
the Canning Department requires that the exhibitors pre-enter by
showing all classes on the entry form which you feel 'might' be
entered. entry tags can be prepared in advance. entry forms must be
received no later than September 5, 2011. entries will be taken on
Saturday, September 10, 2011 from 10:00 a.m. to 2:00 p.m. at the
Coolidge Hall Building.

aLL Open CLaSSeS

RulES & REgulaTionS
please also read general rules for Family Living Center under the

Craft Department

entrieS SHOULD Be BrOUgHt tO tHe COOLiDge HaLL On
SatUrDaY, SeptemBer 10, 2011

FrOm 10:00 a.m. tO 2:00 p.m.
1. Canning must be of current year's productions and made by the 

exhibitor. produce does not have to be grown by exhibitor.
2. all classes are to consist of tWO identical jars, unless otherwise 

stated.
3. the jars in each entry must be identical in all respects; i.e. size, 

shape and mouth size. all jars must have a tight fitting metal 
lid with screwband or glass top. Commercial lids will not be accepted.

4. each jar must be labeled with the name of the product. note type of
processing and amount of time processed on front of jar. 
(On canning label, if space allows. Water bath or pressure canner.)

5. Owner's name and address must be clearly written on the 
under side of each jar for identification.

6. miSlabElED pRoDuCTS will noT bE aCCEpTED.
7. aLL prODUCtS, inCLUDing jam, SHaLL Be SeaLeD aS

tHe U.S.D.a. reCOmmenDS. refer to “BaLL BLUe BOOk.”
8. there is no limit to the number of different classes that can be

entered, but each exhibitor may make only one entry in each
class. example: B7 is a class, B8 is a class. if your entry belongs
in a specific class it must be entered into that class and not
as “anY oTHER”.

9. DECoRaTivE CovERingS anD baSkETS SHoulD noT
bE uSED ExCEpT in ClaSS a8.

10. Classes a3-a7, B22-25, C1-D5, g1-L3 will be opened for tasting by
judges. it is recommended that jellies, jams and preserves be put in
half pint size containers. 

11. pLeaSe inCLUDe on an 8 1⁄2 " x 11" page, the recipe of each entry in
these classes. one recipe per sheet. note name and class number
on each recipe sheet. 

12. all exhibits must be removed on tuesday, October 11, 2011 between
3:30 p.m. to 6:00 p.m. all jars left will become property of Coolidge 
Building, and we can not be responsible for their return.

13. all DECiSionS maDE bY THE juDgES aRE Final anD
will noT bE amEnDED.

awards: FirSt  $10.00   SeCOnD  $7.50   tHirD  $5.00

CLaSS – CLaSS a1–a7 are noT tO Be in BaSket

a 1. Collection 3 jars of fruit, 1 jar each of 3 kinds
2. Collection 3 jars of vegetables, 1 jar each of 3 kinds
3. Collection of 3 jars of jam, all different, 1 jar each
4. Collection of 3 jars of jellies, all different, 1 jar each
5. Collection of 3 jars of preserves, all different, 1 jar each
6. Collection of 3 jars of pickles, all different, 1 jar each
7. Collection of 3 jars of relishes, all different, 1 jar each
8. Best Collection of 5 jars, arranged in a basket. each jar must

be a different product. 1 jar each. Collection should represent
a theme of the exhibitor’s choice.

awards: FirSt  $5.00   SeCOnD  $3.00   tHirD  $2.00

CLaSS – 2 jarS eaCH

B 1. Sauerkraut
2. Beans, kentucky Wonder - not pickled
3. Beans, Snap, green - not pickled
4. Beans, Snap, yellow - not pickled
5. Beets, sliced
6. Beets, whole
7. Carrots, sliced
8. Carrots, whole
9. Corn, off the cob

10. peas
11. peppers - not pickled
12. Squash, summer
13. Squash, Zucchini

noTE:  in classes b-14 through b-25:  be aware that any
time a non acid vegetable is added to tomatoes, it must be
pressure processed unless vinegar or other acid is added.

14. tomato Sauce (recipe required)
15. tomatoes, peeled, whole
16. tomatoes, peeled, quartered
17. tomatoes, stewed - recipe required
18. tomato juice
19. tomato puree
20. tomato & Zucchini combined
21. Spaghetti Sauce (recipe required)
22. ketchup
23. Bar-b-que Sauce
24. Salsa (recipe required)
25. Fruit Salsa (recipe required)
26. garden Special (a combination of vegetables)
27. any other vegetable

C 1. pickles, sweet
2. pickles, sour
3. pickles, dill
4. pickled Beans
5. pickled peppers
6. pickled Beets
7. Bread & butter pickles
8. mustard pickles
9. pickled garden Combo

10. Other pickled vegetables
D 1. relish, sweet

2. relish, corn
3. Fruit relish
4. piccalilly
5. relish, other

e 1. Soup, same variety (recipe required)
F 1. Blueberries

2. Cherries
3. peaches, sliced
4. peaches, halves
5. pears, sliced
6. pears, halved
7. plums
8. Citrus Fruit
9. Fruit Special (combination of fruits)

10. applesauce, with skins
11. applesauce, without skins
12. Fruit juice
13. any other fruit
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g 1. grape jelly - Concord
2. grape jelly - other - (no Concord grapes)
3. apple jelly
4. Herb jelly
5. pepper jelly
6. Other jelly

H 1. Strawberry jam
2. raspberry jam
3. Blueberry jam
4. peach jam
5. grape jam
6. plum jam
7. Blackberry jam
8. Other

i 1. preserves - strawberry
2. preserves - other
3. Conserve
4. Chutney
5. marmalade

k 1. apple Butter
2. Fruit Butter

**impOrtant nOte**
all vegetables, except tomatoes, must be pressure processed. For
fruits, tomatoes and pickled vegetables, use a boiling water bath
canner. tomatoes should be done by hot pack method per
recommendation of massachusetts Cooperative extension Service.

pLeaSe USe U.S.D.a. StanDarDS. reFer tO “BaLL BLUe BOOk.”

SOme OF tHe Criteria tHe jUDgeS WiLL Be
COnSiDering are:
1. How well rules were followed.
2. processing method and time
3. mold or obvious spoilage
4. Condition of the produce, consistent size, color
5. Color of product, clarity of liquids
6. Condition of seal. pOOr SeaLS are eLiminateD WHen

jUDging. StiCkY jarS WiLL nOt Be aCCepteD.
7. packing
8. Overall appearance. jars and covers must be clean.
9. judges look for equal quality in taste in all entries in classes a-3

through a-7.

SpECial ClaSSES
Brandied fruits, also commonly known as “Crocked Fruits” or

“Friendship Fruits”, include any fruits which have been 
fermented in sugar and/or alcoholic spirits. 

recipe must be included on an 8 1⁄2 " x 11" sheet. 
note name and class number on each sheet.

CLaSS – 2 jarS eaCH

L 1. Brandied peaches
2. Brandied pears
3. Brandied Fruit

RulES & REgulaTionS

1. entry must be a single covered glass jar: half pints, pints or
quarts.

2. Label will include the contents of the jar.
3. the owner's name and address must be clearly written on the 

underside of the jar for identification.
4. each exhibitor may make only one entry in each class.
5. jarS WiLL Be OpeneD FOr taSting.

judging will be based upon:
1. Overall appearance.
2. taste of contents.
3. texture of fruit.
4. Composition of mixture.

aLLtriSta COrpOratiOn WiLL aWarD BLUe BOOkS
anD/Or Canning jeLLY jar COUpOnS

tO BeSt eXHiBitS USing BaLL/kerr jarS
anD CLOSUreS FOr:

FrUitS • VegetaBLeS • jamS/jeLLieS • reLiSHeS/piCkLeS

2011 bEST oF CaTEgoRY: piCklED FooDS awaRD
presented by:

Ball and kerr Home Canning products and Heinz Vinegar

to promote the art of pickling foods and safe home food preservation,
Ball brand and kerr brand Home Canning products and Heinz Vinegar
are offering this special adult award category.

the best pickled fruit or pickled vegetable prepared using Heinz Distilled
White or Heinz apple Cider Vinegar, submitted by an adult and canned
in Ball Home Canning jar and sealed with Ball two-piece Vacuum Cap
or canned in kerr Home Canning jar and sealed with kerr two-piece
Vacuum Cap, shall be designated Best of Category: pickled Foods.

the best entry meeting the above requirements shall be designated the
Best of Category: pickled Foods. the winner receives one complete Ball
Home Canning Utensil Set (jar Lifter, Canning Funnel, Lid Wand and
Bubble Freer), one five dollar Ball brand or kerr brand Home Canning
product coupon, a set of Ball recipe brochures, a copy of Heinz Successful
pickling guide and five dollars worth of Heinz Vinegar coupons.

2011 bEST oF CaTEgoRY: SoFT SpREaDS awaRD

presented by
Ball brand and kerr brand Home Canning products

and Ball 100% natural Fruit jell pectin

to promote the art of preparing soft spreads and safe home food 

preservation, Ball brand and kerr brand Home Canning products are
offering this special adult award category. any entry meeting the
 following guidelines is eligible:

the soft spread prepared using Ball 100% natural Fruit jell pectin, 

submitted by an adult and canned in Ball Home Canning jar and sealed
with Ball two-piece Vacuum Cap or canned in kerr Home Canning jar
and sealed with kerr two-piece Vacuum Cap, shall be designated Best of
Category: Soft Spreads. note: the UpC from the Fruit jell package must
accompany the product.

the best entry meeting the above requirements shall be designated the
Best of Category: Soft Spreads. the winner receives one custom recipe
card and label set, one box each Ball 100% natural Fruit jell pectin and
Ball 100% natural Fruit jell no Sugar needed pectin, one dozen
decorative lids, one five dollar Ball brand or kerr brand Home Canning
products coupon and a set of Ball recipe brochures.

a SpeCiaL aWarD WiLL Be preSenteD BY tHe 
eSSeX agriCULtUraL SOCietY 

FOr BeSt OF SHOW.

tHe eSSeX COUntY CO-Op WiLL preSent a Canning kit  tO
tHe noviCE ExHibiToR

WitH tHe HigHeSt tOtaL nUmBer OF pOintS.

DaWSOn’S trUe VaLUe HarDWare OF tOpSFieLD anD
BeVerLY WiLL preSent a CaSe OF BaLL Canning jarS FOr

BeSt OF SHOW

a CaSe OF Canning jarS WiLL Be aWarDeD tO tHe SeniOr
eXHiBitOr WitH tHe HigHeSt amOUnt OF pOintS.
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gEnERal EnTRY FoRm
FOr USe On anY One OF tHe FOLLOWing DepartmentS (CHeCk One Department OnLY. USe
Separate entrY FOrm FOr eaCH Department.)

plEaSE pRinT oR plaCE labEl HERE: (One Category per form. please copy form as needed.)

name ________________________________________________________________________________________________

Street _____________________________________________ tel. no. ____________________________________________

town _____________________________________________ State _________________________ Zip ________________

Department no. ______________________________________ exhibitor no. ________________________________________

Section Class no. Description

Canning

Christmas trees

Crafts

Fruit

Farm photography
Contest

Flowers

grange

pulling Contests

Vegetables

Senior (over 70)

junior age ______

professional

First time

• please feel free to make photocopies of this form •

File with or mail all entries to: topsfield Fair, Box 134, topsfield, ma  01983
SEE inDiviDual DEpaRTmEnT RulES FoR EnTRY DaTES

gEnERal EnTRY FoRm



General rules & information

** Topsfield Fair and Essex Agricultural Society are not responsible for changes to or omissions 
from any contest rules, regulations, and/or guidelines.

exhibitors must adhere to all rules as they apply to individual departments as well as the following regulations:

1. the essex agricultural society is a member of the massachusetts agricultural fairs association. 
the rules and regulations of this organization will apply where applicable.

2. Drinking of alcoholic beverages is prohibited on fairgrounds.
3. no smoking allowed in buildings.
4. no exhibit shall be removed before the close of the fair, without the express consent of the department head and fair

management. Please refer to individual department for specific pickup times.
5. Departments designated 4-H and youth are restricted to boys and girls 9 through 19 years of age as of              

January 1, 2011, unless otherwise stated in department rules.
6. all reasonable precautions will be taken by the society for the safe keeping of animals and articles entrusted to its 

care, but all exhibits are received upon express condition that tHe societY sHall not Be resPonsiBle for 
anY loss or DamaGe that may occur to animals or articles on exhibit for any reason. exhibitors, contestants, 
and/or participants agree to be solely responsible for any loss, injury to, damage done, occasioned by or arising 
from any exhibit, equipment, animal or person and to defend and indemnify the society and the management  
thereof against all claims and liability in regard thereto. in view of this understanding, exhibitors, contestants, 
and/or participants may deem it advisable to obtain appropriate liability insurance.

7. no person will be awarded premium checks with providing the fair office with his/her social security number.

topsfield fair 2011 exhibitor’s handbook 1

everyone is invited to Come See Us on opening

Day- frIDay, SePtemBer 30th. all exhibits

will need to be in place on thursday, 

September 29th, exCePt PoUltry. 

Please refer all questions regarding this change

to the Department Chairperson or the fair’s

administration office.

1. all animals must be checked by the state veterinarian and/or the department head or his designee, upon arrival at 
the fairgrounds.

2. Please review and comply with all health regulations as they pertain to individual departments. massachusetts 
Department of agriculture rules regarding animal health must be adhered to.

3. all out-of-state livestock must be accompanied by a current certificate of Health.
4. eXHiBitor ParkinG Will Be eXtremelY limiteD. Please cHeck WitH DePartment HeaD if 

ParkinG ProBlems arise.

General livestock rules & information

General InformatIon
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