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Gary Crawford: [00:00:00] And now. Music to introduce our subject for today. Hold on a minute, 
wait a minute. I'm sorry. There's been a search engine miscue here that's music from the movie The 
Shape of Water. What we're supposed to be talking about is the shape of...  

[00:00:19] Voiceover: Watermelon. 

Gary Crawford: [00:00:19] That's it. Coming up on this edition of Agriculture USA: a lot of stuff 
you really didn't want to know about watermelons. I'm Gary Crawford.  

[00:00:29] Voiceover 

[00:00:36] Well that may be an exaggeration. Maybe not though, we're out here at the Agriculture 
Department's Farmers Market in Washington D.C. with all sorts of watermelon experts at the 
market and royalty too from the National Watermelon Association. But first. Watermelon facts. 
Ancient watermelon facts. Yes. Archaeologists in Egypt have found remnants of watermelons in 
tombs of the pharaohs, going back to 5000B.C. Now back in the year 2000A.D. the average 
American ate about 13.8 pounds of watermelon. Today that's up to over 16 and a half pounds, could 
be more after today with folks giving away free pieces of watermelon to everybody in the market. 
Now those pieces cut by Ann Bryant here with the Watermelon Association. How many 
watermelons will you have cut up today?  

Ann Bryant: [00:01:29] Probably 45 watermelons. 

Gary Crawford: [00:01:31] Wow. Not to distract you with a knife in your hand, but we're told that 
you know watermelons inside and out. So, you can tell us how to choose a good ripe watermelon 
because there's a lot of folklore controversy about that sort of thing. So, what's your advice?  

Ann Bryant: [00:01:44] 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: [00:01:54] I got that. 

Ann Bryant: [00:01:55] And you want to look at it and make sure there's no obvious cuts or 
bruises.  

Gary Crawford: [00:01:59] Oh wait a minute, Eleanor, aren't there people who you know who can 
thump like that and tell about a watermelon's ripeness?  

Eleanor Bullock: [00:02:06] That takes a lot of practice and sometimes that doesn't always work. 

Gary Crawford: [00:02:10] Neither do I. Well OK we'll let you get back to your work. Meanwhile 
we're going to talk to royalty and lo and behold. Here's a woman who seems to fit the bill-crown 
and gown. You must be royalty, right?  

Savannah Christensen: [00:02:26] Obviously. 

Gary Crawford: [00:02:26] Yes you are. This year's National Watermelon Queen, Savannah 
Christensen from where?  

Savannah Christensen: [00:02:33] Tampa, Florida. 



 
Gary Crawford: [00:02:34] Tampa. So, what do watermelon queens do anyway?  
 
Savannah Christensen: [00:02:38] We promote the production and consumption of watermelons 
by going to schools, grocery stores. We do watermelon festivals. We do the NASCAR races. We're 
all around.  
 
Gary Crawford: [00:02:47] Wow. So, you really have to know everything there is to know about 
watermelon.  
 
Savannah Christensen: [00:02:50] Just about.  
 
Gary Crawford: [00:02:51] What's a question you get most from people? What's your FAQ?  
 
Savannah Christensen: [00:02:55] A lot of people don't know how good it is for you. I mean, they 
think it's like sweet and stuff. Well, it's a multivitamin onto itself. We have vitamins A, B6, C, 
there's lycopene in it. You know it's really good for if you work out, to rehydrate you and just 
hydrate you before a workout. It's very good for you, in moderation obviously.  
 
Gary Crawford: [00:03:13] Of course. But I think we're going to have to throw moderation out the 
window. They are over there about to have a watermelon eating contest and you know that seems to 
be one thing that surrounds watermelon culture, seems to spur competitiveness. So, let's go over and 
watch this eating contest. Competitors each have a slice in front of them, hands behind them and the 
first one to finish the slice wins. Here they go.  
 
[00:03:34] Watermelon eating contest sounds.  
 
Gary Crawford: [00:03:39] It's Mike Cahoon from Vermont. He has a really clever trick to 
winning.  
 
Mike Cahoon: [00:03:44] You just got to go fast.  
 
Gary Crawford: [00:03:45] Never would've guessed that. But there's more competition in the 
watermelon world. Each year growers compete to grow the biggest or heaviest watermelon ever.  
 
Chris Kent: [00:03:53] We're going to unload a world record watermelon.  
 
Gary Crawford: [00:03:55] Last year a grower from Tennessee Chris Kent broke the world record: 
350 1/2 pounds.  
 
Chris Kent: [00:04:00] And we're going to need like four guys to get it out.  
 
Gary Crawford: [00:04:01] Oh yeah, that was such a feat-.  
 
Chris Kent: [00:04:02] Whatever you do boys don't drop it.  
 
Gary Crawford: [00:04:04] The men who went on tour ending up on display at the New York 
Botanical Gardens. Meanwhile back here another contest the watermelon seed spitting contest is 
underway. Contestants about to go.  
 
Gary Crawford: [00:04:16] 15 feet. Wow. They're using sunflower seeds though because they 
can't find any seeded watermelons here at the market. Eleanor Bullock with the Watermelon 



Association says since the 90's, 90 percent of the watermelons sold are seedless.  
 
Eleanor Bullock: [00:04:28] And now a lot of the retailers actually merchandise seeded as a 
specialty melon and up the price.  
 
Gary Crawford: [00:04:37] The tables turned I guess. For some great online watermelon recipes 
for your table, two places to look: What's Cooking USDA, What's Cooking USDA and 
watermelon.org the watermelon.org. This has been Agriculture USA and that's the shape of 
watermelons. Gary Crawford reporting for the U.S. Department of Agriculture in Washington.  
 


