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The 2018 Cumming Country Fair and Festival/UGA Extension Forsyth
County Baking and Canning Competition highlights the goodness of Georgia
grown products. Participants are asked to include at least one item in their
recipe that was grown in Georgia. Please indicate the origin on your recipe
when you submit your entry and continue to support local agriculture!

Exhibits must be delivered to the Extension Office on Monday, October 1st from 2:00-6:30
The Extension office is located at 875 Lanier 400 Parkway, Suite 158
Cumming, GA 30040. 770-887-2418

The awards ceremony for all competitions will be Thursday, October 4th at 7p.m. under the covered arena.
Canned goods can be picked up after the ceremony or at the Extension office Oct 5, 8, 9 or 10th. All canned
good remaining after those dates will be discarded. Baked goods will be discarded for food safety reasons
immediately following judging. Photographic displays of all winning canned and baked goods will be on
display in the Extension exhibit.

Rules — PLEASE READ:
Canning/Food Preservation
1. All entries must have been canned since the last Cumming Fair (i.e. since October 2017).

2. Products should be canned following the guidelines provided by the National Center for Home Food
Preservation website at http://nchfp.uga.edu/

3. Label on jar must indicate product, process date, minutes and method used (water bath or pressure).
Recipes ARE REQUIRED, indicating process and method used, and origin of products included (i.e.
where in Georgia?) ** See Example with form.

4. Judging is done by comparison (process time and method, pack, headspace, clarity, etc.). Decorative
enhancements are not considered, and colored jars are discouraged since they affect the ability for judges
to determine accurate color retention of product. For safety reasons, no canning jars will be opened.

Baking

1. All baked entries become property of the Fair and will not be returned. Entries will be sampled by judges
and discarded immediately after judging. Judges will use discretion when tasting.

2. Baked entries should be on thin board or paper plates; pies should be in disposable tins. Entries must
be covered with a disposable cover. No responsibility can be taken for contestants’ plates.

3. No instant box mix or pre-made dough are permitted.
4. Recipes ARE REQUIRED and must be original (cannot be copyrighted). Please indicate the origin of

products included (i.e. where in Georgia?) ** See Example with form.
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