
 

 Department 32 – ADULT FOOD 
PRESERVATION  
• Ribbons will be given for placings 1-4. 

• Exhibits must be in uncolored glass, must be 
the work of the exhibitor, and must have been 
preserved since last year’s fair.  

• Pint or quart jars may be used.  

• All exhibits must be labeled as follows: 
product, date canned, packing method used 
(cold or hot pack), processing method used 
(water bath or pressure canner), and 
processing time  
 
Section 1 – Fruits:  Must be processed  
 
Class 
1 Apple pie mix  
2 Apple pie slices  
3 Applesauce  
4 Apricots  
5 Blackberries, tame  
6 Blackberries, wild  
7 Blueberries, tame  
8 Blueberries, wild  
9 Crabapples  
10 Cranberry sauce  
11 Cherries  
12 Grapes  
13 Grapefruit  
14 Mincemeat  
15 Mixed fruit  
16 Peaches  
17 Pears  
18 Plums  
19 Raspberries, tame  
20 Raspberries, wild  
21 rhubarb  
22 strawberries, tame  
23 Strawberries, wild  
24 Any other fruit  

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Section 2 – Vegetables: With the exception of 
tomato products, all exhibits must be pressure 
canned  
 
Class  
1 Asparagus  
2 Beans, green  
3 Beans, yellow  
4 Beets  
5 Broccoli  
6 Brussels sprouts  
7 Carrots  
8 Cauliflower  
9 Corn  
10 Mixed vegetables  
11 Mushrooms  
12 Peas  
13 Potatoes  
14 Sauerkraut  
15 Squash or pumpkin  
16 Tomatoes  
17 Tomato juice  
18 V-8 juice 
19 Any other vegetable  

 
Section 3 – Meats: Must be pressure canned  
Class  
1 Beef  
2 Chicken  
3 Fish  
4 Pork  
5 Rabbit  
6 Veal  
7 Venison  
8 Any other meat 



Section 4 – Preserves, Jam, Marmalades, 
Conserves: Must be water bath processed, 
not frozen, no paraffin covers  
Class  
1 Apple butter  
2 Blackberry, tame  
3 Blackberry, wild  
4 Blueberry, tame  
5 Blueberry, wild  
6 Cherry  
7 Citrus marmalade  
8 Cranberry conserve  
9 Gooseberry  
10 Mixed fruit  
11 Peach  
12 Plum  
13 Raspberry, tame  
14 Raspberry, wild  
15 Strawberry, tame  
16 Strawberry, wild  
17 Thimbleberry  
18 Tomato preserves  
19 Vegetable preserves  
20 Any other fruit  

 
Section 5 – Jellies: Must be water bath 
processed, not frozen, no paraffin covers  
 
Class  
1 Apple  
2 Blackberry  
3 Cherry  
4 Chokecherry  
5 Crabapple  
6 Cranberry  
7 Currant  
8 Grape  
9 Grapefruit  
10 Mint  
11 Plum  
12 Raspberry  
13 Strawberry  
14 Thimbleberry  
15 Two or more fruit  
16 Any other  

 
 

Section 6 – Pickles: Must be processed  
Class  
1 Beet  
2 Bread and butter  
3 Carrot  
4 Cauliflower  
5 Chow chow  
6 Crabapple  
7 Dill  
8 Dilly beans  
9 Fruit  
10 Green tomato  
11` Mixed vegetable  
12 Mushrooms  
13 Mustard  
14 Onion  
15 Pepper  
16 Sweet cucumber  
17 Sweet chunk cucumber  
18 Watermelon  
19 Any other  

 
Section 7 – Relishes, Must be processed  
Class  
1 Beet  
2 Carrot  
3 Corn  
4 Cucumber  
5 Dill  
6 Mixed vegetable  
7 Salsa, fruit  
8 Salsa, red tomato  
9 Salsa, any other  
10 Sweet  
11 Zucchini  
12 Any other  

 
Section 8 – Dairy Products  
Class 
1 Homemade cheese, 6” square  

 
 
 
 
 
 
 



Section 9 – Miscellaneous  
Class  
1 Apple syrup  
2 Catsup  
3 Chili sauce  
4 Currant juice  
5 Honey, in comb  
6 Honey, strained  
7 Maple syrup  
8 Raspberry syrup  
9 Red balloon wine  
10 White balloon wine  
11 Spaghetti sauce  
12 Strawberry syrup  
13 Summer drink  
14 Vinegar  
15 Fruit juice  
16 Vegetable juice  
17 Any other  

 
Section 10 – Judge’s Award Rosette  
Class 1 Exceptional entries per judge 


