
Section 10: PRESERVES 
 
HEAD STEWARD: Grescha Brewer  - 0439 487 169 STEWARDS: Jo Dwyer  
ENTRY FEE: $1.00 per exhibit.   
ENTRIES CLOSE: 9:30am Thursday, 12 November 2026 
PRIZE MONEY: First $5.00, Second $3.00 
CONDITIONS: 

1. Brand names on lids must be covered with white contact or similar. No decoration of jars or bottles 
necessary 

2. Exhibits no more than 300g jars – Head Steward may refuse entry if jar is too large or small 
3. Exhibits will be donated to the Farm Produce Auction unless Stewards are otherwise advised by the                                  

exhibitor – a green dot on the exhibit card advises exhibit not to be donated 
4. Certificates and exhibits not for Auction may be collected from the Pavilion between 8:00am – 

10:00am Sunday 
5. Collect prize money from Show Office Saturday between 10:00am and 5:00pm ONLY 
6. Entries must have a separate form for each section - When AOV please state the variety on your entry 

form 
HINTS FOR EXHIBITING: 

• Exhibit should be bright in colour and blemish free 

• Fruit uniform in shape and colour 

• Jams should be a spreadable consistency. 

• Holds shape well on saucer 

• Free from mould (e.g. around inside of lid) 

• Fill jars within 7mm of the top 

• The liquid covers the product and there is little or no floating product (pips etc) 

• JELLIES: Jars 250ml to 375ml size; to be clear free of sediment or pulp, no bubbles or foam holds 
shape – not rubbery or syrupy. 

• JAMS: Jars 250ml to 375ml size; natural colouring, smooth, uniform throughout, spreadable tastes 
of the nominated fruit. 

• MARMALADES: Jars 250ml to 375ml size; fine shreds of peel tender and evenly distributed, citrus 
aroma, spreadable not syrupy, flavour is important. 

• PICKLES AND RELISHES: Jars 250ml to 375ml size: spreadable (not too dry), evenly cut, bite size 
pieces, medium thickness, flavour and general appearance are all important. 

• PANTRY COLLECTION: Judged visually only – do no cover with cellophane. *Consistency of size and 
shape of bottles and jars is important.  *Use pouring bottles for sauces/oils/cordials.  
 

 
 
 
 
 
 
 
JAMS 

1. Apricot Jam 
2. Plum Jam 
3. Blueberry Jam 
4. Rosella Jam 
5. Fig Jam 
6. Strawberry Jam 
7. Mulberry Jam 

8. Tomato Jam 
9. Nectarine Jam 
10. Jam, any other variety 
11. Peach Jam 
12. Collection of Jams x 4 varieties 
13. Pineapple Jam   

WITH THANKS TO OUR SPONSORS 

 HONEY BEE HOMES   CWA BANGALOW BRANCH BANGALOW CELLARS
 BANGALOW GENERAL STORE  COMMON PEOPLE BREWING 



MARMALADES 
14. Lime Marmalade         
15. Cumquat Marmalade 
16. Orange Marmalade    
17. 4 Fruits Marmalade 

18. Mandarin Marmalade    
19. Marmalade AOV 
20. Lemon Marmalade    
21. Collection of Marmalades x 4 varieties 

 
CHUTNEYS 

22. Fruit Chutney 
23. Plum Chutney 

24. Mango Chutney  
25. Chutney, any other variety 

 
SAUCES 

26. Barbecue Sauce    
27. Sweet Chilli Sauce 
28. Pesto Sauce     
29. Tomato Sauce 
30. Plum Sauce     
31. Sauce, any other variety 

32. Hot & Spicy     
33. Mint  
34. Sweet Sauce     
35. Plum 
36. Worcestershire  

 
RELISHES 

37. Beetroot Relish    
38. Tomato Relish 

39. Chilli Relish     
40. Relish, any other variety 

 
BUTTERS 

41. Lemon Butter     
42. Butter, any other variety 

43. Passion Fruit Butter 

 
DRESSINGS 

44. French Dressing    
45. Salad Dressing 
46. Herbs in Vinegar    

47. Dressing, Any other Variety 
48. Mayonnaise 

 
JELLIES        

49. Mint Jelly     50. Jelly, Any other Variety 
 

PRESERVES      
51. Beans Preserved    
52. Pears Preserved    
53. Beetroot Preserved    
54. Peaches Preserved 

55. Choko Preserved    
56. Preserves, Any other Variety 
57. Cucumber Preserved 

 
PICKLES                       

58. Mustard Pickles    
59. Pickles, Any other Variety 

60. Pickled Onions    
61. Cucumber Pickles 

 
SPREADS                   

62. Avocado Spread    
63. Peanut Butter 
64. Macadamia Spread    

65. Spread, Any other Variety 
66. Mock Chicken 

 
CORDIALS 

67. 600ml Homemade Any Variety 
 



FERMENTS 
68. Sauerkraut     
69. Any other Vegetable or Fruit 

70. Kimchi 

 
FERMENTED DRINKS 

71. Kombucha     
72. Ginger Beer 

73. Water Kefir     
74. Any other fermented drink 

 
PANTRY COLLECTION - Michael Malloy Memorial Prize - Rosette 

75. Collection of 6 items from Preserve Classes. Collection items cannot also be entered as single 
exhibits. 

 
 

 

 

 

 

 

 

 

 

 

SECTION 10A: JUNIOR PRESERVES 
PRIZE MONEY: First $4.00, Second $2.00 
ENTRY FEE: $1.00 per exhibit.   
ENTRIES CLOSE: 9:30am Thursday, 12 November 2026 
CONDITIONS: 

1. Brand names on lids must be covered with white contact or similar. No decoration of jars or bottles 

necessary 

2. Exhibits no more than 300g jars - Head Steward may refuse entry if jar is too large or small 

3. Exhibits will be donated to the Farm Produce Auction unless Stewards are otherwise advised by the 

exhibitor - a green dot on the exhibit card advises exhibit not to be donated. 

4. Certificates and exhibits not for Auction may be collected from the Pavilion between 8:00am – 

10:00am Sunday 

5. Collect prize money from Show Office Saturday between 10:00am and 5:00pm ONLY 

6. Entries must have a separate form for each section. When AOV please state the variety on your 

entry form 

 

PRE-SCHOOL 
1. Lemon Butter   
2. Peanut Butter 

3. Any other spread 

  
5 YEARS TO 8 YEARS 

4. Lemon Butter    
5. Peanut Butter 

6. Any Other spread 

 
9 YEARS TO 12 YEARS 

7. Orange Marmalade 8. Jam, any other variety 

BEST IN SHOW 
ROSETTE and $15.00 

MOST SUCCESSFUL EXHIBITOR 
ROSETTE and $15.00 

Michael Malloy Memorial Prize: 
ROSETTE 
 
 



9. Mustard Pickles   
10. Sauce, any variety 

11. Lemon Butter   
12. Collection of Jams x 4 varieties 

 
13 YEARS TO 17 YEARS 

13. Strawberry Jam   
14. Tomato Jam 
15. Jam, any other variety 
16. Mustard Pickles 
17. Passionfruit Butter  
18. Sauce, any variety 
19. Collection of Jams x 4 varieties 

CHAMPION EXHIBITOR 
ROSETTE IN EACH AGE GROUP 

 



 
 

 

 

 

 

 

 

 


