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2017 VEGETABLE DIVISION 

Exhibits will be accepted Tuesday, August 22nd, from 12 noon to 8pm at Exhibition Hall (new 
location in blue building near Ryland Ave entrance). 

The Vegetable Show opens Wednesday, August 23, at 1pm. (The judging will take place 9am-
12:30pm that day.) 

Entry tags and show forms can be picked up at the NSPEC Complex Office prior to the show at 
73 Ryland Avenue. Forms will also be available at www.nspe.ca and at drop off. 

Please Note: 

 We will not be responsible for lost or stolen items in the show, but will take every 
precaution to protect exhibits. 

 Entry forms must be filled out or prizes will not be awarded. 
 Children may enter any class but must place the letter “C” on the entry form. 
 Exhibits in the show shall be of a standard and quality acceptable to the official in 

charge and must meet criteria of the class in which it is entered. 
 In the interest of the overall show quality the committee may remove any exhibit that 

begins to look poorly at the show bench. 
 The exhibitor shall place all exhibits in the proper containers with an entry tag placed 

on each exhibit. Note: Exhibitors must know the common name of the vegetable they 
are exhibiting, and please put this on your tag as it helps the public while viewing your 
exhibit. 

 All produce must be grown in the current year. 
 Uniformity and freshness will be considered during judging. 
 The decision of the judges in all cases will be final. 
 An exhibitor may receive up to two placings in any class. 

 

PRIZES 

Grand Champion $30 
Reserve Champion $10 

Children’s Award for Most Placings $10 
Ribbons (each class) Awarded for 1st, 2nd, 3rd, and 4th place 
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VEGETABLES RULES & REGULATIONS 

In addition to the general rules and regulations: 

1. Tags will be the responsibility of the exhibitor. Blank tags can be picked up at the 
NSPEC Complex Office prior to the exhibition and must be correctly filled to be 
considered entered in the show. There will also be tags available at drop off. 

2. Entries close Tuesday, August 22nd, 8pm. Exhibits will be accepted between the hours 
of 12 noon and 8pm on the Tuesday. No entries will be accepted after 8pm. 

3. Vegetable Exhibits must be removed Sunday, August 27th at 4pm. (The last night of the 
Exhibition.) 

4. Any vegetable offered for entry, suitable for more than one category, will be placed 
where desired by the Exhibitor, provided that the vegetable is eligible for that class. 

5. Prizes will be awarded at all times at the judge’s discretion and if the judge deems that 
an award is not warranted no award will be given. 

 

SECTIONS 

A – Potatoes 

Note: Potatoes should be uniform in size. 

Classes: 

1. Potatoes, white, any variety, 6 tubers 
2. Potatoes , blue, any variety, 6 tubers 
3. Potatoes, red, any variety, 6 tubers 
4. Potatoes, any variety, 6 tubers 
5. Best Display of potatoes, 5 each of 4 varieties, suitably displayed (tray supplied) 

B – Beans and Peas 

Note: Stems should be 1cm and the calyx attached 

Classes: 

1. Beans, bush, yellow pods, 12 specimens 
2. Beans, bush, green pods, 12 specimens 



 

Nova Scotia Provincial Exhibition  73 Ryland Avenue, Truro, NS B2N 2V5 
P: 902-893-9222  E: nspe@eastlink.ca 
F: 902-897-0069  W: www.nspe.ca 

3. Beans, bush burgundy pods, 12 specimens 
4. Beans, pole, yellow pods, 12 specimens 
5. Bean, pole, green pods, 12 specimens 
6. Peas, short pods, 12 specimens 
7. Peas, long pods, 12 specimens 
8. Peas, snow peas or edible pod, 12 specimens 

C – Beets, Carrots, Parsnips, Radish, and Turnip 

Note: Stem should be 2.5 cm, small hair root removed, main root left and washed. 

Classes: 

1. Beets, red, round, 5 roots 
2. Beets, red, long cylinder, 5 roots 
3. Carrots, long, 5 roots, over 6 inches, pointed ends 
4. Carrots, short, 5 roots, up to and including 6 inches, blunt ends 
5. Radish, 5 specimens 
6. Parsnips, any variety, 5 specimens 
7. Turnips, any variety, 3 roots 

D – Broccoli 

Note: Cut 10-20cm below head 

Classes: 

1. Broccoli, 2 heads 

E – Cabbage 

Note: Cut at soil line, leaves surrounded by 3 or 4 wrapper leaves 

Classes: 

1. Cabbage, red, 2 heads 
2. Cabbage, any variety, 2 heads 
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F – Cauliflower 

Note: Cut stem at ground level, trim leaves entirely so that a rim of leaves from the curb. 

Classes: 

1. Cauliflower, white, 2 heads 
2. Cauliflower, cheddar, 2 heads 
3. Cauliflower, purple, 2 heads 
4. Cauliflower, green, 2 heads 

G – Corn 

Note: Stalk trimmed to 1.5 cm, peel off ¼ of the husk and silk leaving the remainder intact 

Classes: 

1. Corn, sweet, 5 ears 
2. Corn, miniature, 12 ears 
3. Corn, ornamental, 5 ears 

H – Cucumbers 

Note: Stem attached and trimmed to 1cm, leave spines attached 

Classes: 

1. Cucumbers, green, 3 specimens 
2. Cucumber, pickling, 3 specimens 
3. Cucumbers, English, 3 specimens 

I – Garlic 

Note: trim tops 2.5-4cm, roots left long 

Classes: 

1. Garlic, 5 specimens 
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J – Lettuce 

Note: All lettuce should be cut just below the soil line to the leaves remain intact. 

Classes: 

1. Lettuce, head, 2 specimens 
2. Lettuce, leaf, 2 specimens 
3. Lettuce, romaine, 2 specimens 
4. Spinach, 2 plants 
5. Swiss Chard, any variety, 2 plants 
6. Kale, 2 stalks 

K – Onions 

Note: Only dirt and jagged outer scales are to be removed from the onions 

Classes: 

1. Onions, any variety, skin left on, 5 specimens 
2. Onions, multipliers, skin left on, 12 specimens 
3. Onions, pickling, skin left on, 12 specimens 

L – Peppers and Tomatoes 

Note: Stems should be attached and trimmed to 1cm. 

Classes: 

1. Peppers, sweet, any colour, 5 specimens 
2. Peppers, hot, any variety, 5 specimens 
3. Tomatoes, ripe, 5 specimens 
4. Tomatoes, green, 5 specimens 
5. Tomatoes, cherry, ripe, 12 specimens 
6. Tomatoes, cherry, green, 12 specimens 
7. Tomatoes, beefsteak type, green, 5 specimens 
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M – Pumpkins and Squash 

Note: Stems attached, trimmed to 2.5cm 

Classes: 

1. Pumpkin, 2 specimens 
2. Squash, zucchini, not longer than 8 inches in length, 2 specimens 
3. Squash, zucchini, larger than 8 inches, 2 specimens 
4. Squash, vegetable marrow, 2 specimens 
5. Squash, any variety, 2 specimens 
6. Gourds, same form, 5 specimens 

N – Garden Vegetables 

Classes: 

1. Fresh Herbs, collection of five different varieties, correctly names 
2. Any other vegetable not listed, correctly named 
3. Best collection of 12 different garn vegetables 

O – Novelty Vegetables 

Classes: 

1. Oddest shaped vegetable, any type 
2. Funniest potato 
3. Funny faced vegetable 

P – Designed or Carved 

Classes: 

1. Paint a funny face on a small vegetable 
2. Carve and design a large vegetable 

 


