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Contact: Isabel Topps 705-493-3373 
RULES AND REGULATIONS 

 
1. Participation in the School & Junior Fair shall be open to pupils who are 
enrolled or have been enrolled the previous year on the school register of St. 
Gregory, Mapleridge, South Shore Education Centre or Fairview Child care centre, 
private daycare in the area or resides in Nipissing or Chisholm Townships or the 
Municipality of Powassan or Callander or Home Schooled. (For children outside 
the area specified/do not attend area schools, a parent/grandparent may take a 
membership for $5 and you may enter.) 
 
2. Grades in School shall be grade as of September 2018 for 2019 fair. 
 
3. The Student MUST do all work of choosing and preparing Articles/Exhibits. 
Teachers/Parents are URGED to give advice and encouragement. 
 
4. Entries for the Junior and Special books are to be brought to the Fairgrounds 
on Thursday before Labour Day Weekend.  All entries MUST REMAIN at the 
owner’s risk until 4:00 pm on Sunday of the Fair. Baking/Perishables  may be 
removed on Saturday at 4:00 pm. 
 
5. All Hall exhibits must be accompanied by an entry tag, giving class number, 
student’s FIRST and LAST name and school attended in June, attached in upper 
right hand corner of exhibit. If students will be attending a different school in the 
fall, please make a note on entry form or entry tag, so we know which school to 
take exhibits back to.   
 
6. The Society reserves the right to disqualify any entry that does not meet the 
required standards. 
 
7. Prize money is 1st…$3.00,   2nd…$2.75,   3rd…$2.50,   4th…$2.25,   5th…$2.00,  
6th…$1.75 
 
8. Students may exhibit only ONE exhibit in each class open to them. 
 
9. Please ensure that FIRST & LAST name of student and name of 
school is on entry tag or prize money will be forfeited. Please note that 
the “Address” part on the entry tag for Junior Exhibitors refers to the School’s 
NAME and NOT the child’s home address, unless that child is home schooled. 
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RULES AND REGULATIONS 
 

10. The Directors shall take every reasonable precaution to ensure the safety of 
exhibits sent to the Fair, but the owners themselves must take the risk of 
exhibiting them. Should any exhibit be accidentally damaged, injured or lost, the 
Directors will give all the assistance in their power to the recovery of same, but 
they wish it distinctly understood that they will make no payment for any exhibit 
damaged, injured, lost or stolen. 
 
11. All exhibits must be brought in between 8:00 am and 5:30 pm on Thursday, 
August 29th. 
 
12. THE RULES OF THE SOCIETY MUST BE FOLLOWED OR ALL 
PRIZE MONIES SHALL BE FORFEITED. 
 
 
 
 
 

AWARDS 
 

THE ROYAL CANADIAN LEGION, BRANCH 453, Powassan, donates gift cards  
($30.00 value) to one boy and one girl with the highest number of points in the 
regular prize book. 
  
A trophy donated by the Powassan Agricultural Society (in memory of William 
Hogan) is awarded to the school or daycare with the greatest number of points in 
direct ratio to the enrolment in June preceding the Fair. 
 
Please bring exhibits to the Fairgrounds on the THURSDAY, before the Fair 
Weekend.(labour day)  8:00 am to 5:30 pm. 
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To be done on 8 ½” x 11” sheet of paper. 
Prize money is 1st…$3.00,   2nd…$2.75,   3rd…$2.50,   4th…$2.25,   5th…$2.00,  6th…$1.75 

CREATIVE WRITING 
 
CLASS       SECTION              ARTICLE 
 
1. Print numbers 1 to 10                                      JK/SK 
 
2. Print your name.                        Grade 1   
 
3. Write a short story or essay about Farm Life.             Grade 2 
 
4. Write a short story or essay about Farm Life.             Grade 3 
 
5. Write a short story or essay about Farm Life.             Grade 4 
                                             
6. Write a short story or essay about Farm Life.             Grade 5                                                                           
 
7. Write a short story or essay about Farm Life.             Grade 6 
 
8. Write a short story or essay about Farm Life.             Grade 7 
 
9. Write a short story or essay about Farm Life.             Grade 8 
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SECTION A – ARTS & CRAFTS 

 
All Exhibits to be brought to the Thompson Building(Big Red Barn) at the 
Fairgrounds  55 Fair View Lane.  THURSDAY by 5:30 pm. Points for the 
school trophy will be 6, 5, 4, 3, 2, 1 respectively for 1st to 6th place. Prize 
money is: 1st…$3.00,  2nd…$2.75,   3rd…$2.50,   4th…$2.25,   5th…$2.00,   
6th…$1.75 
 
For younger children, parents can help with any cutting, glue guns or anything 
that may be dangerous. 
 

AGES: 12 Months – 23 Months Daycare 
 

CLASS   ARTICLE 

10.   Fingerpainting –done on 8 ½” x 11” paper. 

11.   A Sticker Collage on 8 ½” x 11” paper. 
 
12.   Trace your handprint, then colour it. 
 
13.   Cotton ball picture. 
 
  

 
AGES: TWO (2) & THREE (3) Daycare/Preschool 

 
CLASS   ARTICLE 
  
   

 14.   Fingerpainting on 8 ½” x 11” paper. Minimum 3   
                                               colours.   
  
 15.   Make a paper turkey using your handprint.                                 

  
16.  Egg carton farm animal, accessories allowed.     
 
17.                    Smallest maple leaf, mounted on paper.        
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SECTION A – ARTS & CRAFTS 
 

AGE: FOUR (4) JK 
CLASS   ARTICLE 
 
18. Make a tissue paper picture, open. 
  
19. Sponge Painting, open, on 8 ½” x 11” paper. 
 
20.                         Decorate/paint an empty can.  
 
21.  Make a reindeer from a toilet paper roll. 
 
 
   
 

AGE: FIVE (5) SK 
CLASS   ARTICLE 
 
  
22.   Decorate/paint a pair of sunglasses. 
 
23.   Make a tissue paper picture of a farm. 
 
24.   Make a pine cone Christmas ornament,  
   paint/decorate. 
 
25.   Egg Cup(s) Insect: painted, decorated. 

 
 
 

AGE 6 GRADE: ONE (1)     
 

CLASS   ARTICLE 
 
26.   Paint an empty coffee can, farm theme.  
    
27.   Make a kite. 

 
28.   Decorate/paint a hard boiled egg (in shell). 
 
29.    Decorate a flip-flop sandal. 
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SECTION A – ARTS & CRAFTS 

 
AGE 7 GRADE: TWO (2) 

  
CLASS  ARTICLE 
  
30.   Collage of farm animals, on 8 ½” x 11” paper. 
 
31.   Farm themed snow globe made with water and  
   Sparkles, glue farm animal to inside of the  
   lid of a small jar. (Remember to seal your globe 

  tightly) 
 
32. Make a Christmas wreath, open. 
 
33. Sock Puppet:   
 Attach onto sock – felt, ribbon, wool,  buttons, 
 sequins, googly eyes, etc. 
 
  

AGE 8 GRADE: THREE(3) 
 

CLASS   ARTICLE 
 
34. Make 3 tissue paper flowers. 
 
35.  Painting: Agricultural theme. 
  
36.  Make a Butterfly- any medium. 
 
37.  Make a coin bank out of a plastic container,   
 painted/decorated. 
 
  
 

AGE 9 GRADE: FOUR(4) 
 

CLASS   ARTICLE 
 
38. Create an article from Duct Tape. 
 
39.  Make a Wind Chime/Mobile – Agricultural theme. 
  
40. Christmas Tree Decoration - Open 
 
41. Make a paper boat. 
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SECTION A – ARTS & CRAFTS 

 
AGE 10 GRADE: FIVE(5) 

 
CLASS   ARTICLE 
 
42.       Collage of Canadian Monuments/Landmarks.             
43.  Make a popsicle stick boat or canoe. 
 
44.  Make a pinecone turkey.  
   
45.                  Make a Christmas wreath with toilet paper rolls. 
 
 

AGE 11 GRADE: SIX(6) 
CLASS   ARTICLE 
 
46. Windsock. 
  
47. Decorated paper T-shirt, open. 
 
48. Article of homemade jewellery or beadwork. 
 
49.   Beaded picture frame, glue beads around all   
  sides of  frame. 

 

 
 

AGE 12 GRADE: SEVEN(7) 

 
CLASS   ARTICLE 
 
50.                              Glue buttons around a picture frame. 
 
51. Any artwork. 
  
52.  Item made with rainbow looms. 
 
53. Make a popsicle stick barn. 
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SECTION A – ARTS & CRAFTS 
 

AGE 13 GRADE: EIGHT(8) 
CLASS   ARTICLE 
  
54. Painting: Done on outdoor material. (ie: rock, 
 wood etc.) 
 
55. Make a bookmark. 
 
56.  Make a hat out of Duct Tape. 
 
57.  Make a stained glass kite. 

 
AGES 14-18 GRADES: NINE TO TWELVE(9-12) 

 
CLASS   ARTICLE 
  
58. Agricultural themed painting, on 8 ½” x 11” paper. 
 
59. Pen or Pencil sketch of a historical building in  
 Powassan, past or present  
  
60. Collage of Canadian Musicians on 8 ½” x 11” 
 paper. 
 
61.                              Duct Tape Creation: exhibitors choice. 
    

PHOTOGRAPHY 
Prize money is 1st…$3.00, 2nd…$2.75, 3rd…$2.50, 4th…$2.25, 5th…$2.00, 6th…$1.75 

All photos should be mounted on construction paper or in a picture frame. Photos to be 
taken BY EXHIBITOR (adult can help young ages) 

 
CLASS SECTION ARTICLE 
 
62. Preschool My pet, 1 photo. 
 
63. JK/SK  Flower, 1 photo. 
 
64. Gr. 1 & 2  A bug, 1 photo. 
 
65. Gr. 3 & 4  My favourite picture, 1 photo. 
 
66. Gr. 5 & 6  Farm animals, 1 photo. 
  
67. Gr. 7 & 8  A farming activity, 1 photo. 
 
68.         Gr. 9 to 12 Local church, 1 photo. 
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SECTION B – BAKING 
 

Open to all pupils except where otherwise stated. All baking to be displayed on 
Styrofoam trays or paper plates and covered with a plastic bag (closed with twist 
tie) or plastic wrap. Baking to be brought into the Exhibition Hall on the Thursday 
before the fair, no later than 6 pm. Prize money is: 1st…$3.00,  2nd…$2.75,   
3rd…$2.50,   4th…$2.25,   5th…$2.00,   6th…$1.75 
 
CLASS ARTICLE 
  
69. GINGER SNAPS: 
 (3 on small tray, follow recipe below) 
 
 Ingredients: 
 ¾ cup margarine  2 cups flour 
 1 cup brown sugar 1 tsp ginger 
 2 tsp baking soda  1 egg 
 ¼ cup molasses  ½ tsp salt 
 1 tsp cinnamon  ½ tsp cloves 
  
Cream margarine and brown sugar. Add egg, beat.  Add in molasses. Add flour, 
baking soda, salt, cinnamon and cloves. Chill slightly. Roll into balls and dip in 
white sugar. Bake at 325 degrees F, for 7 to 10 minutes. 

 
 
70. BANANA BREAD: 
 1 loaf displayed on a tray, follow recipe below) 
 
 Ingredients: 
 1 ¾ cups flour  1/3 cup shortening 
   1 ¼ tsp baking powder 2 eggs 
   ¾ tsp salt  2 tbsp milk 
   ½ tsp baking soda 2/3 cup sugar 
   1 cup mashed bananas 
    
Stir together flour, baking powder, salt and baking soda. Set aside. Cream sugar 
and shortening till light. Add eggs and milk one at a time and beat till fluffy. Add 
flour mixture and mashed banana alternately till smooth.  Bake in a loaf pan at 
350 degrees F for one hour. 
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SECTION B – BAKING 
 

CLASS ARTICLE 
 

71.   SUGAR COOKIES: 
   (3 on small tray, follow recipe below) 
 
   Ingredients: 
   1 ½ cups flour    1½ tsp baking powder 
   ½ cup butter    ½ cup sugar 
   1 egg yolk, beaten   3 tbsp milk  
   ½ tsp vanilla 
 
Cream butter: add sugar gradually beating between additions. Add egg yolk, mix 
well. Add dry ingredients alternately with milk, add vanilla. Roll dough out and cut 
with cookies cutters. Bake at 350 degrees F until golden brown. 

 
72.   PEANUT BUTTER COOKIES: 
   (3 on small tray, follow recipe below) 
  
   Ingredients: 
   ½ cup butter  1 ¼ cup flour 
   ½ cup peanut butter 1 tsp baking soda 
   ½ cup white sugar 1 tsp vanilla 
   1 egg unbeaten 
 
Mix as listed then roll into small balls and press with floured fork.  Bake in 
moderate oven 350 degrees F for 10 to 12 minutes. 

 
 
73   OATMEAL RAISIN COOKIES: 
   (3 on small tray, follow recipe below) 
 
   Ingredients:     
   1 cup butter  2 eggs 
   ½ cup white sugar 1tsp baking   
      soda 
   ½ tsp salt  1 tsp vanilla  
   3 cups Oats  1 cup brown sugar 
   1 cup raisins  1 ½ cup all purpose flour 
   1 tsp cinnamon 
 
Beat butter and sugars until creamy.  Add eggs and vanilla; beat well. Combine 
flour, baking soda, cinnamon and salt; add to butter mixture; mix well. Stir in oats 
and raisins; mix well.  Drop by tablespoonfuls on ungreased cookie sheet. Bake at 
350 degrees F for 10 to 12 minutes or until golden brown. 
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SECTION B – BAKING 
 

CLASS ARTICLE 
 
74.   PEANUT BUTTER FUDGE: 
   (3 pieces on small tray, follow recipe below) 
 
   Ingredients: 
   2 cups packed brown sugar   
   2 cups white sugar 
   4 tablespoons butter  1 cup milk 
   1 ½ cups peanut butter  2 tsps vanilla 
   2 cups miniature marshmallows 
 
    
1. Butter one 23 cm x 23 cm (9 x 9 inch)  baking pan, set aside.  2. In a 3 litre  (3 
quart)saucepan, combine white sugar, brown sugar, milk and butter.  Cook to soft 
ball stage, 112 degrees C (234 degrees F ) Remove from heat. 
3. Stir in peanut butter, vanilla  & marshmallows; continue stirring until 
marshmallows are melted.  Pour into prepared pan and cool. Cut into squares 
and serve. 
 
75.   CHOCOLATE BROWNIES: 
   (3 squares on small tray, follow recipe below) 
 
   Ingredients: 
   ½ cup butter  ½ cup flour 
   1 cup white sugar  2 eggs 
   ½ cup chopped walnuts 
   2 ounces unsweetened chocolate, melted. 
    
Add butter to melted chocolate, mix well. Stir in sugar. When well mixed add well beaten 
eggs.  Add flour, stir to a smooth batter. Add nuts. Spread very thin in greased shallow pan. 
Bake at 250 degrees F for 25 minutes. When removed from the oven this mixture will 
appear soft and rather undercooked. Mark off squares while warm. Let brownies stand in 
pan until they harden as they cook.  They will look and taste like chocolate fudge. 
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SECTION C – VEGETABLES/GARDEN PRODUCE 
Vegetables to be displayed on Styrofoam trays where indicated. Follow 
suggestions for vegetable preparation on back sheets.  Open to all pupils except 
where otherwise stated. Prize money is: 1st…$3.00,  2nd…$2.75,   3rd…$2.50,   
4th…$2.25,   5th…$2.00,   6th…$1.75 
 
CLASS  ARTICLE 
78. Sweet corn, yellow, husked. 3 on tray. 
79. Sweet corn, bi-colour, husked. 3 on tray. 
80. Beets, approximately 2½” diameter, tops trimmed.3 on tray. 
81. Beets, cylinder type, tops trimmed. 3 on tray. 
82. Carrots, intermediate (not over 6”) tops trimmed. 3 on tray. 
83. Carrots, long (8” or over) tops trimmed. 3 on tray. 
84. Kohlrabi, 2 on tray. 
85. Green beans, 3 on tray. 
86. Yellow beans, 3 on tray. 
87. Tomatoes, green, stems on, 3 on tray. 
88. Tomatoes, ripe, stems on, 3 on tray. 
89. Cucumbers, for table use, 2 on tray. 
90. Potatoes, red variety, named, 3 tubers on tray. 
91. Potatoes, white variety, named, 3 tubers n tray. 
92. Turnip for table use, 4” to 6” in diameter, 1 on tray. 
93. Onions, Dutch set, 3 on tray. 
94. Cabbage, green, round, 1 on tray. 
95. Squash, any type other than zucchini. 
96. Zucchini, for vegetable not over 10”, 1 on a tray. 
97. Pumpkin, small, approximately 8” in diameter. 
98. 1 Beet, 1 Carrot and 1 Potato shown in a small box or 
 small tray. Preschool & Kindergarten ONLY  
 
Prizes for 99 & 100: 1st..$7.00, 2nd..$6.00, 3rd..$5.00, 4th..$4.00, 5th..$3.00, 
6th..$2.00 
99. Garden Vegetable Collection, suitably displayed, 5 varieties , 1  
 of  each vegetable. Grade 4 &  under. Display should be no 
 larger than  18” x 24”. 
100.                      Garden Vegetable Collection, suitably displayed, 5 
                             varieties , 1 of each vegetable. Grade 5 & over. Display   
                             should be no larger than 18” x 24”. 
101. Largest straight eight cucumber. 
102. Largest English cucumber. 
103. Largest sunflower, HEAD only. 
104. Largest zucchini. 
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SECTION D – GARDEN FLOWERS 
(MUST BE REAL, GROWN OUTSIDE) 

 
Cut flowers should be shown with own foliage. Open to all pupils except where otherwise 
stated. Prize money is: 1st…$3.00,  2nd…$2.75,   3rd…$2.50,   4th…$2.25,   5th…$2.00,   
6th…$1.75 

 
CLASS ARTICLE 
105. Aster, mixed blooms. 
106. Snapdragons, 3 spikes. 
107. Cosmos, collection of mixed colours. 
108. Gladioli, 2 spikes. 
109. Zinnia, 3 blooms. 
110. Pansies, 5 blooms. 
111. Dahlias, 3 blooms. 
112. Marigolds, large variety, 3 stems. 
113. Marigolds, small variety, 3 stems, bi-colour. 
114. Petunia, single, 3 stems. 
115. Petunia, double, 3 stems. 
116. Calendula, 3 blooms. 
117. Annual Sweet Peas, 5 stems. 
118. Nasturtium  arrangement, in water glass. 
119.  Bouquet of red & white garden flowers, Grade 4 and under in a  
  cup/mug. 
120. Bouquet of red & white garden flowers, Grades 5 & up, in 
 a vase. 
121. Bouquet of 3 different flowers. 
 
 

SECTION D - WILDFLOWERS 
 
122.               “Taming the Wild” arrangement of wild flowers Grade 4 & 
                under. 
123. “Taming the Wild” arrangement of wild flowers Grade 5 & 
  up. 
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NOTES ON FLOWERS 
 

All flowers should be shown in suitable containers and care should be taken not to crowd 
them. 
Stems or Stalk: A plant structure carrying one or more flowers and or buds.  It may be 
branched. (ie: sweet peas, petunias) 
Spike: An upright stem carrying several flowers, usually with short pedicel such as 
snapdragons and gladioulus. 
 

TIPS ON PREPARING EXHIBITS FOR THE JUNIOR SECTION 
Be sure to read the prize list and show exactly what is called for. 
 
Vegetables and Flowers: Be sure to exhibit number called for, ie: if the class is for 3 beets 
then only 3 beets on the tray.  Otherwise the entry will be disqualified even though it is a 
better selection. Vegetables grown underground may be washed but not scrubbed, except 
for potatoes. 
 
Sweet Corn: Select cobs that have straight rows or kernels and prepare a  uniform exhibit.  
Make sure kernels are filled, especially at the ends.  Carefully remove all husks. 
 
Potatoes: Select tubers about 6 to 8 ounces in weight. Free from greening, disease, injury, 
mechanical damage.  Correct shape or type for variety,  uniform in size and as smooth as 
possible. Brushed clean, no skin damage in cleaning. 
 
Round Beets: About 2 to 3 inches in diameter, free from sunburn and side roots.  Dark in 
colour, round and uniform in size and shape. Tops trimmed to  ¼” above crown, rubbed 
clean, not washed or scrubbed, root may be trimmed to 1” approximately. 
 
Cylinder Beets: Long uniform, cylindrical roots are smooth and deep red. Tops trimmed to 
¾” above crown, rubbed clean, not washed or scrubbed, root may be trimmed to 1” 
approximately. 
 
Onions: Trim tops, ½ inch above bulb, well dried, firm, well matched. Only jagged and dirty 
outer scale should be removed, not peeled.  The roots should be removed just below the 
bulb. 
 
Cucumbers: About 8” long and 1 ¾” in diameter. Wiped clean, little or minimum light colour 
on underside. 
 
Green Tomatoes: About 2 ½” in diameter, smooth & free from blemished. Calyx to be 
removed. 
 
Ripe Tomatoes: About 3” in diameter, smooth, free from blemished and uniform in colour. 
Calyx to be removed. 
 
Table Turnips: Select those that are smooth & without large side roots. 4” to 6” in diameter. 
 
Squash: Hard and mature, wiped clean, little or minimum light colour on underside, soft 
round stem. 

Enriching the rural lifestyle 


