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Super Contest Week 2020 ~ Creative Cooks Contest 

     2020  SUPER CONTEST WEEK 

CREATIVE COOKS CONTEST ENTRY FORM  
Wednesday May 20th , 2020 

Contest Start 3pm 

Application Deadline: Wednesday May 13th (Late Entries Not Accepted) 

Enter Online: https://douglascsuextension.wufoo.com/forms/x1m8g84b0cw9r3o/ 

If you cannot enter online please email Kirsten Cowan, Kirsten.Cowan@colostate.edu 

2020 CREATIVE COOKS CONTEST GUIDELINES 
 

1. The purpose of the contest is to learn about meal planning, food safety and nutrition. 
 

2. Each 4-H'er can enter one or two events - individual division (1 person), team division (2 people) or club 
group (no limit) but, they may participate in only one event at State Fair, either as an individual or as a team 
member. Group contestants do not participate at the state level. Please check the box on the entry form 
if you are entering two divisions in the County Contest. 

 
3. Please include your main recipe with each of your entry forms or email to Kirsten by Wednesday May 13th  

 
4. Members are to do all set up and food preparation by themselves. Adults cannot help contestant set 

up their display. To do so may forfeit all awards. This includes helping prepare foods in the kitchen, verbal 
coaching, and etc.  Adults may assist in carrying items into and out of the display location and during clean 
up in order to expedite the conclusion of the contest. 

 
5. Cloverbud guidelines differ slightly. Please read further for those guidelines. 

 
6. Entrants are required to thoroughly clean their space at the conclusion of the contest. Be sure to bring all 

necessary cleaning supplies. (HELP YOUR PARENTS KEEP YOUR KITCHEN CLEAN AND TIDY!) 
 

2020 CREATIVE COOKS CONTEST VIRTUAL GUIDELINES 
 
       1.    Live: Individuals, Teams, and Groups will be assigned a time slot to appear live via zoom on Wednesday  
              May 20th from 3-6pm.  (Links will come out once everyone is registered) 
               a.     If you run into technical difficulties during the Zoom meeting, we will problem solve you finishing  
                      out the competition!   
               b.     Youth who cannot utilize zoom will have an opportunity to use other forms of communication  
                       (phone call, facetime, etc.)  We will work with YOU to make sure everyone can participate.   
 
       2.    Video Submission: Due by Wednesday May 13th submitted to Dropbox (links and more details to  
               come) 
               a.     If submitting a pre-recorded video, details on what to include will be sent out soon and please make  
                      sure youth is available for a phone call to answer questions from the judge during an assigned time  
                      slot between 3-6pm on Wednesday May 20th. 
 
        3.    Cloverbuds can follow the format outlined above or submit pictures and a short video explaining their  
                presentation as long as they are available during a designated time slot on this Wednesday for a few  
                questions from our judge. 
 
        4.     Because the judges cannot taste the youths dish this year, we will be having the youth taste their own food  
                and self-critiquing. 
 
        5.       The biggest thing we want you to know is we will work with YOU!  We want this to be FUN and  
                  CREATIVE!  Try something new, be a bit silly, create the next top dinner party theme.  Practice for  
                  your entry to “CHOPPED-Kids”.  This is an AMAZING contest and we want the kids to be able to  
                  learn and enjoy even during these tough times! 
 
        6.       IMPORTANT – Please use best judgement when gathering items needed for this contest.  While  
                 under the Colorado Stay-At-Home Orders you do not need to make a special trip to the store for this.   
                 Make a list and get ready to pick up items while you are conducting your normal shopping trip or wait  
                  until the state mandate is lifted.  There is plenty of time!  Focus on safety first.               

https://douglascsuextension.wufoo.com/forms/x1m8g84b0cw9r3o/
mailto:Kirsten.Cowan@colostate.edu
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Criteria--Contestant/Team will: 
1.   Plan a menu for a meal (for example, but not limited to, breakfast, brunch, lunch, 
dinner, barbecue, picnic, high tea, campout, sports game, holiday or birthday party). 
 
2.   Create a table or serving display around a theme, occasion, or activity and your 
meal. The display must include and involve the following: 
        - Fit into the allowed a 48" square for a display area. All props must fit within the designated space. 

         - Contestant(s) provides a card table if needed; must fit within 48” square. 
         - One place setting appropriate for the meal planned. 
         - A menu displayed on any stiff medium (foam board, tile, chalk board, framed, etc.) detailing the entire menu 
           (no larger than 8-1/2”x11”). It is helpful if the menu can stand alone. 
         - Centerpiece. No food, real or artificial, will be used as a centerpiece or part of a centerpiece. 
         - Appropriate serving dishes and utensils. 
 
3. Prepare, bring, and display one serving of a food item from the menu. This display will show how you would 
serve this dish, including garnishes, etc. 
   Guidelines: 
         - No commercially prepared food is accepted. 
         - Juniors and Intermediates should not prepare deep fat fried foods due to safety concerns. 
         - Display the food prepared on the proper plate or bowl on your table setting. 
         - Adults cannot help contestant(s) do prep work in the contest kitchen or set up the display. To do so may 
           disqualify the member from the contest or forfeit all awards. They may help transport heavy or breakable 
           items, boxes, etc. as needed. 
         - Use of garnish is encouraged. 
         - Cook, bake, prep food at home as much as possible. 
         - See contest kitchen use below. 
4. Present your display and food item to a judge. Judge(s) briefly interview participants regarding exhibits, and what 
they have learned in preparing the exhibit. The participant should not begin or end with a prepared speech or 
demonstration without being asked to by the judge(s). 
 
5. Serve your prepared food item to the judge(s). 
   Guidelines: 
          - Use a separate sample for your food kept at your display table. Do not use your displayed serving for the 
             judge’s sample. 
          - Serve the judges sample using disposable dishes and utensils. Do not use any food, dishes, or utensils from 
            your display. 
         - Use disposable plastic gloves if hands are going to touch the food while serving the judge. 
         - Do not use plastic gloves throughout your set up and judging process. They do not remain sanitary very 
            long. 
         - Have a copy of the recipe and be ready to show to the judge if requested. 
 
Food Safety and Contest Kitchen Use: 
1. All food used for Creative Cooks should be brought from home. 
 
2. When selecting your recipe and prepared item, consider how the item will be transported to Super Saturday safely 
    (kept at safe temperatures) and attractively displayed. Judges may refuse to sample any food items they feel are 
    unsafe to eat. 
 
3. The kitchen at the Douglas County Fair Grounds is limited so do as much food preparation as possible at home. 
   A microwave is available to be used for warming only. Electrical outlets are available to plug in slow cookers, etc. 
   to keep food at correct temperatures. 
 
4. Leave the kitchen clean when finished. 
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Judging will be based on: 
A. Exhibitor — well groomed; understands meal planning 
 
B. Menu — balanced for flavor, color, texture, shape and nutrition 
 
C. Prepared dish — appearance, flavor and quality 
 
D. Table Setting — attractive; suitable for meal 
 
E. Knowledge of nutrition 
 
F. Specialty food knowledge 
 
G. Food safety 
 
H. Creativity 
 
Colorado Specialty Foods Category: 
1. Contestants entered in this category or classes must use the 2020 designated food or ingredient in their Creative 
Cooks exhibit. The product must be a major ingredient in the recipe to qualify for this division. Ingredients such as 
oil used to brown meat, as a garnish, or a spice or herb in the recipe do not qualify as a major ingredient. 
 
2. Members entered in this category must also have some general knowledge beyond nutrition and food safety 
about this year’s 
 
 

*2020 Contest Ingredient is Peaches* 
 

Peaches originated from China where they were considered a symbol of long live. Peaches are a healthy addition to 
any diet. They are cholesterol, saturated fat and sodium free as well as a good source of Vitamin C.  
Colorado ranks 6th in peach production in the United States, with over 2,400 acres of peach orchards. They 
account for over 75% of the fruit production in Colorado. The prime locations for peach growing in Colorado Are 
Mesa, Delta, Montrose and Montezuma counties.  
 
There are two types of peaches, freestone and clingstone. Freestone peaches are used for the fresh market, whereas 
clingstone peaches are typically used for canning and processing.  
 
3. Members entered in this category must also have some general knowledge beyond nutrition and food safety 
about this year’s contest ingredient or food. The list below is a sample of the type of information that they should 
discover about the food. The judge might ask one or two general questions appropriate to each age division.  

• Location in Colorado where ingredient is grown in Colorado  
• Part of the country or world where it is grown other times of the year  
• Varieties of food, ingredient, crop  
• Unique production or harvest methods  
• Plant type or animal origin  
• Specific cuisines or cultures that use a lot of this ingredient  
• The “specialness” of the ingredient—may be flavor, nutritional or diet value, color, texture, trendiness, 
   cost  
• Special handling or preparing techniques  
• Other uses for the product  
• Any other knowledge or interesting facts members may discover 

 
Members do not need to know all of the above. The above is guide for possible research searches.  
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Examples of contest food items and resources for 2020 Contest Ingredient – Peaches:  

Pie Main dishes with peaches – chicken/Pork  
Cobbler Ice Cream  
Cakes with peaches Jams, jellies, marmalades, preserves  

 And so much more!! 
  

 SAMPLE MENU 
Fiesta Burrito 
South of the Border Spanish Rice 
Spicy Amigo Avocado 
Mucho Churro 
Lemon Water 
 
The ages of the participant(s) will be considered. Judges may ask the contestant(s) questions such as: 
   "Have you served this meal to your family?" 
   "Why did you choose this centerpiece?" 
   "Tell me how your menu fits the food guide My Plate?" 
   "Would you tell me why you think this is a nutritious meal?" 
   "How would you get this dish to a picnic and be sure it would be safe to eat?" 
   "Why did you choose to prepare this dish instead of one of the other items on your menu?" 
 
 For a team: 
   "How did you divide the responsibility for preparing this meal?" 
 
 

CHECKLIST OF ITEMS TO BRING 
 
____ serving pieces 
____ potholders 
____ menu display (poster) 
____ dish towels and dish cloths 
____ disposable dish & flatware to serve judges 
____ centerpiece 
____ card table (individual, teams & groups if 
needed) 

____ glassware 
____ cleaning supplies 
____ apron 
____ tableware 
____ appropriate linens 
____ copies of recipe 
____ prepared dish 
____ disposable gloves 

 
AWARDS 
Douglas County exhibitors will receive Champion and Reserve Champion ribbons if judged as such. Individual 
and team champions in each division will have the opportunity to represent Douglas County at the State 
Fair in August. 
 
Recipes 
Remember recipes must be uploaded on the Wufoo Registration form or emailed to Kirsten by April 8th. 
 
 
QUESTIONS 
Call Kirsten Cowan, 720-733-6940 or email Kirsten.Cowan@colostate.edu with any questions. 
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CLOVERBUD CREATIVE COOKS GUIDELINES 
 
Cloverbud members may enter Creative Cooks as an individual, or as a member of a team or group or both. 
Cloverbuds may not enter as part of a team with members ages 8 thru 18. They will have an opportunity to 
talk to a judge, but will not be judged.  
 
A 36" card table is needed for individuals and teams and a larger table for group entries. Parents may help 
Cloverbuds only! They may help with their cloverbud’s set-up and take-down but may not help in any way during 
judging. 

 
TALKING TO THE JUDGE 
The Cloverbud judge will ask the members to share information about their entry. These are samples of questions 
that may be asked: 
 
 "Tell me about your exhibit (theme, food, etc.)" 
 "Who helped you prepare your exhibit?" 
 "Did you have fun fixing the food?" 
 "What do you like about cooking?" 
 "What part of the My Plate guidelines are your foods from?" 
 
QUESTIONS 
For Cloverbud questions, call Kirsten Cowan, 720-733-6940 or email 
Kirsten.Cowan@colostate.edu  
 
 


