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DEPARTMENT 101
CANNING & PRESERVING

ADULT - YOUTH

Exhibit Sponsored by: Cave Radiator               

Items received on:
Friday Sept 5th  from 4pm to 7pm
Saturday Sept 6th from 12pm to 5pm
Sunday Sept 7th from 12pm to 5pm
Questions Contact: 928-727-4591

Each Exhibitor will receive 1 FREE
PASS to the Fair when the entries are
brought in
Premiums paid: see Division 100 Rules
Registration FORM required by August 15th

All General Regulations and Division
                              100 Rules apply. In regard to responsibility   
                           for items entered, see General Regulations.

SPECIAL RULES:
1. Only one entry per lot.
2. DO NOT WRITE NAME ON JAR.
3. Date processed must be marked on label.  All entries

must be made after closing date of prior Fair.
4. Canned exhibits must have been sealed with a two-piece

vacuum lid and cap; each jar must have rings loosened.
5. Type of preservation must be identified on label. ie: water

bath, pressure canned, dried etc
6. Caned meat and fish must be pressure cooker canned.

7. Vegetables must be entered in a standard canning jar. ie:
Kerr, Mason, Ball etc.

8. Sweet spreads (jams & jellies etc) may NOT have wax on
top.

9. Open-Kettle/steamed processing method WILL NOT BE
ACCEPTED.

10. Spaghetti, macaroni n’ cheese type canned foods will
NOT be accepted. See Dept. 104 for entries.

11. YOUTH is age 8 to 17, and must state age on entry form. 
Challenged may enter as Youth. 

12. Not all foods are tasted

JUDGING CRITERIA:
Appearance/workmanship Taste
Degree of Difficulty Texture

VEGETABLES:
Class 1 - Adult
Class 31- Youth
Lot   Description
1. Beets
2. Carrots
3. Corn
4. Okra
5. Peas
6. Soup Vegetables
7. Squash
8. Stewed Tomatoes
9. Green Beans
10. Whole Tomatoes
11. Potatoes
12. Pumpkin, mashed
13. Pumpkin, chunks
14. Other; Name kind

BERRIES
Class 2 - Adult
Class 32 - Youth
Class 102 - Low Sugar Adult
Class 132 - Low Sugar /
Youth
Lot   Description
1. Blackberries
2. Blueberries
3. Boysenberries
4. Currents
5. Elderberries
6. Grapes
7. Huckleberries
8. Mulberries
9. Other; Name kind.

FRUIT
Class 3 - Adult
Class 33 - Youth
Class 103 - Low Sugar / Adult
Class 133 - Low Sugar /
Youth
Lot   Description
1. Apples
2. Applesauce
3. Apricot
4. Cherries
5. Figs
6. Nectarines
7. Peaches
8. Pears
9. Plums
10. Other; Name kind

FANCY PARTY FRUIT
Class 4 - Adult
Class 34 - Youth
Class 104 - Low Sugar / Adult
Class 134 - Low Sugar /
Youth
Lot   Description
1. Apricot w/2other
2. 3 kinds of Berries
3. Fruit Cocktail
4. Peaches w/2other
5. Pears w/2other
6. Plums w/2other
7. Other; Name kind

SPICED FRUIT
Class 5 - Adult
Class 35 - Youth
Class 105 - Low Sugar / Adult
Class 135 - Low Sugar /
Youth
Lot   Description
1. Apple
2. Apricot
3. Fig
4. Grape
5. Peaches
6. Pears
7. Plum
8. Mulberry
9. Other; Name kind

JELLIES:
Class 6 - Adult
Class 36 -  Youth
Class 106 - Low Sugar / Adult
Class 136 - Low Sugar /
Youth
Lot   Description
1. Apple
2. Apricot
3. Apricot/Pineapple
4. Apricot/Plum
5. Blackberry
6. BlackCherry
7. Boysenberry
8. Cherry
9. Cran-apple
10. Elderberry
11. Grape
12. Huckleberry
13. Jalapeno
14. Mint

15. Mulberry
16. Nectarine
17. Peach
18. Plum
19. Pomegranate
20. Prickly Pear
21. Strawberry
22. Raspberry
23. Zucchini
24. Watermelon
25. Other; Name kind

JAMS:
Class 7 - Adult
Class 37 - Youth
Class 107 - Low Sugar / Adult
Class 137 - Low Sugar /
Youth
Lot   Description
1. Apricot
2. Apricot-pineapple
3. Apricot-Plum
4. Blackberry
5. BlackCherry
6. Blueberry
7. Boysenberry
8. Cherry
9. Fig
10. Grape
11. Huckleberry
12. Mulberry
13. Nectarine
14. Peach
15. Pear
16. Plum
17. Raspberry
18. Strawberry
19. Other; Name kind
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