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	 FAMILY AND CONSUMER SCIENCES DEPARTMENTS

GENERAL SUPERINTENDENT:  NATALIE LILES

DEPARTMENT “W” CULINARY
This department includes subdepartments W01, W02, and W03.  Please read the rules and regulations at the beginning 
of the section in which you are entering as well as the general rules provided at the front of the online Premium Book.

Pre-registration is required.  All entry forms are to be returned to the entry office by September 16, 2016.  Official 
NC State Fair entry forms will only be accepted for registration.  Be sure to fill out the entry form completely, accurately, and 
legibly. This form may be photocopied if additional space is needed.  Forms may be mailed, faxed, or hand delivered to the 
State Fair entry office.  The right is reserved to reject all entries received after September 16, 2016.  Registration may also 
be completed online at www.ncstatefair.org under the Competitions tab.  Social Security numbers are required in order 
for premium monies to be awarded.

For questions or other concerns please contact the State Fair Entry Office at 919-839-4515.

"W01" Food Preservation Products
Department "W01"

Total Premiums Offered—$13,204

SUPERINTENDENT:  Ben Chapman, PhD, Associate Professor, Food Safety Specialist, NCSU
	 benjamin_chapman@ncsu.edu

INFORMATION FOR EXHIBITORS
Entry Forms must be received by: September 16, 2016 by 5:00 PM (Pre-registration is required.)
Exhibits must be at the Fair:  October 6 - October 9th from 8:00 AM - 5:00 PM and  October 10, 8:00 AM - 12:00 Noon. You 
may call the Entry Office for early tag pick up
Note: Exhibits released from other fairs will be accepted until 3 p.m. on Oct. 10 with entry tag from prior fair.
Deliver exhibits to:  Education Building
Judging will be done:  October 11 starting at 8:00 AM 
Results will be available on October 18
Exhibits will be released:  October 24, 8:00 AM - 6:00 PM POSITIVELY NOT BEFORE THAT DATE AND TIME
Exhibits left after this date will be discarded unless other arrangements have been approved by the fair.  (See entry form.)
The Fair is not responsible for entries left after 6:00 PM, October 24, 2016.

RULES AND REGULATIONS
1.	The General Rules and Regulations of the Fair will govern this department, except in cases of conflict, where the 

following Rules and Regulations will prevail. Be sure to read the Information and General Rules for Exhibitors 
before entering or competing in this department. Some—but not all—are repeated here for emphasis, along with the 
following Rules and Regulations which apply to this department only. 

2.	All entries must have been prepared by the exhibitor between October 26, 2015 and October 6, 2016.  Anything that 
has been entered in a previous NC State Fair will be disqualified.  Commercially produced entries are not allowed. 

3.	Only one individual in a household may make an entry under a lot number. The same product may not be shared for 
entry by more than one individual.  Violators (all individuals) will be disqualified.  
 

4. 	An individual may register more than 15 items in department W1, but only 15 registered entries per exhibitor 
will be accepted for entry. 

5.	In order to award premiums on a quality basis, all containers except canned fruits and vegetables will be opened for 
testing underprocessed or compromised products.  

6.	Exhibits will be ruled out when not in standard canning jars of the specified size.  Please include the ring 
with two-piece lid jars.  See individual class for size of jar.  Incorrect size jars and jars with spring loaded lids 
will be disqualified. 

7.	Unless a product is of good quality, no premiums will be awarded.  No mock products will be accepted as entries.
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8.	All products must be processed according to recognized **safe methods found in the current editions of the USDA 
Complete Guide to Home Canning or the Ball Blue Book. 

9.	 In order to educate exhibitors about safe canning methods, all entries must be accompanied by a recipe which 
includes the ingredients, amounts, processing method and processing time based on elevation.  Recipes should 
also indicate the source of the processing method, eg. USDA Guide to Home Canning, Ball Blue Book, or So 
Easy to Preserve (Cooperative Extension:  The University of Georgia).  Labels are no longer required, except for 
dried fruits and vegetables (please label contents for these and give the method used for drying - this is your 
recipe).  Entries will be disqualified if recipes used are not taken from one of the safe method sources listed 
below.**  Please write the recipe for each entry on a separate index card and place in a plastic bag. Bring your 
recipe along with your entry to the fairgrounds.  All submitted recipes become the property of the NC State Fair.

10.	Please note:  Once your entry has been accepted, judged, and displayed, the display 	cabinets will be locked and 		
	 will not be opened for any reason during hours of fair operation.  Any corrections or repairs to the entries will be done 	
	 before or after Fair hours.  This is for the protection of your entries.

11.	*Note:  the point system listed below is used to aid judges in selecting winners, but is not the sole factor in the 		
	 awarding of ribbons and placements.  A Best of Show ribbon may be given to the best entries in each category, if 		
	 appropriate.	

CRITERIA FOR JUDGING* (See Rule #11):
I. Color		  .............................................................................................................................. 20 points
	 • that of natural fruit or vegetable. 
II. Liquid 	.............................................................................................................................. 10 points
	 • appropriate for product and method of processing.
III. Appearance.................................................................................................................... 40 points
	 • Uniformly well-ripened products; no defective or over-ripe fruits or
	 vegetables. Only young fruits and vegetables should be canned.
IV. Appropriate size.............................................................................................................. 10 points
	 • Uniformity of shape and size appropriate for product 
V. Pack		 .............................................................................................................................. 10 points
	 • Arrangement with reference to symmetry and best use of space within
	 the jar. Attractiveness of pack should be considered but not time-wasting
	 fancy packs. 
VI. Jar fill.............................................................................................................................. 10 points
	 • Containers should be filled to level specified by standard recommendations.
	  
*	 To ensure safety, pH will be tested in acidified foods prior to tasting.
**Safe Method Source: USDA Guide to Home Canning, Ball Blue Book, or So Easy to Preserve (Cooperative Extension:  
The Univ. of Georgia)

ADULT CULINARY
CLASS 101: CANNED FRUITS (PINT OR QUART JARS)

(Recipe required-See page 168, Rule #9)
PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5

Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

W01001:	 Apples (sliced, halved or quartered)
W01002:	 Applesauce
W01003:	 Blackberries, Dewberries
W01004:	 Blueberries, Huckleberries
W01005:	 Cherries (whole, pitted, or unpitted)
W01006:	 Figs 
W01007:	 Peaches (whole, slices, quarters or halves)
W01008:	 Pears (halves, slices)
W01009:	 Plums
W01010:	 Raspberries
W01011:	 Other Single Fruits (not listed above)
W01012:	 Mixed Fruit 
Best of Show (Do Not Enter)................................................$25
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CLASS 102: CANNED VEGETABLES (PINT OR QUART JARS)
(Recipe required - See page 168, Rule #9)

PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5
Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

W01014:	 Asparagus
W01015:	 Beans - Butter and Lima
W01016:	 Beans - Cooked dried beans, Kidney, Navy, Pinto, etc.
W01017:	 Beans - Green, Snap and Wax
W01018:	 Beets
W01019:	 Carrots (whole or cut)
W01020:	 Corn - Cream Style
W01021:	 Corn - Whole Kernel
W01022:	 Greens - Turnip, Spinach, Mustard, etc
W01023:	 Mixed Vegetables (no meat)
W01024:	 Okra
W01025:	 Peas - Field (blackeye, crowder, etc.)
W01026:	 Peas - Green (English)
W01027:	 Peppers - Sweet (water packed, must pressure process)
W01028:	 Peppers - Hot (water packed, must pressure process)
W01029:	 Potatoes - Irish type (peeled small whole or cubed)
W01030:	 Potatoes - Sweet (cubes only - no puree)
W01031:	 Pumpkin or Winter Squash (cubes only - no puree)
W01032:	 Soup - Bean (no meat)
W01033:	 Soup - Single vegetable or vegetable mixture, no meat
W01034:	 Spaghetti Sauce (no meat, must pressure process)
W01035:	 Spaghetti Sauce (with meat, must pressure process)
W01036:	 Tomatoes - Whole - water packed 
W01037:	 Tomatoes - Halved or quartered-water packed
W01038:	 Plain Tomato Sauce (no other vegetables, no meat)
W01039:	 Other Single Vegetable (not listed above)
W01040:	 Tomato Ketchup
Best of Show (Do Not Enter)................................................$25

CLASS 103: DRIED FRUITS AND VEGETABLES
(HALF PINT OR PINT JARS ONLY)

Fruits, vegetables and herbs may be dried by any method. They should be placed in half pint or pint jars only, with 
tight fitting lids. Label contents and give method used for drying.  
PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5
Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

W01044:	 Apples - rings or slices
W01045:	 Bananas - slices
W01046:	 Blueberries
W01047:	 Cherries
W01048:	 Citrus Peel
W01049:	 Figs
W01050:	 Grapes
W01051:	 Peaches
W01052:	 Pears
W01053:	 Plums
W01054:	 Strawberries
W01055:	 Other Single Fruit
W01056:	 Fruit Mixtures
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W01057:	 Beans - Green or Wax
W01058:	 Beans - dried pinto, navy, kidney, etc.
W01059:	 Carrots
W01060:	 Corn
W01061:	 Mushrooms 
W01062:	 Okra
W01063:	 Onions
W01064:	 Peas - Green or Field 

W01065:	 Peppers 
W01066:	 Potatoes - Irish type  
W01067:	 Tomatoes
W01068:	 Summer Squash
W01069:	 Other Single Vegetable

W01070:	 Vegetable Mixtures
W01071:	 Dill Weed 
W01072:	 Dill Seed
W01073:	 Sage
W01074:	 Thyme

W01075:	 Parsley
W01076:	 Basil 
W01077:	 Mint
W01078:	 Other Single Herb
W01079:	 Herb Mixture
W01080:	 Dried Jerky
Best of Show (Do Not Enter)..............................................$25

CLASS 104: PRESERVES (HALF PINT OR PINT JARS)
(Recipe required-See page 168, Rule #9)

Preserves contain whole fruits or fruit pieces that retain their shape and are clear, shiny, tender and plump. The fruits are 
suspended in a clear syrup that is the consistency of honey or soft jelly. These products should be filled to within 1/4 inch 
of top of standard canning jars and must be processed in a boiling water bath for airtight seal (no paraffin).

CRITERIA FOR JUDGING* (See rule #11, page 168)

I. Shape..............................................................................................................................................10 points
		 • small fruit should be whole and have original shape as nearly as possible;
			  larger fruits should maintain sliced shape 
II. Clearness and Color.......................................................................................................................25 points
		 • fruit should be translucent and not too dark; liquid should be clear. 
III. Flavor............................................................................................................................................30 points
		 • natural fruit flavor, not overpowered with too much sugar 
IV. Texture...........................................................................................................................................10 points
		 • tender, but firm and plump 
V. Pack and Fill.....................................................................................................................................5 points
		 • arrangement of fruit with reference to symmetry of jar; filled to 1/4" of top, water bath processed 
VI. Consistency..................................................................................................................................10 points
		 • juice should be of honey consistency or slightly jellied
VII. Proportion of Syrup to Fruit..........................................................................................................10 points
		 • two-thirds fruit and one-third syrup

PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5
Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

	W01082:   Cherry Preserves	
W01083:	 Fig Preserves (no mock fig)
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W01084:	 Peach Preserves
W01085:	 Pear Preserves
W01086:	 Plum Preserves
W01087:	 Strawberry Preserves (no mock strawberry)
W01088:	 Other Fruit Preserves - Single Fruit (no mock preserves)
	W01089:	 Mixed Fruit Preserves
W01090:	 Watermelon Rind Preserves
Best of Show (Do Not Enter)..............................................$25

CLASS 105: JAMS,  CONSERVES, MARMALADES AND BUTTERS (HALF-PINT OR PINT JARS)
(Recipe required-See page 168, Rule #9)

Jams are made from crushed fruits cooked to a smooth consistency that will mound up on a spoon but not jelly firm. Conserves 
are fruit mixtures of jam consistency often containing citrus. A true conserve contains nuts and raisins. Marmalades contain 
small pieces of fruit or citrus peel evenly suspended in a transparent soft jelly. Butters are pureed fruit cooked to a smooth 
consistency. These products should be filled to 1/4" of top of standard canning jars and must be processed in a boiling 
water bath for airtight seal (no paraffin).

CRITERIA FOR JUDGING* (See rule #11, page 167)
I. Smoothness....................................................................................................................................20 points
	 • tender fruit with smooth texture 
II. Flavor.............................................................................................................................................35 points
	 •  natural fruit flavor, not overpowered with added ingredients or spices 
III. Consistency and Texture...............................................................................................................30 points
	 • tender and will mound in spoon; not tough, sticky, or gummy; spreads easily 
IV. Color and Clearness......................................................................................................................10 points
	 • shiny fruit color; marmalades clear with suspended citrus  
V. Jar Fill / Process...............................................................................................................................5 points
	 • filled jars to 1/4" of top of standard canning jars and water bath processed

PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5

Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

W01096:	 Apple Butter
W01097:	 Peach Butter
W01098:	 Blueberry Conserve
W01099:	 Cherry Conserve
W01100:	 Peach Conserve
W01101:	 Pear Conserve
W01102:	 Plum Conserve
W01103:	 Any Other Conserve
W01104:	 Blackberry, Dewberry Jam
W01105:	 Blueberry, Huckleberry Jam
W01106:	 Cherry Jam
W01107:	 Fig Jam (no mock fig)* (See page 168)
W01108:	 Grape Jam
W01109:	 Peach Jam
W01110:	 Pear Jam 
W01111:		 Pepper Jam* (See page 168)
W01112:	 Plum Jam
W01113:	 Raspberry Jam
W01114:	 Strawberry Jam (no mock strawberry)
W01115:	 Any Two or more Fruit Jam** (See note below)
W01116:	 Any Other Single Fruit Jam** (See note below)
W01117:	 Citrus Fruit Marmalade
W01118:	 Peach Marmalade
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W01119:	 Pear Marmalade
W01120:	 Any Other Marmalade
**Fruit combinations that are in tested recipes found in USDA Complete Guide to Home Canning or the Ball Blue 
Book will be accepted.
Best of Show (Do Not Enter)........................................$25

CLASS 106: JELLY (HALF-PINT OR PINT JARS)
(Recipe required-See page 168, Rule #9)

ALL JUICES FOR JELLIES MUST BE HOME PREPARED.  NO COMMERCIAL JUICE MAY BE USED, UNLESS 
OTHERWISE SPECIFIED.  COMMERCIAL OR ADDED PECTIN IS ALLOWED IF THE RECIPE DICTATES ITS USE.

CRITERIA FOR JUDGING* (See rule #11, page 168):
I. Color................................................................................................................................................10 points
	 • pronounced, yet natural color
II. Clearness.......................................................................................................................................10 points
	 •  transparent and sparkling
III. Crystals..........................................................................................................................................10 points
	 • lack of crystals; no sign of crystallization
IV. Flavor............................................................................................................................................30 points
	 • natural fruit flavor
V. Consistency....................................................................................................................................35 points
	 • tender; breaks with distinct cleavage, angles hold shape; should
	 not be syrupy, sticky,  or tough
VI. Jar Fill / Process............................................................................................................................. 5 points
	 • fill jars to 1/4" of top of standard canning jars and process in boiling water bath

PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5

Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

W01124:	 Apple Jelly 
W01125:	 Blackberry or Dewberry Jelly
W01126:	 Blueberry or Huckleberry Jelly 
W01127:	 Corn Cobb Jelly
W01128:	 Crabapple Jelly
W01129:	 Grape Jelly - Concord
W01130:	 Grape Jelly - Muscadine or Scuppernong
W01131:	 Herb Jelly, can have commercial juice base* (See page 168) 
W01132:	 Mint Jelly, can have commercial juice base* (See page 168)
W01133:	 Peach Jelly
W01134:	 Pepper Jelly, can have commercial juice base (See page 168) 
W01135:	 Plum Jelly
W01136:	 Raspberry Jelly
W01137:	 Strawberry Jelly
W01138:	 Other Fruit Jelly (Single Fruit Not Listed Above) * (See page 168)
W01139:	 Fruit Mixtures (Must be fruit, no vegetables)**
**Fruit combinations that are in tested recipes found in USDA Complete Guide to Home 
Canning or the Ball Blue Book will be accepted.
Best of Show (Do Not Enter)....................................$25
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CLASS 107: JUICES & SYRUPS (PINT OR QUART JARS)
(Recipe required-See page 168, Rule #9)

CRITERIA FOR JUDGING* (See rule #11, page 168) 
I. Color................................................................................................................................................20 points
	 • typical color of well-ripened tomatoes or fruit
II. Stability...........................................................................................................................................15 points
	 • little or no tendency to separate after standing a few minutes
III. Absence of Defects.......................................................................................................................15 points
	 • no particles of fiber, skin or seed
IV. Flavor............................................................................................................................................45 points
	 • typical ripe tomato or fruit flavor; no objectionable “off” flavor
V. Container........................................................................................................................................  5 points
	 • juices in standard canning jars that have been water bath processed and have
	 airtight seals

PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5
W01140:	 Apple Juice 
W01141:	 Berry Juice 
W01142:	 Grape Juice
W01143:	 Tomato Juice* (See page 168)
W01144:	 Other Fruit Juice (Fruit or Fruit Mixture Not Listed Above) * (See page 168)
W01145:	 Berry Syrup
W01146:	 Other Fruit Syrup

Best of Show (Do Not Enter).....................................$25

CLASS 108: PICKLES, RELISHES, CHUTNEYS, SALSAS AND SAUCES 
(HALF-PINT, PINT JARS, OR QUART JARS, DEPENDING ON PRODUCT.)

SEE SPECIFIC PRODUCT LISTING FOR DETAILS.
(Recipe required-See page 168, Rule #9)

CRITERIA FOR JUDGING* (See rule #11, page 168)
I. Size and Shape...............................................................................................................................10 points
	 • uniform size and shape
II. Flavor.............................................................................................................................................30 points
	 • natural flavor, not over-spiced
III. Texture...........................................................................................................................................30 points
	 • firm, not tough, not soft
IV. Color..............................................................................................................................................15 points
	 • as near natural color as possible (unless specified)
V. Proportion of Pickle to Liquid..........................................................................................................10 points
	 • jars filled with pickles; liquid to cover and fill spaces
VI. Jar Fill / Process.............................................................................................................................5 points
	 • standard canning jars should be filled to 1/2" of top and processed in boiling water bath
*To ensure safety, pH will be tested in acidified foods prior to tasting.
PREMIUMS:	 1st: $10	 2nd: $7		  3rd: $5
Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)

W01149:	 Artichoke Pickles 
W01150:	 Asparagus, Pickled
W01151:	 Apple Rings (apple, not mock apple)
W01152:	 Cinnamon Cucumber Rings, Slices
W01153:	 Bread and Butter Pickles 
W01154:	 Beet Pickle
W01155:	 Cucumber Pickle - Brined (fermented) Dill 
W01156:	 Cucumber Pickle - Brined (fermented) Sour
W01157:	 Cucumber Pickle - Brined (fermented) Sweet
W01158:	 Cucumber Pickle - Quick or Fresh Pack Dill

Pickles that have been 
brined in salt and left to 

ferment for at least 6 days would 
qualify as "fermented".
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W01159:	 Cucumber Pickle - Quick or Fresh Pack Sweet 
W01160:	 Cucumber Pickle - Quick or Fresh Pack Sour
W01161:	 Fig Pickles
W01162:	 Green Bean Pickles
W01163:	 Hot Peppers - Small Whole
W01164:	 Hot Peppers - Slices 
W01165:	 Sweet Peppers - Whole or Slices 
W01166:	 Okra Pickle
W01167:	 Onion - Small Whole
W01168:	 Mixed Vegetable Pickle
W01169:	 Peach Pickle
W01170:	 Pear Pickle
W01171:	 Sauerkraut
W01172:	 Tomato Pickle - Green
W01173:	 Watermelon Rind Pickle
W01174:	 Other Fruit Pickle (Not listed above)
W01175:	 Other Vegetable Pickle (Not listed above)
W01176:	 Artichoke Relish
W01177:	 Beet Relish
W01178:	 Chow-Chow or Green Tomato Relish (green tomatoes, pepper, onion, cabbage, etc.)
W01179:	 Red (Ripe) Tomato Relish
W01180:	 Cabbage Relish
W01181:	 Corn Relish
W01182:	 Cucumber Relish - Sour
W01183:	 Cucumber Relish - Sweet
W01184:	 Onion Relish
W01185:	 Other Vegetable Mixture Relish (Not listed above)

W01186:	 Fruit Relish
W01187:	 Fruit Chutney
W01188:	 Vegetable Chutney
W01189:	 Green Salsa
W01190:	 Red Salsa
W01191:	 Barbecue Sauce
W01192:	 Hot Chili Sauce
W01193:	 Taco Sauce
W01194:	 Any Other Spicy Sauce/Spread(no meat)
Best of Show (Do Not Enter)................................$25

CLASS 109: JUNIOR CATEGORY (AGES 9-18)
(Recipe required-See page 168, Rule #9)

PREMIUMS:	 1st: $10	 2nd: $7	 3rd: $5
Pint or Quart sized jars required for W01196 thru W01210
Lot Number (Note:  When registering online with Quick Entries, the department letter is not used.)
W01196:	 Apples 
W01197:	 Applesauce 
W01198:	 Berries (blackberries, dewberries, blueberries, etc.)
W01199:	 Cherries (whole, pitted or unpitted)
W01200:	 Peaches (whole or slices)
W01201:	 Pears (halves or slices)
W01202:	 Other Fruit (Not listed above)* (See page 168)
W01203:	 Fruit Juice 
W01204:	 Tomatoes (whole or quartered, water packed) 
W01205:	 Tomato Juice* (See page 168)
W01206:	 Beans - Green, Snap, or Wax
W01207:	 Cooked Dried Beans, Kidney, Pinto, Navy, etc.
W01208:	 Peppers, Sweet (not pickled)
W01209:	 Peppers, Hot (not pickled)
W01210:	 Other Vegetable (Not listed above)

Half pint or pint jars required for W01211 thru W01229
W01211:	 Dried Apples (rings or slices) 
W01212:	 Dried Beans, Kidney, Pinto, Navy, etc.
W01213:	 Dried Peppers 
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W01214:	 Dried Culinary Herb or Herb Mixture
W01215:	 Dried Tomatoes
W01216:	 Apple Jelly (home prepared juice)
W01217:	 Grape Jelly (home prepared juice)
W01218:	 Pepper Jelly/Jam* (See page 168)
W01219:	 Other Jelly (Not listed above)* (See page 168)
W01220:	 Pear Preserves
W01221:	 Strawberry Preserves
W01222:	 Other Preserves (Not listed above)
W01223:	 Peach Jam
W01224:	 Blueberry Jam
W01225:	 Blackberry Jam
W01226:	 Strawberry Jam
W01227:	 Other Jam (Not listed above)
W01228:	 Apple Butter
W01229:	 Other Butter (Not listed above)

*To ensure safety, pH will be tested in the following acidified foods prior to tasting.  
Half pint, pint or quart jars are required for W01230 thru W01236

W01230:	 Bread and Butter Pickles*
W01231:	 Cucumber Pickle - Sweet*
W01232:	 Cucumber Pickle - Sour*
W01233:	 Other Vegetable Pickle*
W01234:	 Relish - All Types*
W01235		 Pickled Peaches*
W01236:	 Salsa*

Best of Show (Do Not Enter).............................$25


