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County 4-H Food Show

October 28, 2007 - Beaver County Fairgrounds
3:00pm............... Entries Due
Come join the fun and bring the: g

family!

Rules

1. Exhibitors must be enrolled in Beaver County 4-H

2. Food is to be placed on a sturdy disposable piat-
close food and plate in a plastic bag. Name musinbe
bottom side of plate

3. No mixes. Recipes must be provided for ALL RE-

QUIRED CLASS entries.

Food will be judged on taste and food appearance

For more information contact the office.

Sweepstake winners will be selected in the Beggin

Intermediate, and Advanced Divisions following the

point system below.
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Point System
1st-4pts 2nd- 3pts 3rd - 2pts entry -1pt

Divisions as of January 1, 2008
Cloverbuds - 5-8 years old
Beginner - 9-11 years old

Intermediate - 12-14 years old
Advanced - 15 & Over

Cloverbud Division

Classes

1. Drop Cookies (3)

2. Nutritional Snack (not cooked)
3. Simple Dessert

Beginner Division

Required Classes

You must enter at least one of the required cla§gesreci-
pes will be provided for these required classes.

1. Muffins (3)

2. Rolled Biscuits (3)

3. Chocolate Chip Cookies (3)

Other Beginner Classes

Must have entered in required class to be eligiblenter
these classes. No more than one entry per persatgss.
Dip for Chips

Decorated Cookies (3)

No Bake Cookies

Homemade Candy (3 pcs. of one type)

Appetizer

Casserole

Chili (not too hot)
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Intermediate Division

Required Classes
Must enter at least one required class(es). No mixes. Must

provide recipes.

1. Yeast Cinnamon Rolls (3 no icing)
2. Rolled Sugar Cookies ( 3 no icing)
3. 1/2 Loaf Yeast Bread

Other Intermediate Classes

Must have entered in required class to be eligible to enter
these classes. No more than one entry per person per
class.

1. Bar Cookies (3)

Casserole

Chili (not too hot)

Homemade Candy (3 pcs. of one type)

Appetizer

Decorated Cupcakes (3)
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Advanced Division

Required Classes
Must enter at least one required class(es). No mixes. Must

provide recipes

1. 1/2 of one 8" Layer Un-iced Shorten Type Cake

2. 1/2 Loaf of Bread From Another Culture - mustéhav
a one-page story on how this bread fits into thisucelt
and its nutritional contribution.

Other Advanced Classes
Must have entered in required class to be eligible to enter
these classes. No more than one entry per person per
class.
1. Baked Cheese Cake ( must leave in pan)
Single-serving Appetizer
Homemade Candy (3 pcs. of one type)
Casserole
Chili (not too hot)
Pie
Decorated Cake
Required Classes’ Recipes
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BISCUITS (makes 12 biscuits)

2 cups flour
1 tbsp baking powder
1/2 cup shortening

1/4 tsp salt
1/2 tsp cream of tarter
2/3 cup butter milk

1. Make sure oven rack is in the middle of the oven.
Preheat to 450 degrees.

2. Measure dry ingredients and sift together into mixing
bowl.

3. Add shortening. Mix with pastry blender untibmi
ture looks like big crumbs.

4. Add milk to make a soft dough. Use a fork to mix
lightly.

5. Put onto a floured surface and knead 10-12 times.

6. Roll out to 1/2-inch thickness.

7. Dip biscuit cutter into flour and cut biscuits.

8. Place biscuits about 2 inches apart on ungreased bak-

ing sheet.
9. Bake for 12-15 minutes until lightly browned.
10. Remove from oven and cool slightly.

CHOCOLATE CHIP COOKIES 3-4 dozen cookies

1 cup margarine 3/4 cup sugar

3/4 cup sugar, brown 2 eggs

2 1/4 cups flour 1 tsp soda

1 tsp salt 1 cup nuts, chopped (optional)
12 oz chocolate chips 1 tsp vanilla

Share the Fun/ Dress Revue/ Impressive

Dress Contest/ Pumpkin Decorating Contest
November 3, 2007 — Balko School

The Beaver Count-H Share-the-Funcompetition
will be held on November 3rd at 9:00am with pre-
registration due October 31st into the Beaver Cpunt

1. Preheat oven to 375 degrees and grease cookie sheet&EXxtension Office. All entries must be signed in%0

lightly.

Cream margarine and granulated sugar with mixer.

Add brown sugar stirring by hand. Gradually dibdir and
cream well. Add eggs and beat well.

2.
3.

3. Stir flour on waxed paper and measure correct amount.

Add soda and salt and sift these 3 ingredients together.

4. Add creamed mixture.

5. Add a few drops hot water and mix together until well
blended.

6. Add chopped nuts, chocolate chips, and vanilla

7. Drop dough by half teaspoons on cookie sheet.

8. Bake 10 to 12 minutes.

MUEFINS - BASIC RECIPE

2 cups all-purpose flour
1/4 cup sugar

1 egg
1/4 cup vegetable oil

3 tsp baking powder
1/2 tsp salt
1 cup milk

1. Setovento 425 degrees. Spray muffin pan. Make sure
oven rack is in the center.

2. Sift dry ingredients together.
3. Beat egg slightly, add milk and oil.

Combine dry and liquid ingredients. Stir genfl$-20
strokes). Thye mixtt?re sho%ld be lumpy. gentls

5. Dip batter into muffin pans, filling about 2/3 full

6. Bake at 425 degrees for about 20 minutes, or untikgold
brown.

Options:

Surprise Muffins - prepare basic recipe, but fill each muffin
cup I/ZTull, drop 1 teaspoon jam or jelly in the cerdead fin-
ish filling the cup to 2/3 full.

Aggle-SBice Muffins - Add 1/4 teaspoon allspice to dry ingre-
Jients. Blen cup peeled, diced apples into batter during
final seven strokes.

Bran Muffins - Reduce flour to 1 cup. Soak 2 cups 40 percent
16;gn flakes with milk to soften (1-2 minutes). Increami& to 1
cups.

Raisin Spice Muffins- Add 1/4 teaspoon apple pie s‘)ice to dry
|qgrEd|ents. Blend 1/2 cup raisins into batter duringlfseven
strokes.

Cornmeal Muffins - Substitute 1 cup cornmeal for 1 cup flour.
Use T teaspoon baking powder and 1/2 teaspoon bakiagrsod
place of 3 teaspoons baking powder.

Date-Nut Muffins - Add 1/2 cup chopped walnuts and 1/2 cup
chopped dates to batter during final seven strokes.

Whole Wheat Honey Muffins - Substitute 2 cups whole wheat
flour for 2 cups flour. Add 1/4 teaspoon baking saddry in-
gredients. Substitute 1/4 cup honey for 1/4 cup sulymrease
milk to 1 1/2 cups.

Cheese Muffins- Stir 1/4 cup shredded cheese into batter dur-
ing final seven strokes.

am and will present their acts in the order in ititey
sign in. Each act will have a total of 10 minutesi

start to finish with a maximum of 6 minutes for the
presentation. 1st through 3rd places, Champion and
Reserve Champion in Individuals, Small Groups (2-4)
and Large Groups (5 or more) will be awarded. Cham-
pions in each division earn the privilege of reprasg
Beaver County in the District Share-the-Fun Competi
tion on Saturday, December 1st.

Dress Revueggarments/items must be in the Extension
Office by 5:00 p.m. on Oct. 31st for judging pusps.
Contestants must follow the guidelines in the 2007
Fairbook. Garments/ltems must have been completed
after January 1, 2007.

- There will be two categories (garments to be mod-
eled and items not to be modeled) for each oftiheet
divisions (Beginner, Intermediate, and Advanced).

- Only one garment can be enteradder the GAR-
MENTS TO BE MODELED Category and must have
attached narrative when entered. For Narrative tShee
contact your leader or the Extension Office.

- 1st-3rd places in each category in each divisidh wi
be given, with a Champion and Reserve Champion in
each of the three divisions.

- Contestant caanter all classes ITEMS NOT TO
BE MODELED.

- County officers will need to help with organization
of participants and narration, etc of style show.

Impressive Dress Contestill directly follow Dress
Revue on November 3 at Balko Schools. There will be
two divisions: Juniors (9-13 years old as of Japdar
2008) & Seniors (14 years of age as of January 1,
2008). Impressive Dress is for 4-H’ers to learsdtect
fashionable garments suitable for specific occasion
Outfits should meet the guidelines of the clasSes-
ual Wear, Active Sportswear, Dress Wear & Formal
Wear. Garments may be purchased or sewn. Patrtici-
pants will be expected to model and give a short
oral presentation (about 1 minute long) on thetfibu

Pumpkin Decorating Contest,pumpkins need to be at
Balko School by 8:45 am on Nov. 3rd. Pumpkins must
display the 4-H Clover and can not be carved.

To get the categories for all contests contacCibenty
office or your leader




