2026 GARDENING & PLANT SCIENCE
PROJECT REQUIREMENTS

Ohio State University Extension, Ashland County 4-H
110 Cottage Street, Ashland, Ohio, 44805

419-281-8242  http://ashland.osu.edu

Project Numbers Evaluation Times & Places

668 Field .Cmps & Fora.ges Projects will be judged in July. Watch the 4-
670 Canning and Freezing H Newsletter or 4-H calendar for specific

673 - Edible Landscapes dates & times. Online scheduling will be
691 -Grow Your Own Vegetables available in late June. If you need

692 - Growing with the Seasons assistance scheduling , please contact the
* 671- How Does Your Garden Grow Extension Office. You must attend the first
date of judging to have the opportunity to
be chosen to represent Ashland at the
State Fair with your project, if selected.

* Denotes project eligible for state fair if member
is selected.

General Exhibit Requirements
Fair Entry Deadline — Entries via FairEntry Online System due by August deadline listed in Jr. Fair Book.
Watch the 4-H Newsletter for entry link.

Project check-in: Projects should be brought to the fairgrounds for check-in during fair booth check in
times listed in the Jr. Fair book.

Project Pick Up: Sunday after the fair, see Jr. Fair book for Fair Booth removal times.

1. Completed project books and Member Project Guides are required at all judgings. If book and/or
guidelines are not complete or not present, the letter grade will be lowered.

2. Appropriate attire for judging is required. Appearance should be neat, clean, and respectful. No
shorts, tank tops, tube tops, halter tops, midriff tops, or low-rise jeans should be worn for judging.

3. All projects displayed at the fair must have a fair entry and be checked in. Display must be for the
current year's project. You must make an online fair entry for your project and display it at the fair to
be eligible to receive a fair premium.

4. Please review your project below to check for requirements specific to your project.

To be eligible for State Fair, you must complete project review which includes photographed events
during project and be prepared to discuss.

ashland.osu.edu
THE OHIO STATE UNIVERSITY CFAES provides research and related educational
COLLEGE OF FOOD, AGRICULTURAL ). programs to clientele on a nondiscriminatory basis. For

AND ENVIRONMENTAL SCIENCES more information: visit cfaes.osu.edu/

nondiscrimination. For an accessible format of this
publication, visit cfaes.osu.edu/accessibility.


http://erie.osu.edu/
https://erie.osu.edu/program-areas/4-h-youth-development/judging-schedules

VEGETABLES

ENTRY RULES
1. Since quality is the chief and most important standard for judging, all exhibits should be uniform in size,
shape, color, and true to cultivar type. All vegetables should be free of dirt, disease, and physical damage
or sunburn.
2. Preparing vegetables for judging:
a. Root crops - (beets, carrots, onions, etc.) Have 1/2" tops, brush off dirt with soft
brush.

DO NOT SCRUB.
b. Vine and Bush crops (cucumbers, peppers, pumpkins, and squash, etc.)
Leave 1/2" vine or stem.
c. Cabbage - Leave four wrapper leaves (loose leaves)
d. Potatoes - remove dirt with a soft brush. DO NOT SCRUB.
e. Sweet Corn - Remove the husk.
3. All vegetables will be displayed according to the project and the number per plate as designated on the
following page. Not enough or too many vegetables will result in the project grade being lowered.

Plates and display trays will be provided.

673 — Edible Landscapes
1. Bring completed project book to judging. Follow the project guidelines on page 3 for completing the
book. Be sure to record your progress on pages 3-6 and complete all nine activities and all the Talking It
Over questions through-out the book.
2. Exhibit

691 Grow Your Own Vegetables

1. Bring completed project book to judging. Follow the project guidelines on page 3 for completing the
book. Be sure to record your progress in pages 4-7 of your book. In addition, complete the exercises
through-out the book.

2. Exhibit 3 plates of vegetables, different varieties.

3. Attach 8 1/2" by 11" paper in project book, with labeled seed collection.

4. Novelty items as described in book will NOT be displayed nor judged.

5. Exhibitors may be asked to identify seeds in a display at judging.

692 Growing with the Seasons — (completing 691 Grow Your Own Vegetables first is highly recommended)
1. Bring completed project book to judging. Follow the project guidelines on page 3 for completing the

book. Be sure to record your progress on pages 3-7 of your book. In addition, complete the exercises
through-out the book.

2. Exhibit 5 plates of vegetables, different varieties.

3. Be prepared to identify seeds in a display at judging.

*Continued on reverse*



2026 GARDENING and PLANT SCIENCE FACT SHEET CONTINUED

Vegetables
Beans

Broccoli

Brussel Sprouts
Cabbage

Carrots
Cucumbers, pickles
Cucumbers, slicing
Eggplant

Grapes

Kohlrabi

Lettuce

Melons

Onions

Peas

Peppers

Popcorn

Potatoes

Pumpkin

Red Beets
Strawberries and
Raspberries Squash
Sunflowers

Sweet Corn
Tomatoes

Salad Tomatoes

Zucchini

Number Per Plate

10 pods

1 head

10 brussel sprouts

1 head

5 carrots

5 pickles

5 cucumbers

1 eggplant (fruit)

22" x 28" poster on topic of choice

1 with leaves

1 head or 10 leaves

1 melon

5 onions

10 pods

5 peppers

3 stalks, roots bundled

5 potatoes

1 pumpkin

5 beets

3 live plants in a box and a 22" x 28" poster

1 squash

3 stalks, roots bundled

5 ears

5 tomatoes (leave stem on) if ripe tomatoes
are not available, exhibit green ones

15 tomatoes (leave stem on) if ripe tomatoes
are not available, exhibit green ones

5 pickle-size or 1 large size

THE OHIO STATE UNIVERSITY

COLLEGE OF FOOD, AGRICULTURAL,
AND ENVIRONMENTAL SCIENCES

ashland.osu.edu
CFAES provides research and related educational
4 programs to clientele on a nondiscriminatory basis. For

more information visit cfaes.osu.edu/nondiscrimination.
For an accessible format of this publication, visit
cfaes.osu.edu/accessibility. :



* 671 How Does Your Garden Grow? - Bring completed project book to judging and exhibit a

display representing your learning experience of the project, and flowers. Learning experience exhibit not
to exceed 30”x30”. Members must exhibit at least 3 varieties of annuals but are free to exhibit up

to 7 varieties. Bring two specimens of each variety. They will be arranged in a vase that is

provided.

Follow the Project Guidelines on page 4 of your book for requirements. In the “Your Project
Guidelines” everyone completes step 1, step 2, step 3, and step 4. Please notice on page 3 the
activities are divided in two groupings, first year and second year, this means years in this

project, not years in 4-H. First year members complete first year activities, second year members
should have already completed the first- year activities and should be completing the rest of the
activities (listed as second year). **This book is designed to be completed in two years, if a

member feels capable and has the desire; this book may be done in one year. It is up to the member.
In that case, the member would complete all activities, both first and second year member’s
activities.

For Fair Exhibit - Member is to display their learning exhibit and flower specimen as referenced
above.

For Flower:

1. All fresh plant materials must be homegrown by exhibitor.

2. NO ARTIFICIAL, DYED, OR PAINTED MATERIALS ARE PERMITTED.

3. Evidence of dirt, dust, or spray residue should be washed off before flowers are brought in. Do
not immerse foliage in water.

4. Exhibit in clear glass container, which will be provided.

668 Field Crops and Forages-Beginner. Why, when and how are corn, soybeans and wheat fields
planted, harvested and used? Find out from professional "in the field" of agriculture andlearn
about agricultrual machinery.

670 Canning and Freezing (Intermediate members with some experience or 11-13 years old)
Explore water bath canning and freezing home preservation methods. (Pressure canning is not
included). Learn how pH determines which canning method to use, become familiar with canning
equipment and when fruits and vegetables are in season, and preserve produce using the freezing
method. The last activity is an easy, step-by-step guide to water bath canning your own applesauce!
Members must have access to a current, reliable home food preservation guidebook.

Bring exhibit illustrating highlights of your project experiences and accomplishments to share with
the judge during the interview and fair-goers. Exhibit should not exceed 36” wide by 24” deep.
Exhibit could be a poster, scrapbook or other educational display. Bring a jar of home canned
applesauce to show the judge, as well as one other food you have frozen or canned (your choice). If
you bring a frozen food, make sure that it is kept frozen with a cooler and ice packs.

***This project goes to State Fair with Natural Resources, not Food projects.
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