
Canned Meat, Seafood, and Poultry Judging Sheet Entry# Canned Meat, Seafood, and Poultry Judging Sheet Entry#

Item Description: Item Description:

Group 3 Division: Class: Section: Group 3 Division: Class: Section:

Product Safety Yes Disqualified Product Safety Yes Disqualified

Product Aesthetics Product Aesthetics

CONTAINER E G F NI CONTAINER E G F NI

PACK E G F NI PACK E G F NI

PRODUCT E G F NI PRODUCT E G F NI

Comments Comments

Ribbon: Ribbon:

Label clean, neatly placed, and contains name of product, 

date, processing method, and time

Recipe from approved source

Processed properly, including adjustment for altitude

Standard canning jar without ring*

Appropriate size of jar for product and processing time

Recipe from approved source

Label clean, neatly placed, and contains name of product, 

date, processing method, and time

Processed properly, including adjustment for altitude

Standard canning jar without ring*

Appropriate size of jar for product and processing time

Good Seal

No signs of spoilage

No excess fat on meat or broth No excess fat on meat or broth

No debris in jar No debris in jar

No rust on lids, no stains on threads No rust on lids, no stains on threads

Attractive pack Attractive pack

Proper Headspace Proper Headspace

Clean Jar and lidClean Jar and lid

No signs of spoilage

Good Seal

Placing (Circle one): Blue  Red  White Placing (Circle one): Blue  Red  White

Color normal for cooked product Color normal for cooked product

Adequate amount of jelly or broth Adequate amount of jelly or broth

Good proportion of solids to liquid Good proportion of solids to liquid

Pieces uniform in size and shape Pieces uniform in size and shape

WASHINGTON STATE GRANGE FAMILY LIVING CONTEST WASHINGTON STATE GRANGE FAMILY LIVING CONTEST

E=Excellent  G=Good  F=Fair  NI=Needs Improvement E=Excellent  G=Good  F=Fair  NI=Needs Improvement

Standards Standards


