SALAD PREPARATION EVENT



SALAD PREPARATION EVENT PRIVATE 

Purpose:

The Salad Preparation Event is designed to give participants an opportunity to demonstrate competencies in preparing salads for home use. Emphasis is placed on skills used in a Consumer and Family Studies (CFS) class and which prepare students to effectively transition to a Home Economics Related Occupations (HERO) program in either the Food Service and Hospitality or Hospitality, Tourism and Recreation career pathway.
Event Summary:

In this event, participants will prepare and display a salad and salad dressing. Participants are responsible for bringing all food products, tools, equipment, and supplies needed to prepare the salad and salad dressing. The participants will provide four (4) copies of an information sheet containing the typed recipes, including a nutritional analysis per serving, and a list of tools, equipment and supplies to be used during the performance portion of the event. Fifteen (15) minutes will be allowed to assemble ingredients on a tray and for advance preparation. Twenty (20) minutes will be allowed for the preparation of the salad and a salad dressing. Participants will not make an oral presentation while preparing the recipes. At the state level only, participants will take a twenty (20) minute written exam.
________________________________________________________________________________________________________
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.
The participant in a specific division will prepare and display a salad, and salad dressing if applicable to the recipe.

a.
Junior Division: Participants will prepare a salad based upon the type specified annually. The type of salad to be prepared in this division will be specified in the fall mailing.

b.
Senior Division: Participants will prepare a salad based upon the type specified annually. The type of salad to be prepared in this division will be specified in the fall mailing.

3.
Participants will demonstrate their knowledge and skills by:

a. 
using measuring skills commonly used in the home for liquid and dry food products and measuring all ingredients in front of the judges

b.
using appropriate knife skills required by salad and/or salad dressing recipe(s)


c. 
handling food products, tools and equipment in a safe and sanitary manner


d. 
using proper preparation techniques that protect the nutrient value of food products


e.
organizing time, space, tools and equipment for efficient use during food preparation


f.
exhibiting a personal appearance required for sanitary food preparation in the home

4.
At the state level only, participants will take a twenty (20) minute written objective examination. The exam will be given prior to the performance portion of this event. The exam will include, but will not be limited to: questions on nutrition; tools and equipment identification, including usage; food preparation skills and terms related to salads and uncooked salad dressings; safety, sanitation; and meal management. 

5. 
Each participant will prepare a typed information sheet and submit four (4) copies to the event chairperson at the beginning of orientation. The information sheet shall include the following components for each recipe:


a. 
titles of the recipes



b. 
a list of ingredients and the amount to be used in the recipes



c.
the directions and methods of preparation



NOTE: 
No photocopies of recipes from cookbooks/textbooks/internet will be allowed.


d.
nutritional analysis per serving of each recipe which must include the following:



(1)
serving size




(2)
calories




(3)
protein




(4)
fat




(5)
cholesterol




(6)
carbohydrates




(7)
calcium




(8)
sodium

e. a list of the tools, equipment and supplies to be used only during the performance 



portion of the event.




NOTE:
Tools, equipment, and supplies used during the advance preparation 






period must not appear on the information sheet.
6. 
The name of the participant and school shall not appear on the typed information sheet.
7. 
Participants must furnish and use the food ingredients in the amount(s) specified in the recipes and all tools, equipment and supplies necessary for the performance and display portions of the event. All tools and equipment brought to orientation should be labeled with the name of the participant and/or chapter, school or ROCP.

NOTE:  
Tools, equipment and supplies, including extension cords, will not be provided.

8. 
The participant must bring all ingredients and tools, equipment, and supplies, as listed on the information sheet, needed in the event to the beginning of orientation.
9. 
Participants shall be neat, clean and well-groomed in appearance, wear an apron or chef’s coat and a hat or other covering on their hair for sanitation purposes.

NOTE:  
Blazers may be removed without penalty only during the advance preparation period, the performance portion, and the clean-up period of the event. Aprons, chef’s coats, and hair coverings must be worn during these periods.
10. 
The name of the participant and/or school shall not appear on the apron, chef’s coat or hair covering.
11. 
Participants will be known by identification numbers/letters only. Participants will be given a numbered/lettered name tag to wear on their chef’s coat/apron and corresponding 

numbered/lettered cards to be placed with the salad and salad dressing at the time of display.

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


NOTE:  

Use of a refrigerator and/or range is not to be guaranteed at any level. For



additional information, call the CRE Chairperson. 
13. 
During orientation, participants will be given fifteen (15) minutes to assemble their ingredients on a labeled tray and to complete necessary advance preparation. Participants will be assigned a storage area.

NOTE: 
During orientation and prior to the fifteen (15) minute advanced preparation 


period, the items brought into the room will be checked against each participant’s 

information sheet.
14.
The ingredients set up on the tray during the advance preparation period may be more than the amount(s) needed for the salad and the salad dressing. The amount(s) used, however, must be as stated in the recipes.
15.
The following guidelines will be enforced regarding the advance preparation of ingredients for this event:

a. Salad greens and other fresh produce may only be washed, stemmed and separated, 



if appropriate.



EXCEPTION:  
Onions, scallions and garlic may be washed, separated and peeled only.


b.
Fresh produce may be used in any form available in stores; however, it may not be diced, julienned, shredded, grated or peeled.


c.
Canned foods used in the salad and the salad dressing may be of any shape or form available in stores. Canned goods may be opened and drained. No further pre-preparation of the canned goods may be completed.  

d.
Only block or sliced cheese may be brought to orientation; it may not be diced, shredded, julienned or grated until the performance portion of the event.



EXCEPTION:
Parmesan cheese may be pre-grated.

e.
Meat, seafood, and poultry must be canned or shelf stable vacuum packed. These may not be diced, shredded, or julienned, until the performance portion of the event.


NOTE:
Food products may be marinated during the performance portion of the event.

f.
Garnishes may only be washed. Completion of garnishes must be done during the performance portion of the event.


g.
When included in the recipe, the salad dressing must be prepared during the performance portion of the event. No prepared salad dressing may be used.


h.
Ingredients requiring cooking may be cooked, but no further preparation will be allowed until the performance portion of the event.


i.
Other ingredients not specifically covered in the above guidelines must be completely prepared during the performance portion of the event.

16.
Participants will announce the type of salad and salad dressing they are preparing by stating, “I am going to prepare a __(state the name)_ salad, with a ________ dressing.” Upon completion of the salad, the participant will state, “This is my completed product.”

17.
A maximum of twenty (20) minutes will be allowed for the preparation and completion of the salad. This performance portion of the event will be timed. The participant will be stopped at the end of twenty (20) minutes.

18.
Judges will be observing work habits and techniques used and will rate the participants throughout the performance portion of the event.


19.
Participants will present their salad with dressing for display and sampling by the judges. The CRE chairperson will provide sampling utensils.

20.
Participants will have five (5) minutes to clean up their workstation and pack up. This portion of the event will not be judged. Participants must leave the event room after clean up is completed. Participants are not allowed in the event room during the judging of the food products.

21.
All participants shall wear official FHA-HERO dress as specified in Official Dress for CRE Competition, Section I, at the beginning of this CRE Guide.
22.
The participant 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 information sheet is not typed. (Specific Rule 5)

b. 
Ten (10) points will be deducted for each specific component that is missing from the information sheet or is not completed as stated. (Specific Rule 5)

c. 
Ten (10) points will be deducted if the name of the participant and/or school appears on the outline. (Specific Rule 6)

d. 
Twenty-five (25) points will be deducted for each when:
(1) Ingredient(s) listed on the information sheet are not used in the preparation of the 



salad and the salad dressing. (Specific Rule 7) 



(2)
Ingredient(s) not listed on the information sheet that are used in the preparation of 
the salad and the salad dressing. (Specific Rule 7)



(3)
Ingredient(s) are not used in the amount(s) specified in the recipes. (Specific 



Rule 14)


e.
Twenty-five (25) points will be deducted for each when:



(1) 
Tools, equipment and supplies listed on the information sheet are not used during 

the 
performance portion of the event. (Specific Rule 7)



(2)
Tools, equipment and supplies not listed on the information sheet are used during 





the performance portion of the event. (Specific Rule 7)


f.
Thirty (30) points will be deducted for each, if the participant does not wear an apron or chef’s coat and does not cover his/her hair for sanitation. (Specific Rule 9)


g.
Ten (10) points total will be deducted for each, if the name of the participant and/or school appears on the apron, chef’s coat or hair covering. (Specific Rule 10)


h.
Thirty (30) points total will be deducted when any advance preparation of ingredients is done other than those specified. (Specific Rule 15)


i. 
Ten (10) points will be deducted for each, if the participant does not announce the name of the salad and the salad dressing at the beginning, and state, “This is my completed product” at the end. (Specific Rule 16)


j.
Fifty (50) points will be deducted if the participant must be stopped at the end of the twenty (20) minute performance time limit by the CRE Event chairperson. (Specific Rule 17)



NOTE: 
Participants may not announce the salad completion after they have been 
stopped. In this instance only, points will not be deducted for not stating, “This 

is my completed product.”


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



FHA-HERO dress. (Specific Rule 21)

l.
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 22)

2.
Disqualifications:


NOTE:
Please refer to the section entitled “General Rules and Guidelines” included at the beginning of this CRE Guide.

a.
The participant does not adhere to Specific Rule 2.a. and/or 2.b. 
b.
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. 
The event chairperson shall be in charge of this event at each level.

2. 
During the orientation meeting, participants shall be given identification numbers/letters indicating order of participation; submit copies of the typed information sheet; have items on the information sheet checked; be given fifteen (15) minutes to assemble their ingredients on a labeled tray and complete advance preparation; and be assigned a storage area.
3. 
At the state level, all participants will take a twenty (20) minute written objective examination. The exam will be given prior to the performance portion of the event.
4. 
The participant must be ready to begin his/her performance portion of the event when his/her identification number/letter is called.
5. 
The performance portion of the event may be organized in the following manner at each level: 

When there is a large number of entries, two (2) participants may prepare their salads and salad dressings at the same time. The decision whether one (1) or two (2) participants will prepare their salads at the same time will be determined by the CRE Chairperson.


NOTE:
All participants within a division shall be judged in a consistent manner.
6. 
No warning will be given to participants regarding time during the performance portion of the event. Participants will be stopped at the end of twenty (20) minutes.
7.
After participants have competed the performance portion of the event, the salads and salad dressings will be placed on a display table for viewing and tasting. Salads may not be removed from the display table until the time indicated by the event chairperson.

8.
When each participant has completed his/her salad and salad dressing, judges will score the performance and the appearance and taste of the products. Each judge will total his/her rating sheet and return it at the specified time to the event chairperson.

9.
The event chairperson will recheck points; total all rating sheets for each entry; deduct penalty points if appropriate; and rank the participants in order on the basis of the total 

scores. The timekeeper's record and test score, if appropriate, will be used in computing the final score for each participant.
10. 
Points awarded by judges and penalty points deducted by the chairperson will be final.

11. 
In the event of a tie, the judges will determine the winner.
12. 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 participant has been evaluated.















Participant ID Number/Letter            
CHECK SHEET FOR SALAD PREPARATION EVENT

Directions:
Check the items listed below. If General Rules or Specific Rules listed are not met by participants, 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 parenthesis.

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)
Information Sheet    (General Rules and Guidelines H.17, and Specific Rules 5 and 6)

__
Typed










(Penalty 1.a. -10 points)

__
Four (4) copies submitted






(General Rules and Guidelines, H.17)
__
Name of the participant/school





(Penalty 1.c. -10 points)


does not appear

__
Titles of recipes for salad and salad 



(Penalty 1.b. -10 points)



dressing provided

__
List of ingredients and the amount 




(Penalty 1.b. -10 points)


to be used for each recipe provided

__
Directions and methods of preparation



(Penalty 1.b. -10 points)


for each recipe provided

__
Nutritional analysis per serving 




(Penalty 1.b. -10 points)


provided for salad and salad dressing

__
List of tools, equipment and supplies to 



(Penalty 1.b. -10 points)


be used only during the performance


portion of the event
Advance Preparation Period:

(Specific Rule 15)
  _
Advance preparation period follows 



(Penalty 1.h. -30 points)


guidelines listed below:


_  
1. Salad Greens and Other Fresh Produce 



May only be washed, stemmed or separated.


EXCEPTION:  Onions, shallots and garlic may be 





   washed, separated and peeled only.


__
2. Fresh Produce


Used as available in stores but may not be diced, 



julienned, shredded, grated or peeled.


__
3.
Canned Goods


May only be opened, drained, and if appropriate,



ingredients may be measured and placed in



storage containers.


__
4.
Cheese


May only be block or sliced form.


EXCEPTION: 
Parmesan Cheese

__
5.
Meat, Seafood and Poultry (Senior Division only)


Must be canned or shelf stable vacuum packed. May not 


be diced, shredded or julienned until the performance 


portion of the event.


__
6.
Garnishes


May only be washed.


__
7.
Salad Dressing


Must be prepared during the performance portion of 



the event.


__
8.
Items Requiring Cooking


May be cooked but no further preparation will



be allowed.


__
9.
Other Items


If not specifically covered, must be completely prepared



during the performance portion of the event.

Preparation:
Performance Period

(Specific Rules 7,10,14,16 and 17)
__
Participant does not announce the name of salad 

(Penalty 1.i. -10 points)


and salad dressing at the beginning.


__ 
Participant does not state, “This is my completed 

(Penalty 1.i. -10 points)


product” at the end of the performance period.


EXCEPTION:
Points will not be deducted for not stating “This is my





completed product” if they must be stopped at the end of the 





twenty (20) minute performance period by the event chairperson.

__
Name of the participant and/or school does


(Penalty 1.g. -10 points)


not appear on the apron, chef’s coat or hair

covering.

__
Ingredient(s) listed on the information 



(Penalty 1.d. [1] -25 points)


sheet are not used in the preparation of the


salad and salad dressing.
__
Ingredient(s)
not listed on the information 


(Penalty 1.d. [2] -25 points)


sheet are used in the preparation of the salad


and salad dressing.

__
Ingredient(s) not used in the amount(s)



(Penalty 1.d. [3] -25 points)


specified in the recipes.


__
Tools/equipment/supplies listed on the 



(Penalty 1.e. [1] -25 points)


information sheet are not used during 


the performance portion of the event.

__
Tools/equipment/supplies not listed on the 


(Penalty 1.e [2] -25 points)

information sheet are used during the 


performance portion of the event.
__
Preparation is completed in 20 minutes.



(Penalty 1.j. -50 points)

Official Dress and Awards Check-In:
Required Identification







(Penalty -50 points)

Appropriate Dress for Advance Presentation, Performance and Clean-Up Periods  
(Specific Rule 9)
__
Apron or chef’s coat







(Penalty 1.f. -30 points)

__
Hat or hair covering







(Penalty 1.f. -30 points)
CRE Orientation, Check-In and Rehearsal (Specific Rule 21)
    
Official Dress 








(Penalty 1.k. -15 to 90 points)


(-15 points each)

-slacks/skirt

-blouse/shirt

-hose






-shoes

-accessories (tie)




-FHA-HERO blazer (State finals only)


Awards Check-In

(Specific Rule 22)

    
Awards Check-In and Rehearsal




(Penalty 1.l. - 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.a)


-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 #__________________








Division: Jr_________ Sr ________
SALAD PREPARATION
RATING SHEET

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

	PRIVATE 


CATEGORIES

	Excellent
	Very

Good
	Good
	Fair
	Poor
	Judge's

Score

	INFORMATION SHEET
· Titles
· Ingredients and amount

· Procedure

· Nutritional analysis

· List of tools/equipment/supplies
	15
(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	APPEARANCE
· Professional
· Well-groomed

	10
(A)
	8
(B)
	6
(C)
	4
(D)
	2
(E)
	

	SAFETY AND SANITATION                 
· Safe use of tools/equipment
· Sanitation principles followed


	20

(A)
	16
(B)
	12
(C)
	8
(D)
	4
(E)
	

	FOOD PREPARATION
· Followed recipe directions
· Used proper measuring skills

· Used proper knife skills


	30
(A)
	24
(B)
	18
(C)
	12
(D)
	6
(E)
	

	ORGANIZATION 
· Use of time, space and equipment
· Neat work area during preparation

and at time of conclusion


	15
(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	FOOD PRESENTATION
· Natural/appetizing appearance
· Creative arrangement
	15
(A)
	12
(B)
	9
(C)
	6
(D)
	3
(E)
	

	TASTE AND VARIETY
· Contrast/Variety/Shape
Texture/Color

· Pleasant flavors
· Complimentary dressing (if applicable to the recipe)
	15

(A)
	12

(B)
	9

(C)
	6

(D)
	3

(E)
	

	
                    TOTAL POINTS AWARDED
	


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













  Participant ID Number/Letter:_________








Judge's ID #:_______________








Division: Jr_______ Sr_______
SALAD PREPARATION
COMMENT SHEET
	PRIVATE 

CATEGORIES
	

	INFORMATION SHEET
· Titles

· Ingredients and amount

· Procedure

· Nutritional analysis

· List of tools/equipment/supplies


	

	APPEARANCE

· Professional 
· Well-groomed

	

	SAFETY AND SANITATION                 
· Safe use of tools/equipment

· Sanitation principles followed


	

	FOOD PREPARATION
· Followed recipe directions

· Used proper measuring skills

· Used proper knife skills


	

	ORGANIZATION 
· Use of time, space and equipment

· Neat work area during preparation

and at time of conclusion


	

	FOOD PRESENTATION
· Natural/appetizing appearance

· Creative arrangement


	

	TASTE AND VARIETY

· Contrast/Variety/Shape

Texture/Color

· Pleasant flavors
· Complimentary dressing (if applicable to the recipe)
	


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.

 3. 
One timekeeper to record and stop the participant at the end of the twenty (20) minute period.
 4. 
One door monitor to control spectators entering and leaving the preparation room.
 5.
At state level only, one examiner to administer and score written examinations at the state level.
Instructions for Event Chairperson:
 1. 
Arrange for all necessary materials and equipment for the event.

 2. 
Read carefully the sections entitled "General Rules and Guidelines," the event, and the responsibilities outlined for event chairpersons in order to conduct the event in a manner consistent with 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 the participants the day of the event to:


a. 
Distribute identification numbers/letters.

b. 
Collect four (4) copies of the typed information sheets from each participant.

c. 
Place identification numbers/letters on the copies of the typed information sheet.

d. 
Check the ingredients and tools, equipment and supplies brought into the orientation room with the ingredients and tools, equipment and supplies listed on the information sheet. Note penalties.

e. 
Explain the event and their responsibilities.

f.  
Distribute sample thank you letters, if appropriate.

g. 
Check or make notes regarding those specific rules which may have implica​tions


for penalty points and/or disqualifica​tions.
 6.
Supervise participants while assembling and storing ingredients during orientation. A maximum of fifteen (15) minutes will be allowed for organizing and preparing appropriate ingredients.

 7.  
Assemble judges at the specified time prior to the event to clarify all questions and rating procedures, to distribute information sheets, and to assign iden​tification numbers to judges.

 8.
During the performance portion of the event, carefully compare the ingredients and tools, equipment and supplies used to prepare the salad and the salad dressing with those listed on the information sheet. Note penalties when appropriate.
 9. 
Complete information on event chairperson's work sheet for each participant, noting penalty points and/or reasons for disqualification.

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

11. 
Deduct penalty points only once from the total composite of all judges’ rating sheets.

12.
Complete participant data sheets.

13. 
Do not excuse judges until the winners have been determined.

14. 
Submit rating sheets, copies of the typed outlines, event chairperson's work sheets, event check sheets, participant data sheets, and all event materials to the CRE Chairperson.
15.
Keep results of the event confidential until the awards presentation.

16.
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 in the same manner and under the same conditions.  Written constructive comments are encouraged. Questions shall not be asked of the participant.
 2.  
Complete the rating sheet in ink.


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

 3.
Complete a comment sheet for each participant. Write commendations and recommendations for each participant. Constructive comments are encouraged. 
 4. 
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.

 5.  
Know the participants by identification number/letter only.

 6. 
Obtain, prior to the event, copies of the participants' typed information sheets.

 7. 
Be seated, at the time of the event, in the assigned place in the room in which the event is being held. Rate each participant on the preparation and presentation of his/her salad and salad dressing, using the rating sheet provided.

 8.
Total rating sheets and return them to the event chairperson as instructed, either after each entry is judged, or after judging is completed.

 9. 
Initial, in ink, any changes on rating sheets.

10. 
Remain at the event site until all winners have been determined and until rating sheets have been checked for accuracy.

11. 
Keep results of the event confidential until the awards presentation.

SPECTATORS AND RESOURCES
Spectators:
 1.  
Spectators will be allowed in the presentation room only if adequate space is available.

 2.  
No talking or gesturing shall be permitted.

 3.  
Spectators are not allowed in the orientation room.

 4.  
No one is to enter or leave during the individual presentations.

 5.  
Participants may view the competition.

 6.
Applause shall be withheld until each participant has completed his/her presentation. 

Resources Needed:
 1. 
CRE Chairperson's Responsibility:


a. Compile the following materials and give them to the event chairperson(s):



(1) 
Rating sheets/comment sheets




(2) 
Participant data sheets




(3)
Event chairperson's work sheets




(4)
Examinations (at the state level only)



(5) 
Other materials necessary to conduct the event

2.
Site Coordinator's Responsibility:

a.  Provide a room for orientation and for the event. This room should accommodate advance preparation, performance and spectator viewing.


b.  Identify and provide names, addresses, and phone numbers of judges to the CRE Chairperson at least three (3) weeks prior to the event.



c.  Provide tasting equipment (paper plates, forks, napkins, glasses).



3.  
Event Chairperson's Responsibility:


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



(1) 
Participant identification numbers/letters



(2) 
Stopwatch




(3) 
Clock



(4) 
Pens



(5) 
Calculator




(6) 
Clipboards (optional)




(7)   Paper clips


b. Select two (2) people to serve as timekeeper and door monitor.

 4.  Participant's Responsibility:


a. Each participant shall provide the following:

(1) Four (4) copies of the typed information sheet, which includes the title of 

the recipe; a list of ingredients and amounts; the directions and methods 

of preparation; the nutritional analysis per serving; and a list of tools/ 

equipment/supplies to be used only during the performance portion, 

to be sub​mitted to the event chairperson at the beginning of orientation.



NOTE:
The name of the participants and/or school should not appear on the typed information sheet.



(2)
Ingredients for the salad and salad dressing.




(3)
Tools, equipment and supplies, including towels, as well as the trays that are necessary for salad preparation and storage.




(4)
Plates, bowls, bread bowls, pre-formed tortilla shells and any other serving containers or accessories for the purpose of serving and displaying the salad.
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