2026 Oregon Honey Festival
Honey, Food Items, and Photography Rules

1. Show open to the public that want to exhibit.

2. Registration and Check-in for all entries will be on Saturday between 10:00 AM and
11:00 AM. Once JUDGING has commenced, no other exhibits will be entered. Judging
starts at 11:30 AM.

3. Individuals are encouraged to enter multiple categories but only one entry per category
per person will be accepted. The honey and Valued Products show is open to all
individuals. However, no individual serving as a judge may participate in the judging of
any exhibit(s) in any category in which they have submitted an exhibit for consideration.

4. ALL entries must be produced by the exhibitor and if applicable, from honeybees
owned and kept by the Exhibitor.

5. Each Exhibitor must sign an affidavit stating that each exhibit he or she submits was
produced by the Exhibitor in conformity with the rules set forth herein.

6. Once exhibits have been accepted into the competition by the Show Secretary, they
may not be altered in any way. After submitting entries to the Show Secretary, exhibitors
may not enter the area where the exhibits have been placed. The Show Secretary and
Judges are the only persons who may enter the honey judging area.

7. Exhibits must be unmarked or unidentifiable in any way, except as provided herein.
The Show Secretary will provide each exhibitor with identifying labels to be affixed to each
exhibit as provided in the rules for each exhibition class. The Exhibitor shall be
responsible for placing the ID labels on each exhibit as directed foreach exhibition class,
unless otherwise specified herein.

8. In regard to the requirement of uniformity, items within or comprising any single exhibit
should be alike and matching in every way: jars, containers, closures, contents,
composition, orientation, placement, presentation, etc., should be identical across all
individual items comprising any single exhibit.

9. ltis the intention that awards will be given in all classes even if there is only one exhibit
in the class. However, to receive an award, that exhibit must be worthy of placement.
Entering an exhibit into a class does not guarantee an award.

10. Copyright of any submitted recipe, artwork, literary work, or other media remains with
the exhibitor, but the Oregon Honey Fest has the unrestricted right to publish images of
submitted recipes, artwork, literary work, or other media in its newsletter, on its website,



and via its social media outlets, plus unrestricted rights to use the same in any related
material for PR purposes.

11. All exhibits submitted in classes containing the designation “Extracted Honey” are to
be presented in one-pound, glass (no plastic), “Queen-line” or “Classic” style jars; any exhibits
submitted in any other style of jar or container will be disqualified.

12. One year rule: No entry may have been entered in another show in the past year
(September 19, 2025 to September 18, 2026).

Awards

Ribbons will be awarded for 1st — 3rd place of each Class in each Category. Judges
score/comment cards will be provided to the exhibitor, when exhibit items are picked up
after the Awards are unveiled.



Cateqories

Honey

H1: Honey

H1a: Light

H1b: Amber

H1c: Dark

H1d: Infused Honey

Food Items Made With Honey

F1: Honey Cookies (open recipe)
F2: Breads and muffins
F3: Honey condiments/ Sauces

Photography

P1: Photography related to-
e P1a: Bees/Hives/Beekeeping/Other Pollinators
e P1b: Birds

**Rules for each class — Please read and follow the rules exactly. Failure to do so
will result in disqualification or reduction in placement.

Rules for Individual Classes

Extracted Honey

H1: Extracted Honey

Extracted honey is judged in three subclasses: (a) light, (b) medium or amber, and (c)
dark. Exhibitors may submit one exhibit in each of these three subclasses. One exhibit of
extracted honey is defined as three (3) identical one-pound jars. Closures may be of metal
or plastic. Tamper-proof seals are strictly prohibited; any exhibits submitted with any
tamper-proof seal(s) will be disqualified. Judges evaluate entries on the following:
confirmation with the criteria set forth herein; cleanliness of the jar and lid; correct fill level;
uniformity of the jars that comprise the exhibit; cleanliness and clarity of the honey;
moisture content (only if needed); and aroma and flavor (for off aromas or flavors). *See
Appendix hereafter for notes on correct jars and fill level.




H2: Infused Extracted Honey

An exhibit consists of three (3) identical one-pound jars of extracted honey which has
been infused with one or more added flavors and/or aromas. The judging criteria for this
class is the same as that for H1 (Extracted Honey), with the exception that the use of
infusing agents is permitted. It is permissible to leave the infusing agent(s) in the extracted
honey. Judges evaluate entries on the following: confirmation with the criteria set forth
herein; cleanliness of the jar and lid; correct fill level; cleanliness and clarity of the honey;
moisture content (only if needed); aroma; flavor; potency; balance; and finish. *A white
index card with a description of the flavoring(s) added to the honey must accompany each
exhibit. *See Appendix hereafter for notes on correct jars and fill level.

The Exhibitor shall place one ID label, as provided by the honey show Secretary, on the
exhibit. The label should be affixed at the front, bottom, center of the jar, approximately 2
inch from the bottom of the jar. An ID label should also be affixed to the white card
accompanying the exhibit.

OW
JUDGING CONTEST
GUIDELINES

- : - Clean Lid, no debris or froth under it or on top of
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defects, waviness, bubbles, hair lines, or
fingerprints on glass.

«4+——— Moisture, below 18.1%. Flavor - no off taste or
smells.

<+——— Right class and color (light, amber, dark), clarity,
no air bubbles, no debris or foreign objects
(hair, lint, wax, bee parts).

44— No debris- settled at bottom



Food ltems & Baked Goods

F1: Cookies Made with Honey (Open Recipe)

The Exhibitor may submit one example of a cookie prepared by the Exhibitor. An exhibit
consists of six (6) pieces or servings, with a seventh (7th) piece or serving to be placed
on a small white paper plate for Judging. The recipe for the entry must include honey
produced by a local Beekeeper and name, address, phone number of who the Exhibitor
retrieved the honey from. All entries will be tasted. Entries are to be presented on a
cardboard base, in a standard, unembellished, cardboard baker’s or cake box; cake
boxes with clear windows are also acceptable. All entries will be tasted. Judges
evaluate entries on the following: appearance, uniformity, moistness, texture, aroma,
flavor, influence of honey on the finished product, and originality. *A white index card
with a description of the item and the recipe (including all ingredients & procedure) must
accompany each exhibit.

The Exhibitor shall place one ID label, as provided by the honey show Secretary, on the
top, exterior panel of the box the exhibit is submitted in. Additionally, the Exhibitor shall
place one ID label, as provided by the honey show Secretary, on the front, bottom, right-
hand corner of the white card accompanying the exhibit.

F2: Breads and Muffins Made with Honey

The Exhibitor may submit one example of a bread baked by the Exhibitor. An exhibit
consists of one (1) standard size loaf and one (1) mini loaf, or six (6) rolls, biscuits, muffins,
and a seventh (7th) as a separate loaf, piece or serving to be placed on a small white
paper plate for Judging. The recipe for the entry must include honey produced by a local
Beekeeper and name, address, phone number of who the Exhibitor retrieved the honey
from. All entries will be tasted. Entries are to be presented on a cardboard base, in a
standard, unembellished, cardboard baker’s or cake box; cake boxes with clear windows
are also acceptable. All entries will be tasted. Judges evaluate entries on the following:
appearance, uniformity, moistness, texture, aroma, flavor, influence of honey on the
finished product, and originality. *A white index card with a description of the item and the
recipe (including all ingredients & procedure) must accompany each exhibit.

The Exhibitor shall place one ID label, as provided by the honey show Secretary, on the
top, exterior panel of the box the exhibit is submitted in. Additionally, the Exhibitor shall
place one ID label, as provided by the honey show Secretary, on the front, bottom, right-
hand corner of the white card accompanying the exhibit.

F3 Honey Condiments/ Sauces (Made with Pure Honey)

A condiment is a sauce, pickle, preserve, spread or other preparation that is added to
food to impart a specific flavor, to enhance the flavor, or to complement a dish. An
Exhibitor may submit one example of a honey condiment prepared by the Exhibitor. An
exhibit of in this class consists of one (1) re-sealable jar or bottle, containing not less
than/or over eight ounce (8oz). The exhibitor will need to provide a 4 oz. Jar for the
judge(s) to sample. The recipe for the entry must include honey produced by a local
Beekeeper and name, address, phone number of who the Exhibitor retrieved the honey




from. All entries will be tasted. Judges evaluate entries on the following: appearance,
uniformity, moistness, texture, aroma, flavor, influence of honey on the finished product,
and originality. *A white index card with a description of the condiment and the recipe
(including all ingredients & procedure) must accompany each exhibit.

The Exhibitor shall place one ID label, as provided by the honey show Secretary, on the
jar at the front, bottom, center. Additionally, the Exhibitor shall place one ID label, as
provided by the honey show Secretary, on the front, bottom, right-hand corner of white
card accompanying the exhibit.

Photography Related to Beekeeping, Pollinators, and Birds

P1: Photographs Related to Bees, Hives, Beekeeping, Pollinators, and Birds
Photographs will be judged in 2 separate categories. Exhibitors may submit one exhibit
in each of these subclasses. An Exhibitor may submit one example of any bees, hives,
beekeeping related, pollinator or birds. The photograph(s) must be related to some
aspect of the category and must be the original composition of the Exhibitor. All
photographs must be 5"x7” in size. The photograph(s) must be mounted, matted, or
framed. The photograph(s) must stand up for display; either equipped with an easel back,
or the entrant must provide an easel on which to display the exhibit. Judges evaluate
entries on the following: subject matter, aesthetic appeal, technical proficiency, creativity,
and originality. *A white index card with a description of the item must accompany each
exhibit. The Show Secretary will provide each exhibitor identifying labels to be affixed to
the exhibit. The Exhibitor shall place one label on the frame on the back of the exhibit
(centered near the top), and the second label on the white card accompanying the
exhibits.




Oregon Honey Fest 2026
Honey, Value-Added Products and Arts
Entry Form & Exhibitor Affidavit

Print Name:

NCSBA membership #:

Phone Number:

Cell:

Email:

Local Bee Club:

Mailing Address:

| hereby certify the Honey Show items | submitted are produced by me and/ or for honey
related entries, originated from my personal apiary. | also acknowledge that | have read
the rules and instructions for preparation and submission of the entries. | understand that
my entries will not be accepted for evaluation or award if it is determined they have not
been prepared in compliance with the rules and this statement of certification. | hereby
accept the evaluation of the judges as the final determination of the awards. | understand
| must retrieve my entries on Saturday, September 19, 2026, after the winners are
announced and those entries not retrieved shall be deemed abandoned and will be
disposed of by the honey show staff.

Signature:

Date:




Show Secretary use

Check box for entries and reserve lines for EXHIBITOR#___ EXHIBITOR#
__ Class H1a Extracted Honey (Light)

__ Class H1b Extracted Honey (Amber)

_____Class H1c Extracted Honey (Dark)

Class H1d Infused Extracted Honey
Class F1 Cookies Made with Honey
Class F2 Breads and Muffins Made with Honey

Class F3 Honey Condiments/Sauces
Class P1 Photography
P1a Bees, Hives, Beekeeping, Other Pollinators

P1b Birds

Secretary Use: Total # of Exhibits: Retrieved Exhibits:



