North Florida Fair Department 210

Criteria For Judging

Class: 6 Canning

Judges should use this score sheet as a reference for judging 4-H Exhibits in this class.  This sheet should be completed by judges, folded, and attached to all exhibits that are awarded a white or green (participation) ribbon.  

	
	BLUE
	RED
	WHITE
	Comments

	Appropriate size and shape jar selected for item.  Jar is clean, polished, and new (rust free) rings used for canning.
	
	
	
	

	Recipe procedures included.
	
	
	
	

	Jar is properly labeled with contents and date canned.
	
	
	
	

	Jams- fill line is ½” to 1” from top of jar, natural, bright color, uniform size and shape of fruit pieces, fruit is evenly dispersed, contents jelled and not runny, no air bubbles
	
	
	
	

	Pickles- fill line is ¾ “ to 1” from top of jar, natural, bright color, uniform size and maturity, food evenly dispersed, none floating in liquid, no food above the liquid, clear liquid, no air bubbles.
	
	
	
	

	Fruits and Vegetables- fill line is ¾ “ to 1” from top of jar, natural, bright color, uniform size and maturity, food evenly dispersed, none floating in liquid, no food above the liquid, clear liquid, no air bubbles.
	
	
	
	

	USDA guidelines for canning followed (i.e. no summer squash, etc).
	
	
	
	


Things to Consider:

Class 6:
Canning

A. Only standard canning jars should be used.  Jars should be clean, polished, and have new rings.

B. Recipe procedures must be included.

C. Pickles, preserves, jams, jellies, fruits, vegetables, and meats may be entered.

D.
Members should follow USDA guidelines for canning.  Exhibits that were prepared without following these guidelines will be disqualified.  Copies of these guidelines are available from your local county extension office.
