thew FESTIVAL

Funds raised from the WI Real Jam Festival
will go towards Denman College

. THE WI REAL JAM FESTIVAL ENTRY FORM 2010

Please send this in with your Jam

Title
First Name

Surname

Address

Post Code

Tel No

Email

I would like to enter, please tick category:

Class 1 Strawberry jam

Class 2 Soft fruit jam

Class 3 Stone fruit jam

Class 4 Man made jam

Class 5 Jelly

Class 6 Jam in the public eye
Class 7 A Jam with a difference
Class 8 Children’s jam

Class 9 Cottage industry jam
Class 10 WI Co-operative
Class 11 Organic jam

OOoOoOoOoooOooOonO

Entries must reach Denman College
by 12 November 2010

Entry fee payment

£4.00 per jar £

£1.00 per jar for children £

TOTAL Eoeeeeeete e
I enclose my cheque for Eoeeeeeeee

payable to Denman College

Exact name on payment card
(including title and initials):

Card Type

[] Master Card [] Visa Credit
[J Visa Debit (not Visa Electron)
[] Maestro [] Solo

goonD oooo bobb boob

Valid From date (if on card) 00 / [N
Expires End Date O0/00

Issue Number (if on card) ad

Total Amount payable £

Cardholder’s full address
(if different from Entrant’s details)

POSTCODE e,

Contact telephone

The WI Real Jam Festival
Denman College
Marcham

Abingdon

Oxfordshire

0X13 6NW

UK

Tel: 01865 391991

Email: info@denman.org.uk

Web: www.theWI.org.uk/college
il
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Welcome to the first WI Real Jam Festival.
This new competition aims to bring together the
best of the best preserve connoisseurs, to find
the best jar of jam for 2010.

The Women’s Institute, famous for cooking up
an amazing array of preserves, is encouraging
people to get into their kitchens and cook up
their best jar of jam for the competition.

There are classes for everyone including
children, celebrities, MPs and aficionados, WI
members and a class just for men - so the whole
family can take part and enjoy turning delicious
produce into prize-winning entries.

The competition culminates in November
with a two-day festival at Denman College for
WI members and the general public, and will
include:

e Prize giving

»  Array of displays and demonstrations
»  Local fresh produce stalls

»  Refreshments

So get ready for The WI Real Jam Festival 2010

P.S. If you would like the chance to enter

a class but haven’t made jam or other
preserves before, Denman College — the
creative home of learning of the WI - has
arranged three beginners’ jam-making day
schools on the 5th July, 28th August &
7th September 2010. To book your place
contact Denman College on 01865 391991
or book directly online www.theWI.org.
uk/college

. Graphic Design: www.minapandi.com, Photography:
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HELPFUL INFORMATION

1 Entrance fees all classes £4 (except children’s
£1). Cheques to be made payable to Denman
College, please ensure you put your name and
address on the reverse and the words Jam
Festival

COMPETITION SCHEDULE

Class 1 Strawberry jam
A jar of strawberry jam

Class 2 Soft fruit jam
A jar of jam made only with one or more soft
fruits, i.e. fruit without a stone

Class 3 Stone fruitjam 2 All jars not less than 1/2 1b (250g) minimum
A jar of jam made from fruit with a single size

central woody stone

3 Use clean jars with no images / logos / words
(including entries for the Cottage Industry
Class) and fill to the brim.

Class 4 Man made jam
A jar of jam made by a man using any variety
of fruit

Class 5 Jelly

A jar of any fruit jelly preserve eg made from
fruit cooked and strained to provide juice which
is boiled with sugar to setting point

4 Use new lids if possible, recycled metal lids if
used must be free of images / logos / words and
with no aroma of previous jar contents

5 Label the front of the jar with class, name of

Class 6 Jam in the public eye
jam and full date when made

A jar of any fruit jam made by a celebrity /
person of high office e.g. MP, Archbishop, etc
6 Attach a label with your name and telephone

Class 7 A jam with a difference number/email address to the bottom of the jar

— let your imagination run wild
A jar of jam using a combination or more

. 7 All entries must be the bona fide work of the
unusual fruit

competitor

Funds raised from the WI Real Jam Festival
will go towards Denman College

UDGING, CONDITIONS OF ENTRY,
ITS AND BOBS

Judging will take place on 18 & 19
November by WI preservation and other
invited judges

Judging will be based on appearance,
colour, consistency, aroma, flavour, cover
and container. Tips on jam making are
available on the WI website
www.theWl.org.uk

The judge’s decision shall be final

All entries will be marked to include a
comment, if you would like your comment
card returned please include a stamped,
self-addressed envelope

No responsibility will be undertaken for
damage or loss of entries before, during
or after the festival but reasonable care will
be taken

The festival will be open to the public 20
-21 November, 10:00am — 4:00pm both
days

Prizes and certificates will be awarded on
21 November — no entries to be removed
before 4:00pm on the 21 November

HOW TO ENTER:

Along with your completed entry form
(see over):

Class 8 Children’s jam
A jar of jam made by a child using any fruit

8 Class 8 to be made by children up to 16 years

Class 9 Cottage industry jam

A jar of any variety of jam made by somebody
who makes jam as part of their work e.g.
farmers markets, B&B, restaurant

1. Delivered in person to Denman College from
the 1 October 2010 — for details of how to find
Denman College, please visit www.theWI.org.

Class 10 WI Co-operative’s uk/college or telephone 01865 391991

A co-operative class for WI members only.
Three jams/jellies to be presented on a
10”/25cm round covered board. Extra marks
will be awarded for presentation

3, By post from the 1 October 2010: The WI
3 ~ Real Jam Festival, Denman College, Marcham,
! ‘ i 3 s gfordshire OX13 6NW, UK — please
g E@%f d c:ﬁr’giﬁcates“will > 3 dsd. N, folloW packinginstructions — see website above.
_“"é. al prize for the best deé€orated j B =
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Class 11 Organicjam
A jar of jam made using only

ose: 12 November 2010

fganic ingredients



