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SECTION 14    HOMEMADE JAMS AND PRESERVES 
 

Chief Steward: Anna Darby   Phone: 0413 281 439 
Entry Fee:   $1.00 (Classes 1-27 only, Junior sections FREE) 
Entries Close:   Friday  23 May at 10am.   
Entries can be delivered to Arts & Crafts Pavilion between 2pm-5pm on Thursday 22 May 
and 9am - 10am on Friday 23 May. 
Prizes:  1st: $2.00   2nd: $1.00 
   Classes 6, 9,15,19 & 25 - $10 1st place (sponsored by Project Analysis) 
Champions : Ribbons plus $10 prize money  
Most Successful Exhibitor : Prize donated by Enid & Ian Simpson 
Collection Time: Exhibits to remain on display until 5.00pm when the pavilion will be 
closed to dismantle displays. The pavilion will reopen 6 - 7.00pm for collection of items. 
Please note:   
1. Exhibitors must ensure that exhibit tickets are attached to jams and preserves 

preferably with a rubber band. 
2. Please put name of jam on bottles 
3. All jams, pickles and sauces are opened 
4. Bottles to be full 
5. Bottles of jam are to have screw-top lids 

Preserves 
1 Preserved Fruit - one bottle 
2 Preserved Peaches - one bottle 
3 Preserved Vegetables - one bottle 
Champion (Ribbon plus $10) 
 

 

Marmalade & Jams (1 Jar)  
4 Apple Jelly or any other variety 
5 Tomato and Pineapple Jam 
6 Marmalade (1st $10) 
7 Plum Jam 
8 Melon Jam any variety 
9 Berry Jam (1st $10) 
10 Apricot Jam 
11 Fig Jam 
12 Peach Jam 
13 Bottle of Jam - not mentioned 
14 Collection of three Jams, uniform 

size 
Champion (Ribbon plus $10) 
 
 

Pickles & Sauces etc 
15  Mustard Pickles (1st $10) 
16 Any other pickles 

 
17  Tomato Sauce 
18  Chilli Sauce 
19  Ripe Tomato Relish (1st $10) 
20  Any other relish 
21  Plum Sauce 
22  Fruit Chutney 
23  Choko Pickles 
24  Mint Jelly 
25  Lemon Butter (1st $10) 
26  Caramel Sauce 
27  Homemade Mayonnaise 
Champion (Ribbon plus $10) 
  

Junior Section (under 16 years) 
28  Plum Jam 
29  Marmalade 
30  Any other jam or preserve not  
      mentioned 
Champion (Ribbon plus $10) 
 
 

Most Successful Exhibitor  
(Classes 1-30) 
(Prize donated by Enid & Ian Simpson) 


