
Time:
Time allowed includes time for feedback and questions from the evaluators. Your demonstration

including questions should not exceed the time allowed.

 

Dress:
Clean, plain and simple clothing is best for doing a food demonstration. An apron may be a good choice for

some while others may choose a costume related to the project. Both are okay as long as they do not distract

from the food demonstration. Avoid jewelry, rings, bangle bracelets and long necklaces.

Hair should be neat and pulled away from your face. Make sure that no hair can fall into the food.

 

Getting ready for the Demonstration:
Measure all ingredients and do any advance food preparation, as necessary (shop, dice, pre-cook).

Make sure all commercial labels are hidden or covered - EXCEPT your NYS ingredient(s)

The demonstration area is the "stage." Set up the work area so that items you will be using are easy to reach

and easy to use within this area. Keep the "stage" area free of distracting items.

Have a damp cloth ready to wipe up spills and clean the work area and your hands.

A single ring burner will be provided. Make sure to bring any other cooking/preparation equipment that you
may need.

 

Giving the demonstration:
Introduce yourself. State your name, age, club(s) and number of years you have been in 4-H. Talk about the

recipe. Why did you choose it? Does your family like it? What are its selling points?

While you are mixing the ingredients, preparing the dish, whatever you are doing while cooking - make sure to

talk to the audience. Examples:

Explain about the history of the food.

Tell them the nutritional value of the food you are preparing.

Why is this food good to include in their meals?

As you finish the steps in the demonstration, clean up the work space and move soiled articles to another area.

Wipe off the area and remove any crumbs into your hand and place the crumbs with the soiled dishes. Display

the finished product as attractively as possible. Make sure that it is appealing and that the audience could sit

down and have a bite. You may want to remove one portion of the food and display it on a serving plate with a

napkin, utensils and beverage.

 

Nutrition tips:
The Food Guide Pyramid may be used as a reference

Dietary Guidelines for Americans may be used as a reference.

You may explain vitamins and minerals contained in the food, what they are and how the body uses them. 
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