
HEMLOCK FAIR BUILDING
EXHIBITS 101
Food Exhibits- Preserved Foods



EVALUATION CRITERIA
Processed foods are judged on 
appearance and process used, 
but won’t be tasted by the judges.  

Be sure to read and follow the 
criteria described in the Fair Book 
in the Preserved Foods Section.

Each exhibit will require an Entry 
Tag and Recipe Card with 
processing description.



CANNED FOOD

Be sure your jars are clean, free of 
chips and cracks and have a 
good seal.
Canned goods should use a clear 
glass Mason jar with 2 piece lids 
(metal lid and ring).  The ring 
should be removed for judging, but
used when transporting and for 
display.
Be sure to put name of product 
and date processed on the top lid.
Select an exhibit with the proper 
headspace (see Criteria in Fair 
Book).
Canned goods will be displayed 
with ribbon, entry tag and recipe 
after judging in the Exhibit Building.

Jam

SalsaPickles

Applesauce



DRIED FOODS

Display your dried foods in a clear 
½ pint jar or pint size plastic 
sealable bag.

Label your items on the lid if using 
a jar or the plastic bag with the 
name of the product and date 
processed.

Include with your Entry Tag, the 
process you used to dry the items, 
including time, temperature and 
pre-treatment method (if used). 

You should display your item with 
it’s ribbon, Entry Tag and 
processing information in your 
display area of the Exhibit Building.

Dried Vegetables- Hot Peppers

Dried Herbs

Dried Fruit- Apricots
Fruit Leather
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