
Grand County USU Extension & Moab Youth Garden Project 

Blue Ribbon Exhibition Information 

September 19th 2026

Exhibit Drop Off:  September 19th at 9:00am-11:00am (for other arrangements confirm with 
USU Extension 435-797-1485 or Moab Youth Garden Project 435-259-2326)

Judging: 11:00am-2:00pm

Festival times: 3:00pm-7:00pm

Tabling or Activity booths: to table or run an activity booth, contact Moab Youth Garden 
Project 435-259-2326

Exhibit Pick Up: 7:00pm (for other arrangements confirm at time of drop off)

USU Extension Exhibit Categories:

You are allowed to compete in each category, but only allowed one exhibit per class (so you can 
submit multiple entries but only one entry per type, i.e. only one ear of corn allowed per 
individual).

 The Classic: Classic fair style produce 
 Giants: Noteworthy large produce
 Grand Prize: Sweepstakes- The best Squash (includes pumpkins and watermelons)

USU Extension Ribbons, Prizes, & Premiums

Ribbons will only be awarded to ribbon worthy entries; thus, it is possible that not all ribbons 
will be awarded. Due to budget constraints, only the sweepstakes award will be a cash prize. All 
other awards will consist of a gift or discount toward a service offered by USU Extension, with a 
value corresponding to the award amount. Participants may choose to donate the award to 
Extension. To redeem an award, winners must contact Cory Farnsworth via email at 
cory.farnsworth@usu.edu no later than 9/25/2026. 

Award Redemption Options

Award winners may redeem the value of their award toward one or more of the following USU 
Extension programs or services (prices may change):

 4-H Enrollment- $10 value for one youth enrollment
 Master Gardener Program Registration- one $100 registration
 Lab Testing- (amount varies by test and can be found on the following websites)



https://www.usu.edu/analytical-laboratories/ 

https://extension.usu.edu/planthealth/uppdl/ 

o Irrigation sample analysis
o Forage sample analysis
o Plant pest sample analysis
o Soil sample analysis
o Manure/compost sample analysis
o Plant tissue sample analysis
o Shipping sample- $20 for one sample

 Local Workshop Registration- varies by workshop
 Freeze Dryer Use and/or training- (must have training before using) $25/week
 Egg incubator use- $50/21 days
 Dog proof coon trap- $20/trap
 Homemade plant press-$50

A maximum of the following ribbons will be given out:

 Sweepstakes: 
o 1 Ribbon for the Grand Prize (squash or squash relative including watermelon 

and pumpkins)
o $100 each

 Best of Show
o 2 Ribbons (1 for Classic and one for Giants)
o $50 each

 Special Award (1 for the classic and one for the Giants)
o 2 Ribbons (1 for Classic and one for Giants)
o $25 each

 Purple
o Up to 10 Ribbons (for any category, purple stands for excellent)
o $5 each

 Blue 
o Up to 50 Ribbons (for any category, blue stands for good)
o $4 each

 Red
o Up to 50 (for any category, red stands for fair)
o $3 each

 White
o Up to 50 (for any category, white stands for needs improvement)
o $2 each



Moab Youth Garden Project Exhibit Categories:

 Silliest Veggie Creature
 Most Unique Vegetable
 Flower Exhibits

Moab Youth Garden Project Ribbons, Prizes, & Premiums

YGP will contribute prizes for these awards and USU Extension will contribute the Purple, Blue, 
Red, and White Ribbons and premiums mentioned above.

Categories

The Classic



Department G - PLANTS

DIVISION GA – Flower Gardening

The number of flowers required for each exhibit follows each flower type. Exhibits must be 
grown by the exhibitor.

CLASS 1: ANNUALS – 3 or more stems each from any type or variety of annual

CLASS 2: PERENNIALS – 3 stems of any type or variety of perennial

CLASS 3: GLADIOLI – single stem, named variety

CLASS 4: BORDER AND ROCK PLANTS – 3 clusters

CLASS 5: DAHLIAS AND ZINNIAS – single specimen, named variety

CLASS 6: EVERLASTINGS AND OTHERS FOR DRYING – single specimen, named variety

CLASS 7: MARIGOLDS – 3 blossoms, named variety

CLASS 8: PANSIES – 3 blossoms, named variety

CLASS 9: PETUNIAS – 3 blossoms, named variety

CLASS 10: FLOWERING VINES – 3 specimens, named variety

CLASS 11: ROSES – all foliage and thorns removed from stems to the first bud, cluster, or

flower, except for shrub and species - 3 blossoms, named variety

CLASS 12: LILIES – all foliage removed from stem – 1 stem, named variety

CLASS 13: SUNFLOWERS – single specimen, named variety

CLASS 14: MISCELLANEOUS – 3 blossoms, named variety

CLASS 15: GENERAL GARDEN DISPLAY – largest number of different flower species, best 
collection of 6 different flower species, best bloom in your garden.

CLASS 16: ARRANGEMENTS – dried, fresh or artificial floral arrangements

CLASS 18: OTHER

DIVISION GB – Gardens - Fruit / Vegetable



Any garden fruit or vegetable grown by the exhibitor. All exhibits entered are to be identified by 
the variety used. Produce should be fresh, and washed unless otherwise stated, trimmed or 
have the tops removed. Each participant is allowed to enter up to two exhibits in each class, but 
must be different varieties. Single exhibits should contain the following number for display:

CLASS 1: APPLES – 3 fruits

CLASS 2: APRICOTS – 3 fruits

CLASS 3: BEANS, LIMA –5 pods

CLASS 4: BEANS, SNAP - 5 pods

CLASS 5: BEETS – 3 roots

CLASS 6: BRAMBLE FRUIT – raspberries, blackberries, etc., 6 fruits

CLASS 7: CARROTS – 3 roots

CLASS 8: CABBAGE –1 head

CLASS 9: CAULIFLOWER 1 head

CLASS 10: CANTALOUPE –firm, ripe, 1 fruit

CLASS 11: CELERY –1 plant or stalk

CLASS 12: CORN, SWEET – (husked, table maturity), 3 ears

CLASS 13: SLICING CUCUMBERS –3 fruits

CLASS 14: EGGPLANTS – 1 fruit

CLASS 15: GARLIC – 3 bulbs

CLASS 16: GRAPES – 1 cluster

CLASS 17: HERBS – 3 sprigs

CLASS 18: LETTUCE –1 head

CLASS 19: NUTS – peanuts, walnuts, hazelnuts, pistachios, 6 nuts

CLASS 20: ONIONS – 3 bulbs

CLASS 21: ORNAMENTAL GOURDS – 1 of a large variety or 3 of a small variety

CLASS 22: OTHER SMALL FRUIT – strawberries, gooseberries, currants, etc., 10 fruits

CLASS 23: PARSNIPS –3 roots

CLASS 24: PEAS – 5 pods



CLASS 25: PEACHES – 3 fruits

CLASS 26: PEARS – 3 fruits

CLASS 27: PEPPERS – hot Varieties, 3 fruits

CLASS 28: PEPPERS – sweet, 3 fruits

CLASS 29: PLUMS – 3 fruits

CLASS 30: POTATOES – 3 tubers

CLASS 31: PUMPKIN – medium size, 1 fruit

CLASS 32: SQUASH – summer (table maturity), 3 fruits

CLASS 33: SQUASH – winter (small varieties, mature), 3 fruits

CLASS 34: SQUASH – winter (large varieties, mature), 1 fruit

CLASS 35: SWISS CHARD – (roots attached), 1 large plant

CLASS 36: TOMATOES – (mature- green, tops on or red, tops off), 3 fruits

CLASS 37: TOMATOES – cherry varieties (mature, tops off), 5 fruits

CLASS 38: TOMATOES – paste varieties (red, tops off), 3 fruits

CLASS 39: TURNIPS – (tops off), 3 roots

CLASS 40: WATERMELON – (firm ripe), 1 fruit

CLASS 41: OTHER – fruit or vegetable, properly named and prepared. The number to be entered

should be the same as similar fruit/vegetables listed.

CLASS 42: GARDEN CORNUCOPIA – 6 kinds of garden fruits and/or vegetables of the number

listed above and arranged for group display. Each part of the entry must have the

proper variety identified.

Garden or Fruit Collection: See information in Judging section

Giants



For large or giant vegetables, fruit, flower heads, corn stalks, etc.

Your exhibit just needs to be big, however, if it comes down to a tie breaker we will look for 
cleanliness, damages, width and length measurements, weight, kernel count, etc. If you have 
something that cannot be weighed on a bathroom scale, reach out to us in advance and we will 
see if someone like LeGrand Johnson will allow us to weigh your produce on a truck scale.

Grand Prize (Sweepstakes)
In the early fair days of Grand County, it was quickly discovered that Moab could grow prize 
peaches and corn. Grand County became known as the Corn Belt of Utah and competed at fairs 
across the country with recognitions such as Best in the West and referenced as some of the 
best corn in the United States. In the 1930’s several corn contests were held in the county, a 
trophy was awarded by the Moab Garage Company to the winner. The trophy was marked with 
the winner’s name and held by them for a year until the next corn show. The individual with the 
most wins got to keep the trophy, that was R.L. Holyoak who lived in the Shaffer House now 
facilitated by the Moab Youth Garden Project. As a way to remember these past traditions, we 
are introducing the Grand Prize or Sweepstakes. Each year, USU Extension and YGP will pick a 
vegetable or fruit for this category in advance of the event. 

2024: Carrot

2025: Corn

2026: Squash/watermelon/pumpkin

Recommendations
In general, the following factors are considered by most horticulture judges when 
rating/evaluation exhibits. Sometimes this is called a “score card” and the judge assigns points 
to each criteria category or does this mentally as s/he evaluates the specimens. These factors 
are listed from the most important to the least important in the judge’s mind.

Individual Entries

 Condition 30% Free from disease, insect, mechanical, or other forms of damage
including dirt or stains

 Quality 25% Exhibits that are at the “peak of perfection” for eating. Crisp, firm,
mature (not over- or underripe)

 Uniformity 20% In size, shape, and color. Attractiveness of an exhibit is enhanced by all
specimens being uniform



 Typical of Variety 15% Specimens should be typical of the type and variety of vegetable 
and fruit. Avoid unusual or non-typical types of exhibits for show purposes

 Size 10% Size of specimens should conform to market demands. In general, very large 
specimens may be undesirable since they are not as tender or flavorful as more 
medium-sized specimens. Don’t select specimens on the basis of size alone.

Collection Exhibits

 75% Individual specimens comprising the exhibit evaluated by the above factors
 25% Attractiveness of the display, arrangement, and artistic qualities

Merits Faults

 Uniformity of size, shape, color Wilted
 Maturity Immature or overly mature
 Specimen firm, fresh Blemishes
 Free of insect or disease damage Misshapen
 Free of mechanical damage Poor color
 Insect, disease, or mechanical damage

Horticulture Exhibits

• Follow fair or show rules/regulations.
• Exhibit best quality specimens.
• Keep items in the display uniform in size, color, and shape.
• Arrange display to develop a central point of interest.
• Use standard numbers of specimens for exhibits on display.

Vegetable Exhibits

General Considerations

Vegetables are judged on quality and type. Quality for table use means fresh, clean vegetables 
of marketable size with good color and proper maturity. Crispness and tenderness are essential 
with most produce. Blemishes of any kind are objectionable so make sure there is not an injury 
from insects, disease, or handling of the produce.

Horticulture and garden shows should be worthwhile and educational experiences for the 
participants. They should inspire community members to grow better quality produce and give 
pride in the produce grown.

There are at least four purposes for a garden show:

1. Show that higher quality produce is the result of good seeds from select varieties.
2. Demonstrate what can be produced when improved cultural methods are used and 
when insects and disease are controlled.



3. Exhibit different types of vegetables and varieties.
4. Promote the efforts of good showmanship by exhibiting vegetables grown and 
prepared for attractiveness.

Garden or Fruit Collection Exhibits

A garden collection provides each gardener with the opportunity to put together an attractive 
arrangement of vegetables. The produce needs to be prepared for exhibiting in the same 
manner as for individual displays.

Suggested Requirements

• Each exhibit should contain different kinds of vegetables or fruits.
o Two varieties of squash or two varieties of tomatoes do not qualify as two kinds.
o Fruits and vegetables are to be in different collections

• Vegetable Categories

Suggested number of specimens for each kind of vegetable by size category are as follows:

o Large Vegetables – one specimen of cabbage, cauliflower, eggplant, head lettuce, melons,

pumpkins, rutabagas, squash.

o Medium-size Vegetables – three specimens of beets, carrots, cucumbers (slicing), kohlrabi,

onions, parsnips, peppers, potatoes, sweet corn, tomatoes, turnips

o Small-sized Vegetables – six specimens of beans (snap), cucumbers (pickling), peas (in the 
pod)

• It is suggested that exhibitors choose vegetables from each of the three size categories to add 
interest to their display. However, an exhibit that contains kinds of vegetables from the same 
size category (e.g., a large head of cabbage, a medium cauliflower, a pumpkin, an eggplant and 
a muskmelon – all large vegetables - could make an attractive exhibit.) Display the collection in 
a shallow box approximately the size of a peach crate. Deeper boxes hide the vegetables.

 Line the box with white paper for neatness and uniformity.
 Points will be taken off if the display is decorated in any manner (artificial grass, 

leaves, decorative basket, etc.)
• Select vegetables that make an attractive display.

Standards for Judging

 Quality of Vegetables.
 The same basis will be used as for individual specimen displays.



 Cleanliness.
 Showmanship and Creativity

• This is the arrangement of the vegetables in an attractive manner. Factors 
include eye appeal, color, texture, shapes.

 The container itself is not to be judged.
 A plain container, appropriately lined, will enhance the display.

Selecting Horticulture Exhibits

The following factors should be kept in mind as you select exhibits for show:

Quality and Condition – The most important points in selecting exhibits for display.

• Food crop specimens should be of edible maturity, not overripe, shriveled, or wilted.
• Free of injury from diseases, insects, or mechanical damage.
• Color should be uniform and typical for the product
• The shape should be typical of the particular variety.

Shelf Life – How well the exhibits hold up at the show.

 Only firm fruits and vegetables that will remain fresh and appealing during the show 
period should be entered, especially if cooled display cases are not available.

 Choose products that have long shelf life.
 Specimens should be judged on the basis of appearance at the time of judging.

Cleanliness – An aid to the attractiveness of specimens.

• Brush or wash root crops.
• Dip leafy vegetables in cool water.
• Wipe vegetables such as eggplant with a damp cloth.
• Polish tree fruits with a soft, dry cloth.

Size – Often an important consideration.

• Too large of a specimen may indicate coarseness and poor quality.
• Medium to slightly above medium is desired.

Type – Specimens selected should be typical of variety. May indicate –

• Size.
• Shape.
• Color.

Uniformity – Very important for a Blue-Ribbon exhibit.



• Uniform shape.
• Uniform size.
• Uniform color.
• Uniform texture, quality, and degree of maturity.

Packing for Transportation

• Sprinkle leafy vegetables with cold water, place in plastic bags. Crushed ice will help preserve.
• Wrap each large vegetable or fruit in separate wrapping to prevent bruising.
• Include a few extra specimens in event of bruising or injury to your exhibit during 
transportation to the
fair or show.

Vegetables

Asparagus

• Uniform bunch – 6 to 8 inches long – 2 to 3 inches diameter. Tie with twisters or rubber 
bands.
• Stalks crisp, firm, stocky – not bleached white.
• Scales on tips tight.
• Bottom of the bunch should be even and freshly trimmed.

Beans – Waxed and Green

• Uniform in size, shape, color, and stage of maturity.
• Free from blemishes
• Seed about half-matured in pod.
• Not stringy, should snap readily when bent.
• No broken ends.

Beets

• Uniform size, shape, color.
• Smooth – free from side roots.
• Medium to small sizes preferred – 1½ to 2 inches in diameter.
• Tops trimmed 1 to 3 inches, about 2 inches of top preferred. Trim tops evenly and trimmed 
ends should be as fresh as possible.

Broccoli

• The standard entry may be one or two heads.



• Heads should be evenly matched (if more than one), and the bottom trimmed evenly and 
fresh.
• The head should be compact, dense, and free from insect or disease blemishes.
• Avoid heads with yellowing or florets beginning to open.

Cabbage

• Heads should be solid and dense.
• Remove only outer leaves that are diseased or damaged. Allow one or two of the dark green 
“wrapper leaves” to remain on the head.
• The stem should be evenly trimmed at the base of the last leaves left on the head.

Cantaloupe

• Firm.
• Free from injury.
• Picked at full slip (the stem slips easily away from the attachment to the melon).
• Uniform netting and true to type.

Carrots

• Uniform size, shape, and color.
• Smooth, clean, and fresh.
• Typical of group (e.g., long types and half-long types).
• Tops trimmed 1 to 3 inches (1 to 1½ inches preferred. Trim tops evenly and cut should be 
fresh.)
• Avoid carrots with green discoloration at the top or crown.
• Remove all side or hair roots and trim taproots evenly.
Cauliflower

• Outer green leaves trimmed ½ to 1 inch above head or curd.
• Heads should be white, solid, uniform, smooth, or close flowered.
• Avoid heads with brownish discoloration, looseness, or small leaves on the head.

Cucumber

• Firm specimens.
• Dark green in color.
• Uniform length and size. Avoid pointed or uneven diameter specimens.
• Specimens may be washed, but do not wax or oil.

Eggplant



• Fresh, not wilted or soft.
• Wipe with moist cloth.
• Uniform color, bright deep purple and shiny.
• Heavy, firm, and free from blemishes.
• Avoid bronze discoloration.
• Re-trim stem 1 to 2 inches and cut should be fresh.

Kohlrabi

• Not hard, woody, or pithy.
• Taproot removed, and cut evenly at bottom of kohlrabi.
• Uniform in shape and size.
• Tops trimmed even with top of specimen.

Lettuce Head

• Crisp, good color, and firm.
• Remove damaged outside leaves.
• Medium-sized head.
• Trim stem evenly at the base of the outer leaves remaining on the head.

Lettuce, Leaf

• Tender, good color, and fresh (not wilted).
• Cut off stem at crown or ground level (exhibit plant intact).
• Wash plant thoroughly and carefully to prevent damage to leaves.

Okra

• Harvest when half-grown (in general, about 2 to 3 inch pods).
• Woody pods are overly mature.
• Uniform size, shape, and color.
• Leave stems on – trim to ½ inch with stems trimmed evenly.

Onions, Green Bunching

• Medium-sized tender stems with long white shanks, clean.
• Remove loose or discolored outer skin.
• Trim roots evenly 1/8 to ¼ inch.
• Cut tops 4 to 6 inches above the white shank.
• Bulb should be no more than twice the diameter of the shank.



Onions, Mature

• Uniform, mature, solid, bright.
• Neck small and well-cured or dry.
• Smooth, clean with outside skin intact. DO NOT PEEL.
• Color typical of variety.
• Tops trimmed ½ to 1 inch above bulb.
• Roots neatly trimmed 1/8 to ¼ inch below bulb.

Peas

• Smooth, clean, free from defects.
• Uniform, deep green pods, and well-filled.
• Avoid over maturity as indicated by yellowing of the pods or toughness and bitterness in the 
peas.

Peppers, Hot

• True to type.
• Good color and uniform.
• Good condition, not wilted.
• Trim stems ¼ to ½ inch.

Peppers, Sweet

• Deep in color.
• Fresh, firm, symmetrical.
• Traces of red color not desirable unless peppers are all uniformly red.
• Number of lobes should be uniform.
• Trim stems ¼ to ½ inch (but not so long the peppers cannot stand up on the stem end).
• Exhibit with stem end down.

Potatoes, Irish

• Uniform specimens in size, shape, and color.
• Free from skin diseases
• Free from insect and mechanical injury.
• Clean (may be washed gently so as not to scratch skin).
• Typical of variety.
• Do not exhibit sunburned or greened potatoes.

Pumpkins



• Typical of variety.
• Uniform in color and shape and symmetrical in shape (avoid pumpkins with a distinct flat 
side).
• Free from blemishes and dirt.
• Trim stem evenly 1 to 3 inches.
• Don’t attempt to carry pumpkins by the stem.

Radishes

• Medium size, smooth, firm, and crisp. Not pithy.
• Uniform in color and bright.
• Typical of variety.
• Leaves left on (but carefully remove yellowed leaves).
• Wash thoroughly.

Rhubarb

• Stalks uniform in size and color.
• Fresh, brittle, solid, free from blemishes or dirt.
• Pull from plant, do not cut but remove small bracts at the base of each stalk.
• Leave ¼ inch of leaf on stalk.
• Stalks may be tied in bunches or shown loose.

Spinach

• Remove dried, yellowed, or withered leaves.
• Remove roots just below bottom leaves.
• Leaves should be crisp, deep green, and free from blemishes or dirt.

Squash, Summer: (Zucchini, White Bush Scallop, Patty Parr, Yellow Straightneck, Yellow 
Crookneck, etc.)

• Specimens should be uniform in size, shape, and color.
• Stems should be attached and trimmed ½ to 1 inch.
• Specimens should be immature or rind should not be tough or hard.
• True to variety type and free from blemishes or dirt.

Squash, Winter: (Hubbard, Butternut, Acorn, or Table Queen, Delicious, Cushaw, etc.)

• Specimens should be uniform in size, shape, and color.
• Stems should be attached and trimmed ½ to 2 inches.
• Specimens should be mature or rind should be hard and firm.
• True to variety type and free from blemishes or dirt.



Sweet Corn

• Exhibit with husks on.
• Freshness is necessary.
• Well-filled kernels and filled to the tip of the ear.
• Specimens should be free of worms or insect damage.
• Leave a few loose leaves at the top of ear.
• Trim base of the ears evenly to the base of the last outer leaf.

Sweet Potatoes

• Specimens should be uniform and free from disease, insect, or mechanical damage.
• Should be typical of variety.
• Diameter should not be less than 2 inches or more than 3½ inches.
• Length should be 2½ to 3 times longer than its diameter.
• Gently wash specimens to remove dirt.
• Remove all “hair” roots; do not trim ends of the specimens.

Swiss Chard

• Leaf blades should be uniform in color, crisp, with bright tender, fleshy leaf stalks.
• One plant or leaves from one plant makes an exhibit.

Tomatoes

• Select for varietal type size, color, and maturity.
• Firm, free from cracks, disease, insect, and mechanical injury.
• Remove stem when exhibiting.
• Do not get overripe or soft specimens.
• Exhibit with “stem end” down.

Turnips

• Smaller sizes are generally most desirable.
• Uniform with bright color.
• Clean.
• Free from side roots and blemishes.
• Trim top to 1 to 3 inches. Remove side roots.

Watermelons

• Typical of the variety in shape and color.



• Symmetrical.
• Free from gourd necks or bottle necks.
• Not overripe, sunburned, or damaged by insect or disease.
• Avoid “flat bottomed” melons.

Preparing Horticulture Exhibits

Preparing Exhibits at the Show

• Neatly re-cut stems or tops at the last minute.
• Place specimens on plates or containers, wiping to remove dust collected during 
transportation.
• Look over the exhibit carefully for any unnoticed blemishes, count to make sure you have the 
proper
number or show rules, and have met all rules and regulations.
• Check with superintendent on where and how to place exhibits on tables, show racks, etc.
After the Exhibits are in Place

• Look and learn from the other exhibits in your class by observing the type of exhibits that 
placed highest.
• Make notes that may be useful next year.
Decorating

• The vegetables or fruits themselves are the important part of the exhibit, so make them the 
most important part.
• Flowers, gadgets, and other decorations should be used sparingly so as not to detract from 
the overall exhibit.
• Display containers, plates, etc. should be uniform and not gaudy or showy.
• Labels indicating kinds and varieties are desirable, but not mandatory. Labels should be 
correct, neat, and not so large as to detract from the display.
• Contrasting colors should be used to “show vegetables off” to their maximum.
• Do not wrap each exhibit with plastic or cellophane. However, if show area is extremely 
dusty, a large single covering of plastic, cellophane, or a similar clear material over the entire 
exhibit is permissible.

Preparing Specific Fruit and Vegetable Exhibits

Fruit

Apples and Pears

• Keep stems attached, but clip end short enough that it cannot puncture other specimens in 
the display.



• Uniform in size and shape.
• Free from disease, insect, or mechanical damage.
• Polish with dry cloth.
• Color should be typical of variety; varieties should be uniformly colored.

Cherries and Plums

• Leave stems attached.
• Select plump, uniform, and ripe specimens.
• Clean with soft brush or cloth.
• Free from disease, insect, or mechanical damage.

Peaches

• Stems should be removed; keep exhibit uniform among individual fruit.
• Ground color or under color of peach should be yellow.
• Avoid selection of over-or under-ripe fruit.
• Free from disease, insect, or mechanical damage.

Grapes

• Clusters should be uniform in size.
• Fruit in clusters should be firm, compact, and uniformly ripened.
• Avoid skin breaks.
• Stems or clusters may be cut, preferably the same length on each cluster.
• Free from disease, insect, or mechanical damage.

Raspberries and Other Bush Fruits

• Each specimen should be uniform in size, shape, color and ripeness.
• Fruit should be clean.
• Free from disease, insect, or mechanical damage.
• Remove dust with a soft brush.

Strawberries

• Stem and “cap” should remain attached to prevent moisture loss.
• Each strawberry should be uniform in size, shape, and color.
• Fruit should be firm and free of any injury.
• Clean with soft painter’s brush.


