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Cooked Jam or Reduced Sugar Fruit Spread Score Sheet
 Level D 

Exhibitor’s Name ________________________Placing ________ 
 

Grade/Division/Club ____________________________________ 
 Excellent Good Needs to 

Improve 
Appearance    

• Color – characteristic of fruit, 
neither too pale nor too dark 

   

• Consistency – spreadable, 
neither too firm nor too thin 

   

• Fruit evenly distributed 
throughout the mixture 

   

    
Flavor    

• True fruit flavor    

• Desired sweetness and/or 
tartness 

   

• No off-flavor, not scorched    

    
Package and Label    

• Container designed for 
preserving 

   

• Well sealed    

• Package full but not crowded    

• Label gives necessary 
information (product, quantity, 
date) and is easy to read 

   

    
Index card    

• Recipe and storage instructions 
clear, legible, and complete 

   

Comments:  
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