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CLASS J - CANNING
Rules & Guidelines - See pages 3 & 4.

. All exhibits must be this year’s canning

. All exhibits must be labeled with content.
. Do not put exhibitor’'s name on label.

. All canned fruits and vegetables must be in standard quart or pint jars.
. Jellies and jams must be in standard glasses, jam jars, or 1/2 pint jars. Jars must have can-

ning lids and rings. No wax allowed.
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judges.

7. No commercial canners’ exhibits may compete.

8. Note: One jar to be opened for judging, in classes J1-J16

. Any worthy entry other than those listed may be awarded premiums at the discretion of the

9. Collections may be displayed in baskets and decorated. Collections will not be opened. Col-
lections will be judged on variety, uniformity and display. Decorated containers and baskets

are encouraged. A collection should consist of a minimum of ten (10), two (2) each, of any
of the varieties listed below.

CLASS

J1
J-2
J-3
J-4
J-5
J-6
J-7
J-8
J-9
J10
J11
J12
J13
J-14
J15
J-16
J17

Fruit (2 jars)...c.cccoeeveeersesserseessessesssensenne

Jams (2 Jars) cocceveeecesserseeses e

Jelly (2 Jars) .ccuceeercerceeserserssesseesesneenne

Marmalade (2 jars) ....cccccevereerreerseesersennns
Conserve (2 jars) .........

Fruit Butter (2 jars)........

Honey (2 jars - regular)...

Honey (2 jars - any other flavors)..................

Maple Syrup (2 jars)......ccoeeeerersessersesensenns

Syrup (2 jars - any other flavors)........cccceeueee

Vegetables (2 jars) .....cccveeererrerssesseesessenns

Relish (2 jars - list main ingredient)..............

PickIes (2 Jars)....coourervereressesnsssesssssnnnns
Herb Vinegars (2 jars).......cceerrerveresesensnnnns

Chutneys (2 jars) ...

SaUCES (2 JarS)..ccvrmereressesessessssessesssssnns

Collections (see rules above)..........coveruriennes
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2nd
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
7.00

3rd
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
2.00
5.00



