
 
 
 
 
 

     
SPECIAL RULES FOR FOOD PRESERVATION (Read all rules carefully, including general rules found in 
front of this handbook that apply to all exhibitors.) 
1. Exhibits will be received in Exhibit Building No. 1 (Farm & Home) from 8 a.m. to 5 p.m. Saturday, 

September 13, and Sunday, September 14, 2008. 
2. Each exhibitor is permitted to enter one item per class, per section. 
3. Entries must be in glass, standard one-pint or one-quart canning jars. Half-gallon jars, mayonnaise 

jars, or any other type jar will not be accepted. 
4. All jars must be sealed and have rings left on. 
5. All entries must have been produced, prepared, and processed by the exhibitor since last year’s fair. 
6. Scoring: Texture - Appearance (color-clearness) – Uniformity - Packing 
 
Cash awards for all sections and classes:  1st $7; 2nd $5; 3rd $3 
SECTION 85 - CANNED FRUITS 
1.  Apples   
2.  Blackberries  
3.  Blueberries  
4.  Berries, any other variety  
5.  Figs 
6.  Grapes 
7.  Peaches 
8.  Pears 
9.  Plums 
10.  Tomatoes 
11.  Other 
 
SECTION 86 - CANNED VEGETABLES 
12.  Beans, Butter 
13.  Beans, Lima 
14.  Beans, Green (cut) 
15.  Beans, Green (whole) 
16.  Beans, Other 
17.  Beets 
18.  Carrots 
19.  Corn 
20.  Greens 
21.  Kraut 
22.  Okra 
23.  Peas, English 
24.  Peas, Field 
25.  Peas, Other 
26.  Pimentos 
27.  Potatoes, Irish 
28.  Potatoes, Sweet 
29.  Pumpkin 
30.  Soup Mix 
31.  Squash 
32.  Succotash 
33.  Other 
 

DEPARTMENT G – FOOD PRESERVATION 
Cash awards offered $1,500.00 



SECTION 87 - CANNED JUICES 
34.  Apple 
35.  Blackberry 
36.  Grape 
37.  Tomato 
38.  Vegetable 
39.  Any other juice 
 
Note:  Standard jelly jars will be accepted in Sections 88-93 
SECTION 88 - BUTTERS (Fruit pulp cooked with sugar, and sometimes spices, to the consistency of a 
thick paste, suitable for spreading) 
40.  Apple 
41.  Peach  
42.  Any other flavor 
 
SECTION 89 – CONSERVES (Mixtures of fruits, may contain raisins or nuts.) 
43.  Any 
 
SECTION 90 - JAM (A variation of preserves, but cooked to a thick mass with less sugar than used for 
preserves.) 
44.  Blackberry 
45.  Grape 
46.  Strawberry 
47.  Any other flavor 
 
SECTION 91 - JELLY (Strained cooked fruit juices that jell after being cooked with sugar.) 
48.  Apple 
49.  Blackberry 
50.  Grape 
51.  Muscadine 
52.  Plum 
53.  Any other flavor 
 
SECTION 92 - MARMALADE (Similar to jam and preserves, but fruit is sliced or left whole, not crushed.)   
54.  Any 
 
SECTION 93 - PRESERVES (Fruit pieces in a thick transparent syrup; fruit pieces should remain whole, 
plump and clear.) 
55.  Fig 
56.  Peach 
57.  Pear 
58.  Any other flavor 
 
SECTION 94 - PICKLES, RELISHES & SAUCES    
59.  Apple Sauce 
60.  Beets 
61.  Cabbage Slaw, Hot 
62.  Cabbage Slaw, Poolroom 
63.  Cabbage Slaw, Sweet 
64.  Cucumber Pickle, Bread & Butter 
65.  Cucumber Pickle, Dill 
66.  Cucumber Pickle, Sweet 
67.  Eggs, Pickled 
68.  Okra, Pickle 



69.  Peaches, Pickle 
70.  Pepper, Pickle Hot 
71.  Pepper, Pickle Sweet 
72.  Squash, Pickle 
73.  Tomato, Pickle, Green 
74.  Other Pickle (fruit or veg.) 
75.  Relish, Cucumber 
76.  Relish, Fruit 
77.  Relish, Pepper Jelly 
78.  Relish, Squash 
79.  Relish, other 
80.  Salsa 
81.  Sauce, Fruit 
82.  Sauce, Hot Pepper 
83.  Sauce, Spaghetti 
84.  Sauce, Tomato 
85.  Sauce, Veg. (other than pepper) 
86.  Sauce, Other 
87.  Tomato Catsup 
 
SECTION 95 - DRIED FOOD (quart) 
88.  Fruits  
89.  Nuts 
90.  Vegetables 
91.  Other  
 
SECTION 100 – JUNIORS Ages 17 and under 
92.  Fruit 
93.  Fruit Juices 
94.  Jams, Jellies, Preserves 
95.  Pickles 
96.  Relish, Fruit or Veg. 
97.  Soup Mixture 
98.  Tomato Juice 
99.  Vegetables 
100. Other 
 
“Busy Bee” Award - Rosette and Commemorative Gift - This award will be given to the exhibitor who 
acquires the most blue ribbons in food preservation.    


