St. Croix County 4-H

Foods Revue Guide
What is the 4-H Foods Revue?
The 4-H foods revue is a
fun way to develop your
cooking skills and
understanding of foods.
The foods revue is a
pre-fair event, which
means that it counts as a
fair entry, even though all
the work is done before
the fair. Entry choices
will be listed in the fair
premium book under
Department 25, Foods
and Nutrition. A picture
will be taken

of your exhibit and put
on display during the
Fair. You will receive a
premium payment based
on your ribbon placing
at the revue.
Your revue entry will be
evaluated by a certified
judge. This person will
have a conversation with
you about what you have
made, your menu choices,
food safety and more.
They will give you

suggestions for new
things to try and
compliments. Do not be
too nervous; the judge is
excited to learn about
you and your foods
experience. Questions
will be appropriate to
your age. If you don’t
know an answer, it is
okay to say you don’t
know.
More than anything, we
are excited to share this
educational experience
with you!

Enter in these categories:




Cloverbuds/Explorer
bring a nutritious
snack
Suggested entries for
older members
include:
Salads, main dishes,
desserts, side dishes

*Entries should be age
Appropriate

Checklist
At the pre-fair county foods revue, please bring the following:


Food item, prepared by you
 Please



bring the whole dish, serving plate, and tools to serve

Recipe for the food item


Menu for the entire meal



Table setting and centerpiece appropriate for entry



Knowledge of your meal and myPlate

MyPlate Nutrition tips

Wash
Your
Hands

Place Setting
etting
The place setting for one person at the table is called a “cover”. The space allowed
.
person at the table is called a “cover”. The space allowed
should be at least 20 inches wide and 15 inches deep. All linen, china and silverware for
s wide and 15 inches deep. All linen, china and silverware
the cover is placed 1 inch away from the edge of the table.
ch away from the edge of the table.
Silverware is placed in order of use, with the pieces to be used last located nearest to the
er of use, with the pieces to be used last located nearest to
plate.
at
Spoons are placed with bowls wls
up atupthe
right of the knives.
of the plate
Forks are placed at the left of
the
up. plate
with the prongs turned up.
rks are
If no knives are needed, forks lace
are of
placed at the right in the place of knives.
The napkin is placed at the left of the forks with the hem parallel to the forks and to the
table, and with the open corner at the lowest edge toward the table.
The beverage is placed at the tip of the knife.

Setting Your Table
1. Cover the table
Always cover a dining table, either with a tablecloth or place mats. Why? To avoid the clink and
clatter of plates and utensils. A covering also helps protect the table surface from scratches and
spills.
2. Place the Utensils
Place utensils from outside to inside, in order they will be used. For example, if the first course is a
salad, place a salad fork on the far left, closest to the left hand.
No more than three utensils should appear on each side of the plate at one time. If more are
necessary set them above the plate or bring them out as needed. Placing utensils for dessert above
the plate, an old European custom, is becoming popular in America as well.
3. The Plates
If you are buying plates for the first time, white is always correct and goes with everything. Mixing
different patterns is fine, if done with style and taste.
Before guests sit down, you may have a large plate - dinner size or larger - at every place. The
butter plate is placed near the upper left corner of the dinner plate (if necessary.)
4. Glasses on the Table
Placing glasses follows logic - they should appear in order of use, relating to courses offered. If you
are serving wine, the wineglass
appears first, on the diner’s right.
If using a water goblet, set it to
the left of the wineglass; it
remains on the table throughout
the meal.
5. Napkins and Table Decoration
The most common place for
napkin is to the left of the farthest
fork, preferably not under the
fork. Another popular place is on
the service plate.
Flowers on the table should be cut fresh or dried. They should not be so high that they interfere
with visibility or conversation. Other centerpieces may be used as well, if tasteful.

Using Silverware
When you are undecided about which piece of silver to use in eating something, watch your
hostess for clue. These general rules may also help:


A knife should be used only when the food cannot be cut with a fork.



A spoon should never be used when you can use a fork.



Only very dry or firm foods should be eaten with fingers.

Knife Foods

Spoon Foods

Fork Foods

Finger Foods
















Steak
Chops
Other meat
Fowl
Fish that has
to be boned
Butter, jelly,
cheese, and
food that has
to be spread











Soups
Stewed
tomatoes
Ice cream
Creamed
vegetables
Cantaloupe
Fruit
Cocktail
Citrus fruits
Puddings
Custards
Cereals
Cooked fruit

Vegetables
(unless very liquid)














Potatoes
Seafood
Croquettes
Waffles
Pancakes
Eggs
Large pieces of
cake
Shortcakes
Pies
Watermelon
Hamburger
patties
Meat loaf















Bread and
rolls
Crackers
Toast
Sandwiches
Cookies
Small cakes
Nuts
Celery
Olives
Crisp bacon
Potato chips
Radishes
Corn on the
cob
Grapes

How To Write a Menu
1. CAPITALIZE ALL WORDS except “and”, “or”, “the”, “a”, “with”.
2. Center your menu on the page or space you are writing it on.
3. When listing items on the menu, list them in order which they are
eaten.
4. List the specific type of food in your menu (i.e., write “Corn” instead
of “Vegetable”.)
5. Use adjectives when listing the food item (“Buttered String Beans”
instead of “Beans”.)

Breakfast
Grapefruit Juice
Eggs Benedict
Buttered Toast Served with
Blueberry Jam
Coffee or Milk

6. Always be neat when writing your menu or recipe card. They can be typed or written by hand.

Nervous about how you will be judged?
Take a peek at the judging sheet...

FAVORITE FOODS REVUE JUDGING SHEET
Name _________________________
Entry No.

Food Shown

Class

Exhibitor Number
Very
Good

Good

Needs
Improvement

THE FOOD:
Does it have appetite appeal?
Is the flavor pleasing?
Is the texture appropriate for the food?
Is the quality high for the product displayed?

THE MENU:
Does meal contribute adequately to total daily needs?
Are the flavors and colors pleasingly combined?
Is it suitable for the occasion and favorite food?

THE SERVICE:
Is overall effect pleasing?
(Dishes, food, centerpiece, table cover)
Are the dishes & silver suitable for the menu?

THE PARTICIPANT:
Is the participant well-groomed?
Is the participant appropriately dressed?
Does the participant show understanding of:
Food Preparation?
Time & Management?
Meal Planning?
Daily Food Needs?

JUDGES RATING

Comments:

First

Second

Third

Fourth

Desired Characteristics for a
Successful Meal:



Texture: Vary the texture in the foods used.



Color: Use color to make the appearance of the meal a
pleasant one.



Shapes & Pieces: Contrast shapes by using no more
than two similar ones.



Taste: Include a variety of tastes to appeal to the palette.



Temperatures: Use the temperature of your foods in
the menu to make different food experiences.



Aroma: The aroma of food is an important part of the
flavor experience. Use spices, herbs, and seasonings to
enhance flavors.

This guide was compiled by the Program Advisor with Marathon
County 4-H. Find out more about our program at:
http://marathon.uwex.edu/4h/.
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www.health.state.mn.us. Accessed March 2015.
Table Etiquette. Alabama Cooperative Extension System. http://www.aces.edu/counties/
Madison/documents/tableetiquette.pdf. 2012.

4-H is a community of young people across America learning
leadership, citizenship and life skills.

Nutrition: Include in your menu foods from all of the
food groups to provide the best nutritionally balanced meal.

University of Wisconsin, U.S. Department of Agriculture and Wisconsin counties cooperating. UWExtension provides equal opportunities in employment and programming including Title IX and ADA.
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