CANNING CONTEST - 2009
WASHINGTON STATE GRANGE CWA DEPARTMENT

WHAT TO ENTER

CLASS A - FRUITS

One quart or pint. Includes pickled fruits,
sauces, and syrups.

CLASS B — VEGETABLES

One quart or pint, cut or uncut. Includes
pickled vegetables and relishes.

CLASS C — SOFT SPREADS

One pint or half pint. No paraffin may be
used. Includes jam, jelly, marmalades,
conserves, and preserves.

CLASS D — MEAT, SEAFOOD, OR POULTRY
One quart, pint, or half pint.

ELIGIBILITY

®This contest is open to all Grange members
and non-members.

®0ne entry per class from each Pomona may
come to the state contest.

®A person may enter any number of canning
entries, but all must be entered through the

same subordinate Grange.

JUDGING

Entries will be judged on appearance, container
cleanliness, pack, label information, processing
method used, and processing time.

PRIZES

Awards at the Pomona level are the
responsibility of the Pomona Grange.

Cash awards for winners at the state level: First
place - $20.00; Second Place - $15.00; Third
Place - $10.00.

REQUIREMENTS

®All entries must be prepared using USFA and
WSU recommendations. The Ball and Kerr
canning books follow these recommendations.
®No jars smaller than one-half pint.

®Any approved standard canning jar may be
used. Other jars (i.e. mayonnaise jars) are not
permitted and will be disqualified.

®New canning lids and rings must be used.
Rings are to be included on jars, but must be
removable for judging.

®Processing time must be accurate for the size
of jar and type of pack or the entry will be
disqualified.

®All entries must be sealed.

Use this entry form and fold and attach to jar
neck with a rubber band.

CLASS

NAME

ADDRESS

GRANGE NO.

POMONA NO.

DISTRICT

----Fold Line — Place Fold Under “CLASS” -----

ITEM

TYPE OF PACK

PROCESSING METHOD

PROCESSING TIME

DATE PROCESSED

MY ELEVATION




