GUNDAGAI SHOW MASTERCOOK TEAM CHALLENGE

GUNDAGAI SHOW

SECTION S - JAMS AND JELLIES

Zmeﬂu—J_HﬂNO oom STEWARDS: Cecily Luff and Marg Rafferty.
TEAM CHALLENGE ENTRY FEE: 50c.
mﬁo: sored 3\ Ben &N.%d Bank $5 for most successful exhibitor, donated by P. & A. Ladies Auxiliary.

First prize $3, second $1.

Entries close 9 a.m. first day of show.
Jam containers must not be less than 180gms.
— Cellophane tops and rubber bands must be used for jams, jellies, pickles and sauces.

\ Jars to be filled to within lcm of top.

Champion ribbon awarded to most outstanding exhibit.
. Any variety of Mustard Pickles.
. Bottle of Tomato Sauce, no seeds.
. Bottle of Plum Sauce.
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4. Bottle of Ripe Tomato Relish.
5. Salad Dressing.
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Register your team of three when submitting . Boiled Salad Dressing.

. Melon Jam, any flavour.

Points will be awarded for entries /" ™\ . Plum Jam, Dark.
in Sections S and T as follows: Rules o w_cas_waq r._m:w

1. Atleast 2 of your team must o cach Jam, any avour.

. Apricot Jam, no kernels.
1 point for each entry be related to each other. 12. Marmalade Jam, any variety.
2 points for a Highly Commended | 2. Atlest 2 of your team must 13. Tomato Jam, any flavouring.
3 points for a 2nd place reside in Gundagai Shire. MH _m_wcmm any variety.
oints for a 1st place . 16. Berry Jam.

4 points for a 1st pl 3. Each team member must y
5 Co_:ﬁm for a ijBU_OD enter at least one class 17. Collection of Jam, three varieties. Jars must be same size.

in Section S - Jams and 18. Any Jam not in schedule.
19. Apple Jelly.

Jellies and at least one 20. Any Jelly not in schedule.

class in Section T - Food 21. Jar of Mixed Pickles.
and Ooo_AmJ\. 22. Sweet Sauce, eg Chocolate, Apple, Sweet Chilli etc.

. 23. Savoury Sauce, eg Barbecue, Worcestershire etc.
4. Each team member submits 24. Passionfruit Butter / Lemon Butter.

E-::-—.—Q their individual entries as
team normal.
i . Points will be tallied t
receives 5. Points will be tallied to

determine the winning

\_ team. )

$100
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