FOOD PREPARATION

COOKIES – DROP, ROLLED OR BAR

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter.    Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Shape – uniform in size

    DROP COOKIES – top and edges slightly even

    BAR AND ROLLED – fairly even top
	
	
	

	Crust –

    DROP, BAR, ROLLED – top and bottom evenly browned

    ROLLED – free from flour on top and/or bottom
	
	
	

	DROP – interior texture appropriate for kind of cookie
	
	
	

	BAR – chewy or moist inside
	
	
	

	ROLLED - crispy
	
	
	

	Color – no dark streaks from leavening; well baked
	
	
	

	Flavor – pleasing, typical of variety, well blended ingredients free from off flavors from fat, leavening, flavoring, too much salt or other ingredients
	
	
	

	Topping (if applicable) – attractively applied, compliments flavor of cookie
	
	
	


JUDGES COMMENTS:












OVER..........

Reasons for poor results:

_____ Hard, dry, crumbly, flour streaked – ingredients under mixed.

_____ Too pale, poorly browned, too soft and doughy – not enough baking time or oven too                      

           slow; too much flour in proportion to sugar; too much liquid.

_____ Cookies spread – too much misshaping; too much sugar or shortening; dough not chilled    

           before baking.

_____ Dry and tough – not enough shortening or sugar; too much flour; baked too long; too

          much re-rolling (rolled cookies only).

_____ Excessive spreading or misshaped – poor molding; too low oven temperature; dough too

          warm or put on hot cookie sheet; too much shortening in proportion to flour; too much

          leavening.

_____ Poor flavor – too much salt; rancid shortening or ingredients; too much leavening.

_____ Too dark – baked on dark cookie pan; pan too close to heating unit; baked too long; 

           baking time not adjusted to size of cookie.

_____ Too sticky, hard to pick up – not enough flour or dry ingredients.

FOOD PREPARATION

CAKES

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter.    Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Shape – symmetrical, slightly rounded top, free from cracks or peaks; pound or bundt cakes may have uniform crack or light streak on top
	
	
	

	Unfrosted cake surface – smooth, uniform light brown except where ingredients darken color
	
	
	

	Frosted or layer cakes – layers even in thickness; frosting and/or filling evenly applied
	
	
	

	Frosting or glaze – consistency characteristic of kind
	
	
	

	Volume – light in weight in proportion to size
	
	
	

	Texture – tender, moist crumbs; not sticky or doughy; no unbaked streaks; not over dry
	
	
	

	Color – free from streaks caused by leavening, color or added ingredients
	
	
	

	Flavor – well blended ingredients free from off flavors from fat, leavening, flavoring, too much salt or other ingredients
	
	
	


JUDGES COMMENTS:












OVER..........

Reasons for poor baking results:

_____ Humped or cracked top – too much flour or too little liquid; over mixing.

_____ Top crust too brown – too much sugar; too hot oven; pan too near oven element; over 

           baked.

_____ Low volume – too much shortening; too much sugar; too much liquid; too hot oven; 

          wrong size pan; rising before it gets to oven.

_____ One side higher – batter not spread evenly; uneven pan; pan too close to side of oven;

           oven rack or range not level; uneven oven heat.

_____ Soggy streak or layer at bottom – too much liquid; too short a baking period; oven 

           temperature too low; under beaten eggs; too much shortening; under mixed.

_____ Fallen – too much sugar, liquid, leavening or shortening; too little flour; temperature

           too low; not baked long enough.

_____ Course grain – use of un-sifted flour; too much leavening; shortening too soft; insufficient 

           creaming; under mixing.

_____ Tough crumb – too much flour; too many eggs; too little sugar or shortening; over mixing;

           temperature too low; too much leavening.

_____ Heavy, compact quality – too much liquid or shortening; too many eggs; too little

           leavening or flour or old leavening; over mixing; temperature too low.

_____ Crumbled or fallen apart – too much sugar; leavening or shortening; under mixing;

           improper pan treatment; removed from pan while still warm.

FOOD PREPARATION

CAKES – ANGEL FOOD, CHIFFON, SPONGE

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter.    Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	OUTSIDE APPEARANCE
	
	
	

	Shape – top symmetrical, flat to slightly rounded, may have

small crack around top of cake, but free from deep cracks or

peaks
	
	
	

	Surface – crust light golden, slightly unevenly brown, can be thick like macaroon; rough sides and bottom crust surface caused by clinging to pan
	
	
	

	Frosted Cakes – well covered or glaze attractively applied; creamy, moist; free from stickiness; type of frosting should be compatible with light texture of cake; decorations or garnishes edible
	
	
	

	Volume – large in size in proportion to weight
	
	
	

	INSIDE APPEARANCE
	
	
	

	Texture fairly uniform
	
	
	

	Medium to small air cells; free from tunnels
	
	
	

	Even color throughout
	
	
	

	Tenderness – light, spongy soft and delicate, moist
	
	
	

	FLAVOR
	
	
	

	Delicate flavor free from excessive flavor of egg, flavoring or cream of tartar
	
	
	

	Pleasant aroma
	
	
	

	Frosting or glaze flavors compliment the taste of the cake
	
	
	


JUDGES COMMENTS:












OVER..........

CAKES – ANGEL FOOD, CHIFFON AND SPONGE

Reasons for poor baking results:

_____ Lumped or cracked top – too much flour or sugar; temperature too high; egg white not

          well blended.

_____ Top crust too brown – too much sugar; too hot oven; too little rising time.

_____ Low volume – too hot oven; wrong size pan; under beaten eggs; too little rising time.

_____ One side higher – uneven pan; oven rack or range not level.

_____ Soggy streak or layer at bottom – too many eggs or egg yolks; under beaten eggs; under

           mixing; oil improperly added to eggs (chiffon cakes).

_____ Fallen – too much sugar; over beaten egg whites; under beaten egg yolks; use of greased

           pan; not baked long enough.

_____ Coarse grain – omitting cream of tartar (angel food); under mixing; use of unsifted flour;

           dry ingredients not thoroughly mixed.

_____ Tough crumb – too little sugar; over beaten egg whites; under beaten egg yolks; omitting

           cream of tartar (angel food); over mixing; temperature too high; over baking.

_____ Heavy, compact quality – over beaten or under beaten egg whites (egg whites should be

           beaten until stiff but not dry); over mixing; under beaten egg yolks.

_____ Fallen out of pan before completely cooled – too much sugar; use of greased pan;

           insufficient baking. 

FOOD PREPARATION

CANDY OR NO BAKE COOKIES

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter.   Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Uniform in shape


	
	
	

	Semi-gloss on surface
	
	
	

	Holds shape when handled; not sticky to touch
	
	
	

	Fine sugar crystals that are not grainy
	
	
	

	Good Color
	
	
	

	Added ingredients, such as nuts, raisins, coconut, etc; well

mixed
	
	
	

	Flavor typical for product; no off-flavors


	
	
	

	Fudge or Fondant – smooth and creamy
	
	
	

	Hard Candy – firm and crisp; slick smooth texture with 

glass-like brittleness
	
	
	


JUDGES COMMENTS:












OVER..........

CANDY

The candy product depends on:

1. the ingredients used

2. temperature candy mixture is cooked at

3. how the mixture is handled during cooking and after cooling

Tips:

1. The cooking pan (4-5 times volume of ingredients) should be large enough to let the         candy boil freely without running over and heavy enough to keep candy from sticking to the bottom.

2. Measure ingredients accurately.

3. Use a wooden spoon for stirring instead of metal.

4. Start cooking over low heat, stirring until sugar is dissolved (unless recipe tells you to do something different).

5. After sugar is dissolved, cook and stir over medium heat.

6. Remove candy from heat to test for doneness, otherwise it will keep cooking.

Reasons for poor results:

_____ Candy was not cooked to the proper stage. Use candy thermometer or drop a few spoon-

           fuls into cold water (not ice water).

· Soft Ball (234-240F) – shapes into ball, flattens out of the water

· Firm Ball (244-248F) – holds shape on removing from water

· Hard Ball (250-266F) – ball is firm, yet plastic

· Soft Crack (270-290F) – separates into threads, but not brittle

· Hard Crack (300-310F) – threads are hard and brittle

_____ The acid in brown sugar may cause mixture to curdle. Beat until curdling disappears.

_____ Hard candies with fewer ingredients need cooking to a more exact temperature.

_____ Syrup may be used in place of granulated sugar, but proportions of ingredients need to be 

           adjusted.

_____ For fine texture in crystalline candy, cool thoroughly before beating.

_____ In a crystalline candy (fondant, fudge, penuche, praline), the vigorous beating lightens the 

           color and makes the candy lose its shininess.

_____ Buttering the pan makes it easier to remove the candy.

_____ Over beating or overcooking can cause fudge to be hard.

_____ Soft, runny fudge is undercooked. Watch cooking time more carefully.

_____ Brown sugar will give candy a different flavor than white sugar.

_____ The type of liquid used (whole milk, evaporated milk, etc.) will affect size of the crystal

           formed.

_____ The use of cream of tartar, vinegar, or lemon juice will influence the texture by causing

           small crystals to form.

_____ Adding soda to peanut brittle gives it a more porous, crisper texture and lighter color.

FOOD PREPARATION

BISCUITS OR MUFFINS

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter.    Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Shape – fairly smooth and rounded; uniform in size


	
	
	

	Crust – top and bottom golden brown on biscuits; top golden

brown on muffins
	
	
	

	Volume – light in weight in proportion to size
	
	
	

	Texture – even, fairly fine tender crumbs, well baked in center
	
	
	

	Nuts, fruit or other additions well distributed
	
	
	

	Color – characteristic of ingredients used, free from dark

streaks
	
	
	

	Flavor – pleasing, well-blended flavor free from off flavors

from salt, leavening or shortening


	
	
	


JUDGES COMMENTS:












OVER..........

BISCUITS

Reasons for poor baking results:

_____ Hard crust – too long baking; too high baking temperature; too much flour.

_____ Biscuits not uniform in size – dough rolled unevenly, or biscuit shaped by hand into

           unequal amounts; biscuits crowded in pan.

_____ Biscuits too dry – oven too hot; too much flour worked into biscuit; baked too long.

_____ Biscuits soggy – too low oven temperature; too short baking time.

_____ Biscuit crumb compact and tough – too much kneading, baking temperature too low; not

           enough shortening; old yeast; not enough leavening.

_____ Crumbly and oily – too high proportion of fat.

_____ Brown spots on crust; yellow streaks in biscuits – leavening not properly mixed with flour

_____ Flavor unpleasant – may be caused by too much salt, leavening or rancid shortening.

MUFFINS

Reasons for poor baking results:

_____ Hard crust – too long baking; too high temperature or too much flour.

_____ Peaks and deep cracks on top – too much flour, too much mixing, too high or uneven 

           temperature.

_____ Tough texture – mixed too long.

FOOD PREPARATION

QUICK BREADS

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter   Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Shape – gently rounded with no prominent peaks


	
	
	

	Crust – golden brown, thin and tender, slight crack in top of

loaf is characteristic
	
	
	

	Texture – moist crumb, medium fine texture, not crumbly, 

small uniform holes, no large tunnels
	
	
	

	Well-mixed and baked, not crumbly, sticky or doughy
	
	
	

	Nuts and fruit well distributed
	
	
	

	Color – uniform and characteristic of ingredients used (kinds

of flour, sweetening, amount of eggs, etc.)
	
	
	

	Flavor – pleasing, well-blended, free from off flavors from fat, leavening, flavoring, salt, or other ingredients


	
	
	


JUDGES COMMENTS:












OVER..........

QUICK BREADS

Reasons for poor baking results:

_____ Hard crust – too long baking; too high baking temperature or too much flour.

_____ Peaks and deep cracks on top – too much flour, too much mixing, too high or uneven

           temperature.

_____ Dry streaks in bread – flour improperly mixed with other ingredients.

_____ Tunnels – too much mixing.

_____ Too moist, soggy streaks, low volume – caused by improper mixing, not enough baking 

           time or too low oven temperature.

_____ Low volume – overly browned top, too moist inside – too high oven temperature, baked 

           too near top heating unit.

_____ Fallen or dipped in center – oven temperature too low and/or too short baking time; too

           small pan; batter too deep; oven open or jarred during baking; temperature changed; too

           much shortening, sugar, leavening or liquids.

_____ Fruits and nuts not evenly distributed – not blended in properly, not coated with flour 

           before blending, or batter too thin.

_____ Off flavor – improper mixing of leavening or too much leavening; too much salt, rancid 

           fat or nuts.

FOOD PREPARATION

PIES

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter   Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Overall Shape – uniform, attractive edges


	
	
	

	Crust – golden brown edges, may have small blisters, but no

large bubbles
	
	
	

	Crust – tender texture, free from tendency to crumble, yet easily broken; crisp and flaky, peels apart in layers
	
	
	

	Holds shape well when cut and served
	
	
	

	Good proportion between filling and crust
	
	
	

	Well cooked, neither too dry nor too juicy
	
	
	

	Pleasant flavor of well-blended ingredients
	
	
	


JUDGES COMMENTS:












OVER..........

Reasons for poor baking results:

_____ Crust solid, bready, tough – ingredients over-mixed, too much flour on board and rolling

           pin; too much water; too little fat.

_____ Crust not brown enough – oven not hot enough; not baked long enough; too little shorten-

           ing.

_____ Filling in pie too thick – too much cornstarch, flour or other thickening agents added; too

           long baking period.

_____ Soggy lower crust – too slow oven; pie baked too high in oven; filling too moist or too

           much filling; poor heat circulation from baking too many things at one time.

_____ Crust too brown – baked at too high temperature; dark pie pan used; rack placed too high 

           in oven.

_____ Soggy, poorly or unevenly browned crust – too low oven temperature; too little baking;

           oven rack placed too high in oven; oven too hot and browning of crust before crust is 

           done.

FOOD PREPARATION

CAKES – POUND OR BUNDT

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter   Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	OUTSIDE APPEARANCE
	
	
	

	Crust slightly thicker than regular butter cakes; light golden brown color top, sides and bottom
	
	
	

	Slightly rounded top; may have uniform light streak or small crack at top
	
	
	

	If glaze or frosting is used – attractively covered or applied, not runny
	
	
	

	INSIDE APPEARANCE
	
	
	

	Texture – very small, uniform air holes; cell walls a little more compact than layer cakes
	
	
	

	Soft, smooth, velvety on tongue or in fingers
	
	
	

	Well-baked, no streaks, not dry or over-baked
	
	
	

	No large air tunnels
	
	
	

	If frosted or glazed – creamy smooth, firm or crusty
	
	
	

	FLAVOR
	
	
	

	Crust mild, slightly sugary
	
	
	

	Good blend of ingredients
	
	
	

	No off flavors such as too much salt, shortening or nuts
	
	
	

	Flavor of frosting or glaze compliments flavor of cake
	
	
	


JUDGES COMMENTS:












OVER..........

CAKES – POUND OR BUNDT

Reasons for poor baking results:

_____ Large crack in top – may be caused by too much flour (fluff up flour and spoon it lightly

           into cup when measuring).

_____ Too brown – too hot oven, over baked.

_____ Too light crust – too slow oven or too short baking time.

_____ Uneven top – batter not distributed well in pan; oven rack not level.

_____ Fallen in center – removed from oven before completely baked; too much sugar or 

           shortening in relation to dry ingredients.

_____ Heavy, compact texture – batter may not be beaten enough or too much flour used.

_____ Greasy streak or “sad streak” – may have too much shortening or sugar in relation to 

           flour; oven temperature too low.

_____ Coarse grain – not enough beating; not enough shortening or sugar; too much leavening;

           self-rising flour used.

_____ Large air holes or tunnels – over mixing (eggs/whites not folded in well if this method

           was used).

_____ Low volume – small eggs; not enough beating or creaming of shortening and eggs.

_____ Rancid flavor – shortening or nuts stale.

_____ Salty or buttery flavor – too much salt or baking powder.

FOOD PREPARATION

YEAST BREADS AND ROLLS

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter   Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	Shape – well proportioned, evenly rounded top.
	
	
	

	Crust – uniform browning, except slightly darker on top; smooth, free of cracks and bulges.
	
	
	

	Texture – tender elastic crumb, free from dryness or doughiness.
	
	
	

	Color – characteristic of ingredients used, free from dark streaks.
	
	
	

	Flavor – a blend of well-baked ingredients, free from undesirable flavor of yeast or other ingredients.
	
	
	


JUDGES COMMENTS:

FOOD PREPARATION

DECORATED CAKES OR COOKIES

NORTH FLORIDA FAIR – 4-H EXHIBITS

	Tag #
	Exhibitor #
	Division:    Jr. Inter   Sr.
	Class #

	Description
	Age
	County


	AWARDED (Circle One) > > > > > > > > > > > >
	BLUE

( Excellent)
	RED

(Good)
	WHITE

(Worthy)

	OUTSIDE APPEARANCE - Decorations
	
	
	

	Smoothly Applied
	
	
	

	Creative Design
	
	
	

	Repeated Decorations of Consistent Size
	
	
	

	Border Sections Uniform
	
	
	

	Thickness and Spacing Uniform
	
	
	

	Pleasing Color Combination
	
	
	

	Colors as close to natural as possible (if applicable)
	
	
	

	Lines, Script and Printing cut off neatly at ends
	
	
	

	Frosting leaves match flowers (ex: rose leaves w/rose flowers)
	
	
	

	Decorations edible or of plastic (used in food decorating)
	
	
	

	OUTSIDE APPEARANCE - Icing
	
	
	

	Correct Texture and Consistency for Decorations
	
	
	

	No crumbs in final coat of frosting
	
	
	

	Base Coat of icing applied with long, even strokes
	
	
	

	Shape – symmetrical, slightly rounded top, free from cracks or peaks
	
	
	

	Volume – light in weight in proportion to size
	
	
	


JUDGES COMMENTS:












OVER..........

DECORATED CAKES OR COOKIES

Decorating Tips:

_____ Brush off all loose crust and crumbs before starting to frost.

_____ Crumb coat cakes before frosting. Crumb coating means to frost the cake with a thin layer

           of frosting. This keeps crumbs from getting into the final coat of frosting and seals in the

           freshness.

_____ Begin frosting on the sides of the cake. Smooth the side of the cake last.

_____ A medium consistency of icing is best for borders and flat petal flowers. Stiff icing for 

           flowers with stand-up petals; icing must be soft and flow easily for script and string work.

           Medium consistency icing will stand in a ¾” peak on a spatula. Decorating icing must 

           have a heavier consistency than the icing used on the cake.

_____ Icing that is too soft may cause flower petals that do not stand up or borders that do not

           keep their detail.

_____ Hold the tube at the proper angle. The angle is very important in making borders and 

           flowers.

_____ Divide the cake into equal parts before starting to make the border. Each section of the

           border should be the same size.

_____ Make flowers ahead of time on waxed paper. Put in refrigerator to harden.

_____ When using icing with egg white, keep the tube tips covered with a damp cloth so icing 

           will not harden.

_____ Apply pressure on the decorating tube so it will move freely and glide easily.

_____ Hold filled cone in right hand at tip, use 2 fingers from left hand to guide and steady the

           cone. Apply pressure with right hand only.

_____ To work easier on the side of the cake, put it at eye level.

_____ A turn-table is helpful for uniform decorating.

For Exhibitors Receiving Participation Ribbons Only

CLASS 5: Baked Goods

The following criteria were not met resulting in the awarding of a participation ribbon:

_____ Recipe must be included.

_____ Exhibits must be entered on a disposable container and covered with clear plastic wrap.

_____ Entire recipe required (exception: ½ loaf of bread, ½ dozen biscuits, ½ dozen muffins,

           ½ cake, ½ pie, ½ dozen cookies required).

_____ Highly perishable foods and items requiring refrigeration not accepted.

_____ Commercially prepared mixes are not accepted.

Comments:

