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Department 5: Canning Contest 
 
Entry fee (per entry item): $5  
 
Entry limit: Unlimited class entry, three (3) entries per exhibitor per class 
 
Entry deadline: August 15, 2026  Entry drop off: September 1, 2026 

 
Ribbons & Awards: Each contest entry will be awarded (if merited): Excellent, Very Good, Good, or 
Honorable Mention.  
 
One Best of Division will be awarded per age classification per division. 
 
Donor Awards are listed within their divisions. 
 

Canning – Contest Rules 
 
• All entries in this contest MUST adhere to the rules below.  
• Any entry in violation will not be accepted for judging. 
 
Entry completion date: All entries must have been preserved after September 1 of the previous year.   

 
Size requirement 

• All exhibits must be canned in clear, non-colored glass commercial canning jars with a flat metal lid 

(part of the 2-part lid system recommended by USDA).   

• All jams and jellies and preserves must be canned in half pint jars. 

• All pickles, relishes, honeys and syrups must be canned in pint jars. 

• To be canned in pint or quart jars: 

a. Fruits  

b. Vegetables 

c. Sauces  

d. Salsas  

 
Prohibited entries 

Unsealed jars or jars showing signs of spoilage are subject to disqualification.  

Unclean jars are subject to disqualification.  

 
 

Entry requirements 
a. Exhibits must be labeled with the name of the food and the date preserved on the front of the jar 

(not on the lid). Entries without required labeling will not be judged. 

b. Each exhibit must be accompanied by the recipe, processing method and time used. Recipes should 

be typed or neatly printed as well as credit given to the recipe source. The exhibitor’s name and 

address must be included on the back of the recipe. All recipes must be on a 3”x5” index card or 

printed and cut to 3”x5”.  

a. Recipes are not displayed to the public during the Fair. Recipes are used only for judging 

purposes and are destroyed after the Fair.  
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c. All exhibitors are to follow the current USDA requirements for the items canned as described in the 

USDA publication “Complete Guide to Home Canning” (2015), which can be found at the National 

Center for Home Food Preservation at the University of Georgia: 

https://nchfp.uga.edu/papers/guide/GUIDE01_HomeCan_rev0715.pdf.  

d. Identification tags: Tags should be taped to the bottom of EACH jar. Tags may be obtained from the 

website (TheBigE.com/CreativeArts). Feel free to photocopy. Please attach identification tags prior to 

arriving on receiving day to make check-in quicker.  

e. Headspace required as specified in the current publication of “Complete Guide to Home Canning” 

(2015) published by the USDA.   

f. Fancy padded lids, fabric overwraps or cozies interfere with the judging process and should not be 

used.  

g. For judging purposes, the product is to be exhibited without the screw band in place for all 

jellies, jams, vegetables, fruits, preserves, pickles and relishes. Please remove your screw bands 

on receiving day and take them with you. We are not responsible for missing screw bands. Please 

remember to bring your screw bands with you on pick up days to transport your canning safely. If you 

mail in your entry, leave screw bands on and we will remove them prior to judging for you and ship 

them back to you with screw bands in place.  

 
Judging Criteria 

Entries may be evaluated (but not limited to) in the following criteria:  
    Proper labeling     Absence of bubbles or foam 

    Density      Color & Brightness 

    Freedom from crystals and granulation Container appearance 

    Cleanliness      Uniformity of jars and accuracy of filling 

 

Canning – Divisions 
 Best Junior Entry $25 to be awarded in premium check given by American Made Crafter’s by A&W 
 Best Child Entry $25 to be awarded in premium check given by American Made Crafter’s by A&W 

Jellies 

Jelly: a semi-solid mixture generally made with fruit juice and sugar. Flavored liquids other than fruit juice may also be 

used. Must be canned in ½ pint jars. 

 

001  2 Jars Apple  

002  2 Jars Blueberry  

003  2 Jars Grape  

004  2 Jars Raspberry (red or black) 

005  2 Jars Strawberry 

006  2 Jars Any other Single Fruit 

007  2 Jars Two Fruits or more (name fruits on label) 

008  2 Jars Low sugar jellies (name fruit(s) on your label)  

009  2 Jars No sugar jellies (name fruit(s) on your label) 

010  2 Jars Other than classified 

  

  

https://nchfp.uga.edu/papers/guide/GUIDE01_HomeCan_rev0715.pdf
http://www.thebige.com/creativearts
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Jams 

Jams: a thick spread made with crushed or chopped fruit. Jam has the same brilliance and color as jelly but is softer in 

texture. Must be canned in ½ pint jars. 

 

001  2 Jars Blueberry  

002 2 Jars Raspberry (red or black) 

003  2 Jars Strawberry 

004  2 Jars Any other Single Fruit 

005  2 Jars Two Fruits or more (name fruits on label) 

006  2 Jars Low sugar jam (name fruit(s) on your label)  

007  2 Jars No sugar jam (name fruit(s) on your label) 

008  2 Jars Other than classified 

 

Preserves 

Preserves: soft spreads that contain small, whole fruits (such as whole berries) or fruits cut into large chunks (such as 

peach or apple slices) which are suspended in a soft jelly. Must be canned in ½ pint jars. 

 

001  2 Jars Blueberry  

002  2 Jars Raspberry (red or black) 

003  2 Jars Strawberry 

004  2 Jars Any other Single Fruit 

005  2 Jars Two Fruits or more (name fruits on label) 

006  2 Jars Other than classified 
 

Fruits 

Must be canned in pint or quart jars. 

 

001  2 Jars Peaches  

002  2 Jars Pears 

003  2 Jars Plums 

004  2 Jars Blackberries, or Red or Black Raspberries  

005  2 Jars Strawberries  

006  2 Jars Blueberries 

007  2 Jars Applesauce 

008  2 Jars Any Fruit Juice 

009  2 Jars Tomatoes 

010  2 Jars Tomato Juice  

011  2 Jars Tomato Sauce 

012  2 Jars Other than classified 
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Vegetables 

Must be canned in pint or quart jars. 

 

001 2 Jars Whole Beans  

002 2 Jars Cut Beans 

003 2 Jars Beets  

004 2 Jars Carrots  

005 2 Jars Corn 

006 2 Jars Hot Peppers 

007  2 Jars Peas 

008 2 Jars Other than classified

Pickles, Relishes & Fermented 

Must be canned in pint jars. 

 

001 2 Jars Cucumber & Mixed Pickles  

002 2 Jars Dill Pickles     

003 2 Jars Sweet Cucumber Pickles   

004 2 Jars Other Pickles (Not Cucumber)  

005 2 Jars Any Relish    

006 2 Jars Fruit Pickles    

007 2 Jars Chow-Chow     

008 2 Jars Chutney    

009 2 Jars Sauerkraut  

010 2 Jars Other Than Classified 

 

Honey 

Must be canned in pint jars. 

 

001  2 Jars Extracted and Bottled Honey in Queen-line Bottles  

002 2 Jars Extracted and Bottled Honey in Ball Jars 

003 2 Jars Chunk Comb Honey in Ball Jars or other canning jars 

004  2 Jars Round Comb Honey and Rectangular Comb Honey 
 

Syrups 

Must be canned in pint jars. 

 

001 2 Jars Maple Syrup  
002 2 Jars Any type of fruit syrup 
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Sauces, Salsas & Condiments 

Must be canned in pint or quart jars. 

 

001 2 Jars Barbeque Sauce  

002 2 Jars Salsa 

003 2 Jars Ketchup  

004 2 Jars Chili 

005  2 Jars Dessert Sauce  

  


