
LOUISIANA CHEF 
 
Contest Description: Individual or team of two demonstration preparing a dish with one of the 
following Louisiana Agriculture Commodities –Rice, Sugar, Beef, Wheat, Poultry, Egg, Louisiana 
Seafood, Dairy, and Soybeans.  A parish could send 2 individuals or 2 teams 
 
Contest Superintendent: Lanette Hebert 
 
Award: 4-H Educational Trip 
 
Sponsor: The Rice Council 
 
Age Requirement: Must have passed his/her 13th birthday and not passed his/her 20th birthday 
on January 1, 2015. 
 
Rules: 

1. Each parish may send two (2) individual contestants or two (2) teams of two.  
2. Present a demonstration preparing a dish with one of the following Louisiana 

Agricultural Commodities – Rice, Sugar, Beef, Wheat, Poultry, Egg, Louisiana 
Seafood, Dairy, and Soybeans. This does not include horticulture products - they should 
be entered under Horticulture Use Demonstration. 

3. Demonstration should be planned for fifteen (15) minutes or less and limited to 
preparation of one (1) recipe. Contestants should have the knowledge of: roles of 
commodity in the diet, the importance of the commodity to the economy of Louisiana 
to the world, types and forms of the commodity available, cooking characteristics, 
nutritional value, and cost of dish prepared. Contestants should also include food safety 
practices and how the dish fits into a healthy lifestyle.  

4. 4-H members will have an opportunity to use Power Point, all equipment will be 
provided. 

5. Contestant must bring all equipment and supplies needed for preparing the dish, the 
demonstration, and clean-up. The dish must contain at least 1 cup of the commodity. 

6. Contestants are limited to one small electrical appliance in the food demonstration. The 
use of propane fueled appliances is encouraged due to electrical capability of the 
facility. 

7. Contestant may bring some ingredients already measured or prepared. Final product 
must be fully cooked and prepared at 4-H University in the provided lab.  

8. Contestants need to submit a sample of the finished dish and copies of the recipe to the 
judges during contest demonstration time. Allow for four (4) judges.  Samples should be 
provided on disposal dishes. 

9. The presentation must not exceed fifteen (15) minutes. If a presentation exceeds the 15 
minutes allowed, one point will be deducted for each minute or fraction thereof up to 
five minutes. Five points will be deducted for each minute or fraction thereof over five 
minutes. 

10. The contest will be judged by one set of judges. There will be no finals. 



11. Contestant should plan total lab preparation time of no more than 1 ½ hours. 
12. Send a copy of recipe and time required for lab preparation by June 10, 2015. 

 



Louisiana Chef Demonstration Scorecard 
 Possible 

Score Actual Score 

1. Subject Matter 
a. Knowledge of Commodity relative to Louisiana 

agriculture and economy (10) 
b. Knowledge of Nutritional Value and Role of commodity 

in healthy diet according to recommended guidelines. 
(10) 

c. Makes accurate and clear statements; Provides 
reference(s) for subject matter presentation.  (3) 

d. Replies knowledgeably to practical questions. (2) 

(25) 
 
 
 
 
 
 
 
 

 

2. Presentation Skills  
a. Supplies and Equipment well organized and arranged for 

convenience and logical sequence. (5)  
b. Uses appropriate techniques (3) 
c. Works neatly and with ease (5) 
d. Incorporates food safety practices (5) 
e. Is well groomed and poised. Clothing is suitable and 

practical for demonstration purposes.  (3) 
f. Demonstrates or describes all steps early (3) 
g. Gains attention of audience; Avoids long periods of 

silence during demonstration (3) 
h. Adds verbal expression (3) 
i. Demonstrates good communication skills including eye 

contact, facial expression, clear speaking voice, etc. (5) 
j. Does not exceed 15 minutes * 

(35) 
 

 

3. The Product 
The Product must contain at least one cup of the commodity 

a. Pleasing Appearance (5) 
b. Distinctive flavor (5) 
c. Economically practical. Cost of dish given (5) 
d. Nutritious. General nutritional value given (5) 
e. High-fat ingredients used in moderation (5) 
f. Presentation of finished product, recipe provided (5) 

(30) 
 
 

 

4. Lab Work 
a. Food Safety practices 
b. Area clean and neat 
c. Efficient use of lab time  

(10) 
 

 

TOTAL POINTS 100  
 

*Presentation must not exceed fifteen minutes. If a presentation exceeds the 15 minutes 
allowed, one point will be deducted for each minute or fraction thereof up to five minutes. Five 
points will be deducted for each minute or fraction thereof over five minutes. 


