PRODUCED IN NEW YORK STATE FOOD CONTEST

In the Produced in New York State Food Contest, 4-H members select a
recipe that features a New York State grown product and they present the recipe
and a finished product to the judges in a silent demonstration. The purpose of the
contest is to educate people about foods produced in New York State and to show
all the steps involved in a food’s preparation. 4-Hers can gain valuable life skills
including:

* Food preparation skills

* Knowledge of nutrition information

* Ability to plan and serve attractive and nutritious foods

* Ability to present oneself comfortably and confidently

* Demonstrating skills, including planning and organization

The Produced in New York State Food Contest is an excellent opportunity for
young people to gain experience working in front of an audience. Approximately 10-
15 youth prepare their product before a judge and audience, all working at the same
time. The demonstration is silent; however judges circulate and may ask contestants
questions. Contestants also provide a finished product for judging. This product may
be prepared during the demonstration or brought from home. It is judged on
appearance, taste, consistency and/or texture.

The contestant’s recipe is judged on completeness, accuracy, and nutritional
quality. Judges also evaluate how well the recipe promotes a product produced or
grown in New York State. In addition to preparing the recipe, each contestant
prepares a menu plan for one meal, including their recipe as one of the foods. The
menu plan is evaluated on nutritional balance, texture and flavors. Contestants are
asked to give the source of their recipe, tell any changes they made to the recipe and
indicate how their family liked the finished product.




HOW TO CHOOSE A RECIPE

Your recipe must have ONE CUP of an ingredient produced or grown in New
York State, such as fruits, vegetables, dairy, meat or grain products. List as many
products as you can think of. =

FRUITS VEGETABLES _ DAIRY - MEAT . GRAIN PRODUCTS

If this is your first contest, you should keep the recipe simple. Check with
your family and friends to see if they have any good recipes. Family recipes are
always a good choice, because they have been tested for appeal and might be
different from anyone else’s recipe. You may also look in magazines and cookbooks.
After your first year, you can look for more complicated recipes which may require
more difficult demonstration skills, or you may consider altering a recipe to add

originality.

You are encouraged to consider U.S. Dietary Guidelines when selecting a
recipe. Select recipes using lower amounts of sugar, fat, salt and increasing amounts
of fiber and whole grains. Creativity, originality and imagination help make foods
especially appealing and tasty. Recipes should not be selected from previous
Produced in New York State Food Contest recipe books.

Choosing the right recipe is VERY
IMPORTANT. The recipe should be:

* right for your ability - challenging but
not too difficult

* suitable for the location and time
allowed

* appealing to you, your family and to
an audience.

* consider nutritional guidelines




EQUIPMENT

Contestants are expected to furnish ALL needed supplies and equipment.
Stoves, microwaves and refrigerators may not be available. Contestants are expected
to bring their own extension cords, hot plates, mixers, etc. The followmg equipment
and supplies are needed for all contestants:

2 trays (cookie sheets, jelly roll pan) 2 dish towels

Wash cloth : Hair net/scarf/hat
Apron Wax paper

Paper bag/tape 2 copies of recipe
Recipe holder

Make a list of all the equipment you will need to prepare your recipe. If
possible, gather the equipment and keep it all together in a box which you can carry
to the demonstration. As you practice the recipe, write down any equipment you
forgot to put in the box.

Use transparent or clear bowls whenever possible. This makes it easier for the
audience and judge to see what you are doing. Use a bowl large enough for what you
are mixing. Use clear liquid measuring cups to measure liquids and dry measure
cups to measure dry ingredients. Measuring spoons can be used for both dry and
liquid ingredients. Measuring spoons should be single and not attached together.
Don’t forget to bring a flat spatula or knife to level flour, sugar, etc.

Measuring Cups for Liquid Ingredients Measuring Cups for Dry Ingredients
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INGREDIENTS

You do not have to measure every ingredient in your recipe. Some ingredients
can be pre-measured at home. This will save time during your demonstration. If this
is your first contest, your demonstration will probably take 15 to 30 minutes. During
your demonstration you should try to show how to measure at least one dry and one

- liquid ingredient.

Make a list of ALL the ingredients in your recipe. Place ingredients in suitable
containers. Use small containers for small amounts and large containers for large
amounts. Try to coordinate your containers.

Label ALL ingredients on the side of the container so the judges can see it.
Cover all commercial labels with white paper or masking tape. Do not label the
covers since they are all removed before the demonstration begins. Neatness is
VERY IMPORTANT., try to use a waterproof marker so your labels won’t run.




SETTING UP THE DEMONSTRATION

The contest is held in a large room where tables are usually arranged in a U-
shape. You will be given a work area of about 4 feet. Be prepared to work in this
amount of space. Practice using a card table or 3-4 feet on a table.

Having your trays well organized with your equipment and ingredients is very
important and is part of the evaluation. There are two possible ways that you can
choose to organize your work area.

1.) Place all your ingredients and equipment on one tray. Arrange the
ingredients on the tray in the order you will be using them. Try to place taller items
on the back of the tray, so you will not tip things over when reaching for shorter
items.

On the other tray place a paper towel and wet wash cloth. You can use the
damp cloth to wipe your hands or clean up spills. The paper towel is used to place
utensils on which you may use again, such as a spatula. You will move the
ingredients and equipment to the empty tray, when you are finished using them. You
can work from right to left, or left to right.
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2.) Again using two trays, place all of your ingredients on one tray in the order
that you will be using them. Place all of your equipment, such as mixing bowls,
mixing spoons, measuring spoons, spatulas, etc. on the second tray along with a
damp washcloth. As you work, pick things up and replace them in the exact same
spot on the designated tray.

After you have done the demonstration, make a diagram of how you arranged the
trays. This will help you to set up the trays each time you do the demonstration.







