Apple Bakeoff 
2009

The Apple Bakeoff Competitive Event is a State Event sponsored by The Culinary Institute of America and conducted at the NJ FCCLA Fall Leadership Connection.  It is an individual event that is open to New Jersey FCCLA Senior and Occupational members.   The event focuses on an original baked apple recipe and essay that features one variety of apple.
NEW JERSEY CORE CURRICULUM STANDARDS

1.1 Apply aesthetic knowledge in the creation of and in responses to visual art.

1.2 Utilize those skills, media, methods and technologies appropriate to each art form in the creation and presentation of visual art.

1.3 Demonstrate an understanding of the elements and principles of visual arts.

1.4      Develop, apply and reflect upon knowledge of the process of critique.

3.1      Understand and apply the knowledge of sounds, letters, and words in written English to become independent and fluent readers, and will read a variety of materials and texts with fluency and comprehension

3.2       Write in clear, concise, organized language that varies in content and form for different audiences and 

            purposes.

3.3
   Speak in clear, concise, and organized language that varies in content and form for different audiences    

             and purposes.

3.4 
   Listen actively to information from a variety of sources in a variety of situations.

3.5     Access, view, evaluate, and respond to print, non-print, and electronic texts and resources.

4.1 Develop number sense and will perform standard numerical operations and estimation on all types of numbers in a variety of ways.

8.1
Digital tools to access, manage, evaluate and synthesize information in order to solve problems  
 individually and collaboratively and to create and communicate knowledge.

8.2
Develop an understanding of the nature and impact of technology, engineering, technological design 

            
and the design world as they relate to the individual, global society and the environment.

9.1 Demonstrate creative, critical thinking, collaboration and problem solving skills to function successfully                                 as global citizens and workers in diverse ethnic and organizational cultures.   
9.3        Apply knowledge about and engage in the process of career awareness, exploration and preparation in order         to navigate the globally competitive work environment if the information age.

Event Category
Senior/ Occupational:
Grade 12
ELIGIBILITY

A chapter may submit multiple entries in this event.

An entry is defined as one (1) participant. 

Participation is open to any affiliated FCCLA member in 12th grade.
Rules and Regulations
Details:
· Students must be in 12th grade and an active FCCLA member.

· There is no limit to the number of competitors per school.

· Each student may submit only one contest entry, and must present one plated presentation. 

· The recipe must be original that showcases one particular variety of apple as the primary ingredient. Items may include breads, pies, cakes, pastries, crisps, etc. (i.e. a bakery-style product).

· Commercial ingredients such as boxed mixes, canned or bottled sauces, and prepared icings are not permitted; all items must be made from scratch by the entrant.

· Students must submit the following in a file folder by October 20th, 2009:
· Entry form (Application)

· Photo of entry

· Essay (400 words minimum) discussing the variety of apple used in recipe

· Complete recipe

· Declaration of Originality signed by educator 

Submit the above by the indicated deadline (October 20th) to:
Mrs. Patricia DiGioia-Laird, NJ FCCLA State Adviser

FCCLA State Office

855 Grove Avenue

Edison, New Jersey 08820-2200

Furthermore, the students:

· Will not have the ability to prepare the product on site, but must bring all needed tools and materials to create one plate presentation.

· Will be interviewed regarding their recipes and procedures as part of judging.

This competition will coincide with the FCCLA State Leadership Conference <Nov. 23th, 2009>

at the following location:

The Pines Manor

2085 Route 27

Edison, NJ 08817

*  The Culinary Institute of America will award the winners scholarships in the following amounts:


1st--$1500

2nd--$1000

3rd--$750









Due:  October 20th   

Application for Apple Bakeoff Competition

Name of Student (Competitor)___________________________________________________

School ______________________________________________________________________

Chapter Adviser___________________________  E-mail Address _____________________

Student’s Phone Number_______________________________________________________

Student’s e-mail address_______________________________________________________

I guarantee that the apple recipe used in this competition is an original recipe and was not taken from a published source.

_________________________________
        _________________________________

         Signature of Student Competitor


                     Signature of Chapter Adviser


If given the opportunity to shadow a class at the CIA, I would choose to    

      visit one of the following classes: 





 Baking 

 


 Culinary 

File Folder

Participant will submit one letter size file folder labeled with the participant’s name and chapter/school and it must contain the following information.    

· This Application

· Photo of entry
· Essay (400 words minimum) discussing the variety of apple used in recipe
· Complete recipe
Mail entry to the NJ FCCLA office by the deadline date:  October 20, 2009.

NJ FCCLA/CIA Apple Bake Off

RATING SHEET

Name ______________________________ School __________________________________

Check One Event Category:             _____ Senior      _____Occupational

Write the appropriate rating under the SCORE column.  Points given may range between 0 and maximum number indicated.  Where information is missing, assign a 0.  Total the points and enter under TOTAL SCORE.

	Evaluation Criteria
	                                Very 

Poor  Fair   Good  Good   Excellent
	Score
	Comments

	  Entry Documents
	 
	
	

	Application
	0-1       2         3          4            5
	
	

	Photo
	0-1       2         3          4            5
	
	

	Essay
	0-2       3-4     5-6       7-8        9-10
	
	

	Recipe
	0-2       3-4     5-6       7-8        9-10
	
	

	
	
	
	

	Plate Presentation
	

	Neatness
	0-1       2         3          4            5
	
	

	Balance
	0-1       2         3          4            5
	
	

	Appropriate Garnish
	0-2     3-4     5-6       7-8         9-10
	
	

	Originality/Creativity

	0-2     3-4     5-6       7-8         9-10 
	
	

	
	
	
	

	 Product
	

	Appearance
	 0-2     3-4     5-6       7-8         9-10
	
	

	Flavor
	 0-2     3-4     5-6       7-8         9-10
	
	

	Texture 
	 0-2     3-4     5-6       7-8         9-10
	
	

	Degree of Difficulty
	 0-2     3-4     5-6       7-8         9-10
	
	

	
	
	
	

	Total Possible Points
	100 points
	
	


TOTAL SCORE:  
______


Verification of Total Score

Evaluator’s Initials

______

Lead Consultant

______

Final Verification

______

Circle Rating Achieved:

Gold: 90-100

 Silver: 75-89  

 Bronze: 60-74

