Become am Exhiwitor:..

IT'S SIMPLE AND FUN!

Each summer, thousands of local residents exhibit their talents in the Mason Area

Fair. The traditional prizes — blue ribbons, cash awards and neighborhood brag-
ging rights have changed little since the fair opened in 1908.

1t's simple to showcase your talent!

1. Download a fair application form. Questions? Call 427-5599 or visit the fair

website at: www.MasonCountyFair.org

2. Use the Premium Guide to find the area you would like to enter:
OPEN CLASS: Open to general population in and outside the County.
4-H: You must be an enrolled member of a 4-H club.
FFA: You must be a student currently enrolled in the FFA program.
3. Find the department you would like to enter and its specific division & classes.
Note the entry times and dates. Contact the department superintendent with any

questions or call 427-5599.

4. Organize your entries and bring them to the Fairgrounds on the entry dates listed

on page 3.

5. 'Then bring your friends and family to see your exhibit during the fair!

2011 Open Class Exhibits Pepartment

Department - Agriculture
Bldg. 22

Superintendent: Nancy Dillon
427-4328

dill235@hotmail.com

Premium Points: Blue 10, Red 8, White 6
RULES: Entries will be received from 1-8 p.m.
on Thursday, July 28, All entries must be grown
by the exhibitor. Unless otherwise noted on

the exhibit tag, it is understood that all speci-
mens in an entry have been grown substantially
outside in the open air. Entries originating as
greenhouse grown “starts”, (commercial or
home) need not be labeled. However, in order
to promote public awareness and education,

the exhibit tag should note when the exhibitor
has extensively used a greenhouse, row cover,
cold frames, cloche or the like in growing any
specimen entered in any exhibit. Exhibitors may
enter as many entries as they desire in any divi-
sion; PROVIDED no duplications in variety. The
criteria used by the judges shall be the following,
except as modified in the division listings:
CONDITION

UNIFORMITY

MATURITY & SIZE

FORM & COLOR

CLEANLINESS & PRESENTATION
VARIETY NAME

THE DECISION OF THE JUDGES SHALL BE
FINAL. Exhibitors shall not be present during the
judging of any exhibit.

NO EXCEPTIONS. If there is a tie in all aspects
of criteria than a taste test performed by the
judges will decide which entry is placed 1st. Ex-
hibitors are urged to keep all exhibits presentable
until the end of the fair. Best of Divsion will be
presented to the top two entries in each division.

SPECIAL CONTESTS:

Each winner of the following special contests
shall receive a Special Award ribbon.
PEOPLE’S CHOICE AWARD

NAME THE VEGGIE -If you have a very unusual
vegetable that resembles an animal or object or
looks like a famous person, put it on display and
see how many fun names the public can sug-
gest. Space is limited.

LARGEST, TALLEST & MOST UNUSUAL VEG-
ETABLE AWARDS:

Largest pumpkin, squash or melon:

Minimum weight to enter is 10 Ib.

Largest potato:

Minimum weight to enter is 1 Ib.

Largest tomato:

Minimum weight to enter is 1 Ib.

Largest cucumber:

Minimum weight to enter is 1 Ib.

Tallest stalk of corn:

Minimum height to enter is 7 ft.

Tallest stalk of sunflower:

Minimum Height to enter is 7 ft. Each stalk
entered must have an opened flower.

Most unusual vegetable or fruit:

Entries should be the result of natural growth
and not the product of human intervention in the

growth process.

Vegetables

Division 1 ~ Bean

CLASS 1 GREEN/PURPLE, POLE OR
BUSH - 6 pods

CLASS 2 WAX/YELLOW - 6 pods

CLASS 3 OTHER - 6 pods (Such as,
Lima, Garbanzo, Fava, etc.)

CLASS 4 SHELLED (Any variety, dry

or mature green), 1 pintin
Exhibitor’s clear glass jar
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CLASS 5

BEAN SPROUTS (Any
variety), 1 pint in Exhibitor’s
clear glass jar

Division 2 ~ Cabbage

CLASS 1 HEAD (GREEN OR RED) 1
head framed with outer leaves

CLASS 2 CHINESE 1 head framed with
outer leaves

CLASS 3 OTHER 1 head framed with
outer leaves

Division 3 ~ Cauliflower, Broccoli, &

Brussel Sprouts

CLASS 1 BROCCOLI -1 head
CLASS 2 CAULIFLOWER
1 head framed with leaves
CLASS 3 BRUSSEL SPROUTS
6 sprouts individual or
attached to stalk
CLASS 4 OTHER BRASSICATYPES

1 head or equivalent
Division 4 ~ Carrot

CLASS 1 CARROT (any stand. variety)
6 tubers

CLASS 2 PLANET (or any dwarf variety)
6 tubers

Division 5 ~ Corn

CLASS 1 _SWEET CORN (any color)

3 ears with half the husk & silk
attached

CLASS 2 ORNAMENTAL CORN (any
color) 3 ears with half the
husk & silk attached

CLASS 3 POPCORN (any color) 3 ears
with half the husk & silk
attached




Division 6 ~ Cucumber

CLASS 1 _SLICERS - 3 FRUITS
CLASS 2 PICKLERS - 3 FRUITS
CLASS 3 LEMON -3 FRUITS
CLASS 4 ANY OTHER -3 FRUITS

Division 7 ~ Edible Greens

(Except lettuce, cabbage, & salad greens)
Edible greens should be displayed in water
filled green jars. Jars are provided at the
time of entry or exhibitors may provide their
own. Sufficient stem/root should be left at-
tached to permit the leaves/bunch to stand

Mature Green)
CLASS 2 EDIBLE POD PEAS - 6 pods

CLASS 3 SNAP PEAS - 6 pods

Division 12 ~ Pepper
CLASS 1 SWEET (any variety or color)

3 pods

CLASS 2 HOT (any variety or color)

3 pods

CLASS 3 HOT PEPPER (any variety)

1 potted plant, max 6 in. pot

CLASS 4

BELL (any color) - 3 pods

CLASS 5 BELL PEPPER (any variety) 1

potted plant, max 6 in. pot

in the jar.
CLASS 1 BEET GREENS -6 Division 13 ~ Potato & Sweet Potato
leaves CLASS 1 WHITE - 3 tubers
CLASS 2 BOK CHOY & ORIENTAL CLASS 2 RUSSET - 3 tubers
GREENS -1 bunch CLASS 3 YELLOW - 3 tubers
CLASS 3 COLLARDS - 6 leaves CLASS 4 RED, PINK OR ROSE - 3 tuber
CLASS 4 KALE -6 leaves CLASS 5 BLUE OR PURPLE - 3 tubers
CLASS 5 MUSTARD - 6 leaves CLASS 6 FINGERLING, Slender Variety
CLASS 6 SPINACH - 6 leaves 6 tubers
CLASS 7 SWISS CHARD - 6 leaves CLASS 7 BI-COLOR OR COLOR
CLASS 8 TURNIP GREENS - 6 leaves SPLASHED - 3 tubers
CLASS 9 OTHER NON SALAD GREENS CLASS8 SWEET POTATO/YAM -
6 leaves or 1 bunch 3 tubers

Division 8 ~ Lettuce & Salad Greens
CLASS 1 HEAD (any lettuce variety but
romaine) 1 head; root trimmed
LOOSE LEAF (any non-head
lettuce variety) 1 bunch/head
with root attached

ROMAINE 1 bunch/head with
root attached

ARUGULA (ROCKET) 1bunch/
head with root attached
ENDIVE (ESCAROLE)1 bunch/
head with root attached.
OTHER SALAD GREENS 1
bunch/ head with root attached.

CLASS 2

CLASS 3

CLASS 4

CLASS 5

CLASS 6

Division 9 ~ Mushroom

Mushrooms may be from the previous
growing season of any variety, dried, and
strung in 1-2 foot strand or wreath

Division 10 ~ Onion, Garlics, & Leeks
CLASS 1 _SWEET ONION (any variety) -
3 bulbs

SCALLIONS 6 plants with 6-8"
of green top (Mature non-bulb
onion or immature plant of
any variety)

PICKLING ONION (any dwarf
variety)

LEEK, 3 plants with 5-7" of
green top

ELEPHANT GARLIC, 3 plants
with or without, roots, stem &
flower.

GARLIC (any color, any variety)
3 plants with or without, roots,
stem & flower.

GARLIC - Braided (any color,
any variety) 1-2 ft length
GARLIC WREATH (any color,
any variety)

CLASS 2

CLASS 3

CLASS 4

CLASS 5

CLASS 6

CLASS 7

CLASS 8

Division 11 ~ Pea
CLASS 1 SHELLED PEAS (Dry or

Division 14 ~ Root & Bulb Vegetables
(Except Carrot & Potato)
CLASS 1 BEET - 3tubers

CLASS 2 KOHLRABI - 3 bulbs

CLASS 3 PARSNIP - 3 tubers

CLASS 4 RADISH - 3 tubers

CLASS 5 RUTABAGA - 3 tubers

CLASS 6 _TURNIP - 3 tubers

CLASS 7 OTHER - 3 tubers

Division 15 ~ Rhubarb
3 stalks with leaves trimmed off

Division 16 ~ Squash & Pumpkin
CLASS 1 PUMPKIN 1 FRUIT
CLASS 2 DWARF OR MINIATURE

PUMPKIN 3 mature, dwarfed
fruits

SUMMER SQUASH 3 fruits
(any color, any variety)
WINTER SQUASH (any color,
any variety) 1 standard fruit or 3
mature dwarfed fruits

Division 17 ~ Tomato & Tomatillo (Husk
Tomato)
CLASS 1

CLASS 3

CLASS 4

RED - 3 tomatoes Slicers, salad
or sauce, any variety

YELLOW - 3 tomatoes Slicers,
salad or sauce, any variety
GREEN - 3 tomatoes immature,
any variety

CLASS 4 RED CHERRY - 6 tomatoes any
variety

CLASS 5 YELLOW CHERRY - 6 tomatoes
any variety

CLASS 6 CLUSTER any variety 6-8
tomatoes on the vine (3 ripe
plus 3-5 immature) to show
growth habit

TOMATILLOS (Husk Tomato) -

3 Tomatillos - 2 in complete
husk; 1 with husk half removed

Division 18 ~ Other Vegetables

CLASS 2

CLASS 3

CLASS 7

CLASS 1
CLASS 2
CLASS 3
CLASS 4

ASPARAGUS - 3 spears
CELERY - 1 bunch
CELERIAC - 1 root tuber
EGGPLANT - 2 fruits
CLASS 5 OKRA -6 pods

CLASS 6 OTHER, AS APPROPRIATE

Division 19 ~ Cereal Grains

CLASS 1 CEREAL GRAIN, DRIED (Any
variety)1 pint in Exhibitor’s clear
glass jar

SHEAF OF GRAIN (Any
variety) 1 Sheaf of Grain

CLASS 2

Division 20 ~ Ethnic Vegetable Mixture
RULES: Exhibitor’s choice of any 5-10 vegetables suitable for
one family size dish. All exhibits should be arranged in a bowl
or basket provided by the exhibitor. Bean sprouts should be
displayed in the exhibitor’s 1 pint glass jar, but clean and ready
for preparation, and in whatever proportions the exhibitor deems
suitably appetizing. Up to 3 kinds of pasta may be added to the
vegetables in the Italian Minestrone mix. Freshly cut herbs are
required in the Mexican Salsa exhibit, but may be included at
exhibitor’s option in any other exhibit.

NOTE: Since almost any vegetable can appear in many ethnic
dishes, the emphasis in this class is on what is typically “ethnic”,
so exhibitors should make their selections with this in mind. In
addition to the usual criteria, judges will consider the attractive-
ness of the color combination and the wholesomeness of the

entry overall.
CLASS 1 ORIENTAL STIR-FRY VEGGIE
ARRANGEMENT

IRISH STEW VEGGIE
ARRANGEMENT

ITALIAN MINESTRONE
VEGGIE ARRANGEMENT (and
pasta, if desired)

MEXICAN SALSA, VEGGIE &
HERB ARRANGEMENT

CLASS 2

CLASS 3

CLASS 4

Herbs & Spices

RULES: Green glass water-filled containers will be provided for
the display of all herbs & spices (except Corsican Mint) entered
in Division 22. Only specimens that have been culled out will be
accepted to judge. Whenever possible, exhibitors should cut herb
stalks sulfficiently long (9+ inches) to permit trimming to an appro-

priate length for the container provided at the time of entry.

Division 21 ~ Culinary Herbs

3 Stalks, preferably with flowers
CLASS 1 ANISE

CLASS 2 BASIL

CLASS 3 BORAGE

CLASS 4 CARAWAY

CLASS 5 CHIVES

CLASS 6 CORIANDER (CILANTRO)
CLASS7 DILL

CLASS 8 BULB OR GREEN FENNEL
CLASS 9 HYSSOP

CLASS 10 MARJORAM

CLASS 11 OREGANO

CLASS 12 PARSLEY

CLASS 13 ROSEMARY

CLASS 14 SAGE

CLASS 15 SUMMER SAVORY
CLASS 16 TARRAGON

CLASS 17 THYME

CLASS 18 WINTER SAVORY

CLASS 19 OTHER UNLISTED CULINARY

HERBS
Division 22 ~ Mints
The following classes, except 3, will be en-
tered with 3 stalks, preferably with flowers.
CLASS 1 PEPPERMINT
CLASS 2 SPEARMINT
CLASS 3 CORSICAN MINT, 1 container




provided by exhibitor, 4” max
CLASS 4 OTHER UNLISTED MINT

Division 23 ~ Medicinal & Other Herbs

CLASS 1 CATNIP

CLASS 2 CHAMOMILE

CLASS 3 CHERVIL

CLASS 4 |LAVENDER

CLASS 5 LEMON BALM

CLASS 6 ANISE HYSSOP

CLASS 7 OTHER UNLISTED HERBS

Division 24 ~ Herb Bouquet

Exhibitor’s Choice, of five to ten freshly cut
herbs (at least five of which must have flowers)
attractively arranged in a vase provided by the
exhibitor. In addition to the usual criteria, judges
will consider color, arrangement, and overall
presentation.

Division 25 ~ Herb Vinegar

1 jar of any herbal vinegar plus arrangement of
herbs used to make the vinegar. Exhibit must
contain freshly cut herbs, displayed both inside
the jar and attractively arranged outside the
basket or plate, provided by exhibitor, as if the
vinegar and fresh herbs were intended as a gift.
In addition to the usual criteria, judges will con-
sider color, arrangement, and overall presenta-
tion of the entry.

Fruits & Berries

Only mature fruit should be entered. Im-
mature fruit will be disqualified and receive
no ribbon or premium points. If exhibits are
tied, a taste test will determine the winner.

Exhibit must be contained in exhibitors box.

Division 26 ~ Tree Fruits,

3 fruits for each class

CLASS 1 _APPLES RED, any variety
CLASS 2 APPLES GREEN, any variety
CLASS 3 YELLOW OR TRANSLUCENT.

any variety
CLASS 4 OTHER OR CRABAPPLE
CLASS 5 PEAR, BARTLETT
CLASS 6 PEAR OTHER VARIETY
CLASS 7 PLUM
CLASS 8 PRUNE
CLASS 9 CHERRY1 pint in Exhibitor’s

box, any variety
CLASS 10 FIG, any variety
CLASS 11 PEACH
CLASS 12 OTHER TREE FRUIT

Division 27 ~ Berries

1 Pint in exhibitors box

CLASS 1 _STRAWBERRY RED
CLASS 2 STRAWBERRY OTHER
CLASS 3 RASPBERRY, any variety
CLASS 4 BLACKBERRY, any variety
CLASS 5 BLUEBERRY, any variety
CLASS 6 CURRENT, any variety
CLASS 7 HUCKLEBERRY

CLASS 8 OTHER BERRIES

Division 28 ~ Melons 1 Fruit

CLASS 1 WATERMELON, any variety
CLASS 2 CANTELOUPE

CLASS 3 OTHER MELON

Division 29 ~ Nuts
1 Pint unshelled in exhibitors box, may be
from last season

CLASS 1 _FILBERT

CLASS 2 HAZELNUT
CLASS 3 WALNUT

CLASS 4 OTHER UNLISTED

Division 30 ~ Honey

NOTE: All honey must be extracted and
displayed in a sealed pint or quart jar
provided by the exhibitor and labeled as to

type.

CLASS 1 BEE HONEY

CLASS 2 COMB

CLASS3 BEE POLLEN

CLASS 4 OTHER UNLISTED HONEY

Division 31 ~ Hay Bale King

Premium Points: Blue 15, Red 12, White 8
NOTE: All exhibits must be in bale form (2’x 2’

x 4’ or thereabouts). LIMIT one bale per farm.
Hay shall be judged on its nutrient value as
forage for stock (primary consideration): cleanli-
ness, compactness, and suitability for over winter
storage.

Division 32: Pottable Edibles

RULES: All entried must be edible plants. Entries

will be received on Thursday, July 28 from 1-8 PM. All
entries must be grown by the exhibitor and have been
in the pot for more then 2 weeks prior to entry. Only one
entry per exhibitor, which can include from 1 to 5 pots.
Exhibitor must provide their own set-up, stands to add
height, etc. Exhibit must show a variety of enjoyable and
creative presentations, such as garden art, decorative
containers, use of recycled items. Each exhibit will be
judged by the Ag. Judges. The decision of the judges
shall be final. Leaf shine is not allowed.

The container can be a combination of

Culinary herbs

Medicinal herbs

Ornamental herbs

Edible flowers
All entries must be edible.
Please have plant identification on a 3x5 card with the
entry along with any educational information.All exhibits
will be released July 25th at 6 PM. Unclaimed exhibits
and items will be donated to the WSU Master Garden-
ers.

Division 33 ~ Aquaculture
Bulding 22

For more information please call
Teri King 432-3054

Premium Points: Blue 10, Red 8, White 6
RULES: Entries will be received from 1-8
p.m. on Thursday, July 28 at the Fair-
grouds. All entries must be grown by the
exhibitor. Exhibitors may enter as many
entries as they desire in any division;
PROVIDED no duplications in variety. The
criteria used by the judges shall be the
following:

* CONDITION

* UNIFORMITY

* MATURITY & SIZE

* FORM & COLOR

* CLEANLINESS & PRESENTATION

* VARIETY NAME

THE DECISION OF THE JUDGES SHALL
BE FINAL. Exhibitors shall not be pres-

ent during the judging of any exhibit. NO
EXCEPTIONS. If there is a tie in all aspects
of criteria then a taste test performed by
the judges will decide which entry is placed
1st. Exhibitors are urged to keep all exhibits
presentable until the end of the fair. Best
of Division will be presented to the top two
entries in each division.

CLASS 1 — CLAMS. MANILA, OTHER
—12 MARKET SIZE,
GEODUCK — 1 MARKET SIZE

CLASS 2 — OYSTERS, PACIFIC DIPLOID,
PACIFIC TRIPLOID, KUMA
MOTO. OLYMPIA, VIRGINICA,
BELON — 6 MARKET SIZE

CLASS 3 — MUSSELS, BAY, MEDITERRA
NEAN — 12 MARKET SIZE

CLASS 4 — SCALLOPS, PACIFIC, OTHER
— 6 MARKET SIZE

CLASS 5 — CRAWFISH — 6 MARKET
SIZE

Aquaculture:

or make prior arrangements at 427-5599.

Prettiest Oyster: Open to aquaculture farms in area.
(Not limited to Mason County). Please bring live entries with
completed entry form to Fairgrounds 1 - 8 pm, Thurs, July 28 -

Shell Creation: Open to everyone. Create a masterpiece with
shells. No size or subject restrictions. Please bring entries with completed entry form to
Fairgrounds 1 - 8 pm, Thurs, July 28 - or make prior arrangements at 427-5599.

Educational Display: Open to everyone. Create an education tri-fold display on some
aspect of aquaculture process/practice.Please bring display with completed entry form
to Fairgrounds 1 - 8 pm, Thurs, July 28 - or make prior arrangements at 427-5599.

Cash Prize Contests!




CLASS 6 — SALMON — 1 MARKET SIZE,
PRINCESS CUT

CLASS 7 — TROUT — 1 MARKET SIZE,
PRINCESS CUT

CLASS 8 — STEELHEAD — 1 MARKET
SIZE, PRINCESS CUT

CLASS 9 — TILAPIA — 1 MARKET SIZE,
PRINCESS CUT

CLASS 10 — CLAM SEED — 1/8 CUP

CLASS 11 — CULTCHLESS OYSTER
SEED —1/8 CUP

CLASS 12 — CLUTCHED OYSTER SPAT —
6 MOTHER SHELLS

CLASS 13 — MUSSEL SEED — 1/8 CUP

CLASS 14 — GEODUCK SEED
—6 ANIMALS

CLASS 15 — LONGEST OYSTER
— 1 ANIMAL

CLASS 16 — SHELL CREATION

CLASS 17 — EDUCATIONAL DISPLAY

CLASS 18 — OTHER

Department - Baking

Bldg. 16
Superintendent: 427-5599

Premium Points: Blue 10, Red 8, White 6
RULES: Entries will be received Thur 7/28,
from 1pm-8pm. Only one entry allowed in
any class. Items in question will be referred
to the Superintendent, whose decision will
be final. Articles will be judged for texture,
flavor, appearance and aroma.

Do not enter unbaked eggs or cream cheese.
Do not enter cream filled, custard or chiffon
pies. NO BOX MIXES will be allowed unless
otherwise specified.

Division 45 ~ Cakes and Cupcakes

Cakes, exhibit frosted or plain 1/2 cake

or full ; Cup cakes — four (4) each

CLASS 1 _ANGEL FOOD, CHIFFON,
SPONGE

CLASS 2 CHOCOLATE

CLASS 3 FRUIT

CLASS4 JELLYROLL

CLASS 5 LOW FAT - LOW SUGAR

CLASS 6 NOVELTY CAKE

CLASS 7_POUND

CLASS 8 SPICE

CLASS9 VEGETABLE

CLASS 10 WHITE OR YELLOW

CLASS 11 _OTHER

Division 46 ~ Candies — six (6) each
CLASS 1 CARMELS

CLASS 2 DIVINITY

CLASS 3 FONDANT

CLASS 4 FUDGE

CLASS 5 MOLDED

CLASS 6 PEANLUTRRITTLE

CLASS 7 OTHER

Division 47 ~ Cookies — six (6) each
CLASS 1 BALL

CLASS 2 BAR

CLASS 3 BISCOTTI

CLASS 4 BROWNIES

CLASS 5 DROP

Do e T : |
Baking: Cash Prize Contests!
apee o1 —

3rd Prize $5

)

Baking Contest Entry Form

I:l YOUTH I:l ADULT IF YOUTH, AGE

Name:

Address:

Email: phone:

Entry Classification: (Select one - copy for multiple entries)

I:l CAKE- any cake recipe, except cheesecake;1 full cake, NO CAKE MIXES
I:l FRUIT/ NUT PIE- any fruit, nut pie including pumpkin - 1 full pie/ no cream pies
|:| COOKIES (YOUTH ONLY) Open to 16 and under; 6 cookies

I:l CAKE decorated FAIR THEME- any cake recipe (cake mixes okay for youth
entries ONLY) Fair theme: "Make Tracks to the Fair"

Baker's comments:

Contest Rules:

1. Unless otherwise indicated, entries must be from scratch. Only one entry per
person per contest.

2. No unbaked eggs, cream cheese, cream or custard filling.

3. Please use disposable plates for entries

4 All entries must have recipe neatly printed on 3 X 5 card(s). List all ingerdients,
preparations, temperature, pan size, baking time. Please attach to Fair entry form

with this completed contest entry.

6. All entries - recipes and baked goods - become property of the Mason Area Fair.
Judges' decision is final.

Judges' Comments/Notes:

Score:

7 2011 MASON AREA FAIR



CLASS6  FANCY

CLASS7  FILLED/SANDWICH
CLASS 8 HOLIDAY

CLASS9 PINWHEEL

CLASS 10 PRESSED

CLASS 11 REFRIGERATOR
CLASS 12 ROLLED

CLASS 13 UNBAKED

CLASS 14 OTHER

Division 48 ~ Pies
8” or 9” whole pie in a disposable tin

CLASS1 APPLE
CLASS2 BERRY
CLASS3 CHERRY
CLASS4 OTHER FRUIT
CLASS 5 NUT

CLASS6  OTHER

Division 49 ~ Quick Breads
Rolls, doughnuts, muffins, biscuits - four (4)

each. Quick Breads not less than 4”x6”.
CLASS 1 BISCUITS

CLASS 2 CAKE DOUGHNUTS
CLASS 3 COFFECAKE

CLASS 4 FRUIT

CLASS5 MUFFINS

CLASS 6  NUTBREAD

CLASS 7 VEGAN BREAD

CLASS 8 VEGETABLE BREAD
CLASS9 OTHER

Division 50 ~ Yeast Breads & Rolls
not less than a 4"x6" loaf or four (4) rolls

CLASS 1 BATTER BREAD
CLASS2 BUTTERHORNS

CLASS 3 BREAD MACHINE BREADS
CLASS 4 CHRISTMAS BREAD
CLASS 5 DANISH PASTRY
CLASS6  DINNER ROLLS - WHITE
CLASS7 DINNERROLLS - DARK
CLASS8 FANCYROLLS

CLASS9 FRENCH BREAD
CLASS 10 RYE BREAD

CLASS 11 SOURDOUGH BREAD
CLASS 12 TEARING

CLASS 13 WHITE BREAD

CLASS 14 WHOLE WHEAT BREAD
CLASS 15 YEAST DOUGHNUTS
CLASS 16 OTHER

Department - Ceramics
Bldg. 16

Includes: Porcelain, Pottery & Raku
427-5599

Premium Points: Blue 10, Red 8, White 6
RULES: Entry date for this department is July 27st,
from 1:00 p.m. to 8:00 p.m. All exhibits must be marked
with name, initials, or kiln marks of exhibitor. No more
than two entries per category in any one class. All
pieces must be the handiwork of the exhibitor. Pieces
which have been entered in the Mason Fair in previous
years are not eligible to be exhibited.

Professionals must show business card and/or name of
business; or write this information on their entry form.
All lamps must be exhibited without shades. All planters
must be shown without plants. All tiles, plates & planters
must have stands. All loose pieces, lids, bases, efc., are
to be secured with tape. The Fair is not responsible for
breakage.

Division 60 ~ Professional

Any artist actively trying to sell his/her work, currently
or in the past, any artist teaching ceramic arts currently
or in the past, &/or any ceramic shop owner.

Division 61 ~ Adults
An exhibitor who has never received pay for his/her ce-

ramic work. An exhibitor who has never taught ceramic
arts, now or in the past.

Division 62 ~ Youth

Preschool Ages 1-4
Lower Elem. Ages 5-7
Upper Elem. Ages 8-10
Intermediate Ages 11-13
High School Ages 14-17

Division 63 ~ Special Presentation

Any person who is legally handicapped with a physical
or mental disability that is a disadvantage in the comple-
tion of a ceramic piece.

Greenware Adaptation

CLASS 1 CARVING

CLASS 2  CUTOUT

CLASS 3 MISCELLANEOUS
Glaze

CLASS4 ART

CLASS 5 TEXTURE

CLASS 6 COMBINATIONS OF GLAZE
CLASS 7 MISCELLANEOUS
Overglaze

CLASS 8 CHINA PAINTING
CLASS9 FIRED LUSTER

CLASS 10 FIRED METALLIC

CLASS 11 DECALS

CLASS 12 MISCELLANEOUS

Unfired Stains

CLASS 13 AIR BRUSH

CLASS 14 APPLIED TEXTURE

CLASS 15 COMBINATIONS OF NON
FIRE

CLASS 16 MISCELLANEOUS

Hand Modeled Clay, Low Fire

CLASS 17 SCULPTURE

CLASS 18 COIL

CLASS 19 SLAB

CLASS 20 COMBINATIONS

CLASS 21 GLAZE

CLASS 22 OVERGLAZE

CLASS 23 HAND FORMED
MISCELLANEOUS

Pottery & Stoneware, Hi-fire, Cast

CLASS 24 GLAZED

CLASS 25 COMBINATION

CLASS 26 MISCELLANEOUS

Pottery & Stoneware, Hi-fire, Hand Build or

Wheel

CLASS 27 SCULPTURE

CLASS 28 COIL

CLASS 29 SLAB

CLASS 30 COMBINATIONS

CLASS 31 UNDERGLAZE

CLASS 32 HAND FORMED
MISCELLANEOUS

Porcelain
CLASS 33
CLASS 34 CARVED

CLASS 35 CHINAPAINT & OTHER
OVERGLAZES

CLASS 36 _FIGURINES
CLASS 37 ANIMALS

CLASS 38 MISCELLANEOUS

Dolls

CLASS 39 100% PORCELAIN DOLLS
CLASS 40 PORCELAIN DOLLS, CLOTH
BODY
CLASS 41

LACE DRAPING

PORCELAIN DOLLS
COMPOSITION BODY
CLASS 42 100% CERAMIC DOLLS
CLASS 43 CERAMIC DOLLS, CLOTH
BODY
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CLASS 44 DOLLS, MISCELLANEOUS
Raku

CLASS 45 CAST

CLASS 46 HAND FORMED
CLASS 47 BISQUE
Purchased Bisque, Low Fire
CLASS 48 GLAZE

CLASS 49 STAIN
COMBINATION
OVERGLAZE
MISCELLANEOUS

SHOW THEME-
‘MAKING TRACKS TO THE FAIR”

Department - Crafts
Bldg. 16

Superintendent: Katie Schaffnit
206-353-4125
Sarah Lytle

427-5599

Premium Points: Blue 10, Red 8, White 6
RULES: Craft entries will be received 7/27 from
1 p.m..- 8 p.m. Items may be picked up Sunday,
July 31st, no earlier than 6:00 pm.

Superintendent:

A display of pieces should show as much variety
as possible. Judges give extra consideration to
exhibits that are presented in an original and at-
tractive manner. Contact the Superintendent for
large displays. Anything that needs to be hung
must come adequately prepared with appropriate
hangers.

Judging criteria:

a) Age of exhibitor

b) Complexity of project

c) Mastery of materials

d) Overall quality

Judging will be by division, and the decisions of
the judges are final. The craft department is de-
lighted to welcome junior and youth open class
entries. This is a great place to get started with
the Fair. We enjoy showcasing the craft people
of the future.

Division 65 ~ Adult, 18 Yrs & Up
Division 66 ~ Junior, 13 to 17 Yrs
Division 67 ~ Youth, 12 Yrs & Under
Division 68 ~ Professional &
Semi- Professional:

Those who sell, teach, and promote their
craft on a part-time or full time basis.
Division 69 ~ Special Presentation

(Handicap or Disabled)

CLASS 1  ALBUMS

CLASS 2 BASKETS

CLASS 3 BEADWORK

CLASS4 CANDLES

CLASS 5 CHRISTMAS & SEASONAL
ITEMS

CLASS 6 DECOUPAGE. PAPER &

FABRIC

CLASS7 DOUGHARTS

CLASS 8 DREAM CATCHERS

CLASS9 EDUCATIONAL DISPLAYS

Include steps & finished sample
CLASS 10 FURNITURE, CRAFTED &
DECORATED
CLASS 11 JEWELRY
CLASS 12 LEATHER CRAFTS
CLASS 13 MOBILES, WHRIL-I-GIGS &
MOVING THINGS




Crafts:

1st Prize $15
2nd Prize $10
3rd Prize $5

Make Tracks to the Fair: Open to everyone. Create a craft project
that illustrates the 2011 Fair theme. Can use any medium. Please
bring creation with completed entry form to Fairgrounds 1 - 8 pm, Thurs, July 28 - or

make prior arrangements at 427-5599.

Educational Display: Open to everyone. Create an education tri-fold display on some
aspect of crafting process/practice. Please bring display with completed entry form to
Fairgrounds 1 - 8 pm, Thurs, July 28 - or make prior arrangements at 427-5599.

Cash Prize Contests!
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Fine Arts:

1st Prize $15
2nd Prize $10
3rd Prize $5

Make Tracks to the Fair: Open to youths 17 and under. Judging
based upon relevance to fair theme, use of chosen medium, age of
contestest and originality. Please bring creation with completed entry
form to Fairgrounds 1 - 8 pm, Thurs, July 28 - or make prior arrangements at 427-5599.

Cash Prize Contest!

)
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CLASS 14 NATURE CRAFTS, Dried
Flowers, Cones, Shells, etc.

CLASS 15 PAPER ARTS & CRAFTS

CLASS 16 PLASTIC CANVAS

CLASS 17 PUPPETS, DOLLS & TOYS,

Puppets, Dolls, Porcelain,
Ceramic, Wood

CLASS 18 ROCKART

CLASS 19 TOYS

CLASS 20 WOOD BURNING

CLASS 21 WOOD CARVING

CLASS 22 WOOD WORKING

CLASS 23 YARN CRAFTS & MACRAME
Knitting, Crocheting, Macrame

CLASS 24 OTHER: If you can make it,

we can find a Mason Area
Fair home for it!

Department - Fine Arts

Bldg. 17
Superintendent: 427-5599

Premium Points: Blue 20. Red 15, White 10
Rules:
Entries accepted on 7/27 from 3 p.m .- 8 p.m..
Pickup Sunday, July 31 from 6-8 p.m.
Entries must be:

1. painting, drawing, or sculpture

2. original work of submitting artist

(no copies, patterns or clipart)

3. titled for identification

4.  maximum size 36” x 36”

5. not have been previously entered
in this show.

Division 75 ~ Senior, 18 Years & Over
Limit of 3 entries per artist. Hanging works MUST be
framed and use WIRE hangers permanetly fixed.

CLASS 1 WORKING ARTIST

Shows and sells work regularly
CLASS 2 HOBBY ARTIST

Shows frequently
CLASS 3 AMATEUR ARTIST

Shows work only occasionally
NOVICE ARTIST

First time to show work

CLASS 4

Division 76 ~ Junior, 17 Years & Under
Limit of 4 entries per artist. Hanging works
must be UNFRAMED and should be matted
or attached to poster board

CLASS1 2-6 YRS OF AGE

CLASS2 7-10YRS OF AGE

CLASS3 11-14 YRS OF AGE

CLASS 4 15-17 YRS OF AGE

Department -
Floral & Horticulture
Bldg. 22

Superintendent: Nancy Dillon
427-4328

dill235@hotmail.com

All entries are due to building 22 on Thursday,
before the Fair, from 2 pm to 9 pm. All entries
and awards will be released on Sunday, at the
conclusion of the Fair, from 6 pm to 7 pm

1. PREPARATION OF CUT FLOWERS: All en-
tries in floral classes should be planned several
days before the show, as all flowers need care
after cutting to improve their staying qualities.

2. CUTTING AND CONDITIONING: Specimens
should be cut in the early morning or evening

at a long slant, a bit longer than needed and
placed in a container of tepid water immediately,
the store in a cool dark place free of drafts. To
prevent evaporation, cover with plastic. The flow-
ers should stand in deep water for several hours
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or overnight.

3. FOLIAGE: Cut flowers are shown with foliage
attached to the stem. No accessory foliage is per-
mitted. Any surplus foliage should be removed.
Be careful and neat in any disbudding, if required.
4. OWNERSHIP: All exhibits must be grown by
the exhibitor except in the special classes for
decorative arrangements. Potted plants must
have been in the owner’s possession for two (2)
months.

5. GROOMING: Wipe off any traces of spray,
dust, or insect damage. No oiling spray or artifi-
cial coloring is permitted. Container grown plants
should be well watered and groomed. No visible
props. The hangers should be long enough to
permit viewing and judging, and a convenient size
for handling.

6. TRANSPORTATION: Protect from sunlight and
transport specimens in a container of water or
carefully pack in plastic. Stems should be recut
just before entry.

7. LABELING: Name your specimen (correct
identification is essential). This is highly educa-
tional to the viewing public and a credit in judging.
Assistance will be available to help exhibitors
identify their entries. 8. ARRANGEMENTS: Flow-
ers used in arrangements do not

necessarily have to be grown by the designer.
Open to al

amateur or professional flower arrangers. Some
fresh plant material must be used in all classes.
Rock and weathered wood may be painted, dyed,
varnished, but NO dyed or tinted fresh plant
material may be used. NO artificial flowers or
foliage, NO plastic or ribbon flowers allowed. One
or more accessories may be used in all designs.
If using accessories or more than one container,
arrangements must be on a base to facilitate pos-
sible moving. All fresh flower designs must have
suitable container to hold water. Growing plants
in containers are NOT arrangements.

8.Green glass bottles will be furnished for all cut
flowers in all classes, except FLORAL BOU-
QUETS-SECTION

9. Exhibitors shall provide own container for un-
usually arge or top heavy exhibits, such as Giant
Sunflowers.

10. Exhibitors will furnish their own containers
and accessories for arrangements. All items must
be well marked on the bottom of the container
with the owner’s name and address. The fair
management will not be responsible for loss or
damage of the containers and accessories.

11. No exhibits will be allowed that contain WSDA
Prohibited Quarantined Plants and Washington
State Noxious Weeds. Plant lists can be obtained
from the Grays Harbor County Noxious Weed
Control Board.

12. Removal of exhibits MUST be Sunday, from 6
pm to 7 pm. Early removal of exhibit will result in
the forfeiture of premiums and entries. Depart-
ment Superintendent has the right to remove

all or any part of an exhibit that has become
unsightly. Special passes to remove entries are
available upon request. SPECIAL AWARDS Will
be posted in the department on the day exhibits
are accepted.

CUT FLOWERS
Premium Points: Blue 6, Red 3

ANNUALS - SECTION 1

BLOOM: Individual flower, one bloom to a stem.
If bloom is under 3”, 3 stems are required.
SPRAY: Portion of plant with several flowers
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on one stem, not disbudded.(may enter seven
entries per class, must be different colors)
CLASS

. Asters 8. Poppy

. Calendula - 3 stems 9. Statice

. Cosmos 10. Sunflower

. Daisy 11. Sweet Pea - 3 stems

. Marigold 12. Zinnia

. Nasturtium 13. Other

. Petunia

NOoO o~ WN =

PERENNIALS - SECTION 2

BLOOM: Individual flower, one bloom to a stem.
If bloom is under 3”, 3 stems are required.
SPRAY: Portion of plant with several flowers

on one stem, not disbudded. (may enter seven
entries per class, must be different colors)
CLASS

. Anemone 8. Phlox

. Carnation 9. Rudbeckia

. Chrysanthemum 10. Snapdragon

. Coreopsis 11. Primrose—3 stems

. Daisy 12. Hollyhock

. Geranium — 1 stem 13. Other

. Pansy - 3 stems

BULBS/TUBERS - SECTION 3

BLOOM: Individual flower, one bloom to a stem.
If bloom is under 3”, 3 stems are required.
SPRAY: Portion of plant with several flowers on
one stem, not disbudded. (may enter five entries
per class, must be different colors)

CLASS

1. Begonia 4. Lily

2. Canna 5. Calla Lily

3. Iris 6. Other

NOoO o~ WN -

DAHLIAS - SECTION 4

BLOOM: Individual flower with one bloom to a
stem. Name of varieties should be on the entry
tags. Blooms should be disbudded with at least

one act of foliage (preferably two leaves.) NOTE:

Dahlia flowers may be staged in containers
furnished by the fair. Exhibitor may stage using
saran wrap furnished by the fair. (May have five
entries per class, must be different varieties).
CLASS

. Giant (AA) Dahlia - over 10”

. Large (A) Dahlia - 8” to 10”

. Medium (B) Dahlia - 6” to 8”

. Small (BB) Dahlia - 4” to 6”

. Miniature Dabhlia - under 4”

. Ball Dahlia - over 3 1/2”

. Miniature Ball Dahlia - 2" to 3 1/2”

. Pompon Dahlia - under 2”

. Waterlily Dahlia

10. Laciniated Dahlia

11. Peony Dahlia

12. Anemone Dahlia

13. Collarette Dahlia

14. Single Dahlia

15. Mignon Single Dahlia

16. Orchid Dahlia

17. Novelty Dahlia

18. Other Dahlia

GLADIOLA - SECTION 5

SPIKE: Flowers almost stemless, on a length-
ened stalk, should follow 1/3 rule: 1/3 open,
1/3 beginning to open, and 1/3 tight buds. No
florets may be removed from stem. May have
five entries per class, must be different variet-
ies. NOTE: Gladiolas to be staged in containers
provided by the fair.

CLASS

1. Gladiola, miniature (florets under 2 1/2 *)

2. Gladiola, small (florets 2 1/2” to 3 1/2”)

3. Gladiola, decorative (florets 3 3/4” to 4 1/2”)
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4. Gladiola, large (florets 4 3/4” to 5 1/2”)
5. Gladiola, giant (florets over 5 1/27)
6. Gladiola, other

ROSE - SECTION 6

BLOOM: Individual flower, one bloom to a stem.
Enter one bloom, except for miniature roses
where 3 blooms are required. (may enter five
entries per class, must be different varieties)
CLASS

1. Hybrid Tea (disbudded) 5. Polyantha

2. Climber 6. Miniature

3. Grandiflora 7. Other

4. Floribunda

FLOWERING SHRUBS - SECTION 7

SPRAY: Portion of plant with several flowers on
one stem, not disbudded. (May enter five entries
per class, must be different varieties)

CLASS

1. Fuchsia 5. Potentilla

2. Heather 6. Miniature

3. Hydrangea 7. Hibiscus

4. Laveteria 8. Other

CONTAINER GROWN PLANTS - SECTION 8
Points: Blue 8, Red 4 (May enter five entries per
class, must be different varieties)

CLASS

1. African Violet 10. Herbs

2. Bonsai 11. Impatiens

3. Cactus 12. lvy

4. Coleus 13. Succulents

5. Ferns 14. Terrariums

6. Foliage Plants  15. Dish Gardens

7. Fuchsia 16. Planter Arrangement
8. Geranium 17. Other

9. Hanging Plants

BONSAI DIVISION - SECTION 9

Open to all bonsai growers, the name of variety
and where known, the age, should be on entry
tag. Plants must be trained on proper Bonsai
containers. Five (5) entries per class, must be
different varieties. Points: Blue 8, Red 6
CLASS

1. Abstract or free style is very unrestricted in its
conformation. It may violate many classical
styles, yet it is aesthetically pleasing. It may be
strong and aggressive or thin and submissive

2. Twin tree style — two trees filling any formal
style

container.

3. Landscape style — trees and rocks arranged to
look like a landscape

4. Mame’ Bonsai — this group includes all bonsai
nine (9) inches or less in height and NOT includ-
ing the pot in that measurement.

DECORATIVE ARRANGEMENTS FRESH AND/
OR DRIED (Not-potted) SECTION 10

Points: Blue 8, Red 6

Pertaining to staging properties, the designer
may place design on it, in it, hung over it, or
however is desired as long as space and specific
limitations are followed. One entry per class, but
exhibitor may enter as many classes as desired.
Entries are not to exceed 22"x22”.

Points for judging Arrangements:

1. Composition for harmony and effect in floral
design.

2. Quality — color form and clearness in marking.
3. Condition — Development, freshness and
substance.
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4. Variety — Closely related group or assortment
of materials
5. Finish — Apparent quality of workmanship.

CLASS

1. Fair Theme — “Make Tracks to the Fair”

2. There Was An Old Woman Who Lived In A
Shoe — any design using a shoe

3. Beach Splendor — a design using driftwood
and items from the beach

4. This Is My Country — a patriotic design using
red, white, and blue

5. Reflection Of The Past — a design using an old
fashioned container

6. Mirror Image — a design using a mirror

7. Mini Me — a miniature design under 4”

FLORAL BOUQUETS — SECTION 11 FRESH
Fresh cut flowers may be arranged in container
provided by the exhibitor or by the Fair. Flow-

ers may be either home grown or purchased.
Greens may be used to stage the design in each
container.. May enter 5 entries per Classes 1 and
2, must be a different variety for

each entry.

CLASS

1. 3 (three) flowers, same size, and variety

2. 5 (five) flowers, same size, and variety.

3. Formal mixed flowers.

4. Informal mixed flowers.

5. Mini-me — design under 4 inches, container
furnished by exhibitor.

Department - Food Preservation
Bldg. 16

Superintendent: 427-5599

Premium Points: Blue 10, Red 8, White 6
RULES: Entries will be accepted on Wed. July 27th from 1 pm -
8 pm. All entries must be exhibited in standard clear canning jars.
All lids must be standard two-part lids with screw bands removed
before entry. Exception: Dried foods are to be entered with rings.
No mayonnaise or other commercially used jars are permitted.
Processing times and methods must follow USDA approved
recommendations. These are available from Mason County
WSU Extension Office (427-9670 ext.396). Jars without labels,
under processed foods or foods not listed in these references will
be disqualified. Each exhibit must be labeled with the following
information included on the label:

1. Processing method (pressures, boiling
water, or dried)

Method of packing (hot or cold, or pretreatment)
Amount of time processed

Date of processing

Name of product

Product containing tomatoes

Amount of citric acid or lemon juice added.
Items in question will be referred to the Superin-
tendent, whose decision will be final.
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Division 145 ~ Canned Food

CLASS 1 CONSERVE

CLASS 2 DOMESTIC MEAT

CLASS 3 DOMESTIC POULTRY

CLASS4 FISH

CLASS5 FRUITBUTTER

CLASS 6  FRUITS (INCLUDES
TOMATOES)

CLASS 7 GAME MEAT

CLASS 8 GAME POULTRY

CLASS9 JAMS

CLASS 10 JELLIES

CLASS 11 MARMALADE

CLASS 12 PICKLES

CLASS 13 SALSA

CLASS 14 SAUCES

CLASS 15 SOUPS

CLASS 16 STEWS




CLASS 17 SYRUP
CLASS 18 VEGETABLES
CLASS 19 OTHER

Division 146 ~ Dehydrated Food

RULES: Label information for dehydrated
foods should include: Kind of food, method
of drying (oven, dehydrator, sun), total drying
time, pretreatment used (if any) and the date

processed.

CLASS 1 FRUITS
CLASS2 HERBS
CLASS3 HERB MIXES
CLASS 4 JERKY
CLASS5 LEATHERS
CLASS 6  SOUP MIXES
CLASS 7  VEGETABLES
CLASS 8 OTHER

Division 147 ~ Seasoned Vinegars

RULES: Can be in decorative bottles,
and should be corked, or use canning lids and
rings. Entries will be opened to judge flavor and
aroma. Entries must be fresh, as spoiled entries
will be disqualified.

CLASS 1 HERBAL
CLASS2 FRUIT
CLASS 3  MIXED
CLASS4 OTHER

Department - Grange Exhibits
Bldg. 22

Superintendent: Mike Burdick

427-1559

PRIZES:
1ST PLACE -
2ND PLACE - $125.00
100 + POINTS - $100.00

RULES: No commercial or brand names are to be displayed in
any booth. The name of the Grange is to be covered until booths
have been judged. Only agricultural products that can be grown
locally can be used in displays. May be seeds, fresh, home
canned, or dried. Props depicting Fair theme may be used only
once. Constantly moving or motorized items must be monitored
daily. Exhibits must be completed by 10:00 p.m. on Thursday,
July 27th and remain in place until 7:00 p.m. Sunday, July 31st.

$150.00

SCORE CARD:

25 POINTS: Supporting data, Is The Message

Accurate to the fair theme and Local To Mason County?

25 POINTS: Educational message, Is The Message Understood
At a 6 Second Glance and is it educational.

25 POINTS: Visualization of message, Is There A Center Of
Interest? Balance, Unity, Effective Use Of Color, Quality Materi-
als Used?

25 POINTS: Use of agricultural products.

100 POINTS possible from each of 2 judges (Total 200 possible
points)

Division 150 ~ All Grange Exhibits

Department - Hobby
Bldg. 16

Superintendent: 427-5599

Premium Points: Blue 10, Red 8, White 6
RULES: Entries will be received 7/27 1pm - 8 pm. ltems may

be picked up Sunday July 31st, no earlier than 6pm. Each entry
will be judged on its own merits, the age of exhibitor and the care
in presentation. You may bring props and fabric to make your
exhibit show well.

Written information is important for the judge to evaluate your en-
try and it helps the public appreciate your collection. Collections
mounted on cardboard must be covered with plastic wrap for
cleanliness and security. If your exhibit will take more than half
a case (20” x 36”) call the superintendent or fair office. We will
need to plan your space. If you have more than three collections
to enter, call the superintendent. Space is a concern. Limits, in
terms of number of items or number of collections, may need

to be considered. Matches must be removed from matchbook
collections. Can’t find your collection on this list? Call or come

to Building #16. We can’t possibly list all the interesting things
people collect. If it interests you enough for you to collect it, we

know others will enjoy seeing it.

Collection items exhibited one year may not be exhibited the next.
Future exhibits should be based on change and growth of the
collection. A three to four year space is a good working system.
If you have an extensive collection, totally different segments can
be shown each year at the superintendent’s discretion. Size and
number of entries are at the discretion of the superintendent.

Division 155 - Adults , 18 Yrs & Older

Division 156 - Juniors, 13to 17 Yrs

Division 157 - Youth, 12 Yrs & Under

Division 158 - Parents & Sibbling

Division 159 - Special Presentation,

Handicap or Disabled

CLASS 1 ADVERTISING MEMORABILIA
OR MATCHBOOKS

CLASS 2 ANTIQUES., OLD TOOLS &
NIFTY STUFF

CLASS 3 BUTTONS: PIN ON &
SEWING

CLASS 4 CHINAAND PORCELAIN

CLASS 5 COMICS & CHARACTERS

CLASS 6 COINS, FOREIGN MONEY

CLASS 7 COOKIE JARS

CLASS 8 DOLLS & TOYS

CLASS 9 FIGURINES

CLASS 10  GLASSWARE

CLASS 11 HATS

CLASS 12 JEWELRY

CLASS 13 LINENS & LACE

CLASS 14 PLANTS & NATURE
CLASS 15 POLITICAL MEMORABILIA
CLASS 16 POSTCARDS

CLASS 17 ROCKS & MINERALS
CLASS 18 SHELLS

CLASS 19 SPORTS & OTHER COLLECT-

ABLE CARDS
CLASS 20 SPORTS MEMORABILIA
CLASS 21 STAMPS

CLASS 22 TEACUPS & TEAPOTS

CLASS 23 THIMBLES & SEWING
THINGS

CLASS 24 VINTAGE ACCESSORIES

CLASS 25 OTHER. IF YOU COLLECTIT,
WE'LL SHOW IT.

CLASS 26 MODELS AND KITS-CARS &

TRUCKS
CLASS 27 MODELS AND KITS-ROCKET
CLASS 28 MODELS AND KITS-SCIENCE
CLASS 29 MODELS AND KITS-TRAINS
CLASS 30 MODELS AND KITS-OTHER
CLASS 31 LEGOS

Department - Lapidary
Bldg. 16

Superintendent: Bryan Tallman 432-0414

krispyb@excite.com
Premium Points: Blue 15, Red 12, White 8
Enter exhibits Wednesday, July 27th, from 10am
to 6pm and Thursday, July 28th from 10am to 3
p.m. All exhibited samples must be clean, identified
with common and/or scientific names. All exhibited
samples are to be labeled neatly with the same
format and with place of origin, if possible. For
unusual specimens or display items contact the
superintendent, as deviation from above rules may
be acceptable. Entries will be judged on educational
value, craftsmanship, design ingenuity, uniqueness,
and time used to prepare the item or items.

Division 160 ~ Large Displays
The display should consist of samples
to fill a case 2x2x4.
CLASS 1 _ADULT 17 YRS OR OLDER
CLASS 2 JUNIOR 16 YRS OR
11

Cash Prize Contests!
Poetry

First Place: Blue

Ribbon + Poetry Per- -

formance + $25 -
—

Second Place: Red —

Ribbon + Poetry Per-
formance

Third Place: White Ribbon + Poetry Per-
formance

Finalists: Poetry Performance

Mason Area Fair announces the first
annual poetry contest, featuring poems
inspired by agriculture, food, gardens and
farms.

Two Categories: Adult (ages 18 and
over); Youth (ages 10 - 17)

Poetry submissions may be of any length
and any style but must relate to the theme
of Fair: agriculture, aquaculture, food,
gardens and farms. Poems must be previ-
ously unpublished and have not received
awards in other competitions.

Submit your poem by the entry deadline
on Monday, July 18th via email to:
info@masoncountyfair.org. Include your
name, address, telephone number and
category (Adult or Youth). Submit the
poem in a Word Document or paste in the
body of your email.

Winning poems will be on display at the

Fair, July 29 - 31, 2011, and winners and
finalists will read their poems at the Fair

Poetry Performance on Sunday, July 31

on the KMAS Songwriters Stage.

YOUNGER

Division 161 ~ Small Display
The display should fit into a small case
or consist of single samples.
CLASS 1 _ADULT 17 YRS OR OLDER
CLASS 2 JUNIOR 16 YRS OR
YOUNGER

Department - Literary Arts
Bldg. 6

Superintendent: 360-427-5599

Premium Points: Blue 20. Red 15, White 10
RULES:

Entries will be accepted at Mason Area Fair, POBox
622, Shelton WA 98584 from from June 1st to July 18th,
except where noted. Mailed entries must be accompa-
nied by a COMPLETED Mason Area Fair entry form.

Entries must be original and unpublished works of en-
trant (except where noted). Entries must be typed and
double-spaced on standard paper (8 1/2” x 11”) except
poetry, which may be single-spaced. All entries must be
20 pages or less in Times New Roman or Arial font - 10
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or 12 point size (Except as noted).

Clear photocopies will be accepted. Each page

of entry must have a title block in upper right hand
corner with: division, class, and title of work. DO NOT
INCLUDE ENTRANT'S NAME.Pickup time for all
entries is last day of the fair, Sunday from 6:10-8pm.
If this is not possible, prior arrangements must be
made with the superintendent to pick up entries at a
later date. Entries will not be returned by mail. NF =
Non Fiction.

Division 165 ~ Published Writer
Division 166 ~ Unpublished Writer
Division 167 ~ Young Adult Writer

14 to 17 Yrs
Division 168 ~ Junior Writer
11 to13 Yrs
Division 169 ~ Youth Writer
Up to 10 Yrs
CLASS 1 ADVENTURE-FICTION
CLASS 2 ADVENTURE-NF
CLASS 3 BOOKLET OR PAMPHLET-NF
CLASS 4 CHILDREN’'S STORY-
FICTION
CLASS 5 CHILDREN'S STORY-NF
CLASS 6 CHILDREN'S STORY
PICTURE BOOK-NF
CLASS 7 ESSAY OR ARTICLE-NF
CLASS 8 FAIRY TALE-FICTION
CLASS 9 FANTASY-FICTION
CLASS 10 HISTORICAL -FICTION
CLASS 11 HISTORICAL/BIO-NF
CLASS 12 MYSTERY-FICTION
CLASS 13 MYSTERY-NF
CLASS 14 NARRATIVE-FICTION
CLASS 15 NARRATIVE-NF
CLASS 16 POETRY FREE VERSE - 100
Lines or Less, Identity name of
form or Free Form in title block.
CLASS 17 POETRY RHYMED OR
METERED VERSE- 100 Lines
or less, Identify name of form in
title block.
CLASS 18 SCIENCE FICTION
CLASS 19 TALL TALE-FICTION
CLASS 20 FAIR THEME COMPETITION

“Make tracks to the Fair" A piece of
literature, which is based on, or depicts
the fair theme. Selection must be an
original work of the exhibitor.
CLASS 21 CREATE YOUR OWN BOOK
Open to youth under 18 years
of age. Self bound book with
graphics, 15-50 pages, created by a group
or singularily. Each part of the book will be
judged: Cover, storyline and content, as well as
graphics that enhance the story.

Department -

Natural Resources
Bldg. 22
Superintendent: 427-5599

Premium Points: Blue 15, Red 12, White
8

Enter exhibits Wednesday, July 28th, from 10am to
6pm. All exhibited samples must be clean, identified
with common and/or scientific names. All exhibited
samples are to be labeled neatly with the same format
and with place of origin, if possible. For unusual
specimens or display items contact the superinten-
dent, as deviation from above rules may be accept-
able. Entries will be judged on educational value,
craftsmanship, design ingenuity, uniqueness, and time
used to prepare the item or items.

Wood Work

1st Prize $25 + blue ribbon
2nd Prize $10 + red ribbon
3rd Prize $ 5 + white ribbon

Wood Project: Open to everyone. Create a wood work proj-
ect ( furniture, frame, other). No kits or manufactured items.
Please bring creation with completed entry form to Fairgrounds 1 - 8 pm, Thurs, July
28 - or make prior arrangements at 427-5599.

Carving Open to everyone. Create with chainsaw, chisel or other. No kits or manu-
factured items.Please bring object with completed entry form to Fairgrounds 1 - 8
pm, Thurs, July 28 - or make prior arrangements at 427-5599.

Cash Prize Contests!

Division 170 ~ Foresty

CLASS 1 COLLECTION OF TREE
SPECIMENS

CLASS2 COLLECTION OF FLORAL
GREENS

CLASS 3 CHRISTMAS TREES

CLASS4 WOOD PROJECT

CLASS5 CARVING

CLASS6  OTHER

Department -
Needlecraft & Sewing

Superintendent: Betty Thompson
360-426-7420

RULES: 7/27 from 10-7pm, there will be no late
entries and no exceptions. Each exhibitor is limited
to one entry of the same type in any class. Items
in question will be referred to the Superintendent,
whose decision will be final. All work is to have
been done by the exhibitor. All entries MUST be
picked up between 7pm-9pm at the close of fair on
Sunday. You must present your entry stub numbers
to the volunteers at the door. Your entries will be
returned by the authorized fair workers.

Needle Arts

Premium Points: Blue 15, Red 12, White 8

Division 175 ~ Appliqué

Division 176 ~ Crochet

Division 177 ~ Cross Stitch

Division 178 ~ Cutwork

Division 179 ~ Embroidery

Division 180 ~ Free Motion Machine
Embroidery (MEOW)

Division 181 ~ Latch Hook

Division 182 ~ Miscellaneous Sewing

Division 183 ~ Monks Cloth

Division 184 ~ Needle Point

Division 185 ~ Needle Weaving

Division 186 ~ Punched Needle Point

Division 187 ~ Tatting & Lace Work

Division 188 ~ Embellishments

Division 189 ~ Other

CLASS 1 AFGHAN - BABY

CLASS2 AFGHAN - FULL SIZE

CLASS3 BED SET (SHEET & PILLOW
CASE)

CLASS 4 BED SPREAD. LARGER THAN
50" X 50”

CLASSS5 BELT

CLASS 6  BONNET, HAT, OR CAP

CLASS7 BOOTIES & SLIPPERS

CLASS 8

CENTERPIEIC2)E & DOILY

CLASS 9

CLASS 10
CLASS 11
CLASS 12
CLASS 13
CLASS 14
CLASS 15
CLASS 16
CLASS 17

CHAIR COVER

COLLAR

CURTAINS

DOLLS

DOLL CLOTHING

EDGINGS

GLOVES/MITTENS

HANDBAGS/BAGS

HANDKERCHIEF

CLASS 18 HOT PADS/POT HOLDERS

CLASS 19 PICTURE/MWALL HANGING

16" X 16” OR LESS

CLASS 20 PICTUREMWALL HANGING

16" X 16"& LARGER

CLASS 21 PILLOW

CLASS 22 PILLOWCASE SET

CLASS 23 PLACEMATS (2)

CLASS 24 RUG

CLASS 25 SCARF

CLASS 26 SHAWL, BED JACKET, OR
STOLE

CLASS 27 SWEATERS/SWEATER SETS

CLASS 28 TABLE RUNNER

CLASS 29 TABLE CLOTH 59” X 59"

OR LESS

CLASS 30 TABLE CLOTH 60” X 60"

OR LARGER

CLASS 31 TOWEL SET

CLASS 32 TOYS

CLASS 33 VANITY SET

CLASS 34 VEST

CLASS 35 OTHER

Quilts
Premium Points: Blue 25, Red 20, White 15
Division 189 ~ Hand Pieced &
Hand Quilted
Division 190 ~ Machine Pieced &
Hand Quilted
Division 191 ~ Hand Pieced &
Machine Quilted
Division 192 ~ Machine Pieced &
Machine Quilted
Division 193 ~ Hand Pieced & Tied
Division 194 ~ Machine Pieced & Tied
Division 195 ~ Hand Pieced &
Commercially Quilted
Division 196 ~ Machine Pieced &
Commercially Quilted
Division 197 ~ Group Project Quilts

CLASS 1 HAND APPLIQUED, WALL
HANGING

CLASS 2 HAND APPLIQUED, CRIB/

TWIN SIZE

CLASS 3 HAND APPLIQUED, FULL SIZE
OR LARGER

CLASS 4  MACHINE APPLIQUED, WALL
HANGING



CLASS 5  MACHINE APPLIQUED, CRIB/

TWIN SIZE
CLASS 6 MACHINE APPLIQUED, FULL
SIZE OR LARGER
CLASS7  PIECED. WALL HANGING
CLASS 8 PIECED. CRIB/TWIN SIZE
CLASS9 PIECED. FULL SIZE OR
LARGER
CLASS 10 EMBROIDERED, WALL
HANGING
CLASS 11 EMBROIDERED., CRIB/TWIN
SIZE
CLASS 12 EMBROIDERED, FULL SIZE
OR LARGER

CLASS 13 OTHER

Clothing

Premium Points: Blue 20, Red 15, White 10
Division 198 ~ Clothing

Division 199 ~ Knit & Stretch Garments
Division 200 ~ Tailored Garments

CLASS 1 BLOUSE
CLASS2 CAPE

CLASS3 COAT

CLASS4 DRESS

CLASS5 EXERCISE WEAR
CLASS6 FORMAL
CLASS7 HOUSECOAT/ROBE
CLASS8 JACKET

CLASS9 JEANS

CLASS 10 JUMPER

CLASS 11 LINGERIE

CLASS 12 SHIRT
CLASS 13 SHORTS
CLASS 14 SKIRT
CLASS 15 SLACKS
CLASS 16 SLEEPWEAR
CLASS 17 SUIT
CLASS 18 SWIMWEAR
CLASS 19 T-SHIRT
CLASS 20 TUXEDO
CLASS 21 VEST

CLASS 22 WEDDING DRESS
CLASS 23 OTHER

Premium Points: Blue 20. Red 15. White 10
Division 201 ~ Felted Items

Division 202 ~ Hand Weaving

Division 203 ~ Hand Knitting

Division 204 ~ Machine Knitting

Division 205 ~ Needle Felting

Division 206 ~ Other

CLASS 1 AFGHAN/BLANKET
CLASS2 BONNET & CAP
CLASS 3 BOOTIES/SLIPPERS
CLASS 4  COAT/JACKET

CLASS S5 DOLLS/TOYS/ANIMALS
CLASS6  GLOVES & MITTENS
CLASS7 HANDBAGS & BAGS
CLASS 8 HAT

CLASS9 PILLOW

CLASS 10 PLACEMATS - SET OF 2

CLASS 11 RUG

CLASS 12 SCARF

CLASS 13 SOCKS

CLASS 14 SHAWL. STOLE OR PONCHO

CLASS 15 SWEATER/SWEATER SETS
ADULT

CLASS 16 SWEATER/SWEATER SETS
CHILD

CLASS 17 SWEATER/SWEATER SETS
INFANT

CLASS 18 WALL HANGING

CLASS 19 VEST

CLASS 20 YARDAGE

CLASS 21 OTHER GARMENTS

CLASS 22 OTHER

Division 207 ~ Hand Spun Yarn

CLASS 1 HAND SPUN WOOL
HAND PREPARED FIBER

CLASS 2 HAND SPUN WOOL
COMMERCIALLY PREPARED
FIBER

CLASS 3  HAND SPUN OTHER THAN

_ WOOL

CLASS 4  MIXED FIBERS

CLASS5 NOVELTY SPUN WOOL
HAND PREPARED FIBER

CLASS 6  NOVELTY SPUN WOOL

COMMERCIALLY PREPARED

FIBER

CLASS7 NOVELTY SPUN OTHER

THAN WOOL

Division 208 ~ Hand Made from Hand
Spun Yarn
Premium Points: Blue 25, Red 20, White 15

CLASS 1 AFGHAN OR BLANKET
CLASS 2 COAT OR JACKET
CLASS3 PILLOW

CLASS 4 PLACEMATS - SET OF 2
CLASS5 RUG

CLASS6  SCARF

CLASS7 SHAWL. STOLE. OR PONCHO
CLASS 8  WALL HANGING
CLASS9 YARDAGE

CLASS 10 OTHER GARMENTS
CLASS 11 OTHER

Department - Photography
Building 17
Superintendents:

Joy Madison 280-6750

Marty Adamson 426-5062

Premium Points: Blue 10. Red 8, White 6
RULES: Photos must be turned in on July 27
between 3 p.m. and 8 p.m. at the Fairgrounds.
All photos must be picked up after close of
fair, Sunday at 6:00 p.m. No framed photo-
graphs. Limit of six photos per person. All
pictures must have been taken by the exhibitor
within the last four years. All pictures must

be mounted on matte board no larger than
16”x20” and no smaller than 8”’x10”; except
snapshot division. Snapshots will be mounted
on a 5”x7” board. No photos previously shown
at the Mason County Fair will be eligible. If
photographs are not matted to Premium Guide
Standards the entries may not be accepted.

Division 215 ~ Youth

Photos taken by youth 16 years and
under

Division 216 ~ Snapshots

(No enlargements please) All snapshots
must be mounted on a 5”x7” matte. Limit
of three snapshots.

Division 217 ~ Black and White
Division 218 ~ Color Enlargements

Division 219 ~ Photo Essay

RULES: A story told in pictures, or a series of
pictures of the same themes. Several photos may be
mounted on one matte board or one per matte board.
No matte board larger than 16"x20” nor smaller than
8"x10”. A limit of six matte boards per entry. One
entry per person in this Division.
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Department - Wine Making

Craft Brew Center

Superintendent: Amanda Wilgenburg
All wines that are submitted for judging must be
in 750 ml bottles and properly marked. All entries
become property of the Mason County Fair. A
2-bottle amount is suggested for each wine
entered in the competition. No wines will be re-
turned. No fees are required to enter the Mason
County Wine Event.

If your wine is shipped, the bottles will be inspect-
ed upon arrival and you will be notified if there is a
problem.Shipping Address: Mason Area Fair, 213
SE Stotsbery Road, Shelton, 98584

Wine may be delivered on July 27 between 10
a.m. and 8 p.m. at the Fairgrounds. Enries will
be received at Fair office. Bling judging will take
place, Thursday, July 28.

Division 225 ~ Red Wines

CLASS 1 SYRAH GRAPE

CLASS 2 PINOT NOIR GRAPE

CLASS 3 CABERNET SAUVIGNON

GRAPE

CLASS 4 MERLOT GRAPE

CLASS 5 CABERNET/FRANC GRAPE

CLASS 6 LEMBERGER GRAPE

CLASS 7  SANGIOVESE GRAPE

CLASS 8 MALBEC GRAPE

CLASS 9 MERITAGE RED

CLASS 10  MERITAGE BORDEAUX

BLEND

CLASS 11 ZINFANDEL

Division 226 ~ White Wines

CLASS 1 CHARDONNAY GRAPE

CLASS 2 RIESLING GRAPE

CLASS 3  SAUVIGNON BLANC/
FUME BLANC

CLASS4 SEMILLION GRAPE

CLASS 5 CHENIN BLANC GRAPE

CLASS 6 GEWURTZRAMINER
GRAPE

CLASS 7 PINOT GRIS GRAPE

CLASS 8 MULLER-THURGAU
GRAPE

CLASS9 VOIGNIER GRAPE

CLASS 10 MERITAGE (WHITE)
Division 227 ~ Fruit Wines

Apple, Peach, Cherry, Melon, Plum, etc.
CLASS 1 SWEET FRUIT WINES
CLASS 2 DRY FRUIT WINES

Division 228 ~ Berry Wines

Raspberry, Blackberry, Cranberry, Boysen-
berry, & Blueberry

CLASS 1 SWEET BERRY WINES
CLASS 2 DRY BERRY WINES
Division 229 ~ Mead

CLASS 1 SWEET MEAD
CLASS 2 DRY MEAD
Division 230 ~ Ice Wine

CLASS 1 ICE WINE

Division 231 ~ Fortified Wine
CLASS 1 PORT WINE
Division 232 ~ Sherry

CLASS 1 SHERRY

Division 233 ~ Organic Wine
CLASS 1 ORGANIC WINE WHITE
CLASS 2  ORGANIC WINE RED
Division 234 ~ Blush Wine

Division 235 ~ Other

CLASS 1 UNIQUE LABELS
CLASS 2 BOTTLE RECYCLING
CLASS3 DESIGN YOUR OWN LABEL
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