
 

HANDY HINTS 

• Read the schedule carefully and note the requested size of jars. 

• Take more care with keeping lids clean. They must be plain, without handwriting OR commercial 
printing, eg, paint the tops or use contact. 

• Examine tops of exhibits for signs of mould. 

• Jars should be filled to just above the neck to the lid-line so there is no gap showing  
     between the lid and the contents, BUT DO NOT OVER-FILL THE JARS. 

• All jars or bottles should have a label on it with a list of ingredients used. 

• Jars and bottles should have a date that it was made on it and also marked if it is hot and/or spicy. 

• No old jams, jellies chutneys etc are to be entered for judging. 

• Flavour can vary markedly between batches of stone fruit and varieties and the fruit quality controls the 
jam quality. FLAVOUR is the most important element of all jams and preserves. Always taste test 
your own before exhibiting.  

• If you wouldn't eat it, then why exhibit it? 
  

DEFINITIONS 
Preserves 
May be sweet (lie a jam and marmalade) or savoury (chutneys, relish or pickles). Antibacterial spices such 
as mustard, garlic and cinnamon are often used in savoury preserves. 
  
Butters, Cheese and Curds 
For a fruit butter cheese and curds, the fruit is usually cooked with egg yolks, sugar and sometimes butter 
to produce a flavoured, smooth spread. 
  
Chutney 
Is made with fruit and/or vegetable cooked with vinegar, sugar and usually spices, chutneys may be either 
sweet or hot. A good chutney, whatever the ingredients, should be reasonably smooth and have a mellow 
flavour. The basic ingredients, such as apples and onions are minced or chopped finely. Chutneys are best 
left for at least a month to mellow and mature. 
  
Conserves 
Are similar to jams, except that large pieces or whole fruits are used and cooked in such a way that the 
fruit maintains its shape. The fruit may be layered with sugar and left to stand before cooking, which 
toughens it so that it will not break down during boiling. The syrup that surrounds the fruit should be 
clear and bright in colour. 
  
Jams 
Is usually made from fresh fruit (excluding citrus), though fruit pulp preserved in season can be also used. 
The fruit is chopped or crushed with sugar until set and is fairly smooth. 
  
Jelly 
Is made by cooking fruit with water and sugar and then passing it through a fine cloth strainer to remove 
all traces of the fruit, resulting in a clear spread. 
  
Marmalades 
Are made from citrus fruits and can be based on a single variety or a combination of two or three fruits. 
The most popular being oranges, lemons, limes, grapefruit and cumquats. Marmalades may also contain 
other ingredients such as vegetables or spirits such as whiskey. 
  
Relish 
Like a chutney, a relish consists of chopped vegetables and/or fruit is usually used as a condiment and 
can be sweet, tangy or spiced. It often has a chunkier or crispier texture than chutney. 
  

  

PRESERVES      CLASS 
R 
 
 

ENTRY FEE 
$1 



 

• Jars for Jams, Jellies, Chutneys etc, to be in 250 - 500g jars preferably 
• Lids to be plain without brand  —  Fowler jar tops  —  All new lids 
• Entry is limited to ONE jar or bottle per section unless otherwise stated,  
• or can be proved to be from another batch or mixture.  
• Jams, Jellies, Chutneys etc MUST HAVE A LABEL OR TAG STATING  
 ALL FRUITS, INGREDIENTS USED & DATED.   
• Prizes in each section 1st - $2 and 2nd - $1 unless otherwise stated 

PRESERVES     CLASS 
R 

ENTRY 
FEE 

$1  Chief Steward:   Mr Don Hardy 0408 635 592  
           Steward:   Mrs Julie Dukes 

JAMS & BUTTERS 
1.   Jar of Marmalade - any variety     
2.   Jar of Apricot Jam     
3.   Jar of Plum Jam 
4.   Jar of Fig Jam 
5.   Jar of Berry Jam 
6.   Jar of Diced Fruit Jam 
7.   Jar of Stone Fruit Jam—other than Apricot   

 & Plum 
8.   Jar of Quince Jelly 
9.   Jar of Any Other Jam not mentioned 
10.  Jar of Fruit Butter—other than Lemon 
11.  Jar of Lemon Butter 
  
PRESERVED FRUIT & COLLECTIONS 
12. Bottle of Preserved Fruit 
13. Collection of 3 Jams from Section 1 - 9 - 
Judged only on display. Display either in a box 
 or basket 
14. Collection of 3 Condiments from Section 
15 - 25. Judged only on display. Display either 
 in box or basket 
  
SAUCES & CONDIMENTS 
15. Bottle of Tomato Sauce 
16. Bottle of Sauce not mentioned 
17. Bottle of Chili Sauce 
18. Bottle of Mint Sauce 
19. Bottle of Mint Jelly 
20. Bottle of Home Made Salad Dressing 
  
  
  
  
  
  
  

RELISH, CHUTNEY & PICKLES 
21. Jar of Tomato Relish 
22. Jar of Relish—other than Tomato 
23. Jar of Chutney—any variety 
24. Jar of Green Tomato Pickles 
25. Jar of Pickles—any variety 
  

Prize money for this section was  
donated by A.L. Howell - Eugowra 

Most Successful Exhibitor in  
Sections 1—25 

$20 Donated Anonymously 
  

NOVICE SECTION 
• For all exhibitors who have not won more 

than three (3) first prizes in Class R (Preserves) 
26. Jar of Jam—any variety 
27. Jar of Relish—any variety 
28. Jar of Mint Sauce 
  

Most Successful Exhibitor in  
Sections 26—28 

Prize: $20 Donated Anonymously 
  

EXHIBITORS 16YRS & UNDER 
29.  Jar of Jam any variety 
30. Jar of Relish—any variety 
31. Jar of Mint Sauce 
  

Most Successful Exhibitor in  
Sections 29 - 31 

Prize: $20 Donated by  
Mrs Janeen Wright 

  
CHAMPION EXHIBIT OF  

PRESERVES 


