
Department 61: Foods & Nutrition & Culinary Arts  
Project Exhibit Suggestions 

Food Preparation Images (Required)- 4 to 6 images See * below for more 
information.   

Cake Decorating, Cookie 
Decorating & Candy Making 

Images (Required)- 4 to 6 images See * below for more 
information. 

Food Preservation Images (Required)- 4 to 6 images See * below for more 
information. 

Food Sculpture Images (Required)- 4 to 6 images See * below for more 
information. 

Educational Exhibit Images (Required)- 4 to 6 images  

Place Settings Images (Required)- 4 to 6 images See * below for more 
information. 

Open Fire Cooking Video (Required): no longer than 2 
minutes 

See # below for more 
information. 

Project Record Book  See @ below for more 
information. 

____________________________________________________________________________ 

*: Exhibitors in this department are required to submit 4-6 photos with the following angles: Full picture of project 
& exhibitor;  Top view (from above); Side view of project;  Detail view (close up of decorations);  Interior view (cut 
a piece). Recipe may be uploaded as a photo or text document. 
 
#: Classes in this section will require a video no longer than 2 minutes. Videos may be edited but must 
preparation, cooking method, and final product.    The exhibitor should utilize the camera person as the judge, 
moving around as they would be while observing.  Exhibitor is required to be in the video at all times.   

More information on how to take a good photo and video can be found at the MSU Extension Virtual Learning 
Showcase and Auction website, or by calling the 4-H office, 517-264-5300. 

 
@: Fillable pdf versions of the Project Record Books can be found on the MSU Extension Lenawee 4-H website and 
the Lenawee County 4-H Facebook page.  Download the file to your computer, complete the book then save the 
file.  It is recommended that you change the file name to (your name)(project)Record Book. You can then upload 
the file to FairEntry under your project.    
______________________________________________________________________ 

Evaluation and Awards: All classes will be evaluated using the Danish method (i.e. A, B, C).  Every exhibitor will 
receive written feedback from the judge.  


