
DEPARTMENT 115 – 4-H & FFA FOODS & NUTRITION 

• All baked products must be fully baked to qualify for entry. 

• Entries must be prepared by a 4-H or FFA member enrolled in a Foods and Nutrition 

project. The item entered should be part of the member’s project work. 

• All entries must be submitted on a Styrofoam or sturdy paper plate inside a plastic bag. 

o Please use plates strong enough to support the weight of your baked goods. We 

cannot be responsible for damage caused by flimsy plates. 

o Glass plates or dishes will not be accepted. 

• Products containing egg-based fillings, cream fillings, or icings (including pumpkin or 

cream cheese) will not be accepted or judged. 

• Tip: When using disposable aluminum pie pans, bake pies on a cookie sheet to ensure the 

bottom crust bakes properly. 

• Do not attach cakes to the plate with icing. Cakes must remain loose on the plate for 

display purposes. 

 

SECTION A: BAKED GOODS 

 

Cakes – not iced, one layer – NO BOXED CAKES 

Class Awards: 1st – $4 | 2nd – $3 | 3rd – $2.50 | 4th – $2 | 5th – $1.50 

Class 

1. Chocolate  

2. Spice 

3. White 

4. Yellow 

5. Angel Food (entry should be baked in a tube pan) 

 

Decorated Cakes  

Class Awards: 1st – $10 | 2nd – $8 | 3rd – $6 | 4th – $5 | 5th – $4 

 

Project Requirements for Years 1-2  

• Base Cake  

o Round or square, single-tier cake (8" or 10") 

o Cake may be real or Styrofoam/dummy cake 

o Cake must be neatly covered with buttercream or smooth icing 

• Decorating Elements  

o Border: Must include a piped shell border (top or bottom edge, or both).  

o Writing: Include at least one word (example: "Happy Birthday" or 

"Congratulations"). Writing must be legible, evenly spaced, and centered.  

o Colors: Use a minimum of three different colors of icing (base icing counts as 

one color). 

o Flowers: Include at least three piped flowers (all the same type or a variety). 

Flowers should be distinct and identifiable (examples: rosettes, drop flowers, 

daisies, or roses) 

• Technical Expectations 

o Icing should be smooth, with no crumbs or air bubbles.  



o Borders must be consistent in size, shape, and spacing.  

o Writing should be even, straight, and readable.  

o Flowers should show clear definition (petals visible, not melted or blurred).  

o Colors should be neat, without smudges or unintended mixing. 

• Creativity & Presentation  

o Cakes should be neat, colorful, and visually appealing.  

o Extra decorations (leaves, dots, or accents) may be included, but are not required.  

o Cake board/base should be covered and free of icing smears.  

 

• Project Requirements for Years 3-5 

• Base Cake 

• Cake may be round, square, or shaped and must be 8" or 10" 

• Single- or double-tier cakes allowed (maximum 2 tiers). 

• Cake may be real or Styrofoam/dummy cake. 

• Cake must be neatly covered with buttercream or fondant. 

• Theme Requirement 

• Cake must represent a specific theme (example: "Spring Garden," "Sports," "Birthday 

Party," "Farm Life," "Holidays"). 

• Decorations must clearly connect to the chosen theme. 

• Decorating Elements 

o Must use at least 3 skills from the Year One specification sheet: 

▪ Shell border 

▪ Writing 

▪ 3 different icing colors 

▪ Flowers (piped) 

• Fondant decorations may be used (optional but encouraged). Examples: cutouts, 

figurines, or accents. 

• Additional decorating techniques may be included (basketweave, star fill-ins, leaves, 

piping details, textured sides). 

• Technical Expectations 

• Cake must have smooth, even icing (buttercream or fondant). 

• Borders, flowers, and writing should show improved control and consistency from Year 

One. 

• Fondant (if used) should be smooth, with clean edges and no cracks. 

• Decorations must be neat, well-defined, and placed intentionally to support the theme. 

• Creativity & Presentation 

• Cake must demonstrate creativity through color choices, design elements, and layout. 

• Theme should be clear and visually engaging. 

• Cake board/base must be covered and decorated to complement the cake. 

 

• Project Requirements for Years 3-D Cakes 

• Base & Size 

o Cake must be carved or sculpted into a 3-Dimensional design. 

o Cake must fit on a 10-inch to 12-inch cake board. 

o Cake may be real or Styrofoam/dummy cake. 



• Theme Requirement 

o Cake must represent a clear theme (example: animals, sports, vehicles, holidays, 

characters, nature, etc.). 

o Theme should be recognizable through the cake's shape, carving, and decoration. 

• Covering 

o Cake may be covered with buttercream icing or fondant. 

o Surface must be smooth, clean, and neatly finished. 

• Decorations 

o All decorations must be hand-made (no pre-made or store-bought items allowed). 

o Fondant, gum paste, modeling chocolate, or buttercream may be used for 

handmade details. 

o Decorations should enhance the theme and be securely attached to the cake. 

• Technical Expectations 

o Carving should create a distinct 3-D shape, not just surface decorations. 

o Cake structure must be stable, with no collapsing or leaning. 

o Icing or fondant must be cleanly applied, free of cracks, crumbs, or air bubbles. 

o Handmade decorations should show skill, detail, and craftsmanship. 

• Creativity & Presentation 

o Cake should be original, visually appealing, and well-balanced. 

o Theme must be clear and engaging. 

o Cake board must be covered and decorated to complement the cake. 

 

Class 

6. Unit 1 (Use of writing tip and star tip & at least two color) 

7. Unit 2 (Must have at least one border and at least two colors; also use of writing & star tips) 

8. Unit 3 (At least 3 formed flowers using butter cream or royal icing; also use of writing & star      

tips and border) 

9. Unit 4 (Cakes with a theme, using at least 3 skills from the previous units) 

10. Unit 5 (Fondant covered cake with fondant decorations) 

11. 3-Dimensional cake of any image 

 

Candy (3 pieces) 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1  

Class 

12. Fudge  

13. Fudge-Light  

14. Peanut Brittle  

15. Penuche 

 

Microwave Connection  

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1  

Class 

16. Peanut Brittle (3) 

17. Peanut Butter Krispies (3) 

18. Fudge (3 Pieces) 

19. Cup Cakes (3) 



20. Brownies or Bar Cookies (3) 

 

Bar Cookies (3) 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1  

Class 

21. Brownies  

22. Granola Bars (unfrosted) 

23. Misc. Bar Cookies  

 

Drop Cookies (3) 

Class Awards: 1st – $2.50 | 2nd – $2 | 3rd – $1.50 | 4th – $1.25 | 5th – $1  

24. Chocolate Chip 

25. Peanut Butter  

26. Snickerdoodle 

27. Misc. Dropped Cookies 

28. Filled Cookies 

29. Pressed Cookies (use cookie press) 

30. Specialty Cookie 

31. Sliced Cookies 

32. Rolled and Cut Cookies 

33. No Bake Cookies  

 

Pies and Tarts – Any Variety (3) 

Class Awards: 1st – $5 | 2nd – $4.50 | 3rd – $3.50 | 4th – $2.50| 5th – $1.50 

No glass or metal pie pans. No egg-based, cream, custard, cream cheese, pumpkin fillings nor 

meringue will be accepted or judged. 

Class 

35. Tarts or Turnovers (3) 

36. Two Crust Pie (any variety) 

37. One Crust Pie (any variety) 

 

Quick Breads 

Class Awards: 1st – $5 | 2nd – $4.50 | 3rd – $3.50 | 4th – $2.50| 5th – $1.50 

Class 

38. Blueberry Muffins (3) 

39. Biscuits (3) 

40 Coffee Cake or Rolls (3) 

41. Bran Muffin – no topping (3) 

42. Misc. Muffin (3) 

43. Plain Muffin – no topping (3) 

44. Nut Bread or Fruit Bread (1 loaf) 

45. Gingerbread (3 - 2’’ squares) 

46. Cornbread (3 - 2’’ squares) 

47 Misc. Quick Break (1 loaf – any type) 

 

 



Yeast Breads and Rolls – No Fork Pricks  

Class Awards: 1st – $5 | 2nd – $4.50 | 3rd – $3.50 | 4th – $2.50| 5th – $1.50 

Class 

48. White (1 loaf) 

49. White Rolls (3) 

50. Whole Wheat Bread (1 loaf) 

51. Whole Wheat Rolls (3) 

52. Cinnamon Rolls (3) 

53. Bread Sticks (3) 

54. Hamburger Buns (3) 

55. One Ring Specialty Bread  

56. Pretzels (3) 

57. Bread Machine Loaf (1)  

58. Breads from Around the World:  A loaf or round bread from another country or culture 

outside US (Include recipe) 

59. Breads from Around the World (4):  A plate of tortillas, pretzels, pocket bread, etc. from 

another country (Include recipe)  

 

Make It With Mixes – Up to age 10 only  

Class Awards: 1st – $2.50 | 2nd – $2 | 3rd – $1.50 | 4th – $1.25| 5th – $1 

Class 

60. Three plain (such as cookies or muffins) or one large item (such as a cake) 

61. Three plain (such as cookies or muffins) or one large item (such as a cake) that is a variation 

of the mix or made with commercial mix without gluten, fat, or another ingredient 

 

Miscellaneous 

Class Awards: 1st – $2.50 | 2nd – $2 | 3rd – $1.50 | 4th – $1.25| 5th – $1 

Class 

65. Trail Mix 

66. Popcorn Snack (3 Balls) In Resealable Bag 

68. Roasted Peanuts (1/2 Cup)   

69. Global Gourmet:  A Dessert Cake Or Bread From Another Country/Culture (Indicate 

Country Or Culture) 

70. Homemade Noodles (1 Quart) 

71. Homemade Pasta (Uncooked) (1quart) 

 

Gingerbread 

Class Awards: 1st – $4 | 2nd – $3 | 3rd – $2.50 | 4th – $2| 5th – $1 

73. Gingerbread Creation. Must be made of gingerbread-no graham crackers, pretzels or any 

material or food other than gingerbread. Base must be sturdy materials and not to exceed 140 

square inches. 

 

PA PREFERRED BROWNIE, COOKIE, & BAR CONTEST – SEE 

DEPARTMENT 11 FOR DEATAILS 
 



SECTION B: CANNED GOODS/JAMS & JELLIES 

• Canned products – fruits, vegetables, jams, jellies, vinegars, etc., will be judged on 

general appearance, wholesomeness and quality of food, flavor, when appropriate, 

uniformity of food size and color, adequate head space, food arrangement and clearness 

of liquid.  

• Products must be canned in standard canning jars (No one trip commercial pack jars) and 

be uniform, clear glass, with a two- piece lid and ring and suitably labeled.  

• The judges will follow the food safety standards set by the United States Department of 

Agriculture.    

• Displays should be in uniform size jars.  

• The judge reserves the right to open any jar.  

• All Multiple Display classes are required to have types and/or flavors identified on 

entries, no names please.  

Canned Fruit, Single 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

1. Peaches 

2. Applesauce 

 

Canned Fruit Display 

Class Awards: 1st – $6 | 2nd – $5 | 3rd – $4 | 4th – $3 | 5th – $2 

Class 

6. Canned Fruit Display (3 identified specimens) 

 

Canned Vegetables, Single 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

10. Carrots 

11. Corn 

14. String Beans 

15. Tomatoes 

 

Canned Vegetables Display 

Class Awards: 1st – $6 | 2nd – $5 | 3rd – $4 | 4th – $3 | 5th – $2 

Class 

16. Canned Vegetables Display (3 identified specimens) 

 

Jams, Single Entry 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

21. Peach 

22. Other (identified) 

23. Apple Butter 

 



Jellies, Single Entry 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

25. Apple 

26. Grape 

27. Berry 

 

Jellies, Jams & Preserves Display 

Class Awards: 1st – $5 | 2nd – $4.50 | 3rd – $3.50 | 4th – $2.50 | 5th – $1.50 

Class 

28. Display (3 different flavors, flavors identified) 

 

Pickles and Relish 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

29. Sweet Pickle Relish 

30. Dill Pickles 

31. Sweet Pickles 

32. Salsa 

33. Pickled Beets 

 

Dried Products 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

34. Apples 

35. Bananas 

36. Fruit Leather (3 pieces, type identified) 

 

Herbs & Vinegars 

Class Awards: 1st – $3 | 2nd – $2.50 | 3rd – $2 | 4th – $1.50 | 5th – $1 

Class 

39. Herbs (1 pint) 

41. Herb Flavored Vinegar – one pint jar, processed and sealed with two-piece lid 

42. Fruit Flavored Vinegar – one pint jar, processed and sealed with two-piece lid 

 

SECTION C: NUTRITION POSTERS 

• Posters should not exceed 18” X 24” in size.   

• Posters should be flat – no 3-dimensional posters.  

• Posters should consist of stationary material – no real food.  

• Identification tags should be taped or stapled onto the poster – no paper clips 

 

Class Awards: 1st – $3.50 | 2nd – $3 | 3rd – $2.50 | 4th – $2 | 5th – $1.50 

Poster on one aspect of “My Plate” 

Class 



1. Ages 8–11 years 

2. Ages 12–19 years 

 

 

Poster on one aspect of kitchen or food safety  

Class 

3. Ages 8–11 years 

4. Ages 12–19 years 

 

Poster on table setting or table manners 

Class 

5. Ages 8–11 years 

6. Ages 12–19 years 

 

Poster on one aspect of fitness  

Class 

8. Ages 8–11 years 

9. Ages 12–14 years 

10. Ages 15–19 years 

 

Poster showing one of the food experiments 

Class 

13. Ages 8–11 years 

14. Ages 12–19 years 

 

Poster on measuring, label reading, food terms or kitchen equipment  

Class 

15. Ages 8–11 years 

16. Ages 12–19 years 

 

Poster showing amount of fat and/or sugar in common foods 

Class 

17. Ages 8–11 years 

18. Ages 12–19 years 

 

Poster on food labeling  

Class 

21. Ages 8–11 years 

22. Ages 12–19 years 

 

Poster – Party Planning & Cultural Foods 

Class 

28. Poster showing a party plan centered on a theme (include information about the menu, 



decorations, invitations, etc.) 8-19 years 

29. Poster showing international or cultural foods, 8-19 years  

Poster on microwave safety or a microwave food preparation technique  

Class 

30. Ages 8–11 years 

31. Ages 12–19 years 

 


