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CANNING COMPETION AT CROTON-ON HUDSON FARMERS MARKET 
Local Foodies to Judge Entries 

 
Croton-on-Hudson NY, August 19, 2011— Do you think you make the best homemade 
raspberry jam in the world? Are you a member of the counter-top kimchi movement? Do your 
friends and family hound you to make more marmalade, salsa, chutney or barbeque sauce? Here’s 
your big chance to win prizes and local recognition for your culinary prowess.  
 
Community Markets is holding a Canning Competition for all sixteen of its local Farmers 
Markets, including Croton-on-Hudson. Entries will be judged on creativity, taste and visual 
appeal by a panel of local community members and foodies. The Competition is part of the 
“Discover you Can” promotion, sponsored by Jarden Home Brands, makers of Ball® brand Jars. 
This pilot educational program is intended to encourage people to give canning a try.  
 
Frankie Rowland, Director of Marketing for Community Markets, says, “Canning is easy! We 
want all our shoppers to give it a try. Once you taste the difference of home-made preserves, you 
won’t want to go back to the store-bought kind.” 
 
Croton shoppers are invited to submit up to three jars of canned/preserved items. Drop off entries 
with the Croton Market Manager from 1:30- 7:00pm on Wednesday, 8/24/2011 or Wednesday 
8/31/11. Entries may be anything that can be preserved in a jar, including jams, jellies, fruit 
butters, salsas, chutneys, pickles, relishes, sauerkraut, sauces, or syrups. Entries must be made 
with local ingredients from the Farmers Market. Entries must be in a Ball® brand jar with a new 
2-piece lid. Entries must be labeled with: contestant’s name and include a recipe card and a 
completed entry form, (available from the Market Manager). Winner will be announced at their 
local market, on-line and with a press release during the week of 9/12/11. 
 
Advice for Competitions: In an interview on NPR today, Chris Kimball, host of public 
television’s America’s Test Kitchen, gave this advice regarding great summer desserts: “You take 
the principal ingredient, usually fruit, and you let it shine.” The same could be said for winning 
canning entries. However, Scott Lucas, the official “Canning Guy” at the Croton Farmers Market, 
says, “You’re allowed up to three entries. You should certainly submit your best recipe, but if 
you’re going to submit more than one, you might as well take a chance with at least one of them.” 
 
About Community Markets:  
Community Markets designs and runs farmers markets in twenty diverse communities throughout 
New York City, Westchester and Rockland counties. The markets provide an ideal place for 
communities to come together, slow down and celebrate the local food system. Community 



Markets strives to create farmers markets that are as distinct as the communities they serve. To 
access details about all Community Markets locations, visit www.communitymarkets.biz. 
 
Discover You Can is sponsored by Jarden Home Brands, the makers of Ball® Brand Fresh 
Preserving Products. Jarden is launching a pilot canning education program in partnership with 
The Farmers Market Coalition (FMC).  To learn more visit www.FreshPreserving.com.  
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