Wayne Johnson Community Center
(Carbide Park)
4102 FM 519
La Marque, Texas

Presentation on - Home Citrus Production
Question & Answer Session

FOR FURTHER INFORMATION CONTACT:
Galveston County Extension Office
(281) 534-3413, Ext. # 1-2

If special program accommaodations by participants are needed, please contact the
County Extension Agent at the Extension Office no later than five days before the program.

Sponsored by
Galveston County Extension Fruit & Pecan Committee
Texas AgriLife Extension Service
Texas A&M University System
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Extension programs serve people of all ages regardless of socioeconomic level, race, color, sex, religion, disability or national origin.
The Texas A&M University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating.



DEADLINE FOR ENTRIES:
Entries will be accepted at the Galveston County Extension Office,
5115 Highway 3, Dickinson, Texas
Monday, December 8th - 8:00 A.M. to 5:00 P.M.
Tuesday, December 9th - 8:00 A.M. to 5:00 P.M.

CITRUS CATEGORIES

+ Mandarin + Trifoliata + Tangelo

+ Grapefruits + Orange + Lemons

« Tangerine x Tangelo + Limes + Blood Orange
+ Kumquats & Hybrids « Tangerine + Tangor

+ C. Ichangensis Hybrids + Sour Orange ¢ Cluster

ENTRIES: ALL AREA HOME CITRUS GROWERS ARE
ELIGIBLE TO ENTER THE CITRUS SHOW.
1. Exhibitors may enter as many varieties as desired but only one
entry for each variety per exhibitor is allowed.
2. Place entry in paper bag or zip-lock plastic bag with card
stapled to the outside listing:
+ Name, address, phone number, type of fruit & variety.
(If variety is not known, mark card VARIETY: Unknown.
Entry will be identified.)
3. Entries without the above information on the attached card
will be disqualified.
4. Enter three uniform fruit for each category entered.
5. Fruit entered must be grown by the person making the entry.

TIPS FOR PREPARING ENTRIES
1. Avoid fruit obviously affected by insect damage or disease.
2. Avoid mixed samples. Good entries may be disqualified due to
several varieties or types being placed in one sample bag.
3. Fruit should be clean, but not polished.



