Extension

NH 4-H Grilled Cheese Challenge Evaluation
(4-H Healthy Living/Animal Science Partnership)

Name(s):
County:
Category:

Age Range: / /

*8-10 *11-13 14-18

The NH 4-H Grilled Cheese Challenge is part of the County and State Activities Day process to select a State Foods & Nutrition Team for
ESE 4-H Dairy Grilled Cheese Event. Age eligibility for ESE: 12 & up as of January 1% of current year.

Presentation 5 10 20 Score
Organization
Presentation by Team presents little or no explanation of Team presents a good explanation of what Team presents a thorough explanation of /20
Group to Judges what was done in the process or how it was | was done in the process or how it was what was done in the process and how it
created.. Gives only a little or no detail of created. Gives a good picture of what was was created. Gives an excellent picture of
the process. done, some small details may be missing. what was done and includes a high level of
detail.
Teamwork Team members are not sure of roles/tasks. Some team members understand role/task Team members clearly understand role/task 120
There is confusion to how one contributes to | and contribute to the process. and are highly contributing to the process.
the process.
Taste The final product is not palatable, full of The final product is mildly palatable, flavorful | The final product is palatable, full of flavor 120
flavor, and taste. and tasty. and taste.
Presentation 1 5 10 Score
Content
Creativity Final plating presentation includes little to no | Final plating presentation includes good Final plating presentation includes highly
creative presentation of food (little to no use | creative presentation of food (some use of -- | creative presentation of food (color, /10
of color, arrangement, overall appeal, use of | color, arrangement, overall appeal, use of arrangement, overall appeal, use of
garnishes, dishware) garnishes, dishware) garnishes, dishware)
Cleanliness Team demonstrates little to no best Team demonstrates good best practices of Team demonstrates thorough best practices /10
practices of handwashing, cleanliness of handwashing, cleanliness of surfaces, of handwashing, cleanliness of surfaces,
surfaces, utensils & food products. utensils & food products. utensils & food products.
Understanding of My | Team members are not sure of MyPlate Some team members understand MyPlate Team members clearly understand MyPlate /10
Plate/Nutrition regarding food groups, importance of regarding food groups, importance of regarding food groups, importance of
nutrition labels and serving sizes. nutrition labels and serving sizes. nutrition labels and serving sizes.
Food Handling/Safety | Team demonstrates little to no best Team demonstrates good best practices of Team demonstrates thorough best practices /10
practices of handling food, temperature, and | handling food, temperature, and cross of handling food, temperature, and cross
Cross contamination. contamination. contamination.
Section Total: /100
Presentation 1 Point 3 Points 5 Points Score
Delivery
Speaking & Voice Speaker is quiet and difficult to understand. | Speaker is generally easy to understand. Speaker is loud and clear. Voice is very /5
Voice volume, tempo and clarity detract Voice volume, tempo and clarity may have easy to understand, volume, tempo and
from presentation. some minor inconsistencies. clarity show no inconsistencies.
Manner and Speaker does not address or use physical Speaker generally addresses or uses Speaker continually addresses or uses /5
Appearance gestures to engage the audience. physical gestures to engage the audience. physical gestures to engage the audience.
Appearance - untidy. Appearance - well dressed. Appearance - smartly dressed.
Section Total: /10
Judges Initials GRAND TOTAL /110




Additional Comments:



