4-H Food Challenge Coach Resources
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Leon County 4-H Food & Nutrition Information:
https://leon.agrilife.org/4-h/4-h-projects/food-nutrition/

District 8 4-H Food & Nutrition Information:
https://agrilife.org/d84h/events-and-activities/food-challenge-food-show/
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Texas 4-H Food & Nutrition Information:
	https://texas4-h.tamu.edu/projects/food-nutrition/
Scroll Down for Food Challenge Notebook Resources:
		My Plate Mini Poster		Food Safety Fact Sheet
		Fight Bac- Fight Foodborne 		Bacteria Know Your Nutrients 
	Scroll Down for Food Challenge Presentation Video Examples
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Don’t forget to enroll for the new 4-H Year!
https://v2.4honline.com/

Questions:
Email-- Ms. Cassie at cassie.ferguson@ag.tamu.edu
Call-- Leon County Extension Office at 903-536-2531


Food Challenge Presentation Outline
(Utilize Presentation Score Card)
1. Introduction
a. Team Name
b. Club/ County Name
c. Team Members Introduce Themselves
d. Name of Dish Created
e. Food & Nutrition Related Quote
2. Knowledge of MyPlate
a. Number of Servings Needed for age from each food group
b. MyPlate Knowledge for Dish ingredients
c. Share healthy lifestyle choices
3. Nutrition Knowledge
a. Utilize the “Know Your Nutrients” Resource
4. Food Preparation
a. Every Step from cleaning table to picking ingredients to preparing final arrangement
5. Safety Concerns
a. Utilize the “Food Safety Fact Sheet” & “Fight Bac” (4 C’s)
6. Serving Size & Estimated Cost of Dish and Cost of a Serving
7. Conclusion
a. Thank You & Do you Have Any further questions?
b. End with a quote
c. Tie back into Introduction- Be Creative
Suggestions:
Every Team Member Should Speak & Have a Part!
SMILE & Be Positive!
Make it entertaining & educational!
Nutrition Resources to Help with Presentation!
· MyPlate
http://www.choosemyplate.gov/
· Food Safety
https://texas4-h.tamu.edu/projects/food-nutrition/
· Dietary Guidelines for Americans
http://health.gov/DietaryGuidelines/
· Preparation Principles & Function of Ingredients
https://texas4-h.tamu.edu/wp-content/uploads/Preparation-Principles-and-Function-of-Ingredients.pdf
· Know Your Nutrients
https://texas4-h.tamu.edu/wp-content/uploads/Know-Your-Nutrients_FINAL.pdf
· Nutrient Needs at a Glance
http://fcs.tamu.edu/food_and_nutrition/pdf/nutrient-needs-at-a-glance- E-589.pdf
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