
Tiny PiNY COOKING COMPETITION  
 

Friday, August 12th 

6:00pm 

CCE Education Center 

Open to all 4-Her’s ages 9 and up 

Phone: 518-623-3291 

E-mail: mlb222@cornell.edu 

For more information OR  

to register, please contact: 

CCE Warren County 

377 Schroon River Road  

Warrensburg, NY 12885 

 



What is PiNY??? 

Produced in New York “PINY” is designed to showcase the wide variety and use of  
agricultural products grown right here in New York.   

 
This event is a marvelous opportunity for youth to demonstrate their food preparation  

skills while promoting a tasty recipe that features New York State food products.   

Recipe Selection:  

Recipes should feature a product/s produced in NYS (milk products, meat, vegetables, eggs, grains, honey, maple syrup, etc.) 

 

Originality: Creativity and imagination help make foods appealing and tasty.  Recipes can be from a cookbook, family recipe 

or your own variation. You may be asked to explain the source of your ‘statement of origin”, as well as changes made, family 

preferences, etc.  

 

Participants are encouraged to use recipes with lower amounts of sugar, fat, sodium, and increased amounts of fiber and  

complex carbohydrates.  Consider using fortifiers and those ingredients which add nutritive value, such as vegetables, fruits, 

nuts, whole grains, etc.  

 

Equipment: 

Participants are expected to furnish supplies and equipment necessary to prepare and serve their product, including trays,  

extension cords, potholders, etc. and serving utensils.  Ranges, ovens and refrigerators are not available.  Contestants should 

plan accordingly.  There may be one microwave oven for participants use.  

 

Product: 

The finished product will be taste tested by a panel of judges.  The product may be prepared and brought from home OR the 

product may be the result of the demonstration itself. Product will be on display for viewing, so please consider an attractive 

setting.  

 
Presentation:  

Approximately 4 – 6 participants prepare their product before the audience at the same time, in a silent non-verbal presentation.  

Participants should be aware that the public and emcee may be circulating and asking questions.  Participants may have a poster, 

but a poster is not mandatory.   

  

Time allotment: 30 – 40 minutes.  Each participant will utilize their time according to the complexity of their particular recipe.  

Participants are encouraged to use a variety of demonstration skills.   Once presentation is complete, participants are to move 

their finished product to the assigned area, and then clean up their demonstration area, immediately.   

 

Evaluation Criteria: these evaluation pointers can help you prepare for your demonstration: 
 Recipe: complete and easy to follow; promotes a New York grown/produced fruit or vegetable product;  

nutritional quality of recipe 

 Finished product: overall appearance, taste, consistency, and/or texture. 

 Demonstrator: appearance, poise /ability to express self 

 Preparation: organization (orderly plan of work and placement of equipment); techniques and manual skill  

(appropriate techniques, skillfully done; variety of demonstration techniques; correct use of equipment). 

 Work area and results: work area neat; manipulation in full view of audience.  

 

Questions?  Contact Roxanne Westcott @ 518-668-4881 or rmw38@cornell.edu 

 


