CULINARY ARTS DISPLAY EVENT


HOME ECONOMICS RELATED OCCUPATIONS
CULINARY ARTS DISPLAY EVENT
Purpose:

The Culinary Arts Display is offered only in the senior and adult divisions and is designed to give participants an opportunity to demonstrate their skills in presenting foods for a buffet table and for fine restaurant dining that reflects industry standards.

Event Summary:

In this event, participants will select, prepare and display one (1) entry from one (1) of the event categories according to a specified theme. Participants are responsible for bringing all materials for the display. Four (4) copies of typed formulas/recipes used are required. A maximum of sixty (60) minutes will be allowed to set up displays.  

Qualifications for Participation:

Participants must be currently or have been previously enrolled in a Home Economics Related Occupations (HERO) food service program. 

____________________________________________________________________
Specific Rules:
1.
In addition to the rules listed below, please refer to the section entitled "General Rules and 
Guidelines" at the beginning of this CRE Guide for other information pertaining to the event.

2.
Participants will be responsible for the preparation of the exhibit in its entirety.

3. 
Participants will exhibit culinary skills in the selection, workmanship, and presentation of 
food that is reflective of industry standards.

4.
Participants shall prepare a placard which lists the category and title of the display. The 
placard shall be no larger than 3" x 5". The placard must accompany the display at the time 
the entry is set up.

5.
The name of the participant and/or school shall not appear on the placard.

6.
Participants must prepare and submit four (4) typed copies, on 8 ½" x 11" plain white paper 
in standardized formula/recipe format, of all formulas or recipes used to prepare the exhibit 
to the event chairperson at the beginning of orientation. No photocopies of recipes from 
the internet/cookbooks/textbooks will be allowed. 

Note:  All formulas/recipes must be presented during orientation; this includes recipes for 


    frostings and/or icing used in all cakes.
7.
The name and/or school shall not appear on the formulas or recipes.

8.
Participants will select, prepare and display one (1) entry from one (1) of the categories listed below according to the assigned theme. The entry displays must be from the same category listed on the participant's application form. The winners in each category will be the displays with the highest point totals. The judges will select the Best of Show winner from the first place winners in each of the seven categories in each division, senior and adult. The categories are:


a.
APPETIZERS:
  Individual tray of savory or sweet Canapés, Hors d'oeuvre, Pâté, 




Pâté en Crout, Gallantine, etc.


1.
At least one (1) serving must be displayed. Cut servings must be integrated 


as part of the display, either on the presentation platter or part of an 



individual serving.

2. 
All hot foods may be presented cold.

3. 
Toothpicks or skewers may be visible if they are integral to the display 


and/or the serving of the appetizer.

b.
BREADS:  Fancy Breads and Rolls 


1. 
Each entry must include both fancy breads and rolls.

2. 
Each entry must include at least four (4) varieties of rolls. 


c.
DECORATED WEDDING CAKE 


1. 
A handmade edible decoration for the top layer must be included.

2. 
The number of 4 oz. servings which the completed cake serves must be 


listed on the formula/recipe.

3. 
Dummy cake forms (i.e., Styrofoam), pillars, stemmed glasses, toothpicks, 


floral wire, floral tape, and separator plates may be used in this category.  

4.
Wedding cake tiers may be placed separately.



d.
ADVANCED PRESENTATION CAKES 
(Examples include advanced party cakes from one to three tiers that demonstrate advanced decorating techniques.)




1. 
All products in the display must be edible except for the support doweling within the cake.




2. 
One cut serving from the original display must be integrated as part of the 





display, either on the presentation platter or part of an individual serving.



 e.
TORTES  
(Examples include Bavarian Cream, Black Forest, Sacher Torte, Esterhazy Torte, Linzer Torte, etc.)
  



1. 
All products in the display must be edible.




2. 
One cut serving from the original display must be integrated as part of the 





display, either on the presentation platter or part of an individual serving.
NOTE:  A torte is defined as a rich, usually multilayered, cake that is filled with buttercreams, mousses, jams or fruits. A torte may be made with little to no flour, but instead with ground nuts or breadcrumbs, as well as sugar, eggs, and flavorings.



f.
PATISSERIE:  Petit Fours, French Pastry, Chocolates, Confections





1.
Display may include one or more varieties.




2.
Sucker sticks/lollipop sticks and push-up pop tubes may be used in this category.



g.
ART DISPLAY:  Sculptures (i.e., butter, tallow, suet, salt), sugar work 





centerpieces, decorated Easter eggs, gingerbread houses, carved fruit and 




vegetables, etc.
9.
All ingredients in the culinary art display must be edible. The displays will not be tasted due 
to the food storage conditions imposed by exhibit circumstances.


EXCEPTION:
Dummy cake forms, pillars, stemmed glasses, toothpicks, floral wire, floral 

tape, and separator plates may be used only in the Wedding Cake, Category C. 
EXCEPTION:
Support doweling can be used in the Advanced Presentation Cakes in Category D.
EXCEPTION:
Sucker sticks/lollipop sticks and push-up pop tubes may be used only in Patisserie, Category F.

EXCEPTION:
Toothpicks and skewers may be visible if they are integral to the display 

and/or the serving of the Appetizer in category A.
10.
Each entry will be provided a 2 ½' x 4' table space draped with linen. Participants may not bring their own table for their display. Participants may use materials to give their display different elevations.

NOTE:
Participants may not bring their own prep table or cart to store or prepare products.

11.
Participants must provide their own serving background such as trays, baskets, mirrors, 
fabrics, serving utensils, etc. 


NOTE:
Draped display tables will be provided at each CRE site. 

12.
Participants must make their own plans for storage/refrigeration of foods. 


NOTE:
Use of refrigerator and/or ranges is not guaranteed at any level. For additional 



information, contact the CRE Chairperson. 
13.
Participants must bring the display and all supplies/materials/equipment, as needed, for the 
event to the beginning of orientation. Each participant may have only one other chapter 
member assist in carrying in his/her exhibit. 

14.
Participants shall be neat, clean and well-groomed in appearance and adhere to the 
following industry guidelines:

a.
Hair must be neat and under control at all times. A hair net must be used by any 


student whose hair touches the bottom of the collar

b.
No nail polish, false nails or long nails are permitted


c.
No jewelry except a wedding band 
15.
Participants shall report to orientation and dress check in required chef's attire for food 
service events as outlined below:


a.
Chef's coat


b.
Chef's hat


c.
Black, white or checked or striped chef pants or industry-approved black pants. (All others will result in penalty points.)

d.
Closed-toe leather or leather-like shoes with non-skid soles (sneakers, running shoes, 


open-toed shoes or pumps are not permitted.)


NOTE:
Participants must bring all FHA-HERO official dress items on a hanger to dress 



check.
16.
The name of the participant and/or school shall not appear on the chef's attire.

17.
Culinary arts displays will be set up only after instructions have been given during 
orientation at the time and in the space specified by the event chair​person. Display 
materials may be stored in the event room until they can be set up.

18.
Only the member whose name appears on the official entry form will be allowed to set up 
the display. 
19.
Exhibits will be identified by number/letter only. The identification number/letter will be 
placed to the right of the placard.

20.
Sixty (60) minutes will be allowed for the setting up of displays. Time will be called at the 
end of the sixty (60) minute time period. 
21.
Only participants, chairpersons and judges will be allowed in the room during set-up. Judges will observe this portion of the event. At this time, the judges may ask questions of the participants about their exhibits.
22.
There will be limited preparation areas available. Participants will have access to tables for 
prep work; however, running water and electrical outlets cannot be guaranteed.
23.
At the conclusion of the judging, participants will have an opportunity to participate in a 
critique session conducted by the judges to review the Culinary Arts competition. 
Attendance at the critique session shall be optional for the participant; however, this will be 
the participant's only opportunity to receive feed back from the judges. 

24.
Only participants, judges and the event chairperson are allowed in the room for the critique 
session.

25.
Participants must assume responsibility for the safety of their display during the public viewing hours. During the public viewing, the participant is encouraged to display their name and school with the exhibit.

26.
Displays may be improved upon at each level. 
27.
Participants will be expected to wear official dress, as specified for each level, during the 
CRE Check-In and Rehearsal and the awards ceremony. Refer to Official Dress for CRE 
Competition, Section I, at the beginning of this CRE Guide for official dress requirements.

28.
Participants must be present for the beginning of the CRE Check-In and Rehearsal and 
attend the entire CRE Check-In and Rehearsal.  


NOTE:
The time and location of CRE Check-In and Rehearsal will be announced by the 



CRE Chairperson at the beginning of the CRE Day and/or will be listed in the 



CRE Day agenda. 

Penalties and Specific Disqualifications:
1.
Penalties:


a.
Ten (10) points will be deducted if the participant does not include the placard, as 


specified, 
with the display. (Specific Rule 4)


b.
Ten (10) points will be deducted if the placard is larger than 3" x 5". (Specific Rule 4)

c.
Ten (10) points will be deducted if the name of the participant and/or school appears on the placard during the judging portion of the event. (Specific Rule 5)


d.
Twenty (20) points will be deducted if formulas/recipes are photocopied from the internet, cookbook or textbook. (Specific Rule 6)


e.
Ten (10) points will be deducted if the participant and/or school appear on the formulas 


or recipes. (Specific Rule 7)


f.
Ten (10) points will be deducted if any entry does not meet the minimum number of 


items required. (Specific Rule 8)

g.
Ten (10) points will be deducted if there is no serving displayed for entries in either the 


Appetizer 
and Advanced Presentation Cakes and Tortes categories. (Specific Rule 8)

h.
Ten (10) points will be deducted if fancy breads and rolls are not included for entries in 


the Breads category. (Specific Rule 8)

i. Ten (10) points will be deducted if there is no handmade edible decoration for the top layer in the Wedding Cake category. (Specific Rule 8)


j.
Ten (10) points will be deducted if the number of 4 oz. servings which the completed cake serves in not listed on the formula/recipe in the Wedding Cake category. (Specific Rule 8)

k.
Twenty (20) points total will be deducted if any part of the display is not edible. (Specific Rule 9) 

l.
Twenty (20) points will be deducted if the exhibit exceeds the 2 ½' x 4' space provided. 


(Specific Rule 10)


m.
Twenty (20) points will be deducted if the participants uses their own prep table or a cart to prepare or assemble the display. (Specific Rule 10)

n.
Thirty (30) points will be deducted if the participant does not adhere to the industry guidelines for grooming, specifically hair must be neat and under control at all times and a hair net must be used by any participant whose hair touches the bottom of the collar. (Specific Rule 14)

o.
Thirty (30) points will be deducted if the participant does not adhere to the industry guidelines for grooming, specifically wearing nail polish, false nails, or long nails. (Specific Rule 14)

p.
Thirty (30) points will be deducted if the participant does not adhere to the industry guidelines for grooming, specifically wearing jewelry except a wedding band. (Specific Rule 14)

q.
Thirty (30) points will be deducted for each if the participant does not wear the


prescribed dress for food service events a) chef’s coat; b) chef’s hat; c) black, white, checked or striped chef pants; d) closed-toe leather or leather-like shoes with non-skid soles. (Specific Rule 15) 

r.
Ten (10) points total will be deducted if the name of the participant and/or school 


appear on the chef's coat/apron or hat. (Specific Rule 16)

s.
Fifty (50) points will be deducted if the participant is not available for questions during 


event orientation. (Specific Rule 21)


t.
Fifteen to ninety (15-90) points will be deducted if the participant does not wear official 


FHA-HERO dress at the Awards Ceremony. (Specific Rule 27)

u.
Fifteen (15) points will be deducted if the participant is late to or does not attend the 


entire CRE Check-In and Rehearsal. (Specific Rule 28)
2.
Disqualifications:


NOTE:
In addition to the Specific Disqualifications listed below, please refer to the 



section entitled "General Disqualifications" H.17 at the beginning of this CRE 



Guide.

a.
The participant does not prepare a display from one of the specified categories and uses the current theme. (Specific Rule 8)

b.
The participant prepares a display category other than the category identified on his/her entry form. (Specific Rule 8)

c.
Exhibits are set up prior to orientation or at a time other than the period designated for 


set up. (Specific Rule 17)


d.
Displays are placed in unassigned spaces. (Specific Rule 17)


e.
Displays are set up by an individual(s) other than the individual whose name appears 


on the entry form. (Specific Rule 18)

f.
The participant continues to set up display after the sixty (60) minute time period is 


over. (Specific Rule 20)
g.
The participant does not attend the Awards Ceremony or uses a substitute to accept 


his/her award. (General Rules and Guidelines H.20)

Procedures for Event and Selection of Winners:
 1.
An event chairperson shall be in charge of the event at each level.

 2.
During the orientation meeting, participants shall be given identification numbers/letters 
and be given instructions on setting up displays in assigned display spaces. 

 3.
At the specified time, displays will be set up in the event room following the instructions 
given by the event chair​person during orientation.

 4.
When all displays have been set up, judges will score each entry. Each judge will total 
his/her rating sheets and return them at the specified time to the event chairperson.

 5.
The event chairperson will recheck the points; total all rating sheets for each entry; deduct 
penalty points, if appropriate; and rank the entries for each category in order on the basis of 
total scores.

 6.
The Best of Show award will be decided by the judges from the first place winners in each of the seven categories in each division, senior and adult.
 7.
Points awarded by judges and penalty points deducted by the chairperson will be final. 

 8.
In the event of a tie, the judges will determine the winner.

 9.
In the event that a properly prepared participant faces no competition at any level, the 
participant may be declared the winner by the judges after the entry has been evaluated.












Participant ID Number/Letter _________    
CHECK SHEET FOR CULINARY ARTS DISPLAY EVENT
Directions:
Check the items listed below. If General Rules or Specific Rules listed are not met 



by chapters, then appropriate disqualifications or penalties must be stated on the 



"Event Chairperson's Work Sheet." All General Rules and Guidelines are found at the 


beginning of this CRE Guide. All Specific Rules, Penalties, and Specific 




Disqualifications are found within this event. The penalty which corresponds to each 


required item is in parentheses.

Orientation:
Attendance
(General Rules and Guidelines H.17)
__ 
Reports to orientation on time



(General Rules and Guidelines H.17)

__
Attends entire orientation




(General Rules and Guidelines H.17)
Set Up  
(General Rules and Guidelines H.17 and Specific Rules 4-8, 10-13, 17-22)
__
Four (4) copies of recipes submitted


(General Rules and Guidelines H.17)
__
Four (4) copies of recipes are not photocopied

(Penalty 1.d. -20 points)


from internet, cookbook or textbook

__
Name of participant and/or school does not 

(Penalty 1.e. -10 points)


appear on the formulas/recipes

__
Number of 4 oz. servings listed on the formula/recipe 
(Penalty 1.j. -10 points)


for Wedding Cake

__
All equipment/material/supplies brought to 

(General Rules and Guidelines H.17)


orientation

__
Display is from one of the specified categories

(Specific Disqualification 2.a.)


and current theme used:


__
a.  appetizers


__
b.  breads


__
c.  decorated wedding cake


__
d.  advanced presentation cakes 

__
e.  tortes


__
f.   patisserie


__
g.  art display

__
Display is from category identified on entry form
(Specific Disqualification 2.b.)

__
Display set up during orientation and at the 

(Specific Disqualification 2.c.)


designated time


__
Display placed in assigned space


(Specific Disqualification 2.d.)

__
Exhibit does not exceed the 2 ½' x 4' space provided
(Penalty 1.l. -20 points)

__
Participant does not use a prep table or cart to

(Penalty 1 m. -20 points)


prepare or assemble display

__
Display set up by individual listed on entry form

(Specific Disqualification 2.e.)

__
Placard included with display




(Penalty 1.a. -10 points)

__
Placard no larger than 3" x 5"




(Penalty 1.b. -10 points)

__
Name of school or participant does not appear

(Penalty 1.c. -10 points)


on placard 

__
Display set up within sixty (60) minute time period
(Specific Disqualification 2.f.)
__
Available for questions





(Penalty 1.s. -50 points)

Display Requirements

(Specific Rules 8-9)
    
All parts of the display are edible



(Penalty 1.k. -20 points)


NOTE:
Dummy cake forms, pillars, stemmed glasses, toothpicks, floral wire, floral tape, and separator plates may be used only in the Wedding Cake category.

NOTE:
Support doweling can be used in the Advanced Presentation Cakes category.


NOTE:
Toothpicks and skewers may be used in the Appetizer category.


NOTE:
Sucker sticks/lollipop sticks and push-up pop tubes may be used only in the Patisserie category.
__
Display does not meet the minimum number of

(Penalty 1.f. -10 points)


required items
__
Serving displayed for Appetizer and Advanced

(Penalty 1.g. -10 points)

Presentation Cakes and Tortes categories

__
Fancy breads and rolls included for Bread entries
(Penalty 1.h. -10 points)

    
Handmade edible decoration for the top layer of 
(Penalty 1.i. -10 points)

Wedding Cake

Grooming Requirements

(Specific Rule 14)
__
Hair neat and under control, use a hairnet if hair
(Penalty 1.n. -30 points)


touches the bottom of the collar

__
Wears nail polish or false nails



(Penalty 1.o. -30 points)

__
Wears jewelry other than a wedding band

(Penalty 1.p.-30 points)

Official Dress and Awards Check-In:
Required Identification





(Penalty -50 points)

Official Dress for Food Service Events:
Orientation and Set-up

(Specific Rule 15-16)
__
Chef's attire


__
Chef's coat






(Penalty 1.q. -30 points)


__
Chef's hat







(Penalty 1.q. -30 points)


__
Black, white, or checkered or striped chef pants
(Penalty 1.q. -30 points)



or industry-approved black pants


__
Closed-toe leather or leather-like shoes

(Penalty 1.q. -30 points)



with non-skid soles

__
Name of participant and/or school does not 

(Penalty 1.r. -10 points)


appear on chef's attire
CRE Check-In and Rehearsal

(Specific Rule 27)
     Official Dress







(Penalty 1.t. -15-90 points)

     (-15 points each)

-slacks/skirt

-blouse/shirt

-hose/dress socks
-shoes

-accessories (tie)

-FHA-HERO blazer (State finals only)

Awards Check-In


(Specific Rule 28)

      
Awards Check-In and Rehearsal



(Penalty 1.u. -15 points)

-participant present for the 

 beginning of Check-In and Rehearsal

-participant attends the entire

 Check-In and Rehearsal
Awards Ceremony

(General Rules and Guidelines H.20) 

__
Awards Ceremony



(Specific Disqualification 2.g)

-participant attends the Awards Ceremony

to accept his/her award

-participant does not use substitute 

to accept his/her award












Participant ID Number/Letter: _______











Judge's ID #:____________________











Category:_______________________











Division: Sr_________Adult_________
CULINARY ARTS DISPLAY

RATING SHEET

APPETIZERS / PATISSERIE
Note: Complete in ink. Use only the points designated below or write in 0 points if applicable.                

	CATEGORIES
	High
	Med-High
	Medium
	Med-Low
	Low
	Judge's

Score

	LEVEL OF DIFFICULTY

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	RECIPES/FORMULAS
· Titles
· Ingredients and amounts

· Procedures
· Yield
	15

(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	CATEGORIES
	Excellent
	Very

Good
	Good
	Fair
	Poor
	Judge's

Score

	SET UP

· Sanitation / work habits
· Utilization of allotted time
	15
(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	APPEARANCE

· Professional
· Well-groomed
	10

(A)
	8

(B)
	6

(C)
	4

(D)
	2

(E)
	

	PRESENTATION OF FOOD
· Natural and appetizing look

· Use of design principles:

· Size

· Color

· Texture

· Balance and symmetry
	25
(A)
	20
(B)
	15
(C)
	10
(D)
	5
(E)
	

	PRESENTATION OF DISPLAY
· Overall impact of display
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	ORIGINALITY 
· Execution of theme

· Creativity         

· New or novel food combination  
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	                       TOTAL POINTS AWARDED


	


If Scantron sheets are used for scoring, the letter in parentheses will correspond to the point assignment used for each category












Participant ID Number/Letter: _______












Judge's ID #:____________________











Category:_______________________











Division: Sr_________Adult_________                                                      
CULINARY ARTS DISPLAY

RATING SHEET

BREADS
Note:
Complete in ink. Use only the points designated below or write in 0 points if applicable.          
	CATEGORIES
	High
	Med-High
	Medium
	Med-Low
	Low
	Judge's

Score

	LEVEL OF DIFFICULTY

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	RECIPES/FORMULAS
· Titles

· Ingredients and amounts

· Procedures

· Yield
	15

(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	CATEGORIES
	Excellent
	Very

Good
	Good
	Fair
	Poor
	Judge's

Score

	SET UP

· Sanitation / work habits
· Utilization of allotted time

	15

(A)
	12

(B)
	9

(C)
	6
(D)
	3

(E)
	

	APPEARANCE

· Professional
· Well-groomed
	10

(A)
	8
(B)
	6

(C)
	4

(D)
	2

(E)
	

	PRESENTATION OF FOOD
· Natural and appetizing look

· Use of design principles

· Color scheme

· Size
· Decorating skills

· Balance and symmetry
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	PRESENTATION OF DISPLAY
· Overall impact of display

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	ORIGINALITY 
· Execution of theme

· Creativity         
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	                       TOTAL POINTS AWARDED


	


 If Scantron sheets are used for scoring, the letter in parentheses will correspond to the point

 assignment used for each category.












Participant ID Number/Letter: _______












Judge's ID #:____________________











Category:_______________________











Division: Sr_________Adult_________                                                      
CULINARY ARTS DISPLAY

RATING SHEET

DECORATED WEDDING CAKES/ 
ADVANCED PRESENTATION CAKES/ TORTES
	CATEGORIES
	High
	Med-High
	Medium
	Med-Low
	Low
	Judge's

Score

	LEVEL OF DIFFICULTY

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	RECIPES/FORMULAS
· Titles

· Ingredients and amounts

· Procedures

· Yield
	15

(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	CATEGORIES
	Excellent
	Very

Good
	Good
	Fair
	Poor
	Judge's

Score

	SET UP

· Sanitation / work habits
· Utilization of allotted time
	15

(A)
	12

(B)
	9

(C)
	6

(D)
	3

(E)
	

	APPEARANCE

· Professional
· Well-groomed
	10

(A)
	8

(B)
	6

(C)
	4

(D)
	2

(E)
	

	PRESENTATION OF FOOD
· Natural and appetizing look

· Use of design principles

· Color scheme

· Use of edible garnishes

· Decorating skills

· Balance and symmetry
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	PRESENTATION OF DISPLAY
· Overall impact of display

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	ORIGINALITY 
· Execution of theme

· Creativity       
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	                       TOTAL POINTS AWARDED


	


Note: Complete in ink. Use only the points designated below or write in 0 points if applicable.           If Scantron sheets are used for scoring, the letter in parentheses will correspond to the point        assignment used for each category.












Participant ID Number/Letter: _______












Judge's ID #:____________________











Category:_______________________











Division: Sr_________Adult_________                                                      
CULINARY ARTS DISPLAY

RATING SHEET

ART DISPLAY
Note: Complete in ink. Use only the points designated below or write in 0 points if applicable.        
	CATEGORIES
	High
	Med-High
	Medium
	Med-Low
	Low
	Judge's

Score

	LEVEL OF DIFFICULTY

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	RECIPES/FORMULAS
· Titles

· Ingredients and amounts

· Procedures

· Yield
	15

(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	CATEGORIES
	Excellent
	Very

Good
	Good
	Fair
	Poor
	Judge's

Score

	SET UP

· Sanitation / work habits
· Utilization of allotted time
	15

(A)
	12

(B)
	9

(C)
	6

(D)
	3

(E)
	

	APPEARANCE

· Professional
· Well-groomed
	10

(A)
	8

(B)
	6

(C)
	4

(D)
	2

(E)
	

	PRESENTATION OF FOOD
· Use of design principles

· Color scheme

· Use of edible garnishes

· Decorating skills

· Balance and symmetry
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	PRESENTATION OF DISPLAY
· Overall impact of display

	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	ORIGINALITY 
· Execution of theme

· Creativity       
	25

(A)
	20

(B)
	15

(C)
	10

(D)
	5

(E)
	

	                       TOTAL POINTS AWARDED


	


If Scantron sheets are used for scoring, the letter in parentheses will correspond to the point assignment used for each category
INFORMATION FOR EVENT PERSONNEL
Required Event Personnel:
1.
One event chairperson to orient judges, check materials brought into the orientation room, 
note penalties, secure all necessary materials and equipment for the event, and assist with 
CRE Check-In and Rehearsal.

2.
Three (3) competent and impartial persons to judge the event, as outlined in the CRE 
Chairperson's guide.

Instructions for Event Chairperson:
1.
Arrange for all necessary materials and equipment for the event.

2.
Read carefully the selection entitled "General Rules and Guidelines," the event, and the responsibilities outlined for the event chairpersons in order to conduct the event in a manner consistent with the state guidelines.

3.
Attend all meetings related to the competition.

4.
Check room arrangements to be certain the event will operate smoothly.

5.
Conduct an orientation session for participants the day of the event to:


a.
Distribute identification numbers/letters

b.
Explain the event and their responsibilities


c.
Conduct a dress check of chef's attire


d.
Assign exhibit spaces


e.
Distribute sample thank you letter to spon​sors, if applicable


f.
Check to see if display is properly identi​fied


g.
Check or make notes regarding those specific rules which may have implication for 


penalty points or disqualification


h.
Announce that participant must be available during the judging portion of the event. 


Announce location of the holding room


i.
Announce that a critique session will be held at the conclusion of the judging

6.
Supervise participants while setting up displays. A maximum of sixty (60) minutes will be 
allowed to set up displays.

7.
Assemble judges at the specified time prior to the event to clarify all questions and rating 
procedures, to assign identification numbers to judges and to discuss and explain the 
critique session procedures.

8.
Complete information on event chairperson's work sheet for each participant, noting penalty 
points and/or reasons for disqualification.

9.  
At the conclusion of the judging, the event chair will facilitate the critique session as follows:


a.
Instruct the judges to make commendations and recommendations and encourage 


constructive comments.


b.
Re-admit participants into the room and direct them to stand by their exhibit.


c.
Instruct each judge to begin with a different participant and circulate until they have 


spoken with each participant.

10.
Recheck each judge's rating sheet to verify all identifica​tion data and to insure that point assignments are included for each category. If there is a discrepancy, check with the judges for clarification.

11.
The judges will select one Best of Show from the first place winners in each of the seven 
categories in each division, senior and adult.
12.
Deduct penalty points only once from the total composite of all judges’ rating sheets. 

13.
Complete participant data sheets.

14.
Do not excuse judges until the winners have been determined and the critique of the entries 
is completed.

15.
Submit rating sheets, event chairperson's work sheets, event check sheets, participant data  
sheets, and all event materials to the CRE Chairperson.

16.
Keep results of the event confidential until the awards presentation.

17.
Be present for CRE Check-In and Rehearsal; take roll and check participants for official 
dress. 

INSTRUCTIONS FOR JUDGES
1.
Give careful consideration to each rule and judge each entry exactly in the same manner and 
under the same conditions.  

2.
Complete rating sheet in ink.


NOTE:
Use only designated points and complete each category on the rating sheet.

3.
Meet at the event site at the specified time prior to the event to confer on rule meanings, rating 
sheets, room arrangements, materials, and equipment. 

4.
Know the displays by identification numbers/letters only.

5.
Total rating sheets and return them to the event chairpersons as instructed, either after each 
entry is judged or after judging is completed.

6.
Initial, in ink, any changes on rating sheets.

7.
Following the judging, conduct a critique session with participants to review the entries. Judges 
should not disclose the final rankings.  

8.
Remain at the event site until all winners have been determined and until rating sheets have 
been checked for accuracy.

9.
Keep results of the event confidential until the CRE awards presentation.

SPECTATORS AND RESOURCES

Spectators and Exhibit Hours:
1.
Participants and spectators will not be allowed during judging.

2.
Spectators will not be allowed during the critique session.

3.
After judging is completed, the displays will be open to the public at times decided upon by 
the event committee, which is composed of the CRE Chair​person, event chairperson, and 
regional advisor at the qualifying level and the planning committee at state finals.

4.
Each participant will assume responsibility for the safety of their display during viewing 
hours.

5.
Participants are encouraged to leave their displays in the display room during the 
established exhibit hours.

Resources Needed:
1.
CRE Chairperson's Responsibility:


a.
Compile the following material and give them to the event chairperson:



(1)
Rating sheets


(2)
Participant data sheets



(3)
Event Chairperson's worksheet



(4)
Event check sheets



(5)
Other materials as necessary to conduct the event

2.
Site Coordinator's Responsibility:


a.
Reserve one room large enough to conduct orientation and with sufficient table space 


for all displays to be set up. Tables must be draped. 


b.
Reserve a second room to serve as a holding room for participants during the judging 


portion of the event.


c.
Identify and provide names, addresses, and phone numbers of judges to the CRE 


Chairperson at least three (3) weeks prior to the event.


d.
Provide wooden skewers for the judges to use when judging the displays.

3.
Event Chairpersons' Responsibility:


a.
Bring the following materials to conduct the event on the CRE day:



(1)
Participant identification numbers/letters


(2)
Tape measure 



(3)
Pens



(4)
Paper clips



(5)
Calculator



(6)
Clipboards

4.
Participant's Responsibility:


a.
Each participant shall provide the following:        



(1)
All food items in order to complete one of the required display categories. 



(2)
All materials/utensils/equipment/appliances necessary to complete the display. 




NOTE:
Table space will be available for preparation work; running water and 





electrical outlets are not guaranteed. 
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