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Harvest time in the mountains years ago represented a great deal of hard work
and effort, but the results come wintertime were worth it. Rows of canned fruits
and vegetables filled the shelves of the can house, leather breeches were hung
to dry, the molasses had been boiled and put up for sweetening. Meats filled
the smokehouse. The hard work of summer and fall guaranteed a family would
make it through a long, cold winter.

Although home preservation is no longer the necessity it once was, it is still part
of the fabric of life for many in our area. We invite you to exhibit your home
preserved canned, dried, or baked goods at "A Gathering In" traditional foods
competition, part of Western Carolina University's Mountain Heritage Day.
Coordinated jointly by N.C. Cooperative Extension--Jackson County Center,
WCU's Mountain Heritage Center, and Department of Health Sciences, the
competition is open to adult and youth.

Mountain Heritage Day will be held Saturday, September 25. Canned

goods, honey, and heritage foods can be entered at the Mountain Heritage

Center at WCU on September 20, from 7:30 a.m. until 5:00 p.m. Baked

goods and fnABest in the Westd honey recip
brought to the Mountain Heritage Center on September 24, from 7:30 a.m.

until 12:30 p.m. Winners will be announced on Mountain Heritage Day. All

entries must be picked up from the Mountain Heritage Center by 5:00

p.m., October 1.

Ribbons will be awarded to the top 3 entries in each category (Youth and Adult)

and a Grand Champion will be selected from each of the 4 overall divisions:

Canned Goods, Baked Goods, Heritage Foods Conservation, and Honey.

A new contest wil/l award an adult and a vy
Recipeo.

There wil/ al so be a Pumpkin and Squash ¢
Unusual 6 Squash and Pumpkin. Entries wil/|
on the Mountain Heritage Day grounds from 8:00 a.m. until 10:00 a.m. on

September 25.

Specific information on the various categories and judging guidelines follows.
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ALTITUDE CHART

BOILING WATER METHOD

(High Acid Foods -- fruits, pickles, jams, jellies, etc.)

When processing foods at altitudes higher than 1, 000 feet above sea level, you
must adjust the processing time according to this chart:

Boiling -Water Canner Altitude Adjustments

Altitude in Feet Increases Processing Time
1,001 to 3,000 5 minutes
3,001 to 6,000 10 minutes
6,001 to 8,000 15 minutes

PRESSURE CANNER METHOD

(Low-Acid Foods -- vegetables, meats, poultry, seafood)

When using a dial-gauge or weighted-gauge canner and processing at or below 1,000
feet above sea level, adjust pounds pressure according to this chart::

Boiling -Water Canner Altitude Adjustments

Altitude in Feet Weighted Gauge Dial Gauge
1,001 to 2,000 15 11
2,001 to 4,000 15 12
4,001 to 6,000 15 13
6,001 to 8,000 15 14



DIVISION |
CANNED GOODS

Canned goods entered in "A Gathering In" should adhere to the following rules.
Questions about the Canned Goods/Heritage Food Conservation  category
should be directed to Cheryl Beck, Extension Family & Consumer Science
Agent at 828 -586-4009.

Rules
1. Must use standard canning jars of the specified size. (Please include ring
with two-piece lid jars).

2. All products must be processed according to recognized safe methods
found in the most recent editions of the Ball Blue Book or the USDA
Complete Guide to Home Canning. Be sure you have followed altitude
adjustments which for your convenience, are shown in the front of this
booklet.

3. Must be labeled as to content, processing method (pressure canner or
boiling water bath), and processing time. For Example: If processing
method or time are incorrect, the item will not be judged.

4. Only 1 entry per category. Entry must include the following:

CONTENT: Green Beans

PROCESSING METHOD: Pressure Canner or Boiling Water Bath
(circle one )

PROCESSING TIME: 25 minutes

Note: Judges will not open any jars for tasting

1. CANNED FRUITS

1. Apples (whole or sliced) 7. Peaches
2. Applesauce 8. Plums
3. Blackberries, Dewberries, Raspber- 9. Pears

ries 10. Other Fruit (not listed above)
4. Blueberry 11. Pie filling (Blueberry, Cherry,
5. Cherry (whole pitted & unpitted) Apple, Peach)
6. Grapes




. "
-. %.—f:—g: 2. CANNED VEGETABLES
| (HALF PINT, PINT OR QUART) JARS

Beans (Lima, Butter) 9. Peas, (Field, Black eye, Crowder,

N

Beans, Dried i Cooked (Kidney, etc.)

Navy, Pinto) 10. Peas, (Green)
3. Beans, (Green, Snap, Wax) 11. Soup Mixture
4. Beets 12. Tomatoes, (Quartered Water
5. Carrots, (Whole or Cut) Packed)
6. Corn, (Cream Style) (Pint Only) 13. Tomatoes, (Whole Water Packed)
7. Corn, (Whole Kernel) (Pint Only) 14. Other Vegetables (not listed above)
8. Mixed Vegetables

FACTORS TO BE CONSIDERED IN JUDGING CANNED FRUITS & VEGETABLES:

Points
Color: That of natural fruit or vegetables 20
Liquid: Appropriate for product and method of processing 10
Appearance: Uniformly well ripened products; no defective or
overripe fruits and vegetables 40
Appropriate Uniformity of shape and size appropriate for prod-
Size: uct 10
Pack: 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. 10
Jar Fill: Containers should be filled to level specified by
standard recommendations. 10
100
Points




3. PRESERVES (HALF PINTS OR PINTS)

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).

1. Blueberry 5. Peach
2. Cherry 6. Pears
3. Fig 7. Strawberry
4. Fruit Mixture 8. Other Fruit Preserves ( not listed above)
FACTORS TO BE CONSIDERED IN JUDGING PRESERVES:
Points
Shape: Fruit should be whole and have original shape as
nearly as possible 10
Clearness and Fruit should be translucent and not too dark; liquid
Color: should be clear 25
Flavor: Natural fruit flavor, not overpowered with too much
sugar 30
Texture: Tender, but firm and plump 10
Pack and Fill: Arrangement of fruit with reference to symmetry of
jar; filled ¥4 inch of top, water bath processed 5
Consistency: Juice should be of honey consistency or slightly
jellied 10
Proportion of About one-third as much syrup as fruit
Syrup: 10
100
Points




4. JAMS, CONSERVES, MARMALADES,
AND BUTTERS (HALF PINT OR PINT)

Jams are made from crushed fruits cooked to a smooth consistency that
will mound up on a spoon but not jelly firm. Conserves are a fruit mixture
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 inch of top of standard canning jars

and must be processed in a boiling water bath for airtight seal (no paraffin).

1. Apple Butter 14. Grape Jam

2. Peach Butter 15. Peach Jam

3. Pear Butter 16. Pear Jam

4. Other Butter (not listed above) 17. Plum Jam

5. Blueberry Conserve 18. Raspberry Jam

6. Peach Conserve 19. Rhubarb Jam

7. Pear Conserve 20. Strawberry Jam

8. Plum Conserve 21. Other Jam (not listed above)
9. Other Conserve (not listed above) 22. Citrus Marmalade

10. Blackberry Jam 23. Peach Marmalade

11. Blueberry Jam 24. Pear Marmalade

12. Cherry Jam 25. Other marmalade (not listed above)
13. Fig Jam

FACTORS TO BE CONSIDERED IN JUDGING JAMS, CONSERVES, MARMALADES , & BUTTERS:

Points

Smoothness: Tender fruit with smooth texture 20
Flavor: Natural fruit flavor, not overpowered with

added ingredients or spices 35
Consistency and Tender and will mound in spoon; not
Texture: tough, sticky, or gummy; spreads easily 30
Color and Shiny fruit color; marmalades clear with
Clearness: suspended citrus 10
Jar Fill Process: Fill jars to ¥4 inch of top of standard 5

canning jars and in boiling water bath

100 Points
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5. JELLY FROM HOME PREPARED
JUICE (HALF PINT OR PINT)

1. Apple Jelly 9. Mint Jelly

2. Blackberry or Dewberry Jelly 10. Peach Jelly

3. Blueberry Jelly 11. Pepper Jelly

4. Crabapple Jelly 12. Plum Jelly (Damson and Others)
5. Cherry Jelly 13. Raspberry Jelly

6. Grape Jelly (Concord) 14. Strawberry Jelly

7. Grape Jelly (Uppercutting or 15. Other Jelly (not listed above)

Ambuscading)
8. Herbal Jelly

FACTORS TO BE CONSIDERED IN JUDGING JELLY :

Points

Color: Pronounced, yet natural color 10
Clearness: Transparent and sparkling 10
Crystals: Lack of crystals; no sign of crystallization 10
Flavor: Natural fruit flavor 30
Consistency: Tender, breaks with distinct cleavage, angles

hold shape; should not be syrupy, sticky, or

tough 35
Jar Fill Process: | Fill jars to ¥4 inch of top of standard canning jars

and process in boiling water bath process 5

100 Points




(PINT OR QUART)

6. JUICES & SYRUPS

1.Apple Juice
2.Grape Juice
3.Tomato Juice

5.Blueberry Syrup
6.Strawberry Syrup

7.0ther Syrup (not listed above)

4.0ther Juice (not listed above)

FACTORS TO BE CONSIDERED IN JUDGING JUICES:

Points

Color: Typical color of well-ripened tomatoes or fruit 20
Stability: Little or no tendency to separate after standing

a few minutes 15
Absence of No particles of fiber, skin or seed
Defect: 15
Flavor: Typical ripe tomato or fruit flavor; no

objectionable Aoffo fI av ger
Jar Fill Fill jars to ¥4 to % inch of top of standard
Process: canning jars and process in boiling water

bath process 5

100 Points




