



OTHER JARS

 

8. Lemon curd/cheese


9. Marmalade


10. Apple sauce


11. Sweet fruit jelly


12. Honey


13. Chutney


14. Pickled beetroot


PHOTOS

 
(overall max size 9” x 6”)


15. Fallen leaves


16. Autumn scene

JAMS


1. Strawberry


2. Raspberry


3. Plum


4. Damson


5. Blackcurrant


6. ‘Hedgerow’


7.  Any other variety

(TO GO) WITH 
JAM

 
17. White bread*


18. Wholemeal bread*


19. 4 Scones


20. 4 Jam tarts


21. Jam-filled Swiss roll 

(* no bread-makers)  

LIMERICK

22. There once was a 
blackberry picker… 

NOVELTY

23. Autumn arrangement in a 
jam jar




Oxen Park and Bandrake Head

Fest 
JAR 

A celebration of home-made  
jams and other preserves 

18th October 2026
1 pm to 4:30 pm

Oxen Park Reading Room  LA12 8HG
Entry £3 - u/16s free

(includes tea/coffee and biscuit)

RULES

 
1. There are no entry fees.


2. Only one exhibit per person  
per class.


3. Entries must be made by

exhibitor.


4. Entries to be staged by 11 am, and 
removed by 5 pm, on the day.


5. Only plain glass jars (with/without 
labels) may be used.


6. Every care will be taken with 
exhibits but the organisers cannot be 
held responsible for any loss or 
damage.


7. Judges may sample entries.


8. A list of classes you wish to enter, 
together with name and age if 
applicable, to be emailed to:

cjbarr50@gmail.com 

by noon on 11th October.


All proceeds to go towards the running costs 
of the Oxen Park Reading Room.

YOUNGSTERS

Under 6


24. Autumn leaves in a jar


25. Layered jar (dried foods)


Under 9


26. Design a jam jar label


27. Layered jar (sand/salt)


Under 12


28. Garden in a jam jar


29. Painted jar with tea-light


Under 16


30. Rainbow cake in a jar


31. Jar of raspberry jam



