SECTION B

HOME PRODUCE

ALL EXHIBITS MUST BE IN THE HALL BETWEEN
8AM & 12 NOON THURSDAY 9™ APRIL
All jars and bottles to be clear glass with plain, clean lids and to be labelled.
Preserves should be made within last 12 months and should be dated.
classes 1-13 to be no greater than 500gms in size.
Classes 14 — 31 no greater than 1 litre in size
Classes 32 — 34 approx 250g

Section BA — PRESERVES

CLASS

I. Plum Jam

2. Fig Jam

3. Apricot Jam

4. 2 or more fruit Jam

5. Strawberry Jam

6. Jam, any other variety (sweet)

7. Jam, any other variety (savoury)
8. Jams, collection of 3 distinct

9. Marmalade, shredded or fine cut

Marmalade, any other variety
Jelly any variety, clear
Lemon cheese/butter
Passionfruit butter

Pickles, cauliflower

Pickles, any other variety
Relish, any variety

Pickled onions

Tomato sauce

CLASS

19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.

33.

34.

Plum sauce,

Sauce, any other variety

Chutney, Fruit

Chutney, any other variety
Collection of bottled fruit 3 bottles
Apricots, bottled

Peaches, bottled

Pears, bottled

Plums, bottled

Bottled Vegetable/Vegetables
Fruit, bottled, any other variety
Olives, pickled black/green
Olives, marinated

Dehydrated or sun dried fruit, one
variety

Dehydrated or sun dried vegetable,
one variety

Beef Jerky — one variety

Prize for Most Points in Classes 1 — 34

Section BD — Honey & Eggs

Jars to be no greater than 500g

CLASS

1.

ATl

Honey - light

Honey - dark

Honey - creamed

Beeswax — block of 1 — 1.5 kg
Beeswax Sculptured art

Eggs, hen, 3 of

Prize for Most Points in Classes 1 — 6

First prize $5
Second Prize $3



