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The Mission of Utah 4-H is to assist youth in acquiring the knowledge, life skills, and attitudes that will enable
them to become self-directing, contributing and productive members of society.
“Learn by doing,” the key concept of experiential education, is central to 4-H. Experiential learning is more
than just doing activities. It involves reflecting on what happened during the activity, discussing what was
learned, and how what was learned can be applied to other areas of life.
County and state fair exhibits provide members with an opportunity to demonstrate skills learned in various
project areas, and to receive positive feedback from judges as to what was done well, and suggestions for
improvement.
Much of the information in this manual was adapted from materials from Montana, Illinois, and Washington.
Reviewers and contributors from Utah 4-H included:
Peggy Black, Volunteer Leader
Tanna Baxter, Volunteer Leader
Joanne Roueche, Extension Agent
Amy Heiner, 4-H Intern
Karen Biers, Extension Specialist
Weylin Richards, Volunteer
Debbie Proctor, Extension Agent
Ross Jacobson, Extension Specialist
Janel Kay, Volunteer Leader

Lauralee Lyons, AmeriCorps Promise Fellow
John Paul Murphy, Extension Specialist
Teresa Cerny, Extension Specialist
Lucy Petersen, Volunteer Leader
James Barnhill, Extension Agent
Emily Drake, Volunteer Leader
Brady Mitchell, 4-H Technology Coordinator
Nadine Lyons, Volunteer Leader
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This judges’ training packet is comprised of two sections:
•
•

A videotape on the basic philosophy of “Fair” judging (Washington State University has granted us
permission to reproduce this video).
A manual which includes:
o Basic judging philosophy
o Suggested checklists for preparation of judging
o Guidelines for judging specific types of exhibits (foods, arts and crafts, etc.)
o Judging/Comments sheets

As you prepare for Fair Time, it is suggested that judges are provided, ahead of time, an opportunity to view the
accompanying videotape, general philosophy of 4-H judging, and the specific category guidelines, depending
on the area(s) each judge will be judging.
Once your group of judges arrives at the exhibit hall, you may want to take this opportunity to utilize the actual
fair exhibits to discuss comparisons of “like” items and how they might want to go about getting started.
This manual and fair score sheets are also available via the Extension 4-H intranet and the public website at
Utah4-H.org You may want to check the site each year for any additions or revisions. The latest revision date
will be found on each document. As the need arises for information on areas not included in this first edition,
please let us know.

Deb Jones
Extension Specialist, Volunteer Development
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This I Believe…
•

The 4-H boy and girl are more important than the 4-h projects.

•

4-H is not trying to replace the home, the church, and the school, only to supplement them.

•

4-H’ers are their own best exhibit.

•

No 4-H award is worth sacrificing the reputation of a 4-H member or leader.

•

Competition is a natural human trait and should be recognized as such in 4-H club work. It should be
given no more emphasis than other fundamentals in 4-H.

•

Learning how to do the project is more important than the project itself.

•

A blue ribbon 4-H’er with a blue ribbon pig.

•

To “learn by doing” is fundamental in any sound educational program and is characteristic of the 4-H
program.

•

Generally speaking, there is more than one good way of doing most things.

•

Every 4-H member needs to be noticed, to be important, to achieve, and to be praised.

•

Our job is to teach 4-H members HOW to think, NOT what to think.
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4-H Philosophy of Fair Judging
Recognition is an integral part of 4-H. Appropriate recognition can inspire young people to go further in their
endeavors, and serve as an incentive to greater accomplishments. It helps them evaluate life skills they are
learning through 4-H, helps them set realistic goals, and recognizes them for achievement toward those goals.
Recognition is most effective when it is given soon after the learning/achievement is accomplished, and to be
recognized by significant adults (those with whom the 4-H’er has worked closely) appears to be especially
meaningful.
There are three basic systems for evaluation and selection of awards used in 4-H:
The American Judging System is the preferred method in livestock judging. Each entry is considered against
every other entry and judged against a standard or ideal. The final result is a rank order where the entry
considered by the judge(s) to be the best is First, followed by second and so on.
The Danish system is the preferred method of recognition in most other 4-H project areas. The purpose of the
Danish system is to recognize all individuals for reaching a level of achievement or performance based on age
and experience in the project. The Danish system allows a judge to award three blue ribbons (1sts), two reds
(2nds), and one white (3rd) if that is the appropriate award combination for what the youth achieved. In another
class, the judge may feel that the youth have not reached an achievement level of blue (1st), and awards two
reds (2nd), and one white (3rd).
Modified Danish is a combination of the above methods where three ribbon groups are designated based on
how nearly the entries approach the ideal. A top blue may be chosen from a class to be considered for
champion, if the judges deem necessary and appropriate, or a predetermined number of entries in the blue
ribbon group could be placed using the American System to rank first, second, third.
Competition should be judged in accordance with established criteria, and appropriate feedback and comments
should be provided to each participant. Comments should be constructively focused for the purpose of the
participant's improvement. In the spirit of the 4-H motto, "To Make the Best Better," it is imperative that judges
of all 4-H events be adequately trained to provide quality feedback to all participants. If in doubt, it is better to
err in favor of the 4-H member. If judging is to be a learning experience for the 4-H’er, it is important that s/he
learn the causes of failure. This is where constructively stated comments will help the 4-H’er and encourage
him/her to keep trying.
Cloverbud exhibits (grades K-2) are NOT to be judged. Children of this age are not developmentally ready for
competition. Cloverbud exhibits should be given participation ribbons and judges’ comments only.
Quality competitive events are an important component of the 4-H program and serve as a means to attract
young people to engage in 4-H educational experiences. These events provide evaluation and feedback, and
help 4-H’ers learn how to make and defend decisions and to confidently express themselves.
Quality competitive events are an important component of the 4-H program and serve as a means to attract
young people to engage in 4-H educational experiences. These events provide evaluation and feedback, and
help 4-H’ers learn how to make and defend decisions and to confidently express themselves.
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Expectations: 4-H Judges and Staff
County Fair can be a time for the depths of despair or the heights of sublime!
Preparing ahead is important for you. Regardless of your role or what you do.
Think ahead, play it smart. Know what's expected right from the start. Anonymous

Following are some expectations which staff may have of judges, and some judges have of staff. These points
may facilitate discussion and make your job easier!
Judges' Expectations of Staff:
1. Make at least 3 contacts with the judge: invitation to judge, sending the fair list/fair book and other
information, and briefing the judge before evaluation begins.
2. Notify the judge of dates, time to arrive, what to judge, how judging is done, what age groupings and
placings are used, and what's expected for state fair exhibits.
3. Be specific about compensation, if any -- how much and what's included.
4. Have supplies and materials on hand. Furnish adequate tools and/or equipment for judges to use (e.g.,
sharp knife, cutting board, etc.)
5. Have enough staff/volunteer help for each judge.
6. Communicate expectations and specific responsibilities of judges.
7. Indicate who the judge should contact for help/questions/support.
8. Communicate philosophy about awards, ribbon quotas and traditions in the county.
9. Determine eligibility and/or appropriate classes for exhibits if questions arise.
10. Provide judges a comfortable space in which to work, and a space to communicate freely about items
being judged without parents, leaders or members present.
11. Maintain open communication. Don't be afraid to admit making a mistake.
12. Be fair and consistent with judges. Smile!
13. Give judges freedom to consult or share with others if necessary. They can't know everything.
14. Upon arrival at exhibit hall, indicate what each judge will be judging. Exhibits should be ready,
organized in various sections as needed, with score sheets ready, exhibit tags with pertinent information
(exhibitor names should not be visible during judging), pencils a any other items needed.
15. Inform judges of expectations and any quotas for state fair.
16. Allow the same judges to judge all of the same type articles in a category to maintain consistency in
judging.
Utah State University is an affirmative action/equal opportunity institution.
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Staff Expectations of Judges:
1. Let staff know you're interested, available, and any preferences for age level or subject matter you may
have. If you're new in the area, knowing previous experience and who you've worked with is helpful,
too.
2. Respond promptly when asked to judge. If you aren't available, staff appreciate your suggestions of
other judges.
3. Read all material provided in advance. Become familiar with the general philosophy of 4-H judging, and
with project standards – refer to specific entry category guidelines in the local fair book.
4. Attend judges' training, if offered.
5. Communicate with staff, in advance, if you have any questions or problems, or if you need clarification.
6. Utilize superintendents and/or helpers at the fair as questions or problems arise. Be assertive enough to
handle difficult situations, if necessary.
7. Arrive on time for judging, with materials provided in advance.
8. Be friendly and courteous.
9. If you’ll be interview judging, be sure to involve the member (see attached guidelines). Identify both
good points and those areas which need improvement. Offer suggestions for further improvement and
exploration of the subject. Avoid absolute criticisms. Please avoid using the phrase, "You would have
had a blue if..." If you’re new to interview judging, refer to the attached sample questions.
10. Consider each youth individually. Encourage member evaluation of his/her own work. Make
constructive criticism so the member will know how to improve next time.
11. If you’re qualified, help other judges if necessary.
12. Keep state fair exhibits in mind throughout the judging, so selection can be more easily done at the end.
13. Stay until judging is over and state fair selections have been made. Be sure state fair selections meet
class criteria.
14. Check out with staff before you leave. Turn in mileage, bills, hours, etc. promptly. If mileage is
reimbursed, we encourage you to carpool with other judges as feasible, recognizing that the fair and the
4-H organization are both non-profits.
15. After the fair, take time to give staff feedback on improvements for the next year. It's nice to hear when
things go well, too!
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Tips for the Judge:
1. Keep in mind that the whole product is more important than its parts. Projects are a means to an end not an end in themselves.
2. Recognize the possibility that some exhibits travel great distances by various means before they are
judged.
3. When judging static 4-H exhibits, try to visualize the age and experience level and resources available to
the exhibitors. Remember they will each have had different learning opportunities. Judging is done
according to quality standards and is not a matter of personal taste or preferences.
4. Make the judging experience as educational as possible. If the members are not present, fill out the
comments sheets carefully and include as many suggestions as possible. Use plenty of positive
comments. Be careful in words used with faults – make sure suggestions are stated in a positive way.
5. Take a look at the total class or lot before making any decisions. Quickly sort into four categories (blue,
red, white and no award) before examining individual items. This will be a help to you in making final
decisions. Don't give top placings if exhibits are not worthy.
6. Be consistent.
7. Be ready to explain placings.
8. Verbal comments made while judging should be very objective. No exhibit is so bad that something
good cannot be said about it. No exhibit is so well done that some improvement cannot be made.
9. Be sure to review the recorded results before you leave. In some county fairs, the superintendent may
provide the sheets that need to be signed before you leave.
10. Please be aware that in cases of extenuating circumstances that may not be know or communicated prior
to judging (i.e. learning disabilities), the Extension Agent may alter a placing to more clearly reflect the
level of accomplishment of the 4-H’er based on the information provided.
What 4-H Members Like in Judges:
1. Look the part! Be well-groomed, prepared, and appropriately dressed.
2. Have a positive attitude: be prompt, use your sense of humor, be tactful and concerned about young
people and their feelings. Offer compliments and constructive criticism. Make decisions quickly and
firmly.
3. Make specific comments – not just “nice work” or “nice.”
4. Be informed - review project manuals and/or judging standards. Give the 4-H member the benefit of the
doubt.
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The Judging Process
Preparation Before Judging Day
(Information for Fair Committees, Fair Superintendents and Extension staff)

1. Notify judges far enough in advance so that schedules can be cleared. Be sure to state the exact time the
judge will be needed, and estimate, if possible, the amount of time judging will take. If there is
compensation for mileage, honorariums, meals, or other arrangements, state clearly in writing what the
judge is to receive.
2. If judges are recruited for the county fair, be sure to clear with fair management any details about paying
for the judges' expenses.
3. Secure an adequate number of judges. After judging several hours, most people are too tired to make
sound decisions.
4. Be sure to send the judges a copy of the fair catalog or premium list and indicate specific classes they
will judge. If score sheets will be used, copies should also be provided ahead of time for review. If the
judge is not familiar with 4-H, it may be helpful to provide a copy of the 4-H project manual or project
guidelines in areas they will be judging.
5. Be sure to explain the judge the system of judging you will be using. (American, Danish, Modified
Danish).
6. Sufficient help should be recruited so that the judges do not have to wait between classes while results
are recorded and ribbons are attached to the exhibits.
7. Provide courtesy badges or other entry requirements which may be needed to enter the grounds.
8. Attempt to pair new judges with experienced judges.
9. Ask judges which area(s) they are comfortable judging, and what area(s) they definitely do not wish to
judge.
Physical Arrangements:
1. Enough table space is needed so that judges have plenty of room to look at one class or lot at a time.
2. Provide plenty of pencils and note pads for judges' use.
3. Have extra fair premium books and judging guidelines on hand for reference.
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Efficient Operation of the Judging Process:
1. Introduce judges to the superintendent of each area in which they are to serve.
2. If the county has specific requirements in the various categories to be judged (e.g., specific number of
items/exhibit, specific materials to be used), judges should be informed before judging begins.
3. Have schedule and organization worked out in advance. Arrange schedule of judging with time off for
meals. Have either enough time or enough judges so that they can do a good job. Have exhibits ready so
that the judges will not have to wait when they arrive at the hour asked.
4. Provide good light, sufficient table space, and any equipment needed (with food exhibits you may need
knives, spoons, paper plates, towels, drinking water, etc.)
5. When judging static exhibits arrange to have helpers bring each class to the judging table and return to
place (or have groups separated so judges can quickly see entire class).
6. Don't ask judges to:
a. Decide on eligibility of any exhibit – the superintendent should have already made that
determination.
b. Fill out entry sheets - have junior or adult leaders do this.
c. Classify and arrange exhibits.
d. Keep records.
e. Attach ribbons.
f. Hang up and arrange garments, and see that labels are pinned through only one thickness.
7. Avoid interruptions and comments from helpers and bystanders.
8. Encourage good citizenship of everyone.
9. Thank the judges.
10. Have any vouchers signed, expenses turned in, etc.
Follow-Up:
1. A written note of thanks to the judge is appropriate.
2. If provided, be sure the judge receives payment as promptly as possible.
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For Superintendents to Ponder
What Would You Do If:
•

One of the club leaders asks to check out her club exhibits early? - Exhibits are not to be released until
4:00, and it will be very difficult if she cannot leave with the exhibits at 2:00.

•

Some of the leaders and mothers stand around the judge and ask questions as the judge is working? You
feel that some of the questions are aimed at influencing the judge's decision.

•

One of the mothers and her daughter search for her loaf of whole wheat bread. They come to you insisting
they know it has been lost. You discover that the bread has been put in another spot, and did not get judged.
The judge is no longer available.

•

Some of the mothers come to you after the judging wanting to know why their exhibits received white
ribbons. You feel they are rather harsh in their comments about the judging.

•

You find the amount of exhibits you have far exceeds the exhibit space. Will you just pile things so the
tags are visible? Will you try to display a few exhibits attractively and stack the others?
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Helping Youth Evaluate the 4-H Educational Experience
Through Interview Judging
Evaluating and understanding what was learned are important parts of the educational process. Youth need
specific feedback on things that have been done well, and they need to know what can be improved.
Evaluation can be done at every level – club, community, county, region, state, and national. The most effective
learning takes place when evaluation is done on a one-to-one basis, and is based on realistic goals.
Interview Judging:
Interview judging at the local club or county level is one method of helping 4-H’ers evaluate their work.
Interview judging is done when the 4-H member is present and can speak with the evaluator. This allows the
judge to discover project goals, new skills learned, and what was gained from the experience. Both the
interview with the 4-H’er and the standards for the exhibit need to be considered when determining the final
placing.
Interview judging is the most desired method of helping 4-H’ers evaluate their experiences. It involves a
consultation between the 4-H’er and another person. In a county fair setting, the interview is conducted by a
judge who relates well with youth and is familiar with the end product. The discussion should focus on the goals
established by the member, the learning associated with the project or activity, and the standards set for
evaluating the finished exhibit. Consideration should be given to the age of the member, years in the project
area, skill levels, special circumstances, and opportunities for growth.
Steps in the Interview Judging Process:
1. The 4-H’er takes his/her exhibit to the judge:
The 4-H’er is usually responsible for taking his/her exhibit to the interview judge. A schedule may be set
up so that each club or group will have a specific time for their interviews.
2. The 4-H’er and judge sit down together to discuss the exhibit.
This should be done in an area where they can talk freely without interference from others. The success
of interview judging depends on the judge’s ability to relate to the 4-H’er. The judge should be open
minded, willing and able to listen, know what was being taught in the project, and able to recognize the
4-H’ers ability level.
3. The judge should establish a good rapport with the 4-H’er.
The judge should take the initiative by setting a pleasant tone, saying something to convey friendliness
and sincerity at the outset, perhaps complimenting the project or making casual conversation to put the
4-H’er at ease
4. The judge and 4-H’er discuss and evaluate the exhibit.
Begin the interview on a positive note, talking about the good qualities of the exhibit, giving the 4-H’er
a chance to express his/her feelings of satisfaction about the work, then asking a leading question that
will give the 4-H’er a chance to talk about particular problems. The role of the judge is to listen and help
the 4-H’er explore possible solutions. Consider things that could be done to improve the exhibit. Then if
needed, make suggestions for avoiding the problems in the future.
5. The judge encourages continued involvement.
The judge should end the evaluation by encouraging the member’s future work and participation.
Utah State University is an affirmative action/equal opportunity institution.
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Helpful Suggestions for Interview Judges:
•

Try not to talk AT the 4-H’er, but WITH him/her. Lead him/her to discovering the positive aspects of
the learning experience as well as to recognize the problems.

•

Allow time for the 4-H member to ask you questions.

•

Keep an open mind about methods and techniques used in preparing the exhibit. Do not consider only
one technique or method as being acceptable. Creativity should be encouraged. Explore what the 4-H’er
has done and the reasons for taking a different approach.

•

Consider individual capabilities when deciding a placing for the exhibit.

•

Help the 4-H’er feel successful and instill in him/her a sense of pride associated with the
accomplishment.

•

Help the member discover what could be done to improve the exhibit. You may find that the 4-H’er has
some excellent ideas for improving the work that was done.

•

Begin and end the evaluation on a positive note.
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Sample questions for interview judging:
Not all of the following questions need to be asked, and you may include other questions appropriate for the
situation.
Introduction:
What did you enjoy about this project?
How many years have you taken this project? Tell me something you learned in a previous year.
What were your goals for this year?
Detailed Learning:
What did you discover/learn as you worked on this project?
How did you make or assemble this exhibit?
Did you have anyone to help you with your exhibit? Who, How
What were some of the difficulties or problems you had?
What would you do differently if you did it again?
Approximately how much did the exhibit cost to make?
What helped you to be successful with this exhibit?
Where did you get the idea for this project?
Why did you choose the colors you chose?
Continued Learning:
What other things would you like to do in this project area?
What are some new things you’d like to learn in this area?
Have you helped anyone else learn these skills? Tell me about it.
How do you see applying what you learned in this project to help you in the future?
Closing Thought – Focus on the 4-H’er:
The 4-H exhibit provides youth an opportunity to show the public a result of their project efforts. The interview
can provide a positive experience, by allowing youth to process what was learned and what was personally
gained from the experience, and to feel good about their accomplishments.
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The Child-Centered Approach
4-H uses a child-centered approach to learning. This
means the program focuses on the needs and interests of
the youth. As a judge, you can provide recognition and
encouragement as they strive to reach their goals through
the actives in each project.

There are at least 100 ways to say “very good.” You may
want to include some of these as appropriate, but please
remember to give the 4-H’er some specific feedback on
what made the exhibit a “winner” and what could make
it better next time.

Now that’s what I call a fine job!
You’re doing a good job.
You did that very well.
You’ve just about got it.
You’ve been practicing!
That’s the best I’ve ever seen.
FANTASTIC!
Congratulations!
That’s quite an improvement; I can tell you’ve been
working hard on this.
SUPERB!
Now you’ve figured it out.
Good remembering!
Keep it up!
Now you have it.
You did a lot of work today (this year, etc)!
You’ve got that down pat!
GREAT!
You certainly did well.
You’re learning fast.
TREMENDOUS!
Keep working on it, it’s getting better.
You’re doing fine.
Good for you!
Good thinking!
Couldn’t have done it better myself.
You are really learning a lot.
You make it look easy.
FINE!
Keep on trying!
You really make my job fun.
You out did yourself today!
That’s the right way to do it.
I’ve never seen anyone do it better.
One more time and you’ll have it.
Good for you!
Good going!
You did it that time!
I like that.
MARVELOUS!
I’m very proud of you.
That’s the way!
Nice going.
I think you’ve got it now.
WOW!

You figured that out fast.
You remembered.
Now you’ve figured it out.
SENSATIONAL!
That’s really nice.
You haven’t missed a thing.
It’s a pleasure to be a leader when I see work like this –
Good Job!.
PERFECT!
That’s the way to do it.
Keep up the good work.
You’re right!
That’s better.
CLEVER
Nothing can stop you now!
That makes me feel good.
That’s first class work.
That’s great!
EXCELLENT!
That’s it!
Way to go.
That’s the best ever.
Well, look at you go!
You’re really going to town.
TERRIFFIC!
You’ve got it made.
That’s RIGHT!
Now you have the hang of it!
You’re on the right track now!
Congratulations! You got it right.
That’s GOOD!
You’ve got your brain in gear today.
You are very good at that.
Much better!
That’s coming along nicely.
WONDERFUL!
That’s very much better!
You’ve just about mastered that!
GOOD WORK!
That’s better than ever.
I’m happy to see you working like that.
Nice going.
OUTSTANDING!
You’re really working hard today.
That’s it!
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POSTERS
When judging posters, evaluate according to the following criteria:
Readability
• Letters should be easy to read
• Printing should be consistent with general rules for style, weight, size and case. Hand lettering should
conform to a generally practiced style.
• Title should be in larger lettering than content
• There should be sufficient space around the edges and between the areas of lettering
General Appearance (30 points)
• Copy should be brief, appropriately placed and have comfortable margins (neat and clean)
• The poster should be effectively illustrated. The illustration should have appropriate impact.
• Generally the poster should be no larger than the standard size of 28” x 22”
• The poster should attract attention and the color should be pleasing.
• Correct spelling, punctuation
Message
• The message should be appropriate, brief and clear to the reviewer. A single thought should be
conveyed.
• The title and content should relate to each other.
• Develops one central idea that is presented clearly and appropriately.
Originality
• The idea should be presented in an original, clever and attention getting manner.
Organization
• Easy to understand
• Logical
• Central idea is clear to the viewer
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Educational Exhibits
An educational exhibit or display may convey one ideas learned from participation in the project area. Each fair
may have specific guidelines so be sure to check with the division superintendent before judging.
The following criteria may be helpful when judging educational exhibits:
General Appearance
• Artistic, neat, well balanced
• Pleasing colors
• Proper amount of material
• Effectively lit (if applicable)
• Balanced proportions
Plan of Action
• One central idea or theme
• Key items are displayed
• Is information accurate and factual?
• Does exhibit instruct/teach/promote/call for action?
Ability to Attract and Hold Attention
• Does it arouse and hold interest?
• Does it tell a coherent, clear-cut story with a logical sequence of thought?
• Are title and caption effective in conveying the message?
Effectiveness in Telling a Story
• Current interest
• Idea grasped quickly and easily by viewer
• Idea shown simply and clearly
• Subject matter accurate and worthwhile
• Educational value – evidence that 4-H’er learned from the project experience? Is information passed on
to the viewer?
Quality of Workmanship
• Easy to read, neat
• Models (if any) are well-proportioned
• Good background materials
• Perishable items (if any) are fresh
Creativity
• Original idea
• Functional design
• Idea clearly defined and shows understanding of purpose and direction
Design and Mechanics
• Is there effective use of color, lighting, sound and motion?
• Are the number of items or materials used appropriate for the exhibit in that they give neither a cluttered
nor a bare appearance?
• Are design, lettering, posters, figures and equipment in a relative proportion to area and shape of booth?
Utah State University is an affirmative action/equal opportunity institution.
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Public Speaking
Effective speakers are not necessarily polished or perfect. Instead, they are energetic, direct and warm human
beings who are knowledgeable about their subject matter and involved with their audiences. Good speakers are
not born, they are developed. Each presentation should be a learning experience. As a judge, you can provide
encouragement by commending work which is well done, and help members improve by offering suggestions
for making the speech even better.
Participating in 4-H public speaking helps youth develop their ability to:
•
•
•
•
•
•
•

Organize their thoughts and ideas.
Communicate information to someone else in a confident and convincing manner.
Problem-solve and be flexible, such as in overcoming stage nerves or adapting information to different
audiences and situations.
Use resources, such as time allotted for a speech, wisely.
Develop useful, marketable skills.
Manage stress and feelings.
Evaluate their work and set goals for improvement.

Criteria to consider when judging:
A. Subject:
1. Is the information accurate? Is the topic narrow enough for the message to be given completely? Is the
information current? Or is the information seemingly out of date, too broad to be covered completely or
incorrect?
B. Organization:
1. Introduction: Does the introduction catch the interest of the audience while presenting both the purpose
and subject of the speech?
2. Body: Are the main points clearly stated? Does the speaker follow through with the purpose of the
speech? Do ideas center around a central theme in a logical order, easily followed and understood by
listeners?
3. Conclusion: Does the conclusion tie the main points of the speech to the purpose in an interesting way
that makes the audience remember the speech?
C. Delivery:
1. Bodily Action: Is the speaker poised and confident? Does the speaker maintain eye contact with the
audience? Are movements and gestures natural, purposeful and spontaneous? If note cards are used, are
they used effectively? Does the speaker present a friendly, conversational attitude, use facial
expressions, eye contact and other gestures to his/her advantage?
2. Voice: Does the speaker vary the force of his/her? Is the speaker pleasant to listen to and loud enough to
be heard? Is the speaker’s voice clear, steady, rich and full? Does the speaker vary the pitch of his/her
voice for interest? Does the speaker use the rate at which he/she speaks effectively? Are all words
pronounced clearly and correctly?
D. General:
1. Personal Appearance: As the speaker approaches the lectern and throughout the presentation, is his/her
posture good? Does he/she plant him/herself solidly on the floor? Are his/her clothes (whether or not
they are new or fashionable) clean and pressed?
2. Attentiveness and Reaction of Audience: Is the audience affected in any way? Were they stirred,
enthused, saddened, amused, motivate and awakened? Did the audience get the speaker’s message?
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Scrapbooks
The three main judging categories in scrapbooks are:
Craftsmanship
• The lines are clean and straight
• There is a pleasing quality to the book
• Is handwriting /lettering legible?
• The book is neat and cared for
• Good use of space on each page (not too much and not too crowded)
• Do the colors, paper, stickers work well with the photos and or memorabilia?
• There should be no magnetic or “sticky” photo album pages used; photos should not be cut
• The exhibitor has shown creativity within the pages of the book background sheets, graphics, stickers,
colors, font types and colors, titles
Photo quality
• The photos chosen are expressive and tell a story
• Has exhibitor included names of people in the photos, dates and/or ages, event, location
Journaling
• The journal entries match the photos/graphics, and tell a complete story
• The exhibitor has taken time to reflect on the events/people in the book and shown the impact through
journal entries
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Arts & Crafts/Handicrafts
General Appearance, Impact, Color
•
•
•
•
•
•
•
•

Article is neat, clean, tidy, free from markings
Dimensions are accurate
Frame suits design and technique
Borders are equal on sides and top, wider on bottom edge
Fabrics are on grain
Article is ready to use
Materials, time and money spent in making article is justified by its beauty, usefulness and durability
Colors look attractive together and suit design and use of the article. Up-to-date styles and new products
are encouraged

Creative Design
Size and shape suits use of the article. Materials chosen are appropriate for its use. Design principles are
satisfied:
•
•
•
•
•

Balance - both sides of the design have equal visual weight. Large/bright object close to centre balances
smaller/duller object further from the centre. Heaviest objects are near the bottom.
Rhythm - repetition of shapes or colors draws eye around whole object.
Harmony - all aspects (line, shape, color, size, texture, idea) go together.
Proportion - size of parts of design are in proportion to the whole object and each other. Design is not
divided exactly in 1/2 or 1/3.
Emphasis - focal point of design gives eye a place to stop.

Workmanship
•

Has the article been crafted using reasonable standards of quality workmanship? Does the quality of
work affect the appearance and/or usefulness of the article?
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Design Elements and Principles
These elements are the basic standards to be used when working with any of the various craft mediums.
•
•
•
•
•
•
•

•
•
•
•

•
•

Structural Design is the basic shape of the article that provides length, width, height, depth, or
thickness. When the original shape has surface enrichment, it is called decorative design.
Simple objects often have beauty of shape, color or texture and need no extra decoration. When
decorative design is used, it should appear to be a part of the original structure and should strengthen the
design.
Scale is important. Tiny things used with big objects seem smaller and vice-versa. Also, a pattern or
design should fit the item on which it is used.
Lines can be used to create impression. Eyes move along the lines of the object – across on a restful
horizontal line, upward on a vertical line, across on a diagonal line, or around and over on a curved line.
Straight lines are stiff and severe. Gently flowing curved lines are graceful and beautiful.
Emphasis indicates the focal point of the object. It attracts the eye first to the center of interest and then
to the other elements of the design. Uneven number of objects (3,5, etc.) are often more interesting than
even numbers of items placed together.
Design should be functional – not too cute, not too obvious, not too real and shouldn’t interfere with the
usefulness of the object. Any ornamentation applied after the object is made should follow the lines of
the object and not get in the way of its use.
Harmony results when there is enough repetition to be pleasant and enough variety to prevent
monotony. The design “belongs together” – it is a consistent, orderly, and pleasing arrangement of all
parts to create a whole. Proportion, balance, rhythm, emphasis and color should be used to create this
unity. There is harmony of shape when similar shapes are used; there is harmony of color when enough
colors of the right amounts are used.
Space may be occupied or used for a purpose. Space can be crowded, well filled, or sparsely filled. Not
every space needs to be filled – the eye needs plenty of open space around objects or designs. The shape
and size of empty spaces is as important as the filled space.
Texture is the surface of a material that can be seen or felt. It is divided into three categories: fine,
medium and coarse. Like textures go together well. Coarse textures may be combined with medium
textures but not with fine. Fine textures may be used with medium.
A pleasant balance of hues, values, and intensities will result in color harmony. It means a good
proportion of light to dark, bright to dull, and warm to cool to give balance to the color. One color
dominates the design but also gives background space.
Balance presents an impression of equal distribution of weight in an arrangement. Formal balance is the
placement of objects of the same size and color at equal distances from the central point. Informal
balance uses unlike objects with the larger or heavier object placed nearer the center. Balance from top
to bottom is also important. Designs that have considerable weight toward the top and little or no weight
at the bottom appear top heavy.
Rhythm is related to movement. It creates a path for your eye to follow. Rhythm may be created by a
repetition of spaces, a progression of sizes, continuous line movement or radiation from a central point.
Proportion deals with the relationship of each part to each other and to the whole. The square, with its
equal proportions, is uninteresting, and a rectangle too narrow for its length seems thin. A standard
space relationship, often used for rectangular flat surfaces, is to use two units on one side and three units
on the other. Either a 2:3 or 3:5 ratio is acceptable.
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Workmanship for Various Media
Calligraphy:
Legibility most important. Letters slant uniformly. Letters even in size and in most cases, width. Sides of letters
straight and parallel to each other. Letters sit on the lines.
Candlewicking:
Heavy soft thread evenness of french knots, backstitch, outline and satin stitches.
Crewel: variety of stitches with crewel wool on linen fabric. Yarns may be cut and brushed.
Ceramics:
Painting accurate, attractive. Brush marks do not show. Decals undamaged, no ridges on edges. Seam lines
removed. Glazed completely and evenly. Glaze free from bubbles, cracks, crazing, pitting, lumps on bottom.
Crochet, Knitting, Tatting:
(broomstick, hairpin and bobbin lace)
Even tension and stitch size. No holes or mistakes. Yarns joined at seam edges only. Yarn ends worked in.
Edges do not ripple. Edging in proportion to overall size of garment. Trims neatly, securely attached. Blocked
neatly, not over-pressed. Elasticity of cast-on and cast-off knitting stitches. Seams flat, not bulky. Seams do not
bulge or pull. Fronts and shoulders stabilized, if necessary.
Fair Isle Knitting: Two or more colors used together with yarns carried over no more than three
stitches before securing.
Filet Crochet: openwork mesh of chains and doubles, fill in chain space with doubles to create solid
blocks. Lace-like.
Machine Knitting: complexity of pattern.
Tatting: rings even, picots uniform, new threads joined with square knots.
Terveriffe: (needlemade lace) geometric, units usually circular, overhand knots, radiating lines from
central point ie.; "spoke-like".
Decoupage:
Glued picture(s) onto a background and finished with layers of varnish - print suitable to size of article. No
ripples or bubbles in print. Varnish smooth, even, no bubbles or drips. Modge Podge similar but fabric strips
used to cover an article (often plastic or paper mache base). Varnish to finish.
Dyeing:
Silk Painting - Gutta Method: large areas and background have no rings or lines. Dyes restrained by gutta.
Attractive shading. Gutta removed completely. Batik: cracking does not obscure design. Free from accidental
drips. Tie-Dye: symmetry of design, visible fold resists.
Embroidery:
Neat, even hand stitches (except for special effects in creative stitchery). Ends securely fastened or worked in
back of stitches. Transfer marks not visible. Chicken-Scratch: Circular stitches do not go through fabric; yarn is
not carried behind white gingham squares. Background fabric not puckered from too tight stitches. Threads cut
invisibly in cutwork areas. Accuracy in keeping to design important, especially in counted thread, hardanger,
etc.
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Fabric Boxes, Baskets:
Must hold shape when used. Construction sturdy, durable. Trims, decorations, lids and handles, if used, are
attached securely. Symmetrical. Lids fit. No glue visible.
Floral Arrangement:
Mechanics of arrangement hidden. Unblemished flowers and foliage. Table centrepieces low enough to see
over. Accessories do not dominate arrangement.
Handbags, Tote Bags, Wallets:
Accurately sewn. Handles securely attached. Lining, if used, attached securely. Usable size and shape.
Hardanger:
Drawn thread embroidery, usually white cotton, linen, silk thread on white fabric. Blocks of parallel satin
stitches, worked closely over 4 threads of fabric, right angle turns - stitch in common hole in corner - basic
outlines composed of right angled designs. Interior threads are closely cut to satin stitches. Accuracy very
important.
Kitchen Accessories:
Potholders, appliance covers, etc. Durable fabric. Potholders padded adequately to be safe, usable and washable.
Trims securely attached. Stitching straight and secure.
Leatherwork:
Lacing even. Ends worked in. Bevelled edges preferred where two sides joined together. Accuracy in carving or
tooling design.
Machine Embroidery:
Accuracy in sewing design. Thread ends finished off. Tension adjusted so stitches look smooth on top. Stitches
even. Background not puckered. Shading attractive, carefully done. Use of stabilizer fabric (ie. stitch and tear)
acceptable.
Macrame:
Even tension. Straight horizontal and diagonal lines. Firm edges. Even loops. Ends worked in invisibly,
securely. End of work knotted before making tassels.
Needlepoint, Petitpoint, Bargello, Cross-Stitch:
Stitches done on canvas-like fabric. Denelope canvas is woven with pairs of thread running vertically and
horizontally. Mono canvas woven so 1 thread equals 1 mesh. Two types of mono canvas: Regular - junctions
are unstable. Interlock - the junction of mesh is secured with tiny thread wrapped around mesh. Mesh count
equals stitch size.
Petitpoint: mono canvas size 18-40, stitches all 1 way, background not filled.
Bargello: straight vertical stitches, mono canvas. Stitches may cross one or several threads. Overall
zigzag like pattern is formed.
Needlepoint: mono canvas 8-14 count - stitches all one way, usually a wool yarn, background filled in
as well.
Cross-stitch: aida fabric/canvas - 8-32 count. All top threads travel the same direction, background
fabric compliments the design. Watch for: even thickness of thread, no visible wearing or fuzziness of
thread, smooth surface, canvas not showing, no shadowing of darker threads through light. Blocked and
matted straight.
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Painting, Drawing:
Skillful use of media and tools. Perspective accurate. Shading gentle. Good contrast between lights and darks.
Appropriately framed. Oils never under glass. No accidental spots of paint.
Padded Frames, Book Covers:
Fabric stretched smoothly. Trims not overpowering. Clips on curves and gluing not visible. Corners not bulky.
Pottery:
Even thickness of walls. Thrown are usually symmetrical. Stability important, especially for tall pots, lips and
edges uniform and smooth. Lids fit. Handles straight, usable size, attached securely. No fingerprints. No cracks.
Glaze even, no bumps, bubbles, crazing, pitting.
Ribbon Embroidery: Adds dimensional effect, common designs; flowers, butterflies, silk ribbon will not
stand-up to wear, ideal for wall hangings, pictures, boxes, etc. Stitches wrapped, whipped, knotted and braided
stitches are more durable and suited to clothing. Loop and plume stitches are delicate - better for pictures.
Consider color and tones, types of fabric - Victorian when used with velvets, satins, taffetas. Use of trims and
variety of threads i.e. silk, metallic or variegated add to effect. Polyester ribbon is available for use on garments.
Rugs:
Must be flat. Edges must not ripple. Latchet Hooked: Loops same height unless varied for emphasis. Binding or
taping edges recommended. Punch hooked backgrounds follow design outline. Ends pulled to top and trimmed
to pile height. Backing not visible when lying flat.
Braided: Even braiding. Joining stitches secure. Ends worked in.
Smocking:
Depth of pleats even. Tension of threads even. Even stitch length. Thread ends fastened.
Stained Glass:
Structurally sound, no cracks. Pieces fit together tightly. Soldering even width with few bumps. Copper foil tape
applied so same amount shows on both sides of glass. Beading around edges smooth and rounded. Boxes square
with well-leaded hinges. Lids open smoothly. Lamps wired safely.
Stenciling, Screen Printing:
Smooth, clean edges. Paint has not run under stencil. Accurate placing of stencil or screen. Shading skillful.
Textile Painting:
Includes fabric paints, glitter, shiny, puff, metallic and liquid embroidery. Fabric color often integral part of
design. Fabric should not appear scrubbed. Free from streaks, blobs, missed parts, mistakes. Edges smooth.
Shading gradual. Stamped pattern not visible. Squeeze-on paint lines smooth and joined invisibly.
Tole Painting, Rosemaling, Folk Art Painting:
Brush marks do not show. Skill in painting. No bubbles, hairs, or bumps. Smoothly sanded background. Skillful
shading. Control of brush in accuracy of lines, shapes. Traced lines don't dent wood. Textured paint, trims and
accessories often used to produce a certain effect i.e. country, Victorian stains, washes and pickling; all
techniques which impact on overall project - soften, age or antique.
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Toys:
Safety most important for children's toys - no buttons, wires, pipe cleaners. Ends of threads secured. Pile runs
same way on both sides. Fur pile pulled out of seams. Firmly stuffed into all corners. Soft sculpture shows
character. Mobiles balance correctly. Bright colors important for baby items.
Weaving:
Dimensions even. Firm, straight selvages. Even tension. Yarn ends worked in. No mistakes. Balanced warp and
weft. Even beating of wefts. Seams suitably finished, not bulky.
Wheat Weaving:
Undamaged heads. Symmetry. Joins invisible. Trims complement weaving and are securely attached. Braiding
even. Straws not flattened. Matching color and size of straws and heads. Uniform sides.
Woodwork:
Smooth. Free from brush marks, hairs, lumps, bubbles, dust particles. Previous finish completely removed.
Driftwood well cleaned. New wood finishsed, if necessary, before finish applied. New wood filled, if necessary.
Screws and nails countersunk and filled. Construction sturdy.
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Leather Craft
Refer to “Basic Arts and Craft Standards” in addition to these specific items.
1. Leather (Hard)
a. General Appearance
i. Should be neat, clean, and uniformly done and complete. The design should be worked so
that it stands out and has a lifelike appearance – except inverted carving – and does not
stand out.
ii. All lacings neat and uniform.
iii. Any dying, staining, antiquing of leather articles should add to the beauty and
serviceability of the article. All coloring should be neatly and uniformly done and in the
colors used in the design.
iv. Design used should be simple, blending with the shape of the article.
v. A preservative finish should be used to preserve the leather and prevent soiling. Excess is
as undesirable as too little finish.
b. Workmanship
Stamping
i. Stamped designs can be attractive and used as carved designs.
ii. Stamping should be done with an even amount of force or pressure.
iii. Stamped designs should be clear. Too hard a blow can damage the leather while too light
a blow will not give a clear design.
Carving and Tooling
i. Cut is usually 1/3 to ½ the thickness of the leather.
ii. Cut is made at right angles to the leather (leaning to one side or the other may give an
undercut and uneven appearance).
iii. Decorative cuts make an item look complete.
iv.
One cut should never cross cut another cut.
v.
Beveling and tooling should be smoother, make the design standout and be lifelike.
Lacing
i. Lacing should add beauty to the article.
ii. Lace color should contrast with the article.
iii. All lace should be hidden from view.
iv.
Same slant and tension should be maintained throughout the article. The finished side
of the lace should show, whenever possible.
v.
Imitation or leather lace are okay with leather items.
2. Leather (Soft)
a. Color suitable to article. Pattern selection appropriate.
b. Cutting edges should be neat and uniform.
c. Polyester or silk thread should be used in sewing.
d. No pattern tracing marks should be visible.
e. If glue is used, no glue should be visible.
f. Lacing holes evenly spaced and uniform.
g. Vests, weskits and skirts are more usable when lined.
h. Hides should be matched for uniformity in dye color.
i. Same exterior of the hide faces the same surface and grains match.
j. Attachment of buttons, buckles, etc. is neat and uniform.
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Woodworking
When judging woodworking exhibits, consider the criteria that follows. The same principles of evaluating
woodworking are applied to items that are constructed and finished, finished, or refinished or are remade or
repaired.
General Characteristics
•
•

Attractive and well proportioned.
Serves purpose for which intended.

Construction
•
•
•
•
•
•
•
•
•
•

Select proper kind of wood. Wood-like substitutes are not acceptable.
Article must be sturdy for intended use.
Pieces accurately cut and assembled.
Joints fit properly, without showing excess glue, and are strong.
Joints that are exposed should be sealed with wood sealer before finish coat is applied.
Nails and screws (especially on indoor articles) should be countersunk and the holes filled with wood
filler. Should not be distorted.
Other wood fasteners properly used, and counter sunk like nails, etc
Wood filler used to fill nail or screw holes or end joints should be colored to match the wood used in
making the item.
Drawers of furniture should also be sanded smooth and have a minimum of 1-2 coats of finish (makes
them much easier to keep clean, helps to prevent possibilities of slivers or snagging). Drawer glides
should be waxed so they slide freely.
Hardware – hinges fit, fasteners work smoothly, and all hardware is assembled correctly.

Finish
This is the first thing seen and felt. Surface should be prepared for the type of finish applied.
•
•
•
•

Finish must be suitable for the particular item.
Most wood articles to be used indoors are expected to have a smooth finish. It may be a hard finish such
as varnish, shellac, plastic type finish, or it may have a soft finish such as wax. Items intended to be
smooth should be smooth to the touch.
Utility and outdoor items should have a durable finish. Major emphasis is on the preservation of the item
rather than on the smoothness or beauty of the finish. The majority of outdoor items still need several
sanding jobs prior to finish coat. Faint color should be suitable to the particular item.
Finish properly applied. A good finish is the result of several thin coats of finish being applied with fine
sanding between coats. A good finish depends on a good job of sanding before any finish is applied. No
runs or bubbles should be visible.
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Photography
Phase 1 - Photo Album Page
•
•
•
•
•
•
•
•
•
•

The subject should be in focus.
The center of the subject should be slightly off to the side.
The background should not be too cluttered.
The subject should be close enough to see details.
Lighting should be appropriate B not too dark or washed out.
The angle from which it is taken should work with the subject.
Scenic photos should also have a center of interest. Some foreground is good to show depth.
The scrapbook page should have a “theme” and arrangement should be pleasing to the eye.
Photos on the page should be labeled.
Scrapbook page should follow basic guidelines for preserving photos.

Phase 2 - Photo Story
•
•
•
•

•

The story should include 5-10 photos.
Photos should be mounted and labeled appropriately.
You should be able to follow the sequence of the story through the photographs.
The story should have a beginning, middle and end. An example might be “Going to the Park”. Pictures
could show getting ready or arriving (beginning), then activities at the park (middle), then leaving or
arriving home or a child asleep (end). Another example might be making a dress. The beginning could
be looking at patterns or fabric. The middle shows steps in cutting and sewing and unpicking. The end is
the completed dress.
Use guidelines in phase 1 to evaluate the photos, however, not every photo needs to be perfect. It is
more important to show the sequence of events in this phase. Most of the photos should be good, but one
or two “so-so” pictures might need to be used to make sure the sequence is followed.

Phases 3 and 4 - Enlarged Photos
•
•
•
•
•
•
•
•

The rule-of-thirds should be followed. Think of the picture as a tic-tac-toe board. The center of interest
should be placed on one of the four intersecting lines. When the subject fills the whole picture (i.e a
face) remember to pick out the focal point (such as one or both eyes) to place at the intersecting lines.
Lighting should fall on the subject in a pleasing way B not too dark or washed out, but with some
light/dark to give depth and interest. Some lighting can be dramatic. There should be no flash
reflections. Lighting should help create a mood.
Lines of the composition should draw the viewer=s eye to the subject.
The background should be simple and uncluttered (out of focus works).
The subject of the photo should be obvious. Often being close to the subject makes the picture better. In
scenic photos an item in the foreground helps give depth. Usually the subject is in sharp focus.
Composition should be interesting. The angle, the arrangement, the distance, vertical or horizontal view,
etc. all combine to make good composition.
The picture should “say something” to the viewer, have a message, show an idea or create a feeling.
Photograph should conform to size requirements and be titled.
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Sewing
There are no exact rules regarding construction methods. Do not eliminate unfamiliar ways of doing things if
the results obtained are satisfactory. Remember not all of these statements will apply to every garment -refer to
the statements which relate to the item you are evaluating.
When using a clothing scorecard, be certain to give specific comments about what is done well and what needs
improving.
Because there are so many new fabrics and sewing aids available, it is impossible to have all of them described
in this manual or in 4-H projects. If you are in doubt about any sewing method or procedure, consult some
commercial sewing books or Extension bulletins.
General Appearance
• The garment should be clean, pressed and mended with no evidence of overpressing.
Materials Used
• The fabric and trim should be appropriate to the garment constructed.
• Interfacing should be correct weight.
• Color, type and size of thread should be a good choice for the fabric.
• The type of fastener, its color and size, should be right for placement and use.
• All fabrics and trims used should require the same care.
Style
• The style of the garment should be becoming to the individual and suitable to the occasion for which it
is intended. Garment should fit well and it should be neat and clean (this may only come into play if
you’re conducting interview judging). Suits and coats should have a well-tailored look.
Fabric
• The fabric should be suitable to the style of the garment and the purpose for which the garment is
intended. Lined garments should be lined with a quality fabric equal to that of the garment. Lining and
interfacing should be compatible with the outer fabric.
Construction
1. Grain
a. Garments should be cut on grain. Lengthwise grainline should be perpendicular to the floor and
crosswise grainline should be parallel to the floor.
2. Machine Stitching
a. Machine should be properly adjusted so that the stitches are well balanced. Stitch length should
be suitable for the fabric. Stitches should be straight and even. Threads should be tied or
backstitched at beginning and end of seams and darts.
3. Handstitches
a. Handstitches should be even with no knots showing. Stitches should be invisible from the right
side unless stitches are part of the design details.
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4. Seams
a. The standard width of seams on most patterns is 5/8” (1.5 cm). Side seams may be increased to
one inch (2.54 cm). Depth of seam and seam finish should be suitable to the fabric. Materials that
are firm and do not ravel need not be finished. Selvage may be left on as a seam finish – may be
necessary to clip through selvage every two or three inches (5 cm or 7.5 cm) to prevent drawing.
b. Junction of seams (example: where waistline and underarm seams meet) should form right
angles.
c. When worn, vertical seams should hang perpendicular to floor.
d. Enclosed seams should be trimmed to prevent bulk. Trimming should be done so that seams are
beveled, or graded (of different widths).
5. Darts
a. Darts should have straight even stitching with the last three or four stitches on edge of fold.
Vertical darts are pressed toward the center; horizontal darts are pressed downward. Point of
darts should be directed to, but not beyond, the curve for which they are intended.
6. Plackets
a. Plackets should be neat, smooth and as inconspicuous as possible. Zippers should be well
covered. Zippers may be stitched by hand or machine. The method selected should be suitable to
the fabric and the intended use of the garment.
7. Fasteners
a. Fasteners (snaps, hooks, etc.) should be securely attached and of appropriate size and color.
8. Buttons
a. Buttons should be well-spaced and suitable to fabric and intended use of the garment.
9. Facings
a. Bias facings should be cut on the true bias and either slip stitched to the garment or top stitched.
b. Fitted facing – edges should be finished in a manner suitable for the fabric and tacked in place.
Understitching helps to prevent facing from rolling.
10. Buttonholes
a. Button holes should be uniform in size and appropriate length for the button.
b. Bound buttonholes should have narrow even lips, and square corners. Opening on facing side
should be neat and even with little or no handstitches showing.
c. Machine buttonholes should have small stitches that are close together. There should be no
raveling, and the opening cut carefully so as not to cut into the permanent stitches.
11. Set-in Sleeves
a. The ease of set-in sleeves should be well distributed with little or no evidence of fullness.
Distribution of fullness depends on the style of sleeve.
12. Hems
a. Type of hem and depth of hem should be suitable to fabric and style of garment. Fullness of hem
should be well distributed or, in case of woolen garments, steamed out completely. When worn,
the hem should hang so that the bottom edge is parallel to the floor. Hemming stitches should be
invisible from the right side.
13. Pockets
a. Pocket size should be in proportion to the garment. Pockets should be flat and securely attached
with even stitching.
14. Plaids, Checks & Stripes – Properly matched.
15. Napped and One-Way Designed Fabrics – All garment sections cut in same direction.
Sewing
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4-H Clothing Construction
Based on learning experiences in the 4-H Cooperative Curriculum System (4-H CCS) Publications.

Skills to be Mastered
Level 1A
May take more
than one year to
master skills.

Level 1B
May take more
than one year to
master skills.

Level 2
May take more
than one year to
master skills.

Level 3
You will be in
this category
for the rest of
your 4-H career
perfecting your
skills

Using Sewing Equipment
Using a Sewing Machine
Selecting Fabric
Selecting Thread
Selvages/cut edge/grain
Sewing a straight seam
Seam Finishes (zig zag, stitched & pinked)
Pressing
Machine Hem
Casing
Selecting a Pattern
Following Pattern Guide
Grainline
Marking Fabric
Cutting Fabric
Seam Finishes (clean finish)
Pockets (patch)
Trimming/grading
Notching/clipping
Understitching
Topstitching
Selecting Interfacing
Facings
Waistband
Sleeves

Potential Exhibits
Pillow Case
Three Corner Scarf
Locker Caddy
Book Bag
Chef Apron
Skirt
Shorts
Pants (Pajama Pants)
Pillow
Rag Quilt Squares (service project)

Chenille Pillow
Apron with Topstitching
Pajamas
Rob (no collar)
Skirt with pockets
Jumper
Vest with pockets (no zipper)
Shirt with topstitching
Blouse with Sleeves

Using a Serger (if available)
Darts
Button/buttonholes
Collars
Strip Snaps for Closures
Plaid/stripes
Knit Fabrics
Pressing Equipment (hem, sleeve roll)
Pockets (slit, inset)
Using Different Machine Feet
Attaching Hooks/Eyes; Snaps

Windsock with Serger
Skirt with Darts/Waistband
Vest with Zipper
Skirt or Shirt with Zipper
Backpacks/Duffel Bags
Blouse with Buttons/Buttonholes
Vest with collar
Blouse with Collar
Dress with Zipper

Special Seam Finishes
Constructing Bound Buttonholes
Using Linings/Underlinings
Sewing Sheers/Velvet (Special Fabrics)
Designing Apparel
Fitting Patterns
Special Hemming Techniques
Special Pressing Equipment
Embellishments (finishes on machine)

Pants or Skirt: Flat Felled Seam
Dress or Skirt with Lining
Dress with Blind Hem
Item Sewn: Special Fabric
Action Wear
Lingerie
Technology Related Exhibits
Create Your Own Fabric
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Pattern Guide
Let’s Sew
Reader’s Digest Complete
Guide
to Sewing
Sewing Skills Handbook
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Needlecraft and Stitchery
Refer to “Basic Arts and Crafts Standards” located at the beginning of this section. Crocheting, embroidery
(including counted cross stitch and candlewicking), creative stitchery, and quilts.
1. General Appearance
a. Clean and neat.
b. Properly blocked and pressed, not matted, not flat, but have the natural “luster look” of the
fabric.
c. Color combination – harmonize, pleasing, has rhythmic unity that is interesting.
d. Design placed accurately.
e. When there are decorative lines, they should strengthen the shape of the article, be suited to the
purpose of the article and show simplicity and dignity.
f. Material used is suitable for the project and article.
2. Workmanship
a. Stitches – tension uniform and even, not too tight or too loose; stitches and color arranged
harmoniously and enough stitches used to give variety.
b. Needlework on wrong side is as neat as the right side. Start thread on wrong side with a few
running stitches toward starting point and take a back stitch. Finished in same manner. Do not
carry thread from one design to another.
c. Cross stitch – all first stitches slant the same direction throughout the design.
Crocheting
1. General Appearance
a. Purpose of article must be apparent.
b. Article must be properly shaped or blocked.
c. Article must be clean and attractive.
d. Color scheme must be pleasing and appropriate.
2. Workmanship
a. Stitches to be uniform in size and form a well-defined pattern.
b. Size of crochet hook, thread and type must be suited to the project.
c. Gauge must be accurate; tension should be uniform.
Embroidery, Crewel Stitchery, Needlepoint, and Hardanger
1.
2.
3.
4.
5.
6.

Materials used should be suitable for the design, type of stitchery and for intended use.
Design suited to the item on which it is used and not to interfere with intended use of article.
Design should not include too much detail or too many colors.
Stitches and colors should be arranged harmoniously.
Tension should be even in stitches, no evidence of puckers in finished article.
General appearance is neat, workmanship on back side should be almost as neat as on the design side,
clean, and a pressed finished look.
7. If exhibit is framed, workmanship should be evaluated without removing frame, backing or hoop.
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Knitting
1. General Appearance
a. Clean and neat.
b. Properly blocked.
c. Buttons – second in interest, proper size for garment.
d. Pattern uniform.
e. Garment size accurate.
f. Color combination pleasing and appropriate.
g. Selection – yarn suitable for garment and size of needles; type suitable for age/ person.
h. Notions of suitable size, type and color.
i. End product suitable for intended use.
2. Workmanship – knitting skills
a. Cast-on stitches – have elasticity
b. Bound-off stitches – uniform
c. Gauge accurate (correct number of stitches per inch).
d. Tension – uniform throughout the article.
e. Needle/hook size correct for type of stitch used.
f. Free of mistakes or split yarn/thread.
g. Edges straight and correctly shaped for style.
h. Corresponding selections match in size and shape.
i. Yarn ends well concealed – spliced, worked into seams with no knots.
j. Change from one color to another not noticeable.
k. Uniform construction details (button holes, fringes, etc.).
l. Seams and joinings free of puckers and bulk.
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Spinning & Weaving
Woven clothing, woven yardage, woven household goods, decorative weaving
Technique
Threading and Tension: Sleyed correctly, no misthreading, uneven beating
Warp & Weft: Do yarns work well together?
Craftsmanship: Are selvedges even, smooth, not wrinkled, straight/lopsided, too firm, threadbare, loose ends
woven in, skips mended, spliced join in warp/welt?
Proper Finish: Fulled/steamed/ironed/blocked? Properly prepared for hanging or presentation? Raw edges
finished?
Degree of Difficulty: How much detail was involved in design and construction process? Raised own sheep,
dyed own materials? If handspun, prepared own fleece?

Design
Appearance: Good balance? Does it express a personal statement?
Presentation: Is display pleasing to the eye? Does it include samples of fiber (warp and weft), threading
pattern/drafts, history…?
Use of Fiber: If fibers were used innovatively, is the piece exciting/interesting? If traditional, were fibers used
correctly?
Use of Pattern: Does the woven pattern enhance overall design of the project? Original pattern?
Colors/Textures: Pleasing to the eye, suitable to the piece?
Overall Design: Does the design hold the viewer’s attention?
Complexity of Design: Does the piece show appropriate proportion, balance, movement, perspective, scale,
texture?
Bonus: Originality, clever use of fiber and dyes, the piece’s presentation
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Spinning and Weaving
Handspun clothing, yardage, household goods, decorative, skeins and collections
Spinning Technique
Uniformity: Is yarn consistent throughout its length in both texture and color?
Strength: Is yarn strong enough for intended purpose? Is length of fiber appropriate to yarn diameter?
Suitability of Fiber to Yarn Design: Is fiber in good condition? Is fiber suitable to yarn design?
Plying: Even and sufficient, if singles, is it even?
Twist: Over or under-twisted?
Appearance: Is the overall appearance pleasing?
Presentation: Did exhibitor include sample of raw material, suggested use(s) of yarn?
Handspun Skeins
Design: General appearance; Good balance? Does the piece express a personal statement?
Use of Pattern: Does the woven pattern enhance the overall design?
Colors/textures: Pleasing to the eye/suitable to the piece?
Overall Design: Does the piece hold the viewer’s attention?
Complexity of Design: Appropriate proportion, balance, movement, perspective, scale, texture?
Craftsmanship: Selvedges even, smooth, straight? Too firm? No loose ends, skips, joins showing? Use of
proper thread and tension? Finished properly?
Degree of Difficulty: How much detail was involved in the design and construction process? Raised own
sheep? Dyed own materials? Prepared own fleece? Methods used.
Bonus: Originality, clever use of fiber and dyes, and the overall presentation of the piece
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Spinning and Weaving
Hand Dyeing – natural or synthetic
Uniformity: Is dye consistently even or deliberately varied; no stains
Finishing: Is item washed and free of residual dye, no knots in skeins, fabric pressed
Appearance: Pleasing to the eye?
Presentation: Did exhibitor include a sample of raw fiber, information about the dye and the process used.
Suitability of dyed item to the design of intended project.
Bonus: Originality, complexity, original design
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Home Environment
A variety of articles are made and evaluated in the 4-H home environment division. There are no hard and fast
rules-as with all project areas, use good judgment. There are many ways of doing things, so let’s encourage
creativity, and keep the age and experience of the 4-H’er in mind.
Wall Hanging, Decorative Item or Arrangement, Bulletin Board
Appearance
• Overall effect
• Condition
• Originality
Design
• Color selection
• Texture
• Line and shape
• Rhythm, movement
• Balance
• Suitable emphasis
• Harmony of ideas and material used
Selection of Materials
• Suitable for purpose
• Skillful use of materials
• Appropriate frame and mat
• Finishing details-backing, hanger, etc.
• Worth the investment in time, effort, money
Workmanship
• Neat
• Techniques suitable to materials and objects
• All edges finished
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Item Made of Cloth
General appearance
• Design
• Condition – clean, pressed
• Originality
Design
• Scale to size of article
• Scale to space in room
• Printed or woven on grain
• Decorative design
• Color
• Line and shape
• Balance, rhythm, emphasis
• Enhances structural design
Selection of Material
• Suitable for purpose
• Color
• Ease of handling
• Durability, ease of care
• Trim appropriate for fabric and item
Workmanship
• Cut on grain
• Construction process-skillful, suitable
• Seams finished if necessary
• Selvages clipped or removed
• Matching stitching even, proper length, well-adjusted tension
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Item Made of Wood, Wicker or Metal
May be new, refinished, recovered, or antiqued

General appearance
• Color
• Finish (smooth sheen)
• Hardware, if used
• Originality
Design
• Basic structural design
• Line and design
• Proportion
Selection
• Suitable for purpose
• Ease of care
• Durable
• Suitability of trim (if used)
• Hardware
• Worth the investment of time, effort, money
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Earth, Water, Air
Maps or Sketches
• (Showing topography, conservation practices, soil texture or types)
• Originality
• Neat, appealing to the eye
• Detail
• Scale – buildings, fences, dams, etc. near scale or in proper proportion
Soil or Fertilizer Samples
• Description of soil/fertilizer types
• Display is easily seen without removing from container; attachment of container to display board
• Neat and appealing to the eye
Models
• Originality – practical innovations of model equipment
• Completeness, detail
• Neat and appealing to the eye
• Practical application
Soil Erosion
• Originality – innovation of erosion control
• Demonstrates soil erosions and control
• Neat and appealing to the eye
• Complete, detail
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Geology Exhibits
The purpose of the 4-H geology project is to develop the member’s appreciation of geology, including a basic
understanding of rocks, fossils, minerals and geologic formations and implications of such. Evidence of growth
in these areas is the value to be judged in these exhibits.
Most exhibits involve either collections or plans and models of geologic processes. Consider the following as
you judge:
Mounted Specimens
• Correctly identified fossils from the 4-H member’s collection
• Correctly identified minerals from the collection
• Correctly identified rocks
• Condition of mounted specimens
• Arrangement of specimens
• Completeness of exhibit
• Does the exhibit provide information about collection sites, stories?
Plans and Models
• Accuracy of drawing or model to scale
• Suitability of design for intended purpose
• Completeness of detail
• Story or explanation – description of intended use or purpose of the design
• Posters, notebooks and written narratives may be included.
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Forestry Exhibits
The purpose of the 4-H forestry project is to develop the member’s appreciation of forest plants and a basic
understanding of forest values and forestry practices. Evidence of growth in these areas is the value to be judged
in forestry exhibits.
Most exhibits involve either collections of plants or plans and models of tree plantings. Consider the following
as you judge:
Mounted Plant Specimens
• Correct identification by common name
• Correct identification by scientific name
• Condition of mounted specimen
• Arrangement of specimens
• Completeness of exhibit – flower, leaf, seed, etc.
Plans and Models
• Accuracy of drawing or model to scale
• Suitability of design for intended purpose
• Completeness of detail
• Story or explanation – description of intended use or purpose of the design
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Foods and Nutrition
If judging is to be a learning experience for the 4-H member, it is important that they learn the cause of failures
and ways to improve. The suggested foods scorecard and the specific information about judging food items may
be helpful in evaluating items.
Tips for Foods Judges
1. Determine what equipment and supplies will be available to you for judging, and determine what you
may want to bring on your own. The following are helpful, depending on category. Use tape for your
name on those supplies which are yours personally.
a. Tableware – knife, fork, spoon
b. Sharp, long- bladed knife
c. Long serrated knife
d. Paring knife
e. Pie server
f. Towel or apron
g. Paper goods – plates, towels, cups
h. Damp sponge
i. Drinking water
2. Avoid using hand lotions and perfumes.
3. Use all senses – seeing, touching, smelling, hearing and tasting – in foods judging. Taste is the most
subjective. It can be the deciding factor when all other conditions are equal.
4. Be consistent in the methods you use for judging. (This insures fairness to all exhibitors.)
5. In order to check the tenderness and texture of products:
a. Break open biscuits, muffins, rolls and cookies.
b. Cut loaves of yeast breads and quick breads from one-third to one-half the way in from one end.
Cut out a thin slice to view the grain, moisture, blending of ingredients, etc.
6. Cut and remove wedges from cakes and pies. Cut wedges large enough to provide optimum evaluation.
Avoid cutting corners of cakes. Cakes which are to be judged on decoration only are not to be cut.
7. Feel or taste frostings.
8. Do not open canned foods. Judging is done by visual observation only.
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Better Breads & Quick Breads
Points to Consider

Common Defects

Flavor: Generally bland
and pleasantly sweet,
complemented by nuts or
fruit

Off Flavor

Volume: Appropriate for
size considering amount of
fruit added
Crust: Medium to deep
brown, depending on type
of bread; Shiny and thicker
than a cake crust

Internal Characteristics
Texture: Firm body; Thin
slices hold together well;
Moist but not gummy

Too pale or too
brown in color
Falls apart when cut
Coarse; Crumbly
grain

Incorrect proportions (too much fat) or inaccurate
measuring; Improper mixing

Dry; Top heavily
cracked or peaked

Too stiff a batter; Oven temperature too high;
Overmixed; Baked too long

Excessive lumping or
peaking in center

Low or undersized
volume

Sticky top crust

Soggy, compact
Grain: Small air cells and
medium thick cell walls
without tunnels

Overbaked (burned); Underbaked (raw); poor quality
shortening (rancid); Too much baking powder, soda,
spices, salt
Underbaking (too low oven temperature and/or too
short baking time); Too small pan; Batter too deep;
Oven door opened too soon
Too high oven temperature; Too small pan; Batter too
deep; Not lowering oven temperature when using
enameled anodized, aluminum, glass, or dark pans;
Pans too close together or too close to oven wall;
Overmeasurement of liquid; Extreme over beating
Incorrect proportion or inaccurate measuring;
Improper mixing; incorrect pan size; Oven
temperature too high; Pan not placed in center of oven
Underbaking (too low oven temperature and/or too
short baking time); Covering bread while still warm;
High humidity in air after baking; Overmeasurement
of liquid
Incorrect time or temperature; Wrong sized pans;
Uneven heat
Too much flour; Not enough liquid; Too much fruit

Fallen or dipped in
center
Appearance: Wellproportioned shape with an
evenly rounded top

Probable Cause

Holes and tunnels

Inaccurate measuring; Improper mixing; Underbaked;
Incorrect pan size; Poor handling after baking
Oven temperature too high; Improper placement of
oven shelf or pan; Extreme overheating; Not lowering
oven temperature when using enameled, anodized,
aluminum, glass, or dark pans; Undermeasurement or
overmeasurement of liquid
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Yeast Bread
Points to Consider
Flavor: Sweet, slightly
nutty flavor and odor; blend
of well-baked ingredients’
free from off flavors such as
yeasty, rancid, sour or
musty
Appearance
Shape: oblong, wellproportioned, evenly
rounded top; tender,
smooth, free from cracks
and bulges; slight break and
shred at edge of pan
Volume: Light in weight in
proportion to size

Crust: Even golden brown;
slightly darker on top than
sides and bottom; crisp and
tender

Common Defects
Flat tasting
Rancid
Musty
Sour or yeasty

Irregular Shape
Crack and bulges
Higher on one side
Overlight for size
Poor volume
Overbrowned on top
Pale crust
Crust tough, hard

Probable Cause
Too little salt
Rancid fat or other ingredient
Moldy flour
Old yeast; too much yeast; temperature too high while
rising; rising too long; too well covered as it cooled;
utensils not clean; incomplete baking
Poor technique in shaping; not raised properly when
pout into oven
Not well molded; not kneaded properly; dough too
stiff; bread raised improperly; incorrect oven
temperature; bread pans too close together
Uneven heat
Too long period of rising; oven too slow
Poor yeast; yeast partially killed; ingredients not well
mixed; too much kneading; wrong type flour; raised
improperly before putting in oven
Oven too hot; baked too long; bread located in oven
improperly
Oven too slow; too much salt; dough dried out during
rising; too little sugar
Baked too slowly; too much salt; lack of fat; not risen
enough

Internal Characteristics
Harsh dry crumb

Texture: Tender, springy
crumb, elastic, not dry or
doughy

Tough
Coarse

Grain: Fine cells (small
holes) elongated from
bottom to top of loaf;
evenly distributed; thin cell
walls
Color: Even and
characteristic of ingredients
used; free from dark
streaks; creamy white,
silken sheen in light

Heavy dark streaks or
soggy
Large holes
Compact texture at
bottom
Dark
Streaked

Too much flour; baked too long; wrong type of flour;
too stiff dough; too cool oven; not kneaded enough
Improper raising before baking; dough did not rise
enough; dough was too stiff
Dough not stiff enough; too light due to too long
rising period; chilled while rising; oven too cool
Uneven mixing; wrong type of flour; poorly mixed or
flour added when shaping rolls; improper length of
rising periods; poor yeast; bread left in pan to cool
Poor molding; over raised
Oven temperature too low
Poor ingredients; wrong temperature while rising;
improper rising before baking; oven too cool; stale
yeast
Addition of flour at molding stage; drying of dough
on top before shaping; overgreasing of surface
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Yeast Rolls
Points to Consider

Common Defects
Flat tasting
Yeasty

Flavor: Blended flavor
slightly sweet and nutty;
richer than bread; pleasing
odor

Sour

Probable Cause
Too little salt
Too long rising period; high temperature in the
kitchen
Poor yeast or flour; rising too long; too high
temperature while rising; baked too slowly;
incomplete baking (standing at warm room
temperature).

Too much or too little
Improper measuring
salt, sugar, etc.
Appearance
Shape: Uniform size;
attractively shaped; for type
of roll; well-rounded and
Irregular Shape
symmetrical, smooth crust,
free from cracks and bulges;
rolls hold their shape
Volume: Relatively light in
proportion to size

Heavy
Poor volume
Tough crust
Thick crust

Crust: Even golden brown;
tender, crisp

Pale crust
Burned
Cracked

Poor technique in shaping; not raised properly when
pout into oven

Low grade flour; under kneaded; raised improperly
when put in oven
Too cool while rising; yeast killed; not enough flour;
short rising period
Not raised enough when put into oven; too much salt;
low grade flour; too much handling of raised dough
Baked too slowly
Oven too slow; too much salt; dough dried out during
rising; too little sugar; underbaked
Too hot oven; baked too long
Not kneaded properly; cooled too quickly; too short
rising period

Internal Characteristics
Texture: Tender, elastic
crumb, slightly moist; free
from dryness or doughiness
or tears easily
Grain: Uniform; fine cells,
even distribution, thin cell
walls; less resilient than
bread
Color: Uniform color; no
dark or light streaks;
characteristic of ingredients
used

Crumbly
Compact texture at
bottom
Sticky
Coarse

Streaks
Dark crumb

Soft wheat flour; too much flour; raised improperly
when put into oven
Not raised enough when put into oven
Underbaked; steamed by cooling in pan after baking
Poor yeast; low grade flour; too long rising period; not
enough kneading; wrong temperature or other
unfavorable conditions
Poor missing; addition of flour at molding stage;
drying of dough on top before shaping
Kind of flour or liquid used; unfavorable conditions
as: overraised when put in oven; wrong temperature
while rising; oven too cool; old or stale yeast
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Drop Biscuits
The following are characteristics of good quality drop biscuits.
Appearance
• Shape –Irregular, rounded, very rough top-crust – pale golden brown.
Internal Characteristics
• Texture – crisp outer crust and tender interior.
• Grain, gas holes larger and less uniform than rolled biscuits; cell walls slightly thick, slightly coarse
Refer to rolled biscuits for common defects and probable causes.
Points to Consider
Common Defects
Flavor: Pleasant and mild
Appearance
Size and Shape: Uniform
with level tops and straight
sides
Volume: Light in respect to
size

Off flavor

Stale ingredients (rancid fat); too much leavening (bitter);
too much salt or fat (salty or greasy); not enough salt (flat
or tasteless); improper mixing

Uneven shape

Carelessness in handling; uneven pressure when cutting;
twisting cutter; uneven heat; overmixing

Low volume
Pale top crust
Too dark crust
Brown on top and
bottom but not on sides
Bottom crust too dark

Crust: Evenly browned,
smooth, medium thick

Probable Cause

Yellow or brown spots
Unevenly browned

Not enough leavening; too much shortening; too much or
too little mixing or handling; too hot or low an oven; oven
not preheated; allowed to stand too long before baking
Too low oven temperature; too deep pans; underbaking;
flour on surface
Too high oven temperature; used of dark cookie sheet or
pans
Too deep pans
Baked on darkened pan; baking rack too low in oven
Too much baking powder or soda; ingredients not well
mixed; poor grade of flour
Oven temperature too high or too low; flour on surface;
uneven heat

Internal Characteristics
Too dry
Tough
Texture: Flaky and moist but
not too gummy

Hard crust
Coarse, uneven cells
Not flaky
Soggy
Crumbly
Streaks

Grain: Even and medium
fine; uniform; small gas holes
without tunnels

Heavy, compact
Tunnels and holes

Overbaking; improper oven temperature; too much flour or
dough too stiff; undermeasurement of liquid
Not enough fat; too much liquid of flour; too much mixing
or handling
Baked too long; incorrect oven temperature
Too much leavening; too little mixing
Not enough shortening; too much or too little mixing of
shortening with flour mixture; not enough kneading
Underbaked
Too much shortening; too much leavening
Careless mixing; adding more flour after liquid and dry
ingredients are combined
Not enough leavening; too much mixing or handling; too
slow an oven; too much flour; too much liquid; oven not
preheated
Overmixing
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Coffee Cake
Points to Consider

Common Defects

Probable Cause

Appearance
Fallen or dipped in
center
Shrinkage (excessive
pulling away from
sides of pan)

Shape: Slightly rounded in
center with sides uniform
thickness

Humping or peaking in
center

Volume: Slightly heavier than
cakes

Low volume

Sticky top crust
Crust: Evenly browned and
tender; evenly covered with
the right amount of topping in
proportion to the cake

Uneven browning
Pale top crust

Dark top crust

Underbaking – too low oven temperature and/or too short
baking time; under- or overmeasurement of liquid; too
small pan or batter too deep; testing too soon for doneness;
moving or jarring coffee cake before sufficiently baked
Overbaking – too high oven temperature and/or too long
baking time; pan too near oven walls or, if more than one
pan is used, placed too close toghether1
Too high oven temperature; too small pan or batter too
deep; uneven baking or overbaking, which may be due to
use of enameled, glass or dark pans; pan or pans too close
to oven walls or too close together; under- or
overmeasurement of liquid; extreme overbeating
Over- or overmeasurement of liquid; extreme overbeating;
pan too large; oven temperature too high; improper
placement of oven shelf or pan; letting batter stand too long
before baking
Underbaking; oven temperature too low and/or too short
baking time; covering coffee cake while still warm; high
humidity in air after baking; overmeasurement of liquid;
fruit in coffee cake not well drained
Oven Shelf or oven not level; pan or pans too close
together or too close to oven walls
Opening oven door too often; overmeasurement of liquid;
oven temperature too low; pan too deep; extreme
overbeating
Oven temperature too high; pan placed too close to oven
walls; not lowering oven temperature when using
enameled, glass or dark pans

Internal Characteristics
Crumbly or dry
Texture: Baked throughout;
tender but not too crumbly;
moist but not gummy

Gummy or doughy
Topping or fruit goes to
bottom

Grain: Medium to coarse cell
structure without tunnels

Holes and tunnels

Overbaking – too high oven and/or too long baking time;
undermeasurement of liquid; omission of egg; undermixing
Underbaked – oven temperature too low and/or baking
time too short; overmeasurement of liquid; fruit in coffee
cake not well drained
Uneven division of batter when layering topping and
fillings; fruits not well drained; oven temperature too low;
overmeasurement of liquid
Oven temperature too high; not lowering oven temperture
when using enameled, anodized aluminum, glass, or dark
pans; improper placemen of oven shelf of pan; extreme
overbeating
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Cakes Containing Fat
Points to Consider

Common Defects

Flavor: Delicate, sweet, wellblended; characteristic of
ingredients
Appearance
Shape: Level, slightly
rounded top; free from cracks
or peaks

Bitter
Flat
Unpleasant flavor

Too much baking powder or baking soda
Too little salt
Strong or rancid shortening; poor quality eggs or flavoring

Rises higher on one
side

Uneven heat; oven grate not level; batter spread in pan
unevenly
Too much batter in pan; oven not hot enough; too much
leavening
Oven too hot; too much flour; no enough liquid; too much
batter in pan; pan placed too high in oven; overmixing
Not enough baking powder or baking soda; baked in too
large a pan; wrong oven temperature; improper handling
Too much shortening; baking powder, or baking soda;
insufficient baking; oven door opened too soon; moved in
over too soon
Too much sugar
Too much sugar, insufficient baking
Not enough shortening or sugar; too much flour; oven too
hot; cake baked too long
Oven too hot; cake baked too long
Pan not properly prepared; left in pan too long
Too little sugar; too little leavening or shortening; wrong
type pan; underbaked
Too much sugar; oven too hot; overbaked
Cake allowed to steam in pan while cooling

Runs over top of pan
Peaked or cracked
Low

Volume: Light in weight in
proportion to size

Falls
Cracked crust
Sticky crust
Tough crust
Hard crust
Sticks to pan

Surface: Smooth, uniform,
evenly browned

Probable Cause

Pale color
Too brown
Crust soggy or doughy
Internal Characteristics
Tough cake
Texture: Tender, moist
crumb, velvety feel to tongue,
springs back when pressed
lightly with finger

Dry cake
Too light, crumbly, and
dry
Falls apart as it comes
from pan
Heavy and compact
Soggy layer or streak at
bottom

Grain: Fine, round, evenly
distributed cells; thin cell
walls; free from tunnels

Coarse grain
Large, uneven cells;
thick cell walls

Color: Uniform; characteristic
of kind of cake

Dark spots or streaks
Dull color

Not enough shortening, sugar, baking powder or baking
soda; too little or too much mixing; overbaking; oven too
hot
Too much flour or leavening; too little shortening; liquid,
sugar; overbeaten egg whites; overbaked; baked too long at
too low temperature
Too much leavening; oven too hot
Too much shortening, sugar or leavening; cake removed
from pan too soon, insufficient mixing; insufficient baking
Overbeaten batter; too much shortening or liquid; too little
sugar or leavening; incorrect baking temperature
Undermixing; shortening too soft; not enough leavening;
too much liquid; damp flour that prevents blending; lower
part of oven not hot enough
Too much leavening; insufficient creaming; use of liquid
shortening; use of bread flour; oven too slow
Too little liquid; insufficient mixing; too much shortening;
too cool oven
Too much baking powder or baking soda; insufficient
creaming, mixing, sifting of dry ingredients
Poor ingredients; improper mixing of ingredients
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Cakes (Foam or Containing No Fat)
Points to Consider
Flavor: Delicate, pleasing

Common Defects
Too strong
Eggy flavor

Probable Cause
Too much flavoring added
Incorrect proportion of ingredients

Appearance
Shape: Symmetrical; level
or slightly rounded top
Volume: Light in weight in
proportion to size
Surface: Even delicate
brown; cracks in crust of
angel food and chiffon
cakes
Internal Characteristics
Texture: Very tender and
light; feathery; resilient
crumb that is slightly moist
Grain: Fine, round,
uniform, evenly distributed
cells, thin cell walls; free
from tunnels
Color: Even throughout;
characteristic of kind of
cake

Undersize

Incorrect oven temperature; underbaked; too much
sugar; sides of pan were greased; improper mixing;
pan not inverted after baking
Egg whites underbeaten or extremely overbeaten;
overfolding; not inverted pan after baking
Wrong size pan for recipe

Too brown

Oven too hot; baked too long

Tough

Underbeaten egg white; overfolding; improper storage
after baking; use of all-purpose flour

Compact grain

Overfolding; underbeaten egg whites

Coarse grain

Underfolding; too much sugar

Streaks

Improper folding; poor quality ingredients

Soggy streak or layer
at bottom

Insufficient beating of egg whites or yolks;
underfolding; oven not hot enough

Fallen
Poor volume
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Muffins
Points to Consider

Common Defects

Flavor: Delicate, slightly
sweet

Off flavor

Probable Cause
Too much baking powder or soda (bitter); too much
salt or fat (salty or greasy); not enough salt (flat);
strong or sour (poor quality ingredients, especially fat)

Appearance
Peaks, cracks,
smooth crust
Brownish spots
Oversize

Shape: Gently rounded
pebbly top with smooth
sides

Undersize
Uneven sizes
Rough surface (sharp
edges, horny-like)
Unevenly browned

Crust: Evenly browned,
medium thick

Pale
Hard crust

Uneven heat; insufficient leavening; overmixed; too
much flour or egg; too hot an oven; placed too high in
oven
Too much baking powder or salt or not evenly mixed
Too much batter in pan; too much baking powder
Too much liquid; too little baking powder; overmixed;
uneven oven temperature; wrong size pan or not
filling pan enough
Carelessness in filling pans
Undermixed; too much flour
Oven too hot; oven does not heat uniformly; pans
filled too full; wrong proportions; too much heating
Overmixed; too slow an oven; not well-placed in oven
Overbaked; oven temperature too high; too slow an
oven

Internal Characteristics
Texture: Light and tender;
breaks easily without
crumbling; slightly moist

Tough and compact
Waxy, shiny
Too moist
Too dry

Grain: Uniform, mediumsized cells, free from
tunnels

Very compact, heavy
Crumbly
Tunnels; tough
Waxy, shiny

Overmixed; too much flour
Insufficient mixing of egg and milk
Too much liquid; underbaked; steamed in pan after
removal from oven
Baked too long; oven temperature too high; too much
flour
Overmixing; insufficient leavening
Too much shortening
Overmixed, too much flour
Insufficient mixing of egg and milk (yet batter may be
overmixed)
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Pastry
Points to Consider

Common Defects
Unevenly browned

Appearance: Golden
brown color, blistery
surface, uniform attraction
edge, did not shrink; not
greasy

Uneven edge
Shrunken
Large blisters or
bubbles

Probable Cause
Overbaked; underbaked
Not rolled in even circle; not shaped carefully enough
in pan
Stretched when eased into pan
Not pricked enough

Pale, dull color

Underbaking; overhandling

Texture: Flakes layered
throughout; crisp eating;
light, flaky

Smooth surface, not
blistery

Overhandling; too much flour when rolling; too much
water

Tenderness: Cuts easily
with table knife or fork, will
not crumble; tender, crisp

Tough, rubbery
Too tender; falls
apart
Compact, doughy
Dry, mealy

Overhandling; too much water; not enough shortening
Too much shortening; shortening not cut into flour
enough; not enough liquid; rolled too thin
Underbaked – too much liquid
Shortening cut in too finely; insufficient liquid

Rancid

Poor quality shortening

Raw

Underbaked; improper oven temperature

Flavor: Pleasant, bland
flavor; no raw or burned
taste

Fruit Filling for Pastry
Points to Consider
Common Defects
Appearance: Whole fruit or size suited to fruit used
Color: Natural color retained; fresh, appetizing
Gummy, too firm
Consistency: Tends to hold Too thin
shape; tendency to run
Filling spilled out of
when lukewarm
crust
Texture of fruit: Tender
but holds shape
Taste and Flavor: Pleasing
flavor; no starchy taste; not
raw or too sweet

Probable Cause

Too much thickening agent
Not enough thickening agent; too much sugar
Upper crust not well sealed to lower crust; insufficient
thickening; stretched upper crust shrunk during
baking; too much sugar

Fruit mushy

Cooked too long; cut too small pieces

Fruit filling too
underdone; raw

Used too much sugar; not baked long enough

Excessively sweet

Too little fruit and fruit juices in proportion to sugar

Spices overpower
fruit flavor

Too much spice
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Cookies
Points to Consider
Flavor: Blended flavor of
well-baked ingredients;
characteristic of kind; free
from excessive flavor of fat,
spices, flavoring,
sweetening, etc.; pleasing
odor
Appearance

Common Defects
Bitter flavor

Probable Cause
Too much baking powder or soda

Flavor of some
ingredient
outstanding

Poor recipe; poor mixing

Uneven in size
Too brown
Not browned on top,
burned on bottom
Dark, crusty edges
Loose flour visible
on top
Shiny or sticky

Drop Cookies – Improper dropping of dough; dough
too thick or too thin
Rolled or Refrigerator Cookies – Improper molding of
dough; dough not chilled enough when sliced or cut;
thin, sharp knife not used for slicing; cutter not dipped
in flour before using
Dough too warm; dropping on hot baking sheet;
incorrect oven temperature; not peaked when dropped;
too much fat, sugar, leaving, or liquid
Varying amounts of dough used
Overbaking
Incorrectly placed in oven; dark baking sheet which
absorbs heat
Overbaking; baking sheet too large for oven
Too much flour used when rolling dough; poor mixing
techniques
Too much sugar; insufficient baking

Soft

Cut too thick

Tough

Too much re-rolling; excessive flour

Dry, hard

Over baking

Coarse

Poor method of combing ingredients; too much
baking powder; poor recipe

Streaks

Poor mixing techniques

Irregular shape and
size (peaks or
cracks); uneven
thickness

Shape: Regular, even top
nearly smooth

Size: Medium (2 ½ - 3” in
diameter)

Color: Evenly browned,
medium thick

Crust
Internal Characteristics
Texture:
Thin cookies – crisp, tender
Thick cookies – moist,
tender

Excessive spreading

Drop Cookies – soft, tender
Bar cookies – moist, tender
Grain: Even cells, not too
coarse or crumbly
Color: Uniform;
characteristic of kind
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Type

Bar Cookie

Drop Cookie

Irregular textured
cuts
Crumble when cut
Hard, crusty top
Dry, crumbly
Dark, crusty edges
Too dry, hard
Doughy
Misshapen cookie

Molded Cookie

Pressed Cookie

Too brown
Crumbly
Misshapen
Over-browned spots
Irregular shape

Refrigerator Cookie

Rolled or Cutout Cookie

Too brown
Soft
Irregular shape,
uneven thickness
Loose flour visible
on top or bottom
Dry
Tough

Combining center and edge cuts
Cutting bar while warm
Overmixing
Overbaking
Overbaking, baking sheet too large for oven
Overbaking
Underbaking
Poor molding or method of flattening cookies; dough
too warm
Overbaking; too hot an oven
Insufficient shaping
Improper use of cookie press; dough in press either
too warm or too cold; placing dough on hot baking
sheet; too low an oven temperature
Overbaking
Improper molding of dough roll; dough not chilled
enough when sliced; thin, sharp knife not used for
slicing
Overbaking
Cuts too thick
Careless rolling and handling; uneven pressure on
cutter
Using too much flour when rolling dough
Rolling in too much flour or re-rolling; overbaking
Excessive rolling
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Gingerbread
Points to Consider
Appearance

Common Defects

Fallen of dipped in
center
Shape: Slightly rounded in
the center, and wellproportioned
Extreme lumping or
peaking in center

Volume: Heavier than cake Low volume

Crust: Slightly crisp and
sugary; much the same
color as the interior

Sticky top crust

Internal Characteristics
Texture: Heavy and moist;
breaks easily but doesn’t
crumble
Grain: Coarser and thicker
cells than cake; no holes or
tunnels

Probable Cause
Underbaking – oven temperature too low and/or
baking time too short; under- or overmeasurement of
liquid; pan too small; batter too deep; testing for
doneness too soon; moving or jarring cake before
sufficiently baked; undermixing
Oven temperature too high; pan too small; batter too
deep; uneven baking or overbaking which may be due
to use of enameled, glass, or dark pans; pan or pans
too close to oven or too close together; extreme
overbeating; under- or overmeasurement of liquid
Pan too large; overmixing; oven temperature too high;
improper placement of oven shelf or pan; mix stored
under poor conditions, such as excessive heat or high
humidity
Underbaking – oven temperature too low and/or
baking time too short; gingerbread covered while still
warm; high humidity in air after gingerbread is baked;
overmeasurement of liquid

Gummy or doughy

Underbaking – oven temperature too low and/or
baking time too short; overmeasurement of liquid

Holes and tunnels

Oven temperature too high; not lowering oven when
using enameled, anodized aluminum, glass, or dark
pans; improper placemen of oven shelf or pan; extrem
overbeating; overmeasurement of liquid

Utah State University is an affirmative action/equal opportunity institution.

57

Canned Fruits & Tomatoes
(Must be processed in boiling water bath canner or a pressure canner. Must be processed in a jar manufactured for canning.)

Appearance
Fruit
•
•
•
•
•
•
•

Uniform in size, color, shape.
Well-ripened; free from bruises or brown spots.
Fresh, tender, firm.
Clean cut edges; shape well preserved.
Color as natural as possible. No artificial coloring.
Free from mold, discoloration, or other indications of spoilage.
No undue bleaching or darkening.

Liquid
• Clear, bright.
• Free from sediment, cloudiness and bubbles.
• Covers food in jar.
• Syrup of consistency suitable for product.
Container
• Clean, standard jar, colorless glass.
• Perfectly sealed.
• Free from cracks, rust, or other damage.
• Properly labeled.
Common Problems
•
•
•

Fruit soft and mushy – overripe fruit; overcooking.
Fruit looks hard – underripe fruit.
Fruit floats – packed too loose; syrup too heavy; overripe fruit; over processing.

Fruit and vegetables should be a clear, natural color with no dark spots and not any loose floating particles. The
product should be packed in the bottle attractively, so it looks like it’s good enough to eat. They should all be
cut the same size and be all the same maturity – not too old.
• Should be all the same maturity
• Cut the same size
• Not too tight or too loose in the pack
• Should be ½ inch head space in the bottle
• Should use USDA approved recipe
• Adjust canning time to higher altitude
• Use approved canning jars, lids and rings
• Jars sealed tightly and properly labeled
• Bottles should be clean and ring come off easily – can use vinegar water to clean jars
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Jams, jellies, pickles, and relishes should have a clear and pretty color; process in a water bath
Jelly should quiver a little in the jar, not be a hard set
Berries – when you get the berries out of water bath, lay bottle on its side and carefully roll it around. Do this
for 2 or 3 days. Can also store them on shelves on their sides. This will prevent the berries from going to the top
of the jar. (This is for raspberries, blackberries, boysenberries, blueberries, etc. – not strawberries)
Recommendations for Specific Fruits
•
•
•
•
•
•
•

Apples – Free of seeds and skin; pared and quartered or canned as sauce; (may turn dark from
overcooking with too much sugar).
Apricots – May be peeled or canned with skin left on; should not float.
Peaches – Halves packed upside down in overlapping layers; fruit free from fuzz or skin.
Pears – Pared and cut into even pieces or halves; fruit white and firm, but tender.
Plums – If plums are pierced with a darning needle, they are less likely to break in an unsightly way.
Rhubarb – Skin left on rhubarb to give better shape and color.
Tomatoes – Cut and whole tomatoes should not be combined; strained tomato juice, instead of water, is
preferred for the liquid; a bright red color is important; seeds may show; tomatoes should be free from
cores and skin.

Labels for canned fruits, vegetables, meats, pickles, relishes, jams and preserves.
Canning exhibits should be labeled with basic information. The following are generally accepted items to be
included. Be sure to check with the local fair or show for specific requirements. Variety may also be
included on the label when known:
• Recipe name and source
• Date canned
• Method of processing
• Time of processing
Canned Food Products
Common Defects
Loss of liquid during processing
Sediment on bottom of jar (vegetables)

Darkened food

Jar fails to seal

Probable Causes
Jars packed too full; pressure fluctuated in pressure
canner; pressure lowered too fast
Minerals in hard water; starch from overripe
vegetables; bacterial spoilage (liquid murky, food
soft) – don’t use
On top: too little heating or processing to remove air
from jars or to destroy enzymes in food
Throughout jar: overprocessing
Many reasons including: failure to follow
instructions; piece of food or grease left on jar rim or
forced between jar and lid during processing
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Canned Meat
(Must be processed in pressure canner and in jars manufactured for canning.)
Appearance
Meat
• Firm, normal color, free of gristle and excess fat.
• Cut across grain into uniform, attractive pieces.
• Moist, but not overcooked.
Liquid
• Jells when cold.
• Preferably covers meat.
• Clear with little sediment (meat canned raw-pack will have more sediment than a precooked pack).
Pack
• Pieces of uniform size; appropriate to serve.
• Packed to within 1 inch of top of jar.
• Full pack, but not too tight to prevent good heat penetration in processing.
Container
• Clean, standard jar, colorless glass.
• Perfectly sealed.
• Free from cracks, rust, or other damage.
• Properly labeled.
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Canned Low-Acid Vegetables
(Must be processed in pressure canner and in jars manufactured for canning.)

Appearance
Vegetable
• Prime stage of maturity, tender and firm, not tough, woody or mushy.
• Uniform in size and shape. Natural, clear, bright color. Not unduly bleached or darkened, no artificial
coloring.
• Not overcooked; shape well preserved.
• Free from indications of spoilage.
Liquid
• Clear.
• Free from cloudiness, bubbles, or extraneous material.
• Liquid should cover food and in sufficient quantity to make a loose pack of greens, corn, shelled peas,
and beans.
Pack
•
•
•
•
•

A firm, but not tight pack.
Sufficient liquid for proper heat penetration and good eating.
Pieces well arranged to use the space to advantage.
Vegetables – packed to 1½ inches from top of jar.
Liquid on all packs to within 1 inch of top of jar and cover vegetables.

Container
• Clean, standard jar, colorless glass.
• Perfectly sealed.
• Free from cracks, rust or other damage

Common Problems
Cloudy liquid
• Starch from overripe vegetables.
• May be sign of spoilage. (Boil the food ten minutes and destroy if off odor or flavor.)
• Minerals in hard water.
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Recommendations for Specific Vegetables
Beans
• May be left whole or be chopped into 1” pieces.
• Beans should be filled but tender.
• There should be few, if any, free beans.
Beets
• Peeled; all traces of skin removed; stem end and root cut off.
• Beets should be a deep, even red color.
Carrots
• Small, preferably 1” to 1¼” in diameter.
• Scraped or pared well.
• Should have smooth surface with no evidence of skin.
Corn
• Distinct kernel in fairly clear liquid preferred.
• Pack should be full but not too dense.
• Corn free from silks or pieces of cob.
Greens
• Shrunk before putting in jar and heavy stems removed.
• If not thoroughly washed – dirt and grit showing in gar.
• Pack should be full; not too tight.
• Color should be reasonably bright green.
Peas
•

If the peas are too old, the liquid will be cloudy.
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Pickles & Relish
(Must be processed in boiling water bath canner and in jars manufactured for canning.)
Pickles
Quality of Product
Uniform in size, shape, color.
Plump, not shrunken.
Liquid – clear.
Pickled fruits – tender, plump, unbroken skins, not shriveled.
Pickled cucumbers – uniformly crisp and firm; transparent or semi-transparent appearance.
Color
Natural; characteristic of kind of pickle.
No artificial coloring.
Container and Pack
Clean, standard, perfectly sealed container.
Neatly labeled
Filled, allowing ½ inch headspace.
Attractive and economical pack of solids and liquids.
Full pack without crowding.
Liquid over top of food in jar.
Relish
Quality of Product
Uniform in size, shape, color.
Mixture of evenly chopped vegetables.
Liquid – clear.
Container and Pack
Clean, standard, perfectly sealed container.
Neatly labeled.
Filled, allowing 1/2 inch headspace.
Attractive and economical pack of solids and liquids.

Common Defects
Hollow Pickles
Soft or Slippery Pickles
Shriveled
Dark

Probable Causes
Faulty growth of cucumbers; cucumbers standing too
long before processing; improper curing
Brine or vinegar used too weak
Too much salt, sugar or vinegar added at one time;
too much time between gathering and pickling
Minerals in water; ground spices; iron or copper
utensils used
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Sweet Spreads
(Jelly, Jam, Conserve, Preserves, Marmalades and Fruit Butters must be processed in a boiling water bath and in
a jar manufactured for canning.)
Sweet spreads are a class of foods with many textures, flavors, and colors. They all consist of fruits preserved
mostly by means of sugar and they are thickened or jellied to some extent. Fruit jelly is a semi-solid mixture of
fruit juice and sugar that is clear and firm enough to hold its shape. Other spreads are made from crushed or
ground fruit.
Jam will also hold its shape, but it is less firm than jelly. Jam is made from a mixture of fruits usually called
conserves, especially when they include citrus fruits, nuts, raisins or coconut. Preserves are made of small,
whole fruits or uniform pieces of fruits in a clear, thick, slightly jellied syrup.
Marmalades are soft fruit jellies with small pieces of fruit or citrus peel evenly suspended in a transparent jelly.
Fruit butters are made from fruit pulp cooked with sugar until thickened to a spreadable consistency.
Color
• Characteristic of the fruit; free from discoloration.
Container and Pack
• Clean, standard, perfectly sealed container.
• Neatly labeled.
• Filled allowing 1/4-inch headspace.
• Free from air bubbles and foam.

Utah State University is an affirmative action/equal opportunity institution.

64

Fruit Spreads
Points to Consider
Flavor: Pleasing,
characteristic of the fruit;
should not be too sweet or
too tart
Appearance
Color: As nearly like the
natural fruit color as
possible

Common Defects
Unsatisfactory flavor

Fading
Darkened

Clearness: Clear,
sparkling, transparent and
translucent; free from
sediment and cloudiness

Cloudy

Container: Clear,
sparkling, transparent and
translucent; free from
sediment and cloudiness

Improper container
and label
Soft jelly
Syrupy jelly
Stiff jelly
Tough, gummy jelly
Crystals in jelly

Consistency: Firm
enough to hold shape, yet
tender and quivery

Weeping jelly
Fermented jelly
Molded
Fruits float in jar
Faded; dark at top of
container
Separating
marmalades

Probable Causes
Poor selection of fruit; unsatisfactory proportions of
ingredients; overcooking

Storage place too warm or for too long, faulty seal
Cooked too long; cooked too slowly; too much juice
cooked at a time; storage in too warm a place; faulty
sealing; excessive spices
Poor method of extracting juice; jelly not well skimmed;
jelly poured into glasses from too great a distance above
glass or too slowly; jelly cooked before pouring in
glasses; jelly set too fast; usually the result of using fruit
that is too green; fruit cooked too long before straining;
juice not properly strained; jelly mixture stood too long
before poured
Failure to use a standard jar manufactured for canning
and a two-piece lid
Label did not contain name of product (s), method of
processing, time processed, date of processing
Too much juice; too little sugar; mixture not acidic
enough; too much made at one time; too little cooking
Too little pectin, acid or sugar
A great excess of sugar; too much pectin; overcooking
Too little sugar; overcooking, cooking too large an
amount at one time
Too much sugar; mixture cooked too little; too slowly or
too long; crystals on top may be caused by evaporation
Too much acid; layer of paraffin too thick; storage place
too warm or temperature fluctuated
Too little sugar or cooking; improper sterilization of jars;
improper sealing
Improper sterilization of jars; imperfect seal
Fruit not fully ripe; not thoroughly crushed or ground;
undercooked; not properly packed in jar
Too warm storage place; stored too long; faulty seal
Not allowing product to cool five minutes with gentle
stirring and skimming at frequent intervals
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Judging Horticulture Exhibits
What to Look for When Judging
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%

Quality

25%

Uniformity

20%

Typical of Variety

15%

Size

10%

Free from disease, insect, mechanical, or other forms of damage
including dirt or stains
Exhibits that are at the “peak of perfection” for eating. Crisp, firm,
mature (not over- or underripe)
In size, shape, and color. Attractiveness of an exhibit is enhanced by all
specimens being uniform
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 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%
25%

Merits
Uniformity of size, shape, color
Maturity
Specimen firm, fresh
Free of insect or disease damage
Free of mechanical damage

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

Faults
Wilted
Immature or overly mature
Blemishes
Misshapen
Poor color
Insect, disease, or mechanical damage
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Horticulture Exhibits
Horticulture exhibits can be enjoyed by everyone. They are educational and exciting to grow and observe, and
provide beauty and food as well. When you exhibit fruits and vegetables:
•
•
•
•
•

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.

Amounts to Exhibit
Check the premium book for your local fair or show for the number of specimens that constitute an exhibit.
These may vary from one show to another.
The following are considered standard amounts for each vegetable, if not specifically stated in the fair premium
book.
Large Vegetables
(one each)
Cabbage
Cantaloupe
Eggplant
Pumpkin
Squash
Watermelon

Beets
Carrots
Cucumbers
Irish Potatoes
Okra

Medium Vegetables
(five each)
Onions
Parsnips
Peppers
Sweet Potatoes
Tomatoes

Small Vegetables
(twelve each)
Green Beans
Lima Beans
Peas

Standard amounts of fruits for each exhibit:
Tree Fruits
Apples
Cherries

5
10

Peaches
Pears
Plums

5
5
10

Small Fruits
Grapes
Small fruits
(Raspberries, Strawberries, Currants, etc.)
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Vegetable Exhibits
General Considerations
4-H horticulture and garden shows should be worthwhile and educational experiences for the participants. They
should inspire project members to grow better quality produce and give pride in the produce grown.
1. There are at least four purposes for a 4-H garden show:
2. Show that higher quality produce is the result of good seeds from select varieties.
3. Demonstrate what can be produced when improved cultural methods are used and when insects and
disease are controlled.
4. Exhibit different types of vegetables and varieties.
5. Promote the efforts of good showmanship by exhibiting vegetables grown and prepared for
attractiveness.
As a judge, you need to be familiar with the standards of quality, maturity and uniformity set forth for each
exhibit. Be familiar with any special requirements that each show might have.
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.
When Judging Static Exhibits
Take a quick look over the entire class before starting to judge. This will give you an idea of the general quality
of the exhibits. Eliminating those not worthy under any consideration will generally save you valuable time. In
all exhibits, the variety should be true to type.
Awards should not be given to unworthy entries even if they are the only exhibit in a given class. To give an
unworthy entry a prize defeats the purpose of the show and encourages the exhibition of “odds and ends”
merely to collect prize money.
On fruit and vegetable exhibits, be sure that each exhibit contains the required number of specimens. Fruits are
not vegetables. The same standards of quality, uniformity and maturity apply to group exhibits as for individual
exhibits.
It is helpful to carry a good pocket knife, a plastic six inch ruler and a felt tip marker pen as you judge 4-H
garden shows.
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Garden Collection Exhibits
A 4-H 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.
o Two varieties of squash or two varieties of tomatoes do not qualify as two kinds.
o Fruits – apples, plums, raspberries, etc., do not qualify.
•

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 o 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.
o Line the box with white paper for neatness and uniformity.
o 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.
o The same basis will be used as for individual specimen displays.
•

Cleanliness.

•

Showmanship and Creativity
o 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.
o A plain container, appropriately lined, will enhance the display.
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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.
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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.
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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.
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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.
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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.
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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.
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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.
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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.
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Science Projects
Judges will be judging the quality and quantity of work done in planning and carrying out a project in pure or
applied science, and how well the 4-H’er understands the project and the subject areas. Projects may involve
laboratory, field or theoretical investigation, or construction that demonstrates a creative approach or original
thought. Consider how completely the problem has been covered in the project, along with the age and level of
experience of the 4-H’er.
Creativity
• Does the project demonstrate the 4-Her’s curiosity?
• Does the project or display demonstrate ingenuity in the design and development of the project?
• Has the 4-H’er shown creativity in the design of the display?
Scientific Thought
• Is the problem stated clearly? Is it sufficiently narrow?
• Is the method of investigation appropriate to the problem?
• Have variables been eliminated, controls been made and results been double-checked?
• Does the data collected justify the conclusion made?
• Does the 4-H’er understand how the project ties in with related research?
• Does the 4-H’er have an idea of what further research is indicated?
• Did s/he cite scientific literature, or cite only popular literature (local newspaper, Reader's Digest, etc.?
(consider age level)
• Is the solution workable, acceptable to the potential user, and economically feasible?
• Can the solution be successfully utilized in design or construction of some end product?
• Does the solution represent a significant improvement over previous alternatives?

Thoroughness
• Does the project indicate a thorough understanding of the chosen topic?
• Is the information accurate?
• Has sufficient data been collected?
• Does the display represent a complete story?
• If it is the kind of project where notes were appropriate, how complete are they?
• Is the 4-H member aware of other approaches or theories concerning the project?
• How much time was spent on the project?
• Is the 4-H’er familiar with the scientific literature in the field in which s/he was working?
• Are the conclusions based on a single experiment or replication?
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Skill
•
•
•
•
•
•
•

Does the project reflect the 4-Her’s own work?
Is the project sturdy and well constructed?
Is all equipment used within the 4-H member’s level of understanding or expertise?
Does the project meet safety requirements?
What assistance was received from parents, teachers, scientists or engineers?
Was the project carried out under the supervision of an adult, or did the s/he work largely on his/her
own?
Is there evidence of skill in the use of the tools and methods of science?

Clarity
• How clearly are the data and the results presented?
• Is the project self-explanatory? Can the average person understand it?
• Are all lettering, signs, and diagrams neat and accurate?
• Are lettering, signs and diagrams appropriately used or do they clutter or confuse?
• Are visual aids an asset to understanding the project or do they clutter or confuse?
Teamwork (if applicable)
• Are the tasks and contributions of each team member clearly outlined?
• Was each team member fully involved with the project, and is each member familiar with all aspects?
• Does the final work reflect the coordinated efforts of all team members?
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Entomology
Begin by noting the age and experience of the 4-H member, and reviewing the exhibit requirements. Keep in
mind that the objective of the show is to recognize the exhibitor for the effort that has been made, and to
encourage them to continue in their pursuit of knowledge.
Most insects should be pinned, but immature or soft-bodied insects may be shown in a vial of preservative.
Very small insects can be pinned using a paper point.
The following steps may be helpful.
1. Review basic exhibit requirements such as:
a. Number of insects
b. Number of orders
2. Rate the exhibit for overall impression considering the following:
a. Attractive alignment of rows and columns
b. Consistent orientation of specimens and labels
c. Insects are in good condition (no broken or missing parts)
d. Attractiveness of the display box
3. Pinning and mounting: (see illustration)
a. Pinned in correct location
b. Correct height on the pin
c. Butterfly and moth wings are properly spread
d. Insects mounted with points are on the left of the pin
4. Labeling:
a. Printing is neat and legible
b. County, state, date and name of collector are on the label
c. Label is parallel with orientation of the insect
d. Label is readable from the left side of the box
5. Correct identification of specimens:
a. Generally, the insects are organized by order (see accompanying list of orders).
Suggested Point System for scoring insect collections: (100 points possible)
Basic Requirements
Pinning
Labeling
Correct identification
Overall neatness

20 points
30 points
15 points
15 points
20 points

Suggested Point System for scoring a Special Collection:
Scientific Content
Originality

25 points
25 points

Attractiveness

25 points

Appropriateness

25 points

Correct insect name, the correct food, all of the stages in the life cycle
Something other than the routine monarch butterfly life history
Special collection displays should tell a complete, easily understood story. The title
and a brief narrative should fit the display. Various insect stages should be
preserved and labeled properly.
Quality of the lettering, balance of the materials within the case, etc.
Addresses an insect issue of local interest or of economic value
An insect that was more abundant than normal that year
A display of insects from a crop or environment
A display of biological control methods
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Orders & Representative Insects
Anoplura
Coleoptera
Collembola
Dermaptera
Diplura
Diptera
Embioptera
Ephemeroptera
Hemiptera
Homoptera
Hymenoptera
Isoptera
Lepidoptera
Mallophaga
Mecoptera
Neuroptera
Odonata
Orthoptera
Plecoptera
Protura
Psocoptera
Siphonaptera
Strepsiptera
Thysanura
Thysanoptera
Trichoptera
Zorptera

Sucking Lice
Beetles
Springtails
Earwigs
Diplurans
Flies
Webspinners
Mayflies
True Bugs
Aphids, Leafhoppers, Cicadas & Scale Insects
Bess, Wasps, Ants, Sawflies
Termites
Moths, Butterflies
Chewing Lice
Scorpionflies
Alderflies, Dobsonflies, Snakeflies, Lacewings
Dragonflies, Dameslflies
Grasshoppers, Cockroaches, Crickets, Mantids
Stoneflies
Prolarans
Booklice, Barklice
Fleas
Twisted-Winged Parasites
Silverfish
Thrips
Caddisflies
Zorapterans

Common Non-Insects
Acari
Arachnida
Araneida
Chilopoda
Crustacea
Diplopoda
Pauropoda
Pedipalpida
Phalangida
Pseudoscorpionida
Scorionida
Solpugida
Symphyla

Mites, Ticks
Spiders, Mites, Ticks, Scorpions
Spiders
Centipedes
Crustaceans
Millipedes
Pauropodans
Whip Scorpions
Daddy-Longlegs
Pseudoscorpions
Scorpions
Wind Scorpions
Symphylans
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Veterinary Science
Exhibits in this area are left up to the imagination of the exhibitor. Posters, notebooks or educational displays
are generally included here.
Drawings, Sketches, Charts
• Neat
• Accurate
• Attractive, non-distracting background
• Made to scale
• Easily identified
• Clearly labeled
Notebooks
• Originality is conveyed
• Material collected is pertinent to the project
• Original work done by the 4-H member – should not be completely a “scrapbook” of items from
magazines, newspapers or pamphlets, but should also contain photographs, surveys, reports, and other
original ideas within the project area
Displays
• If displaying items/organs - properly prepared/preserved and mounted
• Identification of each item is clear
• Purpose of the item is included
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Computer Program
Program Title
• Does the program have a title?
• Does the title correctly reflect the function of the program?
Did program run?
• When you run the program does it start without errors?
All functions of program work properly
• Do all functions of the program work as they should?
• Are there any problem spots in the program?
Ease of use
• Is the program easy to use?
• Is the user interface easy to understand?
Usefulness of program
• Does the program serve a purpose?
Originality
• Are creativity and originality exhibited in this program?
Brief description of program
• Was a description of the program included?
• Did the description explain the program well?
• Did the description help answer any of your questions?
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Website Design
Correct spelling and grammar
• Were correct grammar and spelling used?
• Did you struggle to understand the content of the website?
Good site navigation
• Is the site navigation easy to use?
• Can you easily move from one page of the site to another?
• Is the site navigation consistent from one page to another?
All links are valid
• Are there any links that do not work?
o NOTE: If there is not an internet connection available when judging, this should only be
evaluated against links that take the user from one part of the site to another.
Quality of images
• Are the images used on the site clear?
• Do the images complement the site?
• Are the images large enough to see?
• Are all of the images displayed correctly?
(No missing images depicted by a red x)
Good color combinations used
• Are the chosen color combinations pleasing to the eye?
Site loads quickly
• Does the site load quickly?
Creativity
• Are creativity and originality exhibited in this website?
Printed copy of website is complete and neat
• Are all pages of the website included in the printed copy?
• Is the printed copy neat and organized?
• Is the printed copy displayed in an appealing manner?
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PowerPoint Presentation
Presentation has a clear focus
• Is the focus of the presentation easy to identify?
• Does the entire presentation share the same focus?
• Does the presentation jump around to unrelated topics?
Topic is presented in a well-structured manner
• Does the presentation flow well?
Consistent design
• Does the entire presentation use one design?
• Are font styles and sizes consistent throughout the presentation?
Appealing style
• Do the colors, font sizes and backgrounds go well together?
• Does the style used detract from the presentation?
Different slide transitions are used
• Slide transitions are the effects used when moving from one slide to another.
• Were various slide transitions used?
Originality
• Are creativity and originality exhibited in this presentation?
No technical problems
• Does the presentation work without any problems?

Utah State University is an affirmative action/equal opportunity institution.

86

Desktop Publishing
Correct Grammar and Spelling
• Were correct grammar and spelling used?
• Did you struggle to understand the content of the publication?
Appropriate use of Whitespace
• Whitespace is space intentionally left blank to separate items on a publication, accent a specific item on
a publication or achieve other visual effects.
• Does the publication look cluttered?
• Is whitespace used appropriately?
Creativity/Originality
• Are creativity and originality exhibited in this presentation?
Design is Appealing
• Does the publication look sharp and clean?
• Is the design of the publication consistent?
Content presented in a logical manner
• Does the content flow well?
• Is the publication easy to read?
Content Accuracy
• Are facts presented in the publication accurate?
• If you aren’t sure if the facts are accurate, are they logical and possibly true?
Images, graphs, etc. used compliment subject matter
• Do the images, graphs or other illustrations add to the content of the publication?
• Are the images, graphs or other illustrations clear and easy to see?
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Electricity
Judges will be judging the quality and quantity of work done in planning and carrying out an electricity project,
and how well the 4-H’er understands the project and the subject areas. Consider age and level of experience of
the 4-H’er as you judge the type of project and the work involved.
General Judging Criteria
• Inspect for wire wrapping around the screw in the direction that the screw tightens down
• If using stranded wires, check to be sure all strands are under the screw head
• Proper wire type and size for the particular load the project requires
• Weatherproof equipment and connections for projects that will be used outside or in damp locations
• Terminals and connections that utilize household voltages should be enclosed
(Example: dead-front plugs and receptacles, all connections in electrical boxes)
• Connections – wire-to-wire connections must be soldered and taped OR have proper size wire-nut OR
squeezed connector
• Wiring should be protected from sharp edges (grommets, silicon seal, etc.)
• Ground – electrical materials and metal parts must be grounded
• Electrical materials and equipment should be U.L. approved
• Proper color coding and polarization for conductors – black for positive and white for negative (DC) or
neutral(AC)
Electrical Safety Poster. Generally deal with a specific topic. Examples are, "Overhead Power Line Safety,"
"Electrical Safety in the Home," "On The Farm Safety."
Electric Energy Conservation. Should show useful methods of efficient use of electrical energy and
conservation.
Display – may include graphics and items made or studied in the Electricity Project. The graphic may show
what electricity is, how a battery works, electrical safety rules, etc. The four items may include a sample fuse,
simple switch, circuit board, cut away flashlight, electroplated objects, conductors-nonconductors, etc. Should
include the appropriate objects, conductors-nonconductors, etc. and appropriate labeling.
Quiz Board or Steady Hand Tester - Game should be judged for usefulness, craftsmanship and wiring skill.
Battery or power supply to operate the exhibit must be included. Questions on the quiz board may deal with any
topic.
Telegraph Station - Exhibit should include one telegraph key and one telegraph sounder. The telegraph must
be attached to a sturdy base and wired to a battery to demonstrate its operation. Display and major components
should be clearly labeled.
Toy Electric Motor - Working model of an electric motor. The motor is to be of the
4 -H'ers design and should have the major parts labeled. A short, written description of how the motor works
should be included. No pre -manufactured electric motor should will be accepted.
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Electrical Wire or Cord Demonstration Board exhibit
May include a variety of samples of wire or cord. Each type of wire should be stripped on one end to show
construction, and identified by name, voltage rating, amperage rating and recommended uses.
Electrical Connections - Any three of the following connections: 1) screw terminal, 2) rat -tail splice, 3) a wire
nut connection, 4) Crimp splice, 5) split bolt. All connections should be labeled and enough steps should be
clearly shown to make the educational value of the board apparent.
Electric Fencing system - This display may show different components such as grounding, insulator, wire,
wire splices, lightning protection, how an energizer works, complete systems, etc. May use labeling, short
written description or explanations, drawing, etc., to explain what is being shown.
Light Unit for Indoor or Outdoor Use - This may be a portable lamp, trouble light (grounded if the lamp base
has a receptacle), study center decorative light, or some other similar article. Judging will be done mainly on
electrical components, connections and safety.
Wiring Panel - This display may consist of any one of the following systems: 1) single pole switch, 2) three way switch, 3) complete wiring system. Components should be displayed in a manner that illustrates actual
construction wiring as closely as possible. A plug should be included so the system can be tested.
Home Lighting - Exhibit should include a lamp or some type of operating fixture used in home lighting.
Should include a story that describes how the fixture is used, the type of light emitted and the area illuminated.
A photograph showing how the lamp or fixture is used in the home will also be helpful.
Electronic Equipment Made in an Electronics Project - Purchased pre-manufactured kits are often exhibited.
Kits requiring minor work by 4 -H'ers are discouraged. Circuitry must be accessible for judging. A report
should be included explaining purpose of item, operating instructions, and wiring diagrams. Any items needed
to demonstrate operation of equipment should be included if possible.
Electricity
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