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Participants will prepare a recipe in 15 minutes. This does not include baking/refrigeration/standing time but does include preparation time. Points will be deducted if you exceed 15 minutes. The recipe must meet basic food safety standards (i.e. no raw eggs, meat fully cooked, etc.)
You will need to bring:
· All ingredients needed for your recipe
· Measuring cups/spoons, utensils, bowls, pots, pans, baking dishes, mixer, etc.
· Copy of the recipe and preparation steps for your use
A judge will observe you while you are preparing your recipe. This is not a working presentation and is not like a cooking show. You will not need to talk with the judge during preparation.
Conference judging will immediately follow preparation. It may be appropriate to bring a finished product for food sampling.
Final food products will be shared at a Taste Testing following the judging.
Points System:
Recipes will be judged according to the following: 25 Safety Points, 25 Sanitation Points, 20 Organization Points, 20 Conferencing Points, and 10 Finished Product Points.


Sanitation
· Washed Hands			
· Safe Food Handling
· Used Cutting Boards
· Utensil/Tool Use
· No Cross-contamination
Organization	
· Supplied Copy of Recipe
· Supplied Ingredients and Tools Needed
· Correct Measuring
· Knowledge of Recipe



Safety
· Knife Safety
· Utensil/Tool Safety
· Used Hot Pads
Product
· Appearance Exterior/Interior
· Texture
· Flavor
· Adequately Cooked. Chilled, etc.
Conference Judging
· Identifies Food Safety Issues
· Recipe Reflects Skill Level
· Complete and Accurate Preparation Steps
· Serving Suggestions
