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Calling on the jammiest jams and most mouthwatering marmalade, the Culinary Heritage Awards will be handed out 
to the tastiest sweet preserves made with fruits that are non-GMO, free of synthetic inputs and responsibly foraged.

St andards

In order  t o be eligible for  a Culinary Her it age Award, preserves ent r ies m ust  m eet  t he follow ing st andards:

- Made in the producers region and produced with traditional methods and/or by traditional recipes.
- Free of artificial ingredients, including colors, flavors and preservatives.
- Free of genetically modified ingredients, including GM pectin.
- Made with ingredients that are foraged or grown:

- Locally.*
- With respect for seasonality.
- Without the use of synthetic inputs including herbicides, pesticides, fungicides or fertilizers.* *

- Made by a producer that is an upstanding member of the Culinary Heritage community, committed to 
traditions, equity, inclusion, and justice in all levels of their business.

* Sugar, and ingredients that make up less than 2% of the product, such as pectin and spices, may be sourced from 
farther afield, and are not required to be grown organically due to barriers in cost and access in some regions. Citrus 
juice (up to 15%) added to increase acidity of the preserve is also allowed to be sourced from outside the region of 
entry but must be grown in the same spirit as the primary preserved fruit (using the above organic standards) and 

sourced domestically where possible.

* * IPM growing practices will be accepted for some fruit (apples, stone fruit) and will be evaluated on a case by case 
basis.

Subcat egor ies

Addit ionally, preserves ent r ies m ust  f i t  w it h in one of  t hese subcat egor ies:

- Conserve:Following the traditional definition, this refers to a preserve that includes a combination of fruit and 
nuts. Alternatively, a conserve may exclude nuts and utilize a methodology that includes a maceration period 
and rapid cook time.

- Curd:Fruit curds are creamy spreads made from acidic fruit juice, butter, and eggs cooked over a double-boiler 
until it becomes a custard.

- Fruit  But t er :A preserve made from fruit that has been cooked initially, often in added liquid, and then pureed 
into a smooth texture and cooked a second time with the addition of sugar. The texture is spreadable like 
butter and silky smooth.

- Fruit  Cheese or  Leat her : A preserve made from fruit that has been cooked initially, often in added liquid, and 
then pureed into a smooth texture and cooked a second time with the addition of sugar to a consistency where 
the liquid has been removed leaving a high concentration of fruit. Once cooled, it is solid and sliceable. Fruit 
leathers fall into this category.

- Jam :A cooked mixture of crushed or cut fruit and with a concentration of at least 55 percent sugar.
- Jelly:A combination of sugar and fruit juice which has been extracted from the fruit by simple cooking and 

straining. Jellies are clear in appearance and should hold their shape to some degree. Savory pepper jellies 
would also be included in this subcategory.

- Low  Sugar  Preserve:A cooked mixture of crushed or cut fruit and with a concentration of less than 55 percent 
sugar.

- Marm alade:From the Portugese word marmelo, marmalades are made with citrus fruit and sugar. They may, 
but do not necessarily need to, contain suspended pieces of fruit or peel. Two methodologies include cutting 
the citrus fruit for the marmalade or juicing the fruit and suspending the peel within.
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