
2013 Orleans Parish 4-H Cookery Contest 

Rules and Regulations 

Dishes will be judged using the following point system totaling 100 

Dish Score 

Appearance (15 points) - Contestants should pre-

sent an  appetizing dish. Non-edible items are not to 

be presented as part of your dish or as a garnish. 

Dishes are not allowed to be displayed with any type 

of decorations. 

Taste (65 points)  - You should present a tasty dish. 

Judges will award the highest number of points to 

the most flavorful dishes. 

Food Safety (10 points) - Food safety is important to 

prevent food-borne illness! It is required that your 

dish be prepared before the contest allowing 

enough time for your dish to cool and be chilled to 

refrigerator temperature. Your dish must be 

brought to the contest in an ice chest on ice—even 

the baked goods! Dishes will be checked at the en-

trance to the contest. Judging will be able to warm a 

sample of your dish in a microwave oven for tasting. 

 

Recipe Score 

Recipe Points (10 points) - One copy of your recipe 

must be displayed with your dish.  The recipe will be 

scored based on: 

1. Ingredients listed and size or amount included 

2. Clear instructions for every step of combing and 

cooking ingredients 

3. Size of pan, bowl or serving dish stated 

4. No abbreviations, use complete spelling of ingre-

dient measures (Ex: teaspoon, cup) 

5. Cooking  time and temperature stated 

Awards for Each Category 

 1st, 2nd, and 3rd place winners will receive neck rib-

bons. All others will receive ribbons of participation. 

Highest  scoring dishes within each division will go on 

to the District  Cookery Contest on Wednesday, May 

8th, 2013. 

Name:___________________________  4-H Club: _________________________ 

Cookery Contest I Plan To Enter:  (circle all that apply) 

Egg Appetizer/Salad   Sugar—Cookies 

Egg—Main Dish    Sugar—Candy 

Egg—Dessert    Sugar—Cake 

      Sugar—Pie 

See back of paper for the specific rules of the Egg and Sugar contest. 



2013 Orleans Parish 4-H Cookery Contest 

Rules and Regulations 

Dishes will be judged using the following point system totaling 100 

Egg Cookery 

Divisions: (1) Appetizer/Salad, (2) Main Dish, and (3) 

Dessert 

1. 4-H’ers may enter a dish in the egg contest that 

utilizes a minimum of four (4) eggs. This can be 

four (4) whites, four (4) yolks, or four (4) whole 

eggs. For instance: If a recipe contained 2 whole 

eggs in the custard and 2 egg whites in the top-

ping, it would be allowed because the recipe 

contained a total of four (4) eggs. 

2. The recipe with 4 eggs must make only one 

standard size dish.  For example, a recipe with 4 

eggs that makes two pies of standard size will 

not qualify. 

3. NO RAW EGGS WILL BE ALLOWED IN THE FINAL 

PRODUCT.  Dish must be displayed at refrigera-

tor temperature. 

Sugar Cookery 

Divisions: (1) Cakes, (2) Candy, (3) Cookies, and (4) 

Pie 

1. 4-H’ers may enter a prepared sugar dish that uti-

lizes at least one-half (1/2) cup of 100% sugar.  

The sugar used in the recipe may be granulated 

sugar, brown (light or dark) sugar, powdered sug-

ar, or any combination of the above.   

2. Dishes made from  “scratch” are preferred; how-

ever, dishes containing mixes are permitted as 

long as 1/2 cup of additional sugar is added to 

the recipe. This might be in a form of a glaze, en-

hancement ingredient, or other addition to the 

mix.   

3. Splenda is not considered an  acceptable ingredi-

ent for this contest.  

4. Dish must be displayed at refrigerator tempera-

ture. 

Return this entry form to your teacher/4-H leader, 4-H agent, or mail it to  

LSU AgCenter Orleans Parish 4-H 

Attn: Cookery Contest 

1300 Perdido St., City Hall, BW 15 

New Orleans, LA 70112 


