
DEPARTMENT 25 
FOODS AND NUTRITION 

Judging: Tuesday, 2:00-7:30 PM 
 

 
 
 
RULES: 
1. Maximum of 15 entries per exhibitor in the Foods/Nutrition 

department. 
2. RECIPES REQUIRED WITH EXHIBIT.  Print recipe on a 3 x 

5 or 5 x 7 card.  Include ingredients, mixing and baking 
instructions. 

3. Each exhibitor must make own foods. Members from the 
same family may not enter food from the same batch. 

4. NO commercial mixes may be used. This does not include the 
use of biscuit mix product, or a homemade mix. 

5. All baked foods must be thoroughly COOLED before 
bringing to the fair. 

6. Paper plates and plastic bags for display during fair will be 
furnished by the Fair Association after judging.  Entries may 
be presented for judging in/on your own dish. 

7. All exhibitors must bring WHOLE baked food entry (if cake, 
pie or bread, it cannot be cut) to the Fair. 

8. Muffins baked in paper will not be accepted. 
9. At the end of fair, ribbons may be picked up. Fair Association 

will dispose of food exhibits. 
10. No frosting on any baked goods, except F-104. 
11. Breads and rolls must not be greased after baking for exhibit. 
12. Recipes may vary from the samples in the 4-H Foods 

Literature. 
13. Place setting must include, 3 x 5 or 5 x 7 card diagramming 

the place setting. 
14. China, crystal, or other expensive pieces are NOT 

RECOMMENDED in place setting. 
15. Exhibitor Classes A-D, select only the Class in which they 

are enrolled.  All foods members may exhibit in  
  Classes E-H. 
16. When doing educational poster(s), please follow the poster 
 guidelines and scorecard as show in the "Rules/Regulations" 
 on page 22. 
17. All members in any Foods project may enter Class F,  
  Lot 117. 
 

Class A—Six Easy Bites (Foods 1) 
RULES: 
1. Open to exhibitors enrolled in SIX EASY BITES Project. 
Premium for lots 101-110 1st  2nd 3rd    4th 
     2.00     1.75  1.50  1.25 
 Lot No. Description  
101. GRANOLA BARS (4)  
102. MUFFINS (4)  
103. BAKED POTATO (with topping) 
104. SNACK PIZZA  (individual pizza) 
105. DROP COOKIES (4)  
106. QUICK BREAD (whole loaf)  
107. EDUCATIONAL POSTER related to: freezing, mold,  
  careers, where foods are grown, measuring, or serving  
  size. 
108. HEALTHY SANDWICH  
109. PLACE SETTING for luncheon (include mat or tablecloth,  
  napkin, and centerpiece) 
110. EXHIBIT RELATED TO foods project literature 
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Class B—Tasty Tidbits (Foods 2) 
RULES: 
1. Open to exhibitors enrolled in the TASTY TIDBITS  project. 
Premium for lots 101-112 1st  2nd   3rd     4th 
     2.50     2.25   2.00   1.75 
Lot No. Description  
101. PRETZELS (4)  
102. BAKING POWDER biscuits (4) 
103. ANY FOOD MADE with yogurt as ingredient 
104. HOMEMADE COCOA MIX  
105. REFRIGERATOR COOKIES (4)  
106. LOW FAT DESSERT (individual serving) 
107. LASAGNA (individual serving) 
108. ONE DISH MEAL (individual serving) 
109. CAKE (Replace oil with applesauce - bring whole cake) 
110. EDUCATIONAL POSTER related to: low-fat alternatives,   
  better fast food choices, food safety, blanching, or careers. 
111. PLACE SETTING for luncheon (include mat or tablecloth,   
  napkin, centerpiece, and menu) 
112. EXHIBIT RELATED TO foods project literature 

Class C—You’re the Chef (Foods 3) 
RULES: 
1. Open to exhibitors enrolled in the YOU'RE THE CHEF   
  project. 
Premium for lots 101-111 1st  2nd 3rd     4th 
     3.00     2.75    2.50    2.25 
Lot No. Description  
101. STIR FRY MEAL (individual serving) 
102. LOW-FAT DIP (bring one serving) 
103. YEAST DINNER ROLLS (one each of four different shapes) 
104. YEAST BREAD (one loaf)  
105. CASSEROLE (individual serving) 
106. BREADSTICKS (4)  
107. CROCK POT STEW (individual serving) 
108. QUICKBREAD (whole loaf)  
109.  EDUCATIONAL POSTER related to: making your own  
  casserole, calculating the fat in food, food safety, additives,   
  careers, or getting a meal together 
110. PLACE SETTING for dinner (include mat or tablecloth,   
  napkin, centerpiece, menu, and shopping list) 
111.  EXHIBIT RELATED TO foods project literature 

Class D—Foodworks (Foods 4) 
RULES: 
1. Open to exhibitors enrolled in the FOODWORKS project. 
Premium for lots 101-113 1st  2nd 3rd     4th 
     3.00      2.75   2.50    2.25 
Lot No. Description  
101. PIE  (baked fruit, no canned fillings, with pastry crust; 
  bring whole pie, one serving  will be displayed) 
102. INTERNATIONAL DISH  
103. HOMEMADE PEANUT BUTTER  
104. VEGETARIAN DISH (individual serving) 
105. HIGH FIBER BREAD (one loaf)  
106. HIGH FIBER COOKIES (4)  
107.  ANY DISH MADE with planned leftovers 
108. INDIVIDUAL HOMEMADE PIZZA (must have homemade   
  crust and toppings of choice) 
109. SOUP (individual serving)  
110. ANY HOLIDAY FOOD (must be able to explain why it's   
  special) 
111. EDUCATIONAL POSTER related to: recycling in the 
  kitchen, substitutions, food safety, or careers. 
112. PLACE SETTING for dinner (include mat or tablecloth,   
  napkin, centerpiece, menu, and shopping list) 
113. EXHIBIT RELATED TO foods project literature 



5. All exhibits must be accompanied with statement giving time 
and method of processing.  Forms will be furnished by the UW
-Extension Office as per sample.  Attach label to jar with glue 
or clear tape.  Literature is available from Extension Office. 

6.  Open to all exhibitors enrolled in a foods project. 
 
Premium for lots 101-122 1st  2nd   3rd     4th 
     2.00      1.75   1.50    1.25 
Lot No. DESCRIPTION   
101. TOMATOES (properly identified as whole, quarter, stewed, or  juice) 
102.  SALSA  
103.  PITTED CHERRIES  
104.  PEACHES OR PEARS (halved or sliced) 
105.  APPLESAUCE  
106.  GREEN BEANS, CUT  
107.  SWEET CORN, CUT  
108.  DILL PICKLES (specify on label, fermented or  
 non-fermented) 
109.  BREAD & BUTTER PICKLES 
110.  PICKLES, any other not listed 
111.  RELISHES (apple, beet, corn, cucumber, pepper,  
 watermelon, etc.) 
112.  JAM, ANY VARIETY  
113.  FREEZER JAM  
114.  JELLY, ANY VARIETY  
115.  OTHER BERRY, VEGGIE OR FRUIT, canned or frozen 
116.  SINGLE DRIED FRUIT  
117.  DRIED FRUIT MIX  
118.  SINGLE DRIED VEGETABLE  
119.  DRIED VEGETABLE MIX  
120.  DRIED HERB  
121.  DRIED MEAT  
122. ANY OTHER DRIED FOOD  
 

Class H—Historical Recipes 
RULES: 
1. All entries must include (a) a copy of the recipe, (b) source of 

the recipe, i.e. grandmother, neighbor, etc. and (c) picture of 
person from whom the recipe comes.  Mounted or framed, 
ready for display with your name on it so it can be returned.  
Include the name of person in picture and any other informa-
tion you would like to share. 

2. Recipe must be at least 25 years old. 
 
Premium for lots 101-110 will be ribbon only. 
101.  Dessert 
102.  Any bread (bring whole loaf), dinner loafs (4), etc. 
103.  Cookies (4) 
104.  Candy (4 pieces) 
105.  Any vegetable dish 
106.  Main meal dish 
107.  Any appetizer or hors d’oevre 
108.  Any beverage 
109.  Any meat entrée 
110. Any other item not listed above 

Class E—Exploring the Food Pyramid 
RULES: 
1. Open to all exhibitors in a food project. 
Premium for lots 101-115 1st  2nd 3rd 4th 
     2.50 2.25   2.00   1.75 
Lot No. Description  
101. FRUIT DRINK (made from mixture of real fruit juices) 
102. FRUIT SNACK (3-5 fruits)  
103. CHEF SALAD (individual serving, no dressing) 
104. 3-5 DIFFERENT VEGETABLES and low-fat dip 
105. MARINATED VEGETABLES (individual serving) 
106. MAIN DISH GRAIN OR PASTA salad (individual serving) 
107. PYRAMID PIE (ingredients from food pyramid) 
108. HOMEMADE BAGEL (2)  
109. CHEESE FONDUE  
110. PARTY CHEESE BALL OR spread (individual serving to  
  be displayed) 
111. DEVILED EGG (one egg, 2 halves) 
112. BEAN DIP OR BAKED BEANS  
113. SACK OR PICNIC LUNCH  
114. MAIN DISH MEAT OR fish entre 
115. PYRAMID POSTER OR DISPLAY  
 

Class F—Miscellaneous 
RULES: 
1. Open to all exhibitors enrolled in a food project. 
Premium for lots 101-116 1st  2nd 3rd     4th 
     2.00   1.75  1.50    1.25 
Lot No. Description  
101. ANY HOMEMADE SALAD dressing 
102.  ANY ONE CRUST pie (bring whole pie, one serving is  
  displayed) 
103. COOKIES (plate of 3 different kinds) 
104. DECORATED COOKIES (4 different shapes) 
105. CAKE (any whole cake made from scratch) 
106.  BROWNIES (4)  
107.  COFFEE CAKE (whole cake)  
108.  CHOCOLATE CHIP COOKIES (4)  
109.  BREAD FROM MACHINE (no mixes, one loaf) 
110.  CANDY (4 pieces, cooked)  
111.  CANDY (4 pieces, uncooked)  
112.  FOOD GIFT  
113.  RECIPE BOX (Minimum of 5 recipes you have prepared 

 and served) 
114.  RECIPE BOX (Minimum of 5 recipes for planned-over 

 foods) 
115.  EXHIBIT ON FOOD SCIENCE  
116.  EXHIBIT RELATED TO record keeping 
     (showing work done in this current project year) 
 

CLASS G—Food Preservation 
RULES: 
1. All food must have been preserved within past year, since 

the last fair, and member’s own labor. 
2.  Only standard canning jars (jars with manufacturer’s name 
 blown in glass) will be accepted.  One jar per item. 
3.  Jams and jellies are to be exhibited in standard 1/2 pint  self 
 sealing canning jars.  No paraffin. 
4.  If you have rings on your jar, please leave them on.  Apply 
 a screw band to jars before transporting them to the fair.  
 This  helps prevent the jar lids from becoming unsealed if 
 they are  bumped or mishandled. 

(continued on next column) 
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