
District IV 4-H Youth Development Program 

Food Show Contest Memo 

For 

Senior Division ONLY 

■ 

• 
Following the Texas 4-H Roundup Food Show Rules, SENIORS ONLY will prepare 

their dishes onsite the day of the contest. Please read the rules and guidelines in 

this Contest Memo very carefully. 

February 10, 2024 

North Central Texas College - Gymnasium 

125 W. California Street, Gainesville, TX 76240 

Date: 

Location: 

Check-In: 

Orientation:  

Contest: Begins following orientation 

Components of the Contest: 

l . Preparation of the Dish

2. Presentation
3. Skills Showcase

4. Knowledge Showcase

Awards immediately following the judging. 

Registration. Each participating member is required to register on 4-H Online https://texas.4honline.com and pay 

the $12.00 registration fee. Registration will open on January 10, 2024 and close at midnight on January 24, 

2024. 

Participation. Contestants must be active 4-H members enrolled in a Texas 4-H and Youth Development county 

program in District IV. Contestants must also be academically eligible (according to UIL rules) to compete on the 

day of the contest. The food show is an individual only contest in Texas 4-H. 

Texas A&M Agrilife Extension provides equal opportunities in its programs and employment to all persons, regardless of race, color, 

sex, religion, national origin, disability, age, genetic information, veteran status, sexual orientation, or gender identity. The Texas A&M 

University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating. 

9:00 a.m.

9:30 a.m.
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• Side Dish. Side dishes are foods that are usually served along with a main dish or as accompaniments to the

main course. Suggested dishes may include salads, cooked vegetables, cooked fruit, pasta, or rice dishes and/

or combination vegetable dishes.

• Healthy Dessert. Healthy can still mean delicious when it comes to desserts. Dishes in this category should

be served at the end of the meal or for special occasions. Contestants should modify traditional recipes with

healthy substitutions and consider MyPlate and Dietary Guidelines when selecting recipes.

CONTEST RULES: 

Food Preparation and Facilities. ONLY THE CONTEST ANT is allowed in the preparation room. All 

others must remain in the designated waiting areas. Contestants can only be assisted with transporting boxes 

from parking lots to the preparation door. If parents, coaches, or County Extension Agents enter the preparation 

room, contestants may have points deducted from their scores. 

Contestants must check-in and check-out upon entry and exit of the preparation room. Contestants must 

prepare their own dishes. 

2. FOOD SHOW PREPARATION JUDGING: Contestants will be judged while preparing their dish in

the kitchen area and MUST PREPARE ALL INGREDIENTS ON SITE. Ingredients SHOULD NOT BE

PREPARED AHEAD OF TIME-this includes any pre-measuring, pre-slicing, pre-chopping, pre

cooking etc. The preparation judging process will focus on food safety, equipment safety, proper cooking

techniques, and sanitation around cooking area during and after preparation. Judges will ask questions, if

necessary, during the process; therefore, contestants should be prepared to multi-task.

Kitchen Time Limits. Contestants will be assigned specific preparation facility times and preparation time 

limits based on number of entries and recipes. Also, depending on the number of entries and recipes, contestants 

may be limited to 2 hours in the facility; this time limit will include final cooking and/or baking of their dish. 

Oven time is limited to 75 minutes. A contestant schedule for usage and time limits of food preparation facility 

will be provided prior to the District IV contest. Contestants will not be permitted in the preparation areas 

before or after their specified times. These time limits must be adhered to or contestant risks disqualification. 

Contestants should keep this in mind when selecting recipes. 

You are responsible for bringing your own heavy duty (at least 20') extension cord. Contestants will be 

required to share a limited number of preparation surfaces, sinks, and microwave ovens. Contestants should 

practice working in small spaces prior to the food show. Should an unforeseen mishap occur, a student can 

remake their recipe within their allotted time and workspace only if the Kitchen Supervisor grants permission to 

do so. 

Equipment. Only microwaves, and two 8' worktables are available for contestants to use in preparing their 

recipes. Special equipment or appliances must be provided by the contestant. Equipment with open flames are 

not allowed. 

Contestants must provide cutlery, cutting boards, cleaning supplies. dish towels. paper towels, potholders, 

timers, ingredients for recipe, ice chest for those ingredients if needed, and any appliances[for example, toaster 

ovens, indoor designed grills, Instapots, insta-burners, mixers, or blenders, not listed above. Bring something to 

transport dirty dishes, because you will not be allowed to wash your dishes on site. 
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_____________________________________________________________________________________

Contestants who will be using a toaster oven in the preparation of their dish are encouraged to bring an 

oven thermometer for use in their toaster ovens. Oven temperatures vary widely, so it is a good idea for 

contestants to use a thermometer at home when preparing their recipes to determine the temperature that is 

most appropriate. 

Safety. Contestants should wear clothing consistent with professional and safe food handling practices. Closed 
toe shoes must be worn in food preparation area. 

Contestants may change their clothes prior to their scheduled interview if they choose; however, they 

will need to include this time in their assigned time limit. 

Garnishes. Only edible garnishes are allowed. Participants will be asked to remove any other material besides 

a serving utensil, napkin, and edible garnish from the serving tray. 

Electronic Devices. No electronic devices or jewelry/watches ( except for medically required) is allowed in 

contest unless noted by superintendent during orientation. This includes cell phones, smart watches, or 

other communication devices. Contestants may bring m an electronic kitchen timer for time 

management purposes. 

FOOD SHOW PREPARATION JUDGING: 

Contestants will be judged while preparing their dish in the kitchen area and MUST PREPARE ALL 

INGREDIENTS ON SITE. Ingredients SHOULD NOT BE PREPARED AHEAD OF TIME-this includes any pre

measurlng, pre-slicing, pre-chopping, pre-cooking etc. The preparation judging process will focus on 

food safety, equipment safety, proper cooking techniques, and sanitation around cooking area 

during and after preparation. Judges will ask questions, if necessary, during the process; therefore, 

contestants should be prepared to multi-task. 

FOOD SHOW DISH PRESENTATION/INTERVIEW: 

Food show contestants will prepare a dish on-site at the state contest as traditionally has been done. 

Contestants should ensure they are choosing healthy recipes that follow guidance in the Recipes for 

Good Health resource located at hffps://texas4-h.tamu.edu/projects/food-nutrition/ The selection 

and knowledge of the dish should highlight that the contestant has learned valuable skills and 

knowledge related to healthy eating and chronic disease prevention. 

Contestants will be interviewed following completion of their assigned food preparation facility time. The 

Kitchen Supervisor will inform each contestant when and where to take his/her dish to be judged. The judging 

order will be assigned by the food show committee and provided to participants prior to the district contest. 

Interview times may be adjusted on day of contest to accommodate schedule. Contestants must adhere to most 

recent schedule set by food show committee. Contestants should be prepared to interview earlier than their 

scheduled time if asked to do so. 
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5. Food Show Questions - The attached questions are to be used simply as a guideline for all

age groups. The judges are not required to stick to this set of questions, nor will participants

necessarily be asked any of the listed questions. It is best for the 4-Hers to know the steps

necessary to prepare their dishes, the nutrient content of their dish and possible recipe substitutions.

6. There will not be a microwave, oven, stove, etc. available in the holding area for heating

food.

Resources. 

Contest Superintendents. Questions regarding the District IV 4-H Food Show may be directed to 

Phyllis Griffin at phyllis.griffin@ag.tamu.edu or Carrie Sharp at carrie.sharp@ag.tamu.edu. 

Texas A&M Agrilife Extension provides equal opportunities in its programs and employment to all persons, regardless of race, color, 
sex, religion, national origin, disability, age, genetic information, veteran status, sexual orientation, or gender identity. The Texas A&M 
University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating. 

https://texas4-h.tamu.edu/projects/food-nutrition/            
















