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[image: ]ARLINGTON MEN’S GARDEN CLUB, Inc. (AMGC) RULES FOR FLOWER AND GARDEN CLUB EXHIBITORS
1. Entries will be received at the announced location in Arlington, Texas, Saturday from 8:00 to 9:30 A.M. Judging will be Saturday from 10:30 to 1:30 P.M.	Show will be open to the public, after completion of judging until 4:00 P.M.

2. Exhibits must remain until the close of the Show.

3. All horticultural specimens entered for judging must be named, and all horticultural material in any exhibit must come from the exhibitor’s own garden, home or greenhouse.

4. All entries must have been in the possession of the exhibitor for at least 60 days.

5. The classification committee shall approve classification of all entries.

6. Each exhibitor may submit more than 1 entry in a given class, but only a single entry of any variety in Divisions I, II, and or III.

7. The individual exhibitor shall provide containers for horticultural specimens, such as roses, annuals, etc.

8. The show committee will not be responsible for containers, cases, bowls or any other property belonging to an exhibitor.

9. Judging will be done by judges authorized by Men’s Garden Club of America.

10. All entry cards must be filled out prior to 9:30 A.M. and put with the specimens to which they belong.

11. The merit system shall be used in judging, and the decision of the judges shall be final.

12. Entries must be free from diseases, insects and any other type pest. Entries deemed hazardous to other entries will be removed from the show.

13. Double potting will be permitted, as long as the inner pot is not distracting.
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General Information for Exhibitors

Potted Plants. The following is a list of helpful pointers in preparing potted plants, hanging containers, container grown herbs, dish gardens, and terrariums:
In foliage plant sections, give special attention to foliage condition. Look for discolored, spotty, torn, deformed, insect damage, spray, or dust discoloration defects. Leaves trimmed
in a pleasing manner are acceptable. Please note that plants containing insects will be
removed from the show area.
With flowering plants, in addition to the above information, give attention to the number of flowers, their condition and color (a flowering plant must be blooming when exhibited).
Hanging containers should give a pleasing appearance when viewed from all sides. Symmetry is desired in most plants. Give the same attention as to foliage plants with respect
to defects, likewise for flowering plants.
Containers should be clean and their size should be in proportion with the specimen.
Bonsai specimen containers are very important; color and size are to be valued in judging the entries.
Dish gardens and terrariums should be viewed with emphasis placed on the number of varieties, condition of material, color blending, container, and
general arrangement.

Cut Flower Specimens. The following is a list of helpful pointers in preparing cut flowers and cut herbs:
The blooms should be shown when they are at their peak of development. The specimen should radiate freshness.
The specimen’s color should be rich and clear.
The specimen should be turgid (full of water) – cut the specimen in the evening or early in the morning, place it directly in a container of water, and give it sufficient time to take up
enough water to keep it wilting during the show.
Remove unnecessary foliage (including foliage below water line). The specimen should be free of disease and insect damage. ‘Training’ props should not be visible.

Vegetables, Fruits and Nuts. The following is a list of helpful pointers in judging vegetables:
Vegetables should be shown at the prime of their development.
Vegetables should be free from blemishes, distortions, or irregularities in shape or size. All should be uniform in color, size, and shape.
When foliage is present, it should be fresh and of good substance (consider bringing the exhibit the morning of judging).
Presence of worms, insects, larvae, disease, or damage from these should be penalized.
The show schedule should be specific regarding the quantities to be shown in the exhibit.

Example: Carrots with tops (3). The quantities will vary according to the size of the specimen.

 (
pplied
 
by
)

Exhibits may be penalized for too many or too few.
Vegetables are generally shown on flat containers or paper plates, which are 
supplied  by the club 
Normally, the same rules and conditions apply to fruits and nuts.

Home Canned Fruits and Vegetables. The following is a list of helpful pointers in preparing canned fruits and vegetables (including pickles):
Container. Only neat, clean, standard home-canning jars of suitable size and shape should be used. They should be well sealed and have neat, readable, and complete labels.
Pack. The pack should show an attractive color and shape of the pieces firmly
packed. The product should not float. It should have correct head space (1/2 inch from top rim of jar), and have no trapped air bubbles.
Condition of Solid Pieces. The contents should be canned at the best stage of maturity for eating and contain the natural color of the fresh product. The pieces should be
firm, tender, and uniform in size and color.
Condition of Liquid.  The liquid should cover all of the solid pieces in the container and should be clear. The color should be characteristic for the product canned.

Jams, Jellies, Preserves, Relishes, and Sauces. The following is a list of helpful pointers in preparing jams, Jellies, preserves, relishes, and sauces.
Product. The product should show an attractive color, correct texture and should fill the container sufficiently, leaving about ½ inch space at top.
Container. Neat, clean standard home-canning jars of suitable size and shape are
recommended. They should be well sealed, clean, and have neat, readable labels.

Herb Vinegars and Oils. The following is a list of helpful pointers in preparing herb vinegars and oils:
Product. The liquid should be clear and cover all the solid pieces. Herbs, etc. should appear fresh and pleasing to the eye.
Container. A simple, clear glass bottle is suggested, so as not to distract from the
contents.

Dried Home-Grown Foods and Herbs. The following is a list of helpful pointers in preparing dried home-grown foods and herbs:
Product. The contents should be picked and dried at the peak of their maturity. Pieces should be uniform in color and size.
Container. A simple, clear glass jar of suitable size is suggested. The container
should not distract from the contents.

Remember:
Horticulture is the science of growing plants. Flower and Vegetable Shows emphasize the science of horticulture and its educational value to the community. Give your intended
exhibit the best care possible – the right size type of pot, the proper oil, the proper amount of light (don’t forget to turn pots). Water, fertilize, and check it frequently for pests and disease
(keep one step ahead of bigger problems).
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are
)[image: ]Also Remember:
The ‘show schedule’ is the Law of the Flower & Vegetable Show! These pointers intended to help you enter better exhibits, but as for the ribbons awarded exhibits, the
decision of the assigned judges is final.

Note: Much of the above information was taken from the ‘Show and Judges Handbook, Men’s Garden Clubs of America, Inc.’; 1990 Revised Edition.



THE MAJOR AWARDS

1. One award of “BEST OF SECTION” may be given if merited in each section.

2. “GREEN THUMB” award may be given to any entry in Division 1 and 2 scores 95 points or more

3. “BEST HANGING BASKET” award to the best hanging basket in Division I, Sections A, B, and C.

4. A National award “MEN’S GARDEN CLUB OF AMERICA” will be given for the best horticultural exhibit in Sections D through V.

5. A National award, “MEN’S GARDEN CLUBS OF AMERICA” will be
given for the best horticultural exhibits for Sections AA through AK, fruits and vegetables.

6. Division III entries that score 95 points or more may be given “AWARD OF MERIT”.
The best entry in Division III if 95 points of more will be awarded “BEST PRESERVED FOOD” award.

7. Sweepstakes Awards:

Division I	Awarded to the winner of the most BLUE ribbons in Division I. Division II	Awarded to the winner of the most BLUE ribbons in Division II.
The following will apply to both Divisions: In the case of a tie in BLUE ribbons, the number of RED ribbons won by each exhibitor in the tie will be totaled to determine the winner. No more than 5 entries in any one section will count toward the Sweepstakes award.

NOTE:
ALL MAJOR AWARDS GIVEN MUST SCORE 95 POINTS OR MORE

DIVISION I -----ORNAMENTAL HORTICULTURE

SECTION   A:	Hanging Baskets

	CLASS
	1
	Begonias

	
	2
	Episcias

	
	3
	Asparagus  (commonly called fern)

	
	4
	Airplane (Spider plant, chlorophytum)

	
	5
	Bougainvillea



SECTION   B:	Hanging Baskets

CLASS	6	Bromeliads
7. Ferns
8. Geraniums
9. Ivies
10. Lantanas
11. Wandering Jews
12	Petunias

SECTION   C:	Hanging Baskets

	CLASS
	13
	Mixed Plantings

	
	14
	Cactus

	
	15
	Succulents

	
	16
	Any other plants

	
	17
	Roses, Hanging Basket


NOTE:
A hanging basket is any container which is exhibited or intended to be used hanging

SECTION  D:	Potted Plants (foliage)

	CLASS
	18
	Geraniums

	
	19
	Lantanas

	
	20
	Asparagus  (commonly called fern)

	
	21
	Beaucarner (Pony Tails)

	
	22
	Any other plants

	SECTION DD:
	
	



	CLASS
	23
	Mixed plantings

	
	24
	Other



SECTION  E:	Potted Plants   (blooming)

CLASS	27	Geraniums
28 Impatiens
29 Lantana
30 Petunias
31 Mixed plantings
32 Any other plants

SECTION  F:	Decorative Containers

	CLASS
	33
	Decorative Container (Man made)

	
	34
	Fancy bark, carved tree fern, decorative

	
	
	rock, shell, ornamental wood.

	
	35
	Any other not listed above.



SECTION  G:	Bromeliads

	CLASS
	36
	Tillandsia and other air plants

	
	37.
	Flowering and  foliage plants

	
	38.
	Mixed plantings

	
	39.
	Clumps

	
	40.
	Mounted



SECTION   H:	ORCHIDS

CLASS	41.	Cattleya Alliance
41A.	Cymbidium Alliance
42. Cypripedium Alliance 42A.	Dendrobium Alliance
43. Oncidium Alliance 43A.	Phalaenopsis Alliance
44. Pleurothallid Alliance 44A.	Vandaceous Alliance

SECTION  I:	Bonsai

CLASS	45	Regular
46	Group Plantings

SECTION II:	Cacti
47	Blooming

SECTION   J:	Cacti

CLASS	48	Single species of cacti in container of 4” or less
49 Single species of cacti in container over 4”
50 Plant arrangements of two or more cacti grown together in in a container, name all varieties.

SECTION   JJ:	Succulents

51 Single species of succulent in container 4” or less 52  Single species of succulent in container over 4”
53 Plant arrangements of two or more succulent plants grown together in a container. (Judging will emphasize culture and artistic value. Name all varieties.)

SECTION   K:	Floor Display
Large plants that show best when viewed from above.

	CLASS
	54
	

	
	55
	Dracaena

	
	56
	Crotons

	
	57
	Ficus

	
	58
	Philodendron

	
	59
	Ferns

	
	60
	Beaucarnea (Pony tails)

	
	61
	Norfolk Island Pine

	
	62
	Any other plant

	
SECTION  L:
	
Ferns
	

	
CLASS
	
65
	
Nephrolepsis (Boston, Lace, Sword, etc.)

	
	66
	Pteris (Table ferns)

	
	67
	Davallia  (Footed ferns)

	
	68
	Asparagus (not actually a fern)

	
	69
	Platycerium (Staghorn, elkhorn. Etc.)

	
	70
	Miniature

	
	71
	Adientum (Maiden hair)

	
	72
	Asplenium (Birds nest)

	
	73
	Any other fern



SECTION  M:	Generia

	CLASS
	77
	African Violets grown in natural light

	
	78
	African Violets grown under artificial light

	
	79
	African Violets grown in a greenhouse

	
	80
	Any related species (episcia, kohleria) grown in natural light

	
	81
	Any related species (episcia,  kohleria)  grown in a greenhouse



SECTION  N:	Begonias, foliage

	CLASS
	90
	Semperflorens  (Wax)

	
	91
	Hirsute  (Hairy)

	
	92
	Cane  (Angelwing, etc.)

	
	93
	Rex

	
	94
	Rhizomatous and Tuberous

	
	95
	Other



SECTION O:	Begonias, blooming

CLASS	96	Semperflorens  (Wax) Hirsute  (Hairy)
   	97	 Hirsute (Hairy)
98 Cane  (Angelwing, etc.)
99 Rex
100 Rhizomatous and Tuberous
101 Other


	SECTION  P:

CLASS
	Roses

105
	


Hybrid Teas,  single bloom

	
	106
	Grandifloras,  single bloom

	
	107
	Grandifloras, More than one bloom per stem or with one

	
	
	bloom and side bud/s

	
	108
	Floribundas, naturally grown spray or single specimen

	
	109
	Miniature, single bloom

	
	110
	Miniature spray, more than one bloom per stem or with one bloom

	
	
	and side bud/s

	
	111
	Potted Roses

	
	112
	Any other rose, single bloom or spray



SECTION Q:	Cut, Specimens, Blooming

	CLASS
	120
	Hibicus & Rose of Sharon-1 stem blooming

	
	121
	Daylillies

	
SECTION  R:
	
	

	
CLASS
	
123
	
Specimen  -  1 stem blooming

	
SECTION  S:
	
	

	
CLASS
	
124
	
Collections - 3 stems blooming




SECTION  T:	Cut, Specimens, Non-Blooming

CLASS	125	Specimen - 1 stem non-blooming

  SECTION  U: 		   MISCELLANEOUS 
	CLASS	    126    Terrariums
			    127   Any other worthy horticultural exhibit

   SECTION  V:	       ABOREAL (CUT SPECIMEN) Wedging Okay
	  
	 CLASS	      128   Foliage- 1 stem
    	                              129   Flowering/ Fruiting – 1 stem
                                           130 Foliage  3 stem
			       131 Flowering / Fruiting – 3 stems

DIVISION II ---   FRUITS AND VEGETABLES

When 3 or more of a specimen is called for, uniformity of size and color are important factors in judging.



SECTION  AA	Leafy Vegetables (washed and free of extraneous matter)

	CLASS
	135
	Cabbage (1 head - well trimmed)

	
	136
	Chard  (1 plant with crown intact.)

	
	137
	Leaf Lettuce  (3 plants minimum with crown intact)

	
	138
	Mustard Greens  (3 plants minimum – no roots.)

	
	139
	Any other leafy vegetable.



SECTION  AB	Root Crops (washed and free of dirt and extraneous matter)

	CLASS
	140
	Beets with tops (3)

	
	141
	Carrots with tops (3)

	
	142
	Onions, dry (3)

	
	143
	Onions, green, including shallots, leeks, etc with

	
	
	tops and roots clipped

	
	144
	Potatoes (3)

	
	145
	Radishes with tops (3)

	
	146
	Turnips with tops  (3)

	
	147
	Any other root vegetable (3 specimens)



SECTION AC	Fruiting Vegetables (Other than tomatoes) (not washed, wiped clean)

	CLASS
	148
	Beans (Not shelled, 1 dozen)

	
	149
	Cantaloupe (1)

	
	150
	Corn (3) (roasting ears with shucks in place)

	
	151
	Cucumbers  (3)

	
	152
	Eggplant  (1)

	
	153
	Okra (6)

	
	154
	Peas (1 dozen pods)

	
	155
	Peppers (3 to 12, depending on variety)

	
	156
	Squash  (1 to 3, depending on variety)

	
	157
	Watermelons (1)

	
	158
	Any other fruiting vegetable except tomatoes)



SECTION  AD:	Fruits (not washed, wiped clean)

	CLASS
	159
	Berries (12)

	
	160
	Grapes (3 bunches)

	
	161
	Peaches (5)

	
	162
	Plums (8)

	
	163
	Any other fruit (3)



SECTION AE	Tomatoes (not washed, wiped clean)

	CLASS
	164
	Large (3)

	
	165
	Medium (5)

	
	166
	Small (6 to 10)



SECTION  AF	Container grown vegetables (growing plants)

	CLASS
	167
	In containers of 1 gallon or less

	
	168
	In containers over 1 gallon but less than 3 gallons)

	
	169
	In containers 3 to 5 gallons

	
	170
	In containers over 5 gallons



SECTION AG	Vegetable Displays

CLASS	171	Assortments of exactly five different vegetables and/or fruit (quantities as shown for individual exhibit)

SECTION  AH	Nuts

	CLASS
	172
	Pecans

	
	173
	Any other nuts



SECTION  AI	Miscellaneous fruits and vegetables

	CLASS
	174
	Largest vegetable or fruit

	


SECTION AJ

CLASS
	175
Herbs 176
	Most unusual vegetable or fruit




Fresh Herbs

	
	
177
	
Potted Herbs



SECTION AK	Container Grown Pepper Plants (Edible and or Ornamental)

CLASS	178	In containers of 1 gallon or less

179 In containers over 1 gallon but less than 3 gallons

180 In containers 3 to 5 gallons

181 In containers over 5 gallons

DIVISION III --- HOME PRESERVED FRUITS AND VEGETABLES

Preserved food will not be opened.

Nothing may be entered that has been preserved for more than two years.

Display canned products in standard equipment (jars and lids). Remove rings from jars for display. No jams, jellies or preserves may be sealed with paraffin.

SECTION AAA

	CLASS
	182
	Canned vegetables

	
	183
	Canned fruit

	
	184
	Pickled vegetables

	
	185
	Pickled fruit



SECTION BBB

	CLASS
	186
	Jellies

	
	187
	Jams and conserves

	
	188
	Preserves



SECTION CCC

	CLASS
	189
	Home dried herbs

	
	190
	Home dried fruit

	
	191
	Home dried vegetables



SECTION DDD

	CLASS
	192
	Vinegars and Oils

	
	193
	Any other



NOTE:

If there is a blue ribbon winner in this division scoring 95 points or more, there will be a “Best of Section” award.




EDITOR’S NOTE:

The Arlington Men’s Garden Club, Inc., Show Schedule was revised, December 5, 2003	(performed by Bob Buesing, Newsletter Editor)
March 21, 2007	Changes to Sections and Classes (performed by Bob Buesing, NL Editor) May 13, 2009	Changes to format only (performed by Richard Robledo, NL Editor)
April 15, 2013	Added Sec. V, Elbert Seal
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