
FARM PRODUCE 
All produce must be clean and pest-free. 

All produce must be homegrown by the exhibitor.  

All produce is judged on: 

• cultural perfection 

• uniformity 

• color 

• condition 

• display 

 

Radishes x 5  

• must have roots and tops attached; 

• should be firm, clean, and smooth;  

• displayed on a plate. 

 

Lettuce Head 

• Iceberg single display; other lettuce cut and 

displayed in water;  

• roots attached; 

• new varieties labeled.   

 

Broad Beans & Green Peas x 10   

• must be fresh when opened; 

• stems attached; 

• displayed on a plate. 

 

Onions x 3  

• roots attached and cleaned; 

• top attached and cut. 

 

Spring Onions x 10  

• roots attached, cut at 10mm long and 

cleaned;  

• shanks should be straight, smooth, and 

uniform in size.  

 

Leeks x 3 

• roots attached and cut at 25mm long; 

• trim excess tops.  

 

Cabbage Head 

• leave the outer leaves on if clean and not 

damaged; 

• leave core approx. 5mm long to hold leaves 

firmly; 

• new varieties labeled.   

 

Cauliflower Head 

• leave 4-6 outer leaves left on.   

 

 

Silver Beet x 5 stems 

• displayed in water. 

 

Rhubarb x 5 

• stems pulled; 

• leaves attached, trimmed horizontally in half;  

• tied together. 

 

Root Vegetable x 3 

• roots and stems attached; 

• labelled. 

 

Root vegetable collection  

• 3 types and 3 of each 

• roots and stems attached.  

 

Kale x 5  

• must be fresh, healthy, clean, with clear 

white stems, except colored variety; 

• displayed in water.  

 

Asparagus Spears x 5 

• displayed in water. 

 

Potatoes – Seed 

• shoots attached; 

• displayed in an egg carton. 

 

Pumpkin 

• stem attached. 

 

Collection of your best vegetables (5 or more)  

• refer to the individual vegetables for display 

requirements; 

• display exhibit in basket/box.  

 

Vegetable – NOT otherwise mentioned 

• new varieties labeled.   

 

 

 



Eggs 

• uniform in shape, shell texture, colour and 

size; 

• must be fresh; 

• displayed in an egg carton. 

 

 

Oranges, Lemons, Limes, Grapefruit x 3 

• stem attached; 

• displayed on a plate 

 

Citrus collection of 6 fruits and 3 varieties  

• stems attached; 

• displayed on a plate/s. 

 

Fruit – Dried  

• 3 varieties labeled;  

• 3 of each variety;  

• must be covered, in a container or jar. 

 

Strawberries X 10 

• stems attached; 

• displayed on a plate. 

 

Fruit – NOT otherwise mentioned 

• new varieties labeled.  

 

Nuts x 10 

• displayed on a plate. 

•  

Mixed Nuts – 10 of each variety  

• minimum 3 varieties;  

• displayed on a plate/s. 

 

Honey 

• clear 

• any variety; 

• 500g jars;  

• labelled. 

 

Herbs – Fresh  

• a bunch of each herb; 

• labelled individually; 

• staged separately in water; 

• display the most commonly used part; 

• no old leaves.  

 

Herbs – Dried  

• a bunch or staged in containers of each 

herb; 

• labelled individually; 

• staged separately; 

• display the most commonly used part. 

 

Mints – Fresh  

• a collection of 3 types of mints; 

• at least one stem of each type; 

• labelled individually;  

• staged separately in water. 

 

Herbs Species:  

• Chamomile;  

• Borage;  

• Parsley;  

• Rosemary;  

• Thyme;  

• Sage;  

• Lavender;  

• Chrysanthemum;  

• Calendula;  

• Salvia;  

• Comfrey; 

• Pelargonium;  

• Lambs Ear;  

• Elder,  

• Rose;  

• Olive;  

• Horseradish Root;  

• Valerian Root;.  

• Other herbs to be considered:  

 

Plates and containers should be clean and uniform in size and color. 

Large collections should be equally balanced in size and color. 

In multiple schedule items (ie 3 vegetables; different kinds/collection) each kind must be staged in 

conformity with the number specified in the schedule item for that kind e.g. 1 Cabbage, 3 carrots, 

10 beans.   

 


