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Gary Crawford: [00:00:00] And now music to introduce our subject for today... Woah, wait a 
minute, hold on, I'm sorry there's been a search engine miscue here somewhere. That's music from 
the movie the Shape of Water. What were supposed to be talking about today is the shape of...  

[00:00:16] Voiceover: watermelon. 

Gary Crawford: [00:00:19] All right. We got it. We're out here at the Agriculture Department's 
Farmers Market in Washington D.C. with all sorts of watermelon experts and royalty from the 
National Watermelon Association. They're handing out hundreds of small samples of watermelon 
carefully carved by Ann Bryant from, wow, how many watermelons?  

Ann Bryant: [00:00:35] Probably 45 watermelons. 

Gary Crawford: [00:00:36] Oh my goodness. Not to distract you with a knife in your hand there, 
but we are told that you know watermelons inside and out. You can tell us how to choose a good 
ripe one. What's your advice?  

Ann Bryant: [00:00:46] You want it to be heavy for its size because it's 92 percent water. You 
want to look for a real creamy color underbelly, which means it's ripened in the sun.  

Gary Crawford: [00:00:55] I've got that. 

Ann Bryant: [00:00:56] And you want to look at it and make sure there's no obvious cuts or 
bruises.  

Gary Crawford: [00:01:00] Oh wait a minute now, Eleanor aren't there people who claim they 
could do this- do the thumping thing?  

Eleanor Bullock: [00:01:05] That takes a lot of practice and sometimes that doesn't always work. 

Gary Crawford: [00:01:09] Neither do I. Well OK we'll let you get back to your work. Meanwhile 
we need to talk to some royalty and here's a woman who seems to fit the bill, crown and gown. 
You've got to be royalty.  

Savannah Christensen: [00:01:18] Obviously. 

Gary Crawford: [00:01:20] Obviously. You're this year's National Watermelon Queen, Savannah 
Christensen from...?  

Savannah Christensen: [00:01:24] Tampa Florida. 

Gary Crawford: [00:01:25] OK so what do watermelon queens do anyway? 

Savannah Christensen: [00:01:28] We promote the production and consumption of watermelons 
by going to schools, grocery stores. We do the NASCAR races. We're all around.  

Gary Crawford: [00:01:35] So you really have to know everything there is to know about 
watermelon?  



Savannah Christensen: [00:01:38] Just about.  
 
Gary Crawford: [00:01:39] So what's the question you get most from people? What's your FAQ?  
 
Savannah Christensen: [00:01:42] Is this real? When they look at me, like what they're like "Is 
this like a real thing?" This is real.  
 
Gary Crawford: [00:01:49] You're not just somebody who decided to dress like a queen, wander 
around the market here.  
 
Savannah Christensen: [00:01:52] Yeah right.  
 
Gary Crawford: [00:01:53] OK. Look they're about to have a watermelon eating contest over here. 
Competitors have a slice in front of them, hands behind them. First one to finish the slice wins. And 
I think they're ready. Here we go. Two, three, here we go. Oh unbelieve. Look at that. It's Mike 
Cahoon from Vermont. He has a really clever trick to winning.  
 
Mike Cahoon: [00:02:15] You just got to go fast.  
 
Gary Crawford: [00:02:16] Never would guessed. Meanwhile over here, the watermelon seed 
spitting contest is underway. But they're using sunflower seeds because they can't find any seeded 
watermelons here at the market. Eleanor Bullock with the Watermelon Association says since the 
90s, 90 percent of the watermelons sold are seedless.  
 
Eleanor Bullock: [00:02:36] And now a lot of the retailers actually merchandise seeded as a 
specialty melon and up the price.  
 
Gary Crawford: [00:02:45] Tables turn I guess. For some great online recipes for watermelon two 
places: What's Cooking USDA and watermelon.org. And that's the shape of watermelon. Gary 
Crawford for the U.S. Department of Agriculture Washington.  
 


