
2026 JAM & CHUTNEY COMPETITION

JAM
Should be of spreading consistency, not too thick
or too thin.  The fruit should not have risen in the jar 
and there should be no air bubbles.  It should have 
fresh flavour of the fruits used.

CHUTNEY
Is not thickened but reduced by slow, gentle simmering.Is not thickened but reduced by slow, gentle simmering.
It should not be too stiff, dry or too runny.  There
should be no seperation of vinegar from fruit.  It is
reccommended that good quality vinegar to be used

JUDGING CRITERIA

Saturday 14 November 2026
FREE
The Galley Stage between 9.30am - 10am sharp 

COMPETITION INFORMATION

JUDGING INFORMATION

Saturday 14 November 2026, 10.00am sharp
Stephanie & Christine (Jamworks Gourmet Foods)

ALL ENTRIES: BETWEEN 9.30am-10AM  DAY OF FESTIVAL @ GALLEY STAGE



RULES AND REGULATIONS

PLACE 

PRIZE

STANTHORPE BERRY FESTIVAL
Saturday 14th November 2026

Stanthorpe Showgrounds, Wine Pavillion Precinct
Club Road, Stanthorpe QLD 4380

All enquiries to
admin@berryfestival.com.au


