dark Red’. All fruits and vegetables on exhibit must be 
free of blemishes that may be caused by insects, diseases, and 
mechanical injury. Damage caused by rough treatment during 
harvest or transportation downgrades an exhibit. For example, it 
is not desirable to display root crops that have been injured while 
digging or to show squash with torn off stems. Pack vegetables 
carefully in cloth or paper when transporting them to the fair.

Cleaning Clean vegetables are another important criteria for 
judging. Dirt detracts from the appearance of the vegetables. 
However, it is not always advisable to clean vegetables by 
washing. Root crops, such as potatoes, that have been washed 
and scrubbed will wilt and shrivel after only a short time on 
display. Generally, less soil adheres to root vegetables if they 
are dug when the soil is relatively dry. If washing is necessary, 
soak roots in cool water, and gently wash with a stream of water 
or soft cloth. Never scrub with a hard-bristled brush. Tender-
skinned vegetables, such as summer squash and eggplant, 
must not be washed. Clean them by lightly brushing the dirt 
away with a soft bristled paint brush.

Beans (lima) 
Best stage of maturity—Full size for variety, bright green, tender, 
fresh 
Faults—Wilted, immature, variable color, rusted, or insect-
damaged pods 
Preparation—Pick before seeds reach full size. Seed color 
changes from dark green to light green and they become more 
starchy as they approach maturity. 

Beans (snap) 
Best state of maturity—Uniform in color and size, straight, true 
to variety, small seeds, not more than half grown 
Faults—Cracked pods, variable color, seeds too large; disease, 
insect or mechanical injury Preparation—Brush with soft-bristled 
brush or soft dry cloth to remove dirt; leave 1/4 to 1/2 inch of 
stem on pod. 

Beets 

to 3 inches in diameter 
Faults—Variable color, misshapen, rough or broken skin, 
oversized, insect or disease damage Preparation—Trim tops to 

inches of tap root; brush to remove soil, or soak and gently wash 
in cold water; do not scrub because skin will break. 

Broccoli 
Best stage of maturity—Firm heads, uniform color, tender and 
crisp, tight bud stage 

depressed center, insect or disease damage 
Preparation—Rinse with cold water; keep refrigerated until 
ready to exhibit; remove all leaves below the head; minimum 

stalk and head is 5 inches.

Cabbage 

heavy for size 

insect, disease, or mechanical damage; peeled too much 
Preparation—Do not peel excessively; two or three outer leaves 
should be left on; trim stem close to head but leave no more 
than 1/2 inch of stem.
Carrots 
Best stage of maturity—Smooth, straight, uniform bright color, 
1 to 1 1/2 inches in diameter at crown Faults—Purple or green 
shoulders, too large or small, pale color, forked, crooked or 
cracked roots, insect or disease damage 

Preparation—Trim tops to 1 to 1 1/2 inches in length; remove 
soil by brushing or wash in cold water. Do not scrub because 
skin will break.

and with uniform color 

wilted, insect or disease damage Preparation—Trim “jacket” 
leaves even with top of head; some of the older leaves may be 
removed. Leave 1/4 to 1/2 inch of stem below bottom leaves. 

Celery 

Faults—Wilted, small size stalks, blemishes, split stalks, poor 
color for type; insect, disease, or mechanical injury 
Preparation—Trim leaves uniformly and remove roots; wash in 
cold water and refrigerate until ready to exhibit.

Corn (sweet) 
Best stage of maturity—Kernels fully grown and in milk stage; 

Faults—Too immature or over mature; crooked, uneven rows; 

entire husk is removed); trim silk to within 1 inch of tip of husk; 

Cucumbers 

Faults—Misshapen or crooked fruit, insect or mechanical 
damage, oversized, yellowish color, over mature, no stem 
Preparation—Leave 1/2 inch of stems; wipe clean with soft cloth.

Dill 
Best stage of maturity—Light green with mature seed; ready to 
use 
Faults—Immaturity, small size 
Preparation—Cut seed heads with 10- to 12-inch stems.

Eggplant 
Best stage of maturity—Firm, shiny; medium to large size; 

thumb pressure will leave a dent at the proper harvest stage; 

Faults—Too small, off color for type, dried calyx, dull color, 
immature 
Preparation—Do not wash; wipe with soft cloth if necessary; 
leave 1-inch stem.

Garlic 
Best stage of maturity—Clean, smooth, brightly colored bulbs 
with dry necks 
Faults—Rough, off-colored bulbs; necks green and immature; 
missing or broken sheaths or cloves; blemished; roots or tops 
too closely cut.

Preparation—Leave 1 inch of stem attached; trim roots to 
within 1/4 inch of bulb; brush off soil; do not remove sheath; do 
not wash. Exhibit three specimens 

Herbs (See also Dill) 
Best stage of maturity—Fresh, clean, proper harvest stage for 
use 

kitchen use; improperly labeled 
Preparation—Rinse in cold water.

Kale 
Best stage of maturity—Dark green, crisp fresh leaves; bright, 
clean stems
Faults—Insect damage to leaves; dirty, wilted, poorly colored 
leaves; seed stalk present 

p.m., Sunday drawing 6:00 p.m. regardless of whether or 
not grandstand show is over.  The grandstand show will 

2. No one will be allowed to deposit ticket in barrel after 
drawing has started.
3. Legal spouse can claim prize winner if ticket is signed 
in husband’s name or vice versa.
4. Winner will have three minutes to reach speaker’s 

5. If because of some mechanical failure that would 
make it impossible for name to be heard, fair board will 
not be held responsible.
6. No person may win more than one prize each day.
7. Fair board members are not eligible for drawing.
8. Names for the 10-$100 winners will be drawn in 

the last name is announced 3 minutes will be allowed for 

the allotted time, new names will be drawn.

Adopted by Sibley County Agricultural Association

Each evening’s script drawing for; 10-$100;

Drawing Rules

$5,000 in Script 
Money given away at 

the Sibley County Fair.

2017 Judging Schedule of 4-H Events

Tuesday, August 1st 
4-H Non-livestock project conference judging
      2:00 p.m.–7:00 p.m.  

Wednesday, August 2nd

Rabbit Entry Deadline     2:00 p.m.
4-H Rabbit Tattoo Checking    3:00 p.m.

Dairy Entry Deadline     5:00 p.m.  
Sheep & Goat Entry Deadline    6:00 p.m.  
4-H Sheep Weigh-In    6:30 p.m.  
Livestock Entry Deadline    8:00 p.m.  

Thursday, August 3rd

4-H Beef Weigh-In     6:30 p.m.

Friday, August 4th

4-H Swine Weigh-In     9:00 a.m.

Saturday, August 5th

4-H State Fair Trip Deadline   12:00 p.m.

Sunday, August 6th

4-H & Open Class Exhibits Released  6:00 p.m.

In most cases Open Class Judging follows 4-H

4-H Clubs
Arlington Conquerors
Blazin’ West Stars
Good Cheer
High Island Clovers
Rush River Rushers
Silver Spurs
Transit Trailblazers
Weeping Willows

Entry Day
Wednesday, August 2, 2017

9:00 a.m. - 6:00 p.m.
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Remember, the biggest doesn’t always mean the best. 
Uniformity must be considered when two or more specimens 
are required for an exhibit. A good vegetable exhibit is uniform 
in size, shape, color, maturity, and type. All vegetables should 
be true-to-type, that is, typical of the crop and variety being 
exhibited. For example, cucumbers with curled ends are not 
true-to type, nor is an elongated beet typical of the variety 
‘Detroit Dark Red’. All fruits and vegetables on exhibit must be 
free of blemishes that may be caused by insects, diseases, and 
mechanical injury. Damage caused by rough treatment during 
harvest or transportation downgrades an exhibit. For example, it 
is not desirable to display root crops that have been injured while 
digging or to show squash with torn off stems. Pack vegetables 
carefully in cloth or paper when transporting them to the fair.

Cleaning Clean vegetables are another important criteria for 
judging. Dirt detracts from the appearance of the vegetables. 
However, it is not always advisable to clean vegetables by 
washing. Root crops, such as potatoes, that have been washed 
and scrubbed will wilt and shrivel after only a short time on 
display. Generally, less soil adheres to root vegetables if they 
are dug when the soil is relatively dry. If washing is necessary, 
soak roots in cool water, and gently wash with a stream of water 
or soft cloth. Never scrub with a hard-bristled brush. Tender-
skinned vegetables, such as summer squash and eggplant, 
must not be washed. Clean them by lightly brushing the dirt 
away with a soft bristled paint brush.

Beans (lima) 
Best stage of maturity—Full size for variety, bright green, tender, 
fresh 
Faults—Wilted, immature, variable color, rusted, or insect-
damaged pods 
Preparation—Pick before seeds reach full size. Seed color 
changes from dark green to light green and they become more 
starchy as they approach maturity. 

Beans (snap) 
Best state of maturity—Uniform in color and size, straight, true 
to variety, small seeds, not more than half grown 
Faults—Cracked pods, variable color, seeds too large; disease, 
insect or mechanical injury Preparation—Brush with soft-bristled 
brush or soft dry cloth to remove dirt; leave 1/4 to 1/2 inch of 
stem on pod. 

Beets 

to 3 inches in diameter 
Faults—Variable color, misshapen, rough or broken skin, 
oversized, insect or disease damage Preparation—Trim tops to 

inches of tap root; brush to remove soil, or soak and gently wash 
in cold water; do not scrub because skin will break. 

Broccoli 
Best stage of maturity—Firm heads, uniform color, tender and 
crisp, tight bud stage 

depressed center, insect or disease damage 
Preparation—Rinse with cold water; keep refrigerated until 
ready to exhibit; remove all leaves below the head; minimum 

stalk and head is 5 inches.

Cabbage 

heavy for size 

insect, disease, or mechanical damage; peeled too much 
Preparation—Do not peel excessively; two or three outer leaves 
should be left on; trim stem close to head but leave no more 
than 1/2 inch of stem.
Carrots 
Best stage of maturity—Smooth, straight, uniform bright color, 
1 to 1 1/2 inches in diameter at crown Faults—Purple or green 
shoulders, too large or small, pale color, forked, crooked or 
cracked roots, insect or disease damage 

Preparation—Trim tops to 1 to 1 1/2 inches in length; remove 
soil by brushing or wash in cold water. Do not scrub because 
skin will break.

and with uniform color 

wilted, insect or disease damage Preparation—Trim “jacket” 
leaves even with top of head; some of the older leaves may be 
removed. Leave 1/4 to 1/2 inch of stem below bottom leaves. 

Celery 

Faults—Wilted, small size stalks, blemishes, split stalks, poor 
color for type; insect, disease, or mechanical injury 
Preparation—Trim leaves uniformly and remove roots; wash in 
cold water and refrigerate until ready to exhibit.

Corn (sweet) 
Best stage of maturity—Kernels fully grown and in milk stage; 

Faults—Too immature or over mature; crooked, uneven rows; 

entire husk is removed); trim silk to within 1 inch of tip of husk; 

Cucumbers 

Faults—Misshapen or crooked fruit, insect or mechanical 
damage, oversized, yellowish color, over mature, no stem 
Preparation—Leave 1/2 inch of stems; wipe clean with soft cloth.

Dill 
Best stage of maturity—Light green with mature seed; ready to 
use 
Faults—Immaturity, small size 
Preparation—Cut seed heads with 10- to 12-inch stems.

Eggplant 
Best stage of maturity—Firm, shiny; medium to large size; 

thumb pressure will leave a dent at the proper harvest stage; 

Faults—Too small, off color for type, dried calyx, dull color, 
immature 
Preparation—Do not wash; wipe with soft cloth if necessary; 
leave 1-inch stem.

Garlic 
Best stage of maturity—Clean, smooth, brightly colored bulbs 
with dry necks 
Faults—Rough, off-colored bulbs; necks green and immature; 
missing or broken sheaths or cloves; blemished; roots or tops 
too closely cut.

Preparation—Leave 1 inch of stem attached; trim roots to 
within 1/4 inch of bulb; brush off soil; do not remove sheath; do 
not wash. Exhibit three specimens 

Herbs (See also Dill) 
Best stage of maturity—Fresh, clean, proper harvest stage for 
use 

kitchen use; improperly labeled 
Preparation—Rinse in cold water.

Kale 
Best stage of maturity—Dark green, crisp fresh leaves; bright, 
clean stems
Faults—Insect damage to leaves; dirty, wilted, poorly colored 
leaves; seed stalk present 

p.m., Sunday drawing 6:00 p.m. regardless of whether or 
not grandstand show is over.  The grandstand show will 

2. No one will be allowed to deposit ticket in barrel after 
drawing has started.
3. Legal spouse can claim prize winner if ticket is signed 
in husband’s name or vice versa.
4. Winner will have three minutes to reach speaker’s 

5. If because of some mechanical failure that would 
make it impossible for name to be heard, fair board will 
not be held responsible.
6. No person may win more than one prize each day.
7. Fair board members are not eligible for drawing.
8. Names for the 10-$100 winners will be drawn in 

the last name is announced 3 minutes will be allowed for 

the allotted time, new names will be drawn.

Adopted by Sibley County Agricultural Association

Each evening’s script drawing for; 10-$100;

Drawing Rules

$5,000 in Script 
Money given away at 

the Sibley County Fair.

2017 Judging Schedule of 4-H Events

Tuesday, August 1st 
4-H Non-livestock project conference judging
      2:00 p.m.–7:00 p.m.  

Wednesday, August 2nd

Rabbit Entry Deadline     2:00 p.m.
4-H Rabbit Tattoo Checking    3:00 p.m.

Dairy Entry Deadline     5:00 p.m.  
Sheep & Goat Entry Deadline    6:00 p.m.  
4-H Sheep Weigh-In    6:30 p.m.  
Livestock Entry Deadline    8:00 p.m.  

Thursday, August 3rd

4-H Beef Weigh-In     6:30 p.m.

Friday, August 4th

4-H Swine Weigh-In     9:00 a.m.

Saturday, August 5th

4-H State Fair Trip Deadline   12:00 p.m.

Sunday, August 6th

4-H & Open Class Exhibits Released  6:00 p.m.

In most cases Open Class Judging follows 4-H

4-H Clubs
Arlington Conquerors
Blazin’ West Stars
Good Cheer
High Island Clovers
Rush River Rushers
Silver Spurs
Transit Trailblazers
Weeping Willows

Entry Day
Wednesday, August 2, 2017

9:00 a.m. - 6:00 p.m.
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Remember, the biggest doesn’t always mean the best. 
Uniformity must be considered when two or more specimens 
are required for an exhibit. A good vegetable exhibit is uniform 
in size, shape, color, maturity, and type. All vegetables should 
be true-to-type, that is, typical of the crop and variety being 
exhibited. For example, cucumbers with curled ends are not 
true-to type, nor is an elongated beet typical of the variety 
‘Detroit Dark Red’. All fruits and vegetables on exhibit must be 
free of blemishes that may be caused by insects, diseases, and 
mechanical injury. Damage caused by rough treatment during 
harvest or transportation downgrades an exhibit. For example, it 
is not desirable to display root crops that have been injured while 
digging or to show squash with torn off stems. Pack vegetables 
carefully in cloth or paper when transporting them to the fair.

Cleaning Clean vegetables are another important criteria for 
judging. Dirt detracts from the appearance of the vegetables. 
However, it is not always advisable to clean vegetables by 
washing. Root crops, such as potatoes, that have been washed 
and scrubbed will wilt and shrivel after only a short time on 
display. Generally, less soil adheres to root vegetables if they 
are dug when the soil is relatively dry. If washing is necessary, 
soak roots in cool water, and gently wash with a stream of water 
or soft cloth. Never scrub with a hard-bristled brush. Tender-
skinned vegetables, such as summer squash and eggplant, 
must not be washed. Clean them by lightly brushing the dirt 
away with a soft bristled paint brush.

Beans (lima) 
Best stage of maturity—Full size for variety, bright green, tender, 
fresh 
Faults—Wilted, immature, variable color, rusted, or insect-
damaged pods 
Preparation—Pick before seeds reach full size. Seed color 
changes from dark green to light green and they become more 
starchy as they approach maturity. 

Beans (snap) 
Best state of maturity—Uniform in color and size, straight, true 
to variety, small seeds, not more than half grown 
Faults—Cracked pods, variable color, seeds too large; disease, 
insect or mechanical injury Preparation—Brush with soft-bristled 
brush or soft dry cloth to remove dirt; leave 1/4 to 1/2 inch of 
stem on pod. 

Beets 

to 3 inches in diameter 
Faults—Variable color, misshapen, rough or broken skin, 
oversized, insect or disease damage Preparation—Trim tops to 

inches of tap root; brush to remove soil, or soak and gently wash 
in cold water; do not scrub because skin will break. 

Broccoli 
Best stage of maturity—Firm heads, uniform color, tender and 
crisp, tight bud stage 

depressed center, insect or disease damage 
Preparation—Rinse with cold water; keep refrigerated until 
ready to exhibit; remove all leaves below the head; minimum 

stalk and head is 5 inches.

Cabbage 

heavy for size 

insect, disease, or mechanical damage; peeled too much 
Preparation—Do not peel excessively; two or three outer leaves 
should be left on; trim stem close to head but leave no more 
than 1/2 inch of stem.
Carrots 
Best stage of maturity—Smooth, straight, uniform bright color, 
1 to 1 1/2 inches in diameter at crown Faults—Purple or green 
shoulders, too large or small, pale color, forked, crooked or 
cracked roots, insect or disease damage 

Preparation—Trim tops to 1 to 1 1/2 inches in length; remove 
soil by brushing or wash in cold water. Do not scrub because 
skin will break.

and with uniform color 

wilted, insect or disease damage Preparation—Trim “jacket” 
leaves even with top of head; some of the older leaves may be 
removed. Leave 1/4 to 1/2 inch of stem below bottom leaves. 

Celery 

Faults—Wilted, small size stalks, blemishes, split stalks, poor 
color for type; insect, disease, or mechanical injury 
Preparation—Trim leaves uniformly and remove roots; wash in 
cold water and refrigerate until ready to exhibit.

Corn (sweet) 
Best stage of maturity—Kernels fully grown and in milk stage; 

Faults—Too immature or over mature; crooked, uneven rows; 

entire husk is removed); trim silk to within 1 inch of tip of husk; 

Cucumbers 

Faults—Misshapen or crooked fruit, insect or mechanical 
damage, oversized, yellowish color, over mature, no stem 
Preparation—Leave 1/2 inch of stems; wipe clean with soft cloth.

Dill 
Best stage of maturity—Light green with mature seed; ready to 
use 
Faults—Immaturity, small size 
Preparation—Cut seed heads with 10- to 12-inch stems.

Eggplant 
Best stage of maturity—Firm, shiny; medium to large size; 

thumb pressure will leave a dent at the proper harvest stage; 

Faults—Too small, off color for type, dried calyx, dull color, 
immature 
Preparation—Do not wash; wipe with soft cloth if necessary; 
leave 1-inch stem.

Garlic 
Best stage of maturity—Clean, smooth, brightly colored bulbs 
with dry necks 
Faults—Rough, off-colored bulbs; necks green and immature; 
missing or broken sheaths or cloves; blemished; roots or tops 
too closely cut.

Preparation—Leave 1 inch of stem attached; trim roots to 
within 1/4 inch of bulb; brush off soil; do not remove sheath; do 
not wash. Exhibit three specimens 

Herbs (See also Dill) 
Best stage of maturity—Fresh, clean, proper harvest stage for 
use 

kitchen use; improperly labeled 
Preparation—Rinse in cold water.

Kale 
Best stage of maturity—Dark green, crisp fresh leaves; bright, 
clean stems
Faults—Insect damage to leaves; dirty, wilted, poorly colored 
leaves; seed stalk present 

p.m., Sunday drawing 6:00 p.m. regardless of whether or 
not grandstand show is over.  The grandstand show will 

2. No one will be allowed to deposit ticket in barrel after 
drawing has started.
3. Legal spouse can claim prize winner if ticket is signed 
in husband’s name or vice versa.
4. Winner will have three minutes to reach speaker’s 

5. If because of some mechanical failure that would 
make it impossible for name to be heard, fair board will 
not be held responsible.
6. No person may win more than one prize each day.
7. Fair board members are not eligible for drawing.
8. Names for the 10-$100 winners will be drawn in 

the last name is announced 3 minutes will be allowed for 

the allotted time, new names will be drawn.

Adopted by Sibley County Agricultural Association

Each evening’s script drawing for; 10-$100;

Drawing Rules

$5,000 in Script 
Money given away at 

the Sibley County Fair.

2017 Judging Schedule of 4-H Events

Tuesday, August 1st 
4-H Non-livestock project conference judging
      2:00 p.m.–7:00 p.m.  

Wednesday, August 2nd

Rabbit Entry Deadline     2:00 p.m.
4-H Rabbit Tattoo Checking    3:00 p.m.

Dairy Entry Deadline     5:00 p.m.  
Sheep & Goat Entry Deadline    6:00 p.m.  
4-H Sheep Weigh-In    6:30 p.m.  
Livestock Entry Deadline    8:00 p.m.  

Thursday, August 3rd

4-H Beef Weigh-In     6:30 p.m.

Friday, August 4th

4-H Swine Weigh-In     9:00 a.m.

Saturday, August 5th

4-H State Fair Trip Deadline   12:00 p.m.

Sunday, August 6th

4-H & Open Class Exhibits Released  6:00 p.m.

In most cases Open Class Judging follows 4-H

4-H Clubs
Arlington Conquerors
Blazin’ West Stars
Good Cheer
High Island Clovers
Rush River Rushers
Silver Spurs
Transit Trailblazers
Weeping Willows

Entry Day
Wednesday, August 2, 2017

9:00 a.m. - 6:00 p.m.
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Remember, the biggest doesn’t always mean the best. 
Uniformity must be considered when two or more specimens 
are required for an exhibit. A good vegetable exhibit is uniform 
in size, shape, color, maturity, and type. All vegetables should 
be true-to-type, that is, typical of the crop and variety being 
exhibited. For example, cucumbers with curled ends are not 
true-to type, nor is an elongated beet typical of the variety 
‘Detroit Dark Red’. All fruits and vegetables on exhibit must be 
free of blemishes that may be caused by insects, diseases, and 
mechanical injury. Damage caused by rough treatment during 
harvest or transportation downgrades an exhibit. For example, it 
is not desirable to display root crops that have been injured while 
digging or to show squash with torn off stems. Pack vegetables 
carefully in cloth or paper when transporting them to the fair.

Cleaning Clean vegetables are another important criteria for 
judging. Dirt detracts from the appearance of the vegetables. 
However, it is not always advisable to clean vegetables by 
washing. Root crops, such as potatoes, that have been washed 
and scrubbed will wilt and shrivel after only a short time on 
display. Generally, less soil adheres to root vegetables if they 
are dug when the soil is relatively dry. If washing is necessary, 
soak roots in cool water, and gently wash with a stream of water 
or soft cloth. Never scrub with a hard-bristled brush. Tender-
skinned vegetables, such as summer squash and eggplant, 
must not be washed. Clean them by lightly brushing the dirt 
away with a soft bristled paint brush.

Beans (lima) 
Best stage of maturity—Full size for variety, bright green, tender, 
fresh 
Faults—Wilted, immature, variable color, rusted, or insect-
damaged pods 
Preparation—Pick before seeds reach full size. Seed color 
changes from dark green to light green and they become more 
starchy as they approach maturity. 

Beans (snap) 
Best state of maturity—Uniform in color and size, straight, true 
to variety, small seeds, not more than half grown 
Faults—Cracked pods, variable color, seeds too large; disease, 
insect or mechanical injury Preparation—Brush with soft-bristled 
brush or soft dry cloth to remove dirt; leave 1/4 to 1/2 inch of 
stem on pod. 

Beets 

to 3 inches in diameter 
Faults—Variable color, misshapen, rough or broken skin, 
oversized, insect or disease damage Preparation—Trim tops to 

inches of tap root; brush to remove soil, or soak and gently wash 
in cold water; do not scrub because skin will break. 

Broccoli 
Best stage of maturity—Firm heads, uniform color, tender and 
crisp, tight bud stage 

depressed center, insect or disease damage 
Preparation—Rinse with cold water; keep refrigerated until 
ready to exhibit; remove all leaves below the head; minimum 

stalk and head is 5 inches.

Cabbage 

heavy for size 

insect, disease, or mechanical damage; peeled too much 
Preparation—Do not peel excessively; two or three outer leaves 
should be left on; trim stem close to head but leave no more 
than 1/2 inch of stem.
Carrots 
Best stage of maturity—Smooth, straight, uniform bright color, 
1 to 1 1/2 inches in diameter at crown Faults—Purple or green 
shoulders, too large or small, pale color, forked, crooked or 
cracked roots, insect or disease damage 

Preparation—Trim tops to 1 to 1 1/2 inches in length; remove 
soil by brushing or wash in cold water. Do not scrub because 
skin will break.

and with uniform color 

wilted, insect or disease damage Preparation—Trim “jacket” 
leaves even with top of head; some of the older leaves may be 
removed. Leave 1/4 to 1/2 inch of stem below bottom leaves. 

Celery 

Faults—Wilted, small size stalks, blemishes, split stalks, poor 
color for type; insect, disease, or mechanical injury 
Preparation—Trim leaves uniformly and remove roots; wash in 
cold water and refrigerate until ready to exhibit.

Corn (sweet) 
Best stage of maturity—Kernels fully grown and in milk stage; 

Faults—Too immature or over mature; crooked, uneven rows; 

entire husk is removed); trim silk to within 1 inch of tip of husk; 

Cucumbers 

Faults—Misshapen or crooked fruit, insect or mechanical 
damage, oversized, yellowish color, over mature, no stem 
Preparation—Leave 1/2 inch of stems; wipe clean with soft cloth.

Dill 
Best stage of maturity—Light green with mature seed; ready to 
use 
Faults—Immaturity, small size 
Preparation—Cut seed heads with 10- to 12-inch stems.

Eggplant 
Best stage of maturity—Firm, shiny; medium to large size; 

thumb pressure will leave a dent at the proper harvest stage; 

Faults—Too small, off color for type, dried calyx, dull color, 
immature 
Preparation—Do not wash; wipe with soft cloth if necessary; 
leave 1-inch stem.

Garlic 
Best stage of maturity—Clean, smooth, brightly colored bulbs 
with dry necks 
Faults—Rough, off-colored bulbs; necks green and immature; 
missing or broken sheaths or cloves; blemished; roots or tops 
too closely cut.

Preparation—Leave 1 inch of stem attached; trim roots to 
within 1/4 inch of bulb; brush off soil; do not remove sheath; do 
not wash. Exhibit three specimens 

Herbs (See also Dill) 
Best stage of maturity—Fresh, clean, proper harvest stage for 
use 

kitchen use; improperly labeled 
Preparation—Rinse in cold water.

Kale 
Best stage of maturity—Dark green, crisp fresh leaves; bright, 
clean stems
Faults—Insect damage to leaves; dirty, wilted, poorly colored 
leaves; seed stalk present 
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Preparation—Remove discolored outer leaves; place roots in jar 
of water. 

Kohlrabi 
Best stage of maturity—1 1/2 to 3 inches in diameter, tender, 
good color 
Faults—Too large, tough, poor color, misshapen, dirty; insect, 
disease, or weather damage 
Preparation—Cut leaves 1 to 2 inches in length; trim roots 1 to 
2 inches below “ball.” 

Lettuce, leaf 
Best stage of maturity—Fresh, crisp, well-colored leaves 
Faults—Leaves are wilted, yellow, damaged, or dirty 
Preparation—Remove older outer leaves that show yellowing; 
place roots in jar of water. 

Muskmelon 
Best stage of maturity—Pick at full maturity when stem 

size and fragrant 

spots, pest or mechanical damage, over- or under-ripe 
Preparation—Do not wash; use soft-bristled brush to clean.

Onions (dry) 
Best stage of maturity—Firm, mature, well-shaped bulbs; true to 
variety; small neck that is well dried; heavy for size; 2 inches or 

Faults—Peeled bulb; sun scalded, immature, misshapen, 

disease, insect, or mechanical injury 

exhibiting) and cure thoroughly; do not remove outer scales; do 
not wash; trim tops 1 inch above bulb; trim roots to 1/4 inch. 

Onions (green) 
Best stage of maturity—1/2 to 3/4 inch in diameter, straight, 
white stem and dark green leaves 
Faults—Too small or too large, crooked, poor color, dry or 
discolored leaves, heavily peeled, enlarged bulbs Preparation—
Remove loose skin, cut tops 4 to 5 inches above white shank; 
trim roots to 1/2 inch.

Peas (edible pod) 

beginning to form, bright green color
Faults—Seed maturing, pods swelled or damaged, pods tough 
Preparation—Pick with stems; use soft-bristled brush to remove 
soil

Peas (unshelled) 

in eating stage 

shriveled or drying, blemished; seeds shriveled, starchy, or bitter 
Preparation—Pick with stem, rinse with cool water to clean. 

Pepper (bell) 

yellow, green, orange, purple); large for variety, crisp and heavy, 
uniform in size and color 
Faults—Badly misshapen, rough, too small, off color, wilted, 
lightweight, dirty; show signs of sunscald, mechanical injury, 
insect, or disease damage
 Preparation—Leave 1/2 to 1 inch of stems attached.

Pepper (hot) 

orange, or purple); crisp and uniform in size and color Faults—
Badly misshapen, rough, too small, off color, wilted, lightweight, 
dirty; show signs of sunscald, mechanical injury, insect, or 
disease damage
Preparation—Leave 1/2 to 1 inch of stems attached. 

Potatoes 

uniform color 
Faults—Mechanical, insect, or disease damage; unusually deep 
eyes for variety; poor color, green color, hollow heart, knobby, 
or growth cracks 
Preparation—Do not wash; dig from dry soil and use soft-bristled 
brush or soft cloth to remove soil

Pumpkin 

rind; true to type in size, shape, and color 
Faults—Light weight for size, stem removed, color and shape 
not typical of variety, scars and blemishes, insect or disease 
damage 
Preparation—Leave 2 inches of stem attached; wipe and polish 
with a soft cloth.

Radishes 
Best stage of maturity—Roots are 1 to 1 1/2 inches in diameter; 
fresh, crisp, uniform color, and smooth. 
Faults—Wilted or soft roots, poorly colored, rough, or blemished; 
oversized or split
Preparation—Gently wash in cool water; remove only the 
discolored or injured leaves. 

Rhubarb 
Best stage of maturity—Young, tender stalks, uniform color, 
approximately 1 inch in diameter 
Faults—Tough, blemished, over mature, poorly colored stalks; 
lower end of stalks cut
Preparation—Pull, do not cut stalks; trim leaves so only 1 inch of 
leaf blade remains attached to stalk. 

Spinach 
Best stage of maturity—Uniformly colored, clean, fresh, crisp 
leaves
Faults—Wilted, poorly colored, blemished, insect-damaged 
leaves 
Preparation—Wash in cold water; pull entire plant, trim off roots 
to crown, remove outer damaged leaves; place in jar of water to 
prevent wilting. 

Squash (summer) 
Best stage of maturity—Rind should be soft; long-fruited 

or scalloped types should be 3 to 5 inches in diameter Faults—
Stem removed; large, over mature or oversized fruits; scarred 
skins, wilted or soft fruit 
Preparation—Leave 1 to 2 inches of stem attached; do not 
wash; use soft-bristled brush to clean. 

Tomatoes 
Best stage of maturity—Firm fruits that are heavy in relation to 
size, typical of variety, uniform in size and color, ripe, smooth 
and well-shaped. 
Faults—Poor color, green shoulders, sunscald, too large or 
too small, misshapen, insect or disease damage, cracked fruit, 
stems left attached; over-ripe fruit are likely to be soft and “leaky” 

with soft cloth. 

Turnips 
Best stage of maturity—Roots 2 to 3 inches in diameter, smooth 

Faults—Poorly colored, soft, spongy, too large, rough skin, 
excessively dirty, side roots present; show evidence of insect, 
disease, or mechanical injury 
Preparation—Leave 1 to 2 inches of tops; leave at least 2 inches 
of tap root; soak and wash in cold water; do not scrub. 

Watermelon 
Best stage of maturity—Ground spot shows yellowish 
background color, dull gloss, in best eating stage, medium to 
large size, shape and color typical of variety
Faults—Immature or over-ripe, poor color, misshapen, 
blemished 
Preparation—Leave 1 to 2 inch stem; wipe with moist cloth.


