
$1 $2 $3

Land
Products

Land Products
Premiums:

Land Products
Premiums:

Premium Payouts:
Fairgrounds Office

Saturday, 8/10 1-4pm
Sunday, 8/11 9am-1pm

August 12th-16th, 8am-4pm

23

6

Keep the roots of leafy vegetables (such as lettuce) moist.
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The roots of leafy vegetables should
be kept moist to maintain freshness.

Display in a plastic bag, wrap the root ball
in plastic, or keep the root ball in a clear

container.



new class!
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Water vessels will
be available for
exhibitor use on

drop-off day.
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(541) 475-2253

105 SE Lynn Blvd, Prineville
fairfeed@hotmail.com

www.fairfeed.com
(541) 447-7106

Family-owned
business dealing
in all your large
& small animal

needs. Also
carry fencing,

lawn & garden
supplies.

Linda & Sonny
Stephenson
4243 NW Gerke Rd.
Prineville, OR 97754
(541) 408-2295
Linda@lsgardens.com
www.lsgardens.com

L&S Farm and Garden

EGGS | JAMS | JELLIES

ANGUS BEEF & MORE!

36 NW A Street
Madras, OR

nstractor.com

Quality equipment
and superior

customer service.

(541) 475-2253



$1 $2 $3

Form, color, substance of bloom:
Size and distinction (according to variety):

Foliage and stem/trunk:
Condition:

Suitability of container (size & color):

Total:

25
25
20
20
10

100

Saturday, 8/10 1-4pm
Sunday, 8/11 9am-1pm

August 12th-16th, 8am-4pm

House
Plants

House Plants
Premiums:

House Plants
Premiums:

Premium Payouts:

Fairgrounds Office

Judge’s Scoring:

Awards: Best of Show, Judge’s Choice, Superintendent’s Choice 
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6



Creativity & Appearance:
Purity & Cleanliness of Lines:

Color Variety:
Stability of Design:

Total:

35
30
20
15

Cleanliness & Purity:
Color, Odor & Brightness:

Uniformity of Appearance:
Freedom from Cracks & Blemishes:

Total:

35
30
20
15

Color-contrast:
Presentation:

Follows Theme:
Visual Balance:

Total:

30
30
20
20

100

Honey & Products of the Hive

$1 $2 $3

100

100

Honey & Products of the
Hive Premiums:

Honey & Products of the
Hive Premiums:

Premium Payouts:

Fairgrounds Office

Saturday, 8/10 1-4pm
Sunday, 8/11 9am-1pm

August 12th-16th, 8am-4pm
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6



Comb & Cut-Comb Honey
Uniformity of Appearance (Cap color, comb thickness):

Neatness and Uniformity of Cut:
Absence of watery cappings, uncapped & pollen cells:

Cleanliness of Honey:
Density & Flavor:

30
20
20
20
10

100TOTAL:

30
20
20
20
10

Chunk Honey
Uniformity of Appearance (Cap color, comb thickness):

Neatness and Uniformity of Cut:
Absence of watery cappings, uncapped & pollen cells:

Cleanliness of Honey:
Density & Flavor:

100TOTAL:

Fineness of Crystals:
Uniformity & Firmness:

Cleanliness & Lack of Foam:
Flavor:

35
25
25
15

100TOTAL:

Creamed Honey

Cleanliness:
Flavor:

Density:
Clarity:

Cleanliness of Container
Presentation Uniformity:

TOTAL:

30
20
20
10
10
10

100
29

Investing in development of solar, batteries, and other
electric power infrastructure projects; particularly in

Oregon and the Pacific Northwest.

1951 NE 3rd St, Prineville
Open 7am-9pm, 7 days/week



Honey Vanilla Pound Cake

1 1/4 cups all-purpose flour
1/2 teaspoon baking powder
2/3 cup butter, softened, plus more for greasing
1/3 cup white sugar
3 eggs, at room temperature
1/3 cup liquid honey (local is preferred)
1 tablespoon pure vanilla extract

8x4" metal loaf pan
Electric mixer
Medium mixing bowl, large mixing bowl
Wooden mixing spoon
Measuring cups & measuring spoons
Cooling rack

Ingredients:

Directions:

What You'll Need:

 Preheat the oven to 325 degrees.1.
 Use butter to grease an 8x4" metal loaf pan.2.
 Combine flour and baking powder in a medium bowl.3.
 In a large bowl, use an electric mixer to beat the butter and sugar
until pale and fluffy. Beat in the eggs until blended. Beat in the honey
and vanilla.

4.

 Use a wooden spoon to stir in the flour mixture in 2 additions, until
just blended.

5.

 Spread evenly into prepared pan, smoothing the top.6.
 Bake for about 45 minutes or until a toothpick comes out clean
when inserted into the center.

7.

 Let cool completely, in the pan, on a wire rack.8.
 Remove from the loaf pan and submit the whole cake on a sturdy
plastic plate. Do not slice or add garnishes.

9.

Source: LCBO Food & Drink Magazine
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$1 $2 $3

20
42
12
10
16

Conformance:
Design:

Artistic Concept:
Expression:
Distinction:

100TOTAL:

Floral Design

Floral Design
Premiums:

Floral Design
Premiums:

Premium Payouts:

Fairgrounds Office

Saturday, 8/10 1-4pm
Sunday, 8/11 9am-1pm

August 12th-16th, 8am-4pm

Judge’s Scoring:
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6

127 NW 3rd St. Unit B, Prineville
www.theposieshoppe.com

(541) 447-4397
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$1 $2 $3

Floral
Horticulture $1 $2 $3

Floral Horticulture
Premiums:

Floral Horticulture
Premiums:

Premium Payouts:

Fairgrounds Office

Saturday, 8/10 1-4pm
Sunday, 8/11 9am-1pm

August 12th-16th, 8am-4pm
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6

127 NW 3rd St. Unit B, Prineville
www.theposieshoppe.com

(541) 447-4397

(541) 475-2253

105 SE Lynn Blvd, Prineville
fairfeed@hotmail.com

www.fairfeed.com
(541) 447-7106

Family-owned
business dealing
in all your large
& small animal

needs. Also
carry fencing,

lawn & garden
supplies.

Linda & Sonny
Stephenson
4243 NW Gerke Rd.
Prineville, OR 97754
(541) 408-2295
Linda@lsgardens.com
www.lsgardens.com

L&S Farm and Garden

EGGS | JAMS | JELLIES

ANGUS BEEF & MORE!
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Tip: Remove submerged
foliage, if foliage is required.

Submit entries in clear
glass containers.

35
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Tip:
Store cut flowers in

your fridge until you’re
ready to bring them to

the Fairgrounds.
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607 NE 3rd St, Prineville, OR
(541) 447-3855

cascadeviewdental.com

Family dentistry, dental implants, orthodontics, emergency dentistry

Cascade View Family Dental



For oversized
sunflowers, consider entering in
Division 602 on pg. 25, or (if you

don’t want to cut it down)  
Division 900 on

pg. 32.

38

For indoor plants,
enter in Department O:
House Plants on pg. 27

Show off your
garden!

Enter a photo into Division
900 on page 32: “Showcase

of Gardening in Central
Oregon”


