
   
 

Foods Preservation – Canned Pickles Products Score Sheet  
  
Name  _______________________________________  4-H Age ___________ Class ________________  
  
Extension Unit ____________________________________________________  
  

  Superior  Excellent  Good  Fair  

Food Safety  
Water Bath  
Within last 12 months  
Processing adjusted for altitude  
Altitude listed  

        

Jars/Lids  
Standard clear jar  
Standard 2-piece lid/ring  
Ring still on  
Clean/neat  
Label on jar  

        

Headspace - ½ inch           
Pack   
Blossom end of cucumbers 
removed  
No foam or bubbles  
No foreign matter  
Good proportion of solids to liquid  
Food does not float  

        

Size and Shape - uniform          
Texture  
Firm, crisp  
Smooth, clean edges  
Relishes – small but recognizable  

        

Maturity - Small Seeds           
  
Ribbon Placing:  Purple  Blue  Red  White  
Comments:  ______________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________ 
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