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HANDY HINTS FOR PAVILION EXHIBITORS 

PICKLES, PRESERVES, ETC 
Take more care with keeping lids clean. They must be plain, without handwriting OR commercial printing. 

Paint the tops or use Contact for example. 

Examine tops of exhibits for mould. 

Jars should be filled to just above the neck to the lid-line so there is no gap showing between the lid and the 

contents. But do not over-fill the jars. 

PRESERVES 

Fill jars to lid-line and pack firmly. 

Over-ripe fruit is not suitable to preserve. 

Ensure lids are properly sealed. Fruit or vegetables should be covered in syrup and jars  

filled to lid level – otherwise contents will darken on top. 

PICKLES, RELISHES, CHUTNEYS 

Fruit mince to be cut in medium size – coarsely minced fruit. 

Check definitions of difference between pickles, relish and chutney as consistency is vitally important in these 

exhibits and can detract from the result even if the taste is spot on. Take care not to make them too thick or too 

runny - sauces of pouring consistency, relishes of spreading consistency, etc.  

 

SECTION “L” – PICKLES, PRESERVES 
 AND SAUCES 

STEWARD: Jo Brown 

 

Entries to be staged by 11:30pm Friday for judging.        Judging starts at 12 noon 

Right of opening any jar in this class is reserved by the judges. All preserves must be shown in jars not less 

than 540gm in size and must be the work of the exhibitor. Exhibits must not be made more than one year 

before entry. No exhibit to have name on jars. All fruit (with the exception of tomatoes) to be bottled in syrup, 

vegetables in water. 

PRIZE MONEY: 1st $2, 2nd $1, unless otherwise stated.  

ENTRY FEE: 50c.  If less than three exhibits only first prize will be paid.  

 

1. Bottle of preserved fruit, any variety 

2. Bottle of preserved vegetables, any variety 

3. Bottle of mustard pickles 

4. Bottle of vinegar pickles 

5. Collection of homemade pickles, four varieties,  

6. Bottle of Tomato Relish 

7. Bottle of relish not otherwise mentioned. 

8. Bottle of Tomato Sauce 

9. Bottle of Plum Sauce 

10. Bottle of Fruit Chutney 

11. Collection of Pickles and Sauces (1 of each variety),  

12. Any other pickles not mentioned 

13. Any other preserves not mentioned 

 



 

 

 

 

 

The office will be open from 10am on 

Tuesday 11th March for all entries. 

 

The office will close for entries at 10am on 

Friday 14th March. 

 

ALL entries can be collected from the 

MAIN pavilion on SUNDAY 16th March no 

earlier than 1pm and MUST be collected 

before 2pm. 

 

Any entries NOT collected will be disposed 

of as we do not have the space to store them, 

please arrange for someone to collect if you 

are not available at this time. 
 


