2026 4-H and Community Fair
Family Arts Exhibits
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Exhibits must be entered on Saturday, June 20th from 9:00 AM to 11:30 PM.
a. Flower Show entries are on Wednesday, June 24th from 9:00 to 10:55 a.m. for
closed judging at 11.
Exhibits are open to all Dearborn County residents. Professionals are excluded.
All exhibits must have been made during the past year, except quilts which must have
been made during the past 5 years.
Each exhibit must have a separate entry tag.
Only one entry per category/subcategory in each class.
a. Example: You may submit both a carrot cake and German chocolate cake in the
Cake class but only one of each.
Blue, red, or white placement ribbons will be awarded in each class. A Champion ribbon
will be awarded in each department.
All pictures, wall hangings, door decorations, etc.., must be ready for hanging.
Photographs must be mounted on a solid back or can be matted but they must be ready
for hanging.
All food items must be entered in a firm, nonreturnable container and a recipe card
NO ALCOHOL
A portion of each backed product will be kept for exhibit. The remaining portion must be
picked up between 1:30 - 2:00 p.m. on Saturday, June 20th. Any items left after 2
become the property of the Dearborn Co. Fair Board.
Release day is Friday, June 26th 8-10 p.m. and Saturday June 27th 7-8 a.m. Please
make arrangements for your items to be collected. We will not be responsible for exhibits
not picked up by entrants.
NO EARLY RELEASE OF ITEMS.
ALL ITEMS NOT CLAIMED BY JULY 4th WILL BE DONATED
We will make every effort to keep your items clean and safe. The Dearborn Co. Fair
Board will not be responsible for lost or damaged items. Security of the building is
provided.
If you wish to enter into the State Fair, you are responsible for entering and transporting
your items.
For Food Competitions
a. New Food Safety Regulation: Fillings, frostings, glazes and meringues are not
permitted to contain cream cheese, sour cream, heavy cream or whipped cream if
they are not fully cooked/baked. These items are allowed as ingredients in food
products IF the final product is cooked/baked.



. Raw milk, raw milk products or uncooked eggs/egg whites are not permitted.
Eggs/egg whites that have been cooked to 160 degrees F (i.e. pasteurized OR
included as part of a batter and baked) are acceptable.

No home-canned fruits, vegetables or meats are permitted as ingredients in food
products.

. Recipes must be provided that show which ingredients were used in each part of
the product.

Contestants should carefully wash their hands and make sure there are no open
cuts before preparing foods. Contestants should not be preparing foods within 48
hours of recovering from an illness.

Whenever possible, backed products should be transported in chilled coolers.
(41°F)

. Judges and individuals who will consume products from county and state
competitions should be informed that they are at risk for foodborne illness since
the established policy cannot guarantee that an entry which may be a “potentially
hazardous food” has been properly prepared or handled before, during or
following the competition. Tasting a food product is solely at the discretion of the
judge. Judges are NOT to taste any low-acid or acidified preserved food, like
green beans or tomato products, and are discouraged from tasting any other home
preserved food.

Consumers of competitive food exhibits being sold at auction or used for
hospitality purposes should be notified they could be at risk for foodborne illness
since the established policy cannot guarantee that an entry which may be a
“potentially hazardous food” has been properly prepared or handled before,
during, or following the competitions.



Department: Prepared Foods
Exhibits must be entered on Saturday, June 20th
from 9:00 AM to 11:30 PM. Only one entry per
category in each class.
Example: You may submit both a carrot
cake and German chocolate cake in the Cake
class but only one of each.

Recipe Card Required, not on bottom of food
NO ALCOHOL

For Food Competitions

New Food Safety Regulation: Fillings, frostings,
glazes and meringues are not permitted to contain
cream cheese, sour cream, heavy cream or whipped
cream if they are not fully cooked/baked. These
items are allowed as ingredients in food products IF
the final product is cooked/baked. Raw milk, raw
milk products, or uncooked eggs/egg whites are not
permitted. Eggs/egg whites that have been cooked
to 160 degrees F (i.e. pasteurized OR included as
part of a batter and baked) are acceptable. No home-
canned fruits, vegetables, or meats are permitted as
ingredients in food products.

Recipes must be provided that show which
ingredients were used in each part of the product.
Contestants should carefully wash their hands and
make sure there are no open cuts before preparing
foods. Contestants should not be preparing foods
within 48 hours of recovering from an illness.
Whenever possible, backed products should be
transported in chilled.

consume products from county and state
competitions should be informed that they are at risk
for foodborne illness since the established policy
cannot guarantee that an entry which may be a
“potentially hazardous food” has been properly
prepared or handled before, during or following the
competition. Tasting a food product is solely at the
discretion of the judge.

Class I - Cakes (no box mixes. Placed on covered
cardboard)

Angel Food Cake
Devil’s Food Cake
Spice Cake

White Cake

Carrot Cake

German Chocolate Cake
Pound cake

Fruit Cake

Any Other Cake
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Class II - Cookies (6 cookies on paper plate)
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Drop cookies

Ice Box Cookies
Sugar Cookies
Chocolate Chip
Snickerdoodle
Oatmeal Cookies
Molded Cookies
Sandwich Cookies
Any Other

Class III - Brownies (6 on plate)
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Not Frosted

B. Frosted
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With Nuts
Carmel

Peanut Butter
Other

Class IV - Plain Yeast Breads

>

monw

White Breads - individual loaf on covered
cardboard

Dinner Rolls - (any shape) 6 on plate
Herb Bread - on covered cardboard

Yeast Doughnuts - 6 on plate

Any other yeast bread

Class V - Fancy Yeast Breads

moOw>

Iced Rolls - 6 on paper plates
Cinnamon Rolls - 6 on paper plate
Coffee Cake - on covered cardboard
Enriched Dough Cake

Any other yeast bread

Class VI - Quick Breads
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Baking Powder Biscuits - 6 on paper plate
Fruit and/or nut bread - on covered
cardboard

Vegetable bread - on covered cardboard
Muffins - 6 on paper plate

Scones - 6 on paper plate

Any other quick bread

Class VII - Breadmaker Products (No Mixes)
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White
Wheat
Sweet
Any Other



Class VIII - Homemade Candy - 6 pieces on paper

plate
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Divinity

Fondant

Fudge

Fancy Candies

Peanut Brittle

Caramels

Chocolate Covered Candies
Any Other

Class IX - Special Diet (low fat, low cholesterol, or
diabetic)
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Cakes
Cookies
Muffins
Brownies
Any Other

Class X - Enhanced Box Mix (recipe must include
ingredients added to the mix)
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Cake

B. Muffin
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Cookie
Bread
Brownie
Any Other

Class XI - Pies
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Apple
Cherry
Peach
Berry

Any Other

Class XII - Bar Deserts
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Vegetable Bars (pumpkin, zucchini, etc.)
Fruit Bars

Lemon

Cookie Bars

Layered

Any Other



Department: Preserved Foods

Exhibits must be entered on Saturday, June 20th
from 9:00 AM to 11:30 PM. Only one entry per
category in each class.
Example: You may submit both canned
cherries and canned applesauce but only one
of each

Canning Jars - Regular, wide mouth quarts, pints, 2
pints

Class I - Canned Fruits
Berries (any variety)
Cherries

Peaches

Fruit Juice
Applesauce

Any Other Fruit
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Class II - Canned Vegetables

Green Beans

. Tomatoes

Tomato Juice

Squash (Any Variety)
Kraut

Any Other Vegetable
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Class III - Soups
A. Vegetables
B. Including Meat

C. Any Other
Class IV - Canned Meat

A. Beef

B. Poultry

C. Pork

D. Any other

Class V - Canned Pickles

Sweet Pickles

Bread and Butter Pickles
Pickled Beets

Dill Pickles

Hot Pickles

Any Other Pickles
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Class VI - Canned Relish
A. Vegetable Relish
a. Hot Relish
b. Sweet
i.  Bell pepper
1. Zucchini
1. Corn
B. Any Other

Class VII - Sauces

A. Sauces

a. Chili

b. Pizza
Salsa
Fruit
Ketchup
Spaghetti
Hot Mustard
Any Other
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Class VIII - Jelly (no paraffin)
A. Apple jelly
B. Berry Jelly
a. Blackberry
b. Raspberry
c. Strawberry
Grape Jelly
No Sugar
Special
Any Other
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Class IX - Canned Fruit Jam (no paraftin)
A. Berry
a. Blackberry
b. Raspberry
c. Strawberry
Peach
No sugar
Special
Any Other
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Class X - Canned Fruit Preserves (no paraffin)
A. Fruit Preserves (fruit retains its shape)

a. Tomato
b. Pear
c. Peach

B. Fruit Conserves (two or more fruits with
nuts and/or raisins added)

C. Marmalade

D. Fruit Butter
a. Apple
b. Pear

E. Any Other



Class XI - Syrup
A. Maple
B. Any Other

Class XII - Honey
A. Pear
B. Strawberry
C. Any Other



Department: Horticulture

Exhibits must be entered on Saturday, June 20th
from 9:00 AM to 11:30 PM. Only one entry per
category in each class.

Example: You may submit both beets and
turnips but only one of each

Class I - Root Crops
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Beets any variety-topped to % inch-3
Carrots, any variety-topped to 2 inch-3
Onions, any variety-topped to % inch-3
Potatoes, Irish, any variety-3

Green onions-3 (topped to 8 inches)
Turnip-3

Radishes-3

Any other-3

Class II - Cucurbits

A.
B.
C.
D.

Cucumbers pickling-3
Cucumbers-slicing-3
Squash-tables-1

Any other-1

Class III - Crucifers

A.
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Broccoli-1 head
Cabbage-1 head
Cauliflower-1 head
Kohlrabi-3
Lettuce-1 head
Any other

Class IV - Others

Beans-string-10 pods
Beans-stringless-10 pods
Beans-wax-10 pods
Shellie beans-1/2 pint
Lima Beans-10 pods
Peas-edible pod-10 pods
Peas-non-edible pod-10 pods
Peas-chick-10 pods
Shelled horticulture beans. -1/2 pint
Peppers-sweet mango-3
Peppers-pimento-3
Peppers-pepper-3
Peppers-wax-3
Sweet corn-3 in husk
Table tomatoes-3
Salad tomatoes

a. Pear-5

b. Cherry-5
Pasta tomato (example: Roma) --5
Eggplant-1
Any other-3
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Class V - Fruits

A. Berries - % pint
B. Apples -3
C. Any Other -3



Department: Needle Crafts and Sewing

All articles must be completed and ready to use.

Exhibits must be entered on Saturday, June 20th
from 9:00 AM to 11:30 PM. Only one entry per
category in each class.
Example: You may submit both a wearable
and nonwearable crochet item but only one
of each

Class I - Crochet
A. Wearable
B. NonWearable
C. Stuffed Animal

Class II - Knitting
A. Wearable
B. NonWearable
C. Stuffed Animal

Class III - Applique
A. Hand applique
a. Wearable
b. Non-wearable
B. Machine Applique
a. Wearable
b. Non-wearable

Class IV - Embroidery
A. Crewel
Basic Embroidery
Cross Stitched - Stamped design
Cutwork
Silk ribbon embroidery
Any Other
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Class V - Counted Cross Stitch

A. Framed Picture - Stitched area larger than 10

x5 (51 sq. in.)

w

10 x 5 (50 sq. in.)

Sampler (must include alphabet)

Wall Hanging - backed but not framed
Christmas Ornament

Holiday Picture

Afghan

Pillow

Bookmark

Any Other
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Class VI - Canvas Work
A. Needlepoint
a. Framed
b. Ornament

Framed Picture - Stitched area smaller than

c. Other
B. Plastic Canvas

Class VII - Lace
Tatting
Bobbin
Needle lace
Lace darning
Crochet
Knit

Other
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Class VIII - Quilts

A. Quilts produced by one person
Hand pieced
Machine pierced
Applique
Embroidered
Knotted
Other
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Class IX - Quilted Articles
Pillow

Wall Hanging
Wearable

Table Runner
Other
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Class X - Sewing
A. Wearable
B. Nonwearable
C. Stuffed Animal



Department: Photography

Exhibits must be entered on Saturday, June 20th
from 9:00 AM to 11:30 PM. Only one entry per
category in each class.
Example: You may submit both a 8x10
animal photo and an 11x14 animal photo but
only one of each

PICTURES SHOULD BE READY FOR
HANGING

The Following categories are included under each
class:

A. Photo 11" x 14

B. Photo 8’ x 10’

C. Photo4”’ x 6’ - display 4 totally different

prints on 16°” x 20°” mat board
D. Photo 5°” x 7°’ - 3 different pictures
E. Any other

Class I - Nature/ Landscape
Class II - Animals

Class III - People (not portraits)
Class IV - People (Portraits)
Class V - Objects

Class VI - Urban

Class VII - Abstract

Class VIII - Other



Department: Crafts
Class III - Ceramics

All articles must be completed and ready to use. A. Stains
B. Underglaze
Exhibits must be entered on Saturday, June 20th C. Glaze
from 9:00 AM to 11:30 PM. Only one entry per D." Glaze on Glaze
category in each class. E. Lamps
Example: You may submit both a purse and F. China Painting
handmade toy, but only one of each. G. Porcelain
H. Related Articles (no more than 5)
Class I - Crafts L. Dolls ) )
A. Purse J.  Any other wired article
K. Any other ceramic article

B. Pillow (needlework not included) for
decorative purposes

C. Handmade Toy Class IV - Holiday Decorations
D. Angels, any material A. Table Centerpiece (any holiday)
E. Scarecrow B. Wreath
F. Doll C. Any other handmade decorations (any
G. Recycled material made into something hOllan) .
useful or decorative D. Christmas Decorations
H. Any Other a. ornaments
b. Door decorations
Class II - Crafts c. Stockings
A. Flower Arrangement (other than fresh d. Wreath
flowers) e. Snowman
a. Bridal or nosegay f. Santa
b. Dried nature arrangement & Any other
¢. Silk or Fabric E. Holiday Wearables
d. Holiday a. Jewelry .
e. Any Other b. Sweatshirt
B. Weaving c. Any other
a. Loom Technique Class V - Gourds
b. Basket A. Painted
c. Any Other B. Birdhouses
C. Decorative Painting .
a. Glass Class VI - Painted Models
b. Wood A. Vehicles
c. Fabric B. Scale Figures (gundums, garage kits, etc.)
d. Rocks C. Game Mini’s (DnD, Warhammer, etc.)
e. Any Other .
D. Wreath Class VII - Scrapbook (must include page protector,
a. Fabric and some journaling)
b. Natural Materials A. F amily Life
c. Any Other B. Heritage .
E. Wearable Art C. Special Occasion
a. Painted D. Holiday
b. Applique
c. Jewelry
d. Any Other
F. Stamping
a. Paper
b. Wearable
c. Any Other
G. Stained Glass
H. Woodworking
I.  Any Other



Department: Fine Arts

Exhibits must be entered on Saturday, June 20th
from 9:00 AM to 11:30 PM. Only one entry per
category in each class.
Example: You may submit both a landscape
and still life acrylic but only one of each

PICTURES SHOULD BE READY FOR
HANGING

Class I - Oil or Acrylic
Landscape
Still life
Portrait
Abstract
Other
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Class 11 - Watercolor
Landscape
Still life
Portrait
Abstract
Other

moawx>

Class III - Pastel
Landscape
Still life
Portrait
Abstract
Other
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Class IV - Drawing
Landscape
Still life
Portrait
Abstract
Other
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Class V - Sculpture
Class VI - Collage

Class VII - Any Other Medium (such as print,
airbrush, scratchboard, reverse glass, etc.)
Landscape

Still life

Portrait

Abstract

Other
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Class VIII - Calligraphy
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