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              CLASS I:  FAIR UNIVERSITY (continued)

SATURDAY, AUGUST 16
Farm and Garden Day

3-3:45 Eating from the Garden Year-Round------------- Antique Barn

Linda Bartlett of Rosehip Farm and Gardenon what to plant right
now to have fresh veggies all winter

4-4:45 Good Soil -------------------------------------------------------------- Antique Barn

Market gardeners Michael Seraphinoff and Anza Muenchow from
SW Tilth on how to improve your soil between now and Spring

4-4:45  Beekeeping 101 -------------------------------------------4-H Building lawn

Interested in keeping bees? Come learn how to begin your own
honey bee hive from beekeeping hobbyist Paul Neumiller

SUNDAY, AUGUST 17

Local Chefs/Local Foods
all classes held in 4-H Kitchen

11-11:45 Making Cheese at Home
Anne Mauk of Full Moon Rising Farm and Vicky Brown of The
Little Brown Farm show how easy it is to make mozzarella or soft
goat cheese

12-12:45 Seth McKee of Bay City Bistro

demonstrates how to use seasonal local foods to create unfor-
gettable meals

1:15-1:45 Georgie Smith of Willowood Farm of Ebey’s Prairie

offers tastes and tips on the many kinds of garlic and ways to
prepare it

2-2:45 Michael Nichols of Whidbey Green Goods

will create more seasonal taste treats

Sustainable Living
all classes held in Antique Barn

12-12:45 Your Money or Your Life

Vicki Robin, author of the best-selling book of the same name,
explains how saving money also helps save the Earth

1-1:45 Putting Your Home on an Energy Diet

Energy-efficiency consultant Linda Irvine with simple ways to cut
your utility bills

2-2:45 Rain Barrels, Cisterns and More

Staff from the Whidbey Island Conservation District on how to
collect and use our abundant rainwater

3-3:45 Using Solar on Whidbey

Chris Carbonella of Whidbey Sun and Wind talks about harnessing
the sun in the Pacific Northwest

4-4:45 Natural Yard Care

Get a better lawn by putting nature to work! Tips on healthy soils,
plant placement, water conservation and alternatives to pesti-
cides and fertilizers from Conservation District staff

DEPARTMENT 207 | ANIMALS

OPEN CLASS ANIMAL ENTRY RULES

1. Please read GENERAL RULES, ANIMAL HEALTH REQUIRE-
MENTS FOR FAIR and OPEN CLASS ENTRY RULES for
important information.

2. PRE-REGISTRATION IS REQUIRED FOR ALL ANIMAL EXHIBITS
BY AUGUST 1.

3. Use the Open Class Animal Entry Form in this book to register.
4. Exhibitors should select their best exhibit for showing.
5. Exhibits must be clean and in top show condition.
6. Exhibitors should be present at the time of official

judging.
7. All judging will be by the American System unless

otherwise stated.
8. Entry time is Wednesday, August 13, 6:30 a.m. to

3 p.m. per 4-H schedule on 4-H page 3.
9. All entries must be vet checked before off-loading.

Vet checks will be from 6:30 a.m. to 3 p.m. on
Wednesday, unless otherwise noted.

10. All entries must be owned by the exhibitor.
11. It is the responsibility of the exhibitor to see that

the exhibit and pen are clean and properly
presented for the duration of the Fair and at the
end of the Fair; otherwise, forfeiture of premium
money can be expected. As all animal exhibitors
can purchase a reduced-price admission wrist-
band for the Fair, exhibitors MUST be responsible
for their own animals.

12. All animal exhibitors are responsible for the humane
care and showmanship of their animals. Failure to
comply may result in dismissal from the Fair and
forfeiture of premiums.

13. All Open Class animals awarded second place or
better may be advertised for sale after judging.
There can be only one "For Sale" sign, not larger
than 5½ by 8½ inches, and animals so sold must
remain on exhibit until 6 p.m. Sunday. This rule
also applies to all 4-H animals except Beef, Sheep
and Swine. Beef, Sheep and Swine will be sold at
the Livestock Sale on Saturday.

IMPORTANT POINTS FOR EXHIBITORS TO CONSIDER

� Cleanliness and neatness of stalls or pens

� Arrangement and neatness of show equipment 
and supplies

� Cleanliness and grooming of exhibits

� Attentiveness, appearance, cooperation and of  
conduct of exhibitor


