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	Beef & Veal in the Classroom Recipe Contest for Students

[bookmark: _GoBack]Purpose: This Beef & Veal in the Classroom Recipe Contest was developed as a creative and hands-on way for students to utilize their newly learned skills on beef and/or veal cookery. Recipe contests will also build students’ interest in making healthy eating choices. 
How Does It Work: This activity will get students interested in learning about their daily nutrient needs. You can hold the contest as often as you would like – monthly, quarterly, at the end of each unit, etc. You can also suggest to your school foodservice directors to place some of the winning recipes on the menu for a duration of time. 
Program Kick-Off: We suggest hosting a cooking demonstration to kick off this contest. You can have a variety of people conduct this – it could be you (the FCS educator), a Wisconsin Beef Council staff person, a local chef, etc. It will also be vital to have the consent and blessing of your school personnel – principal, foodservice director (if you are planning on placing winning items on the school menu). 
Supplies Needed:
· Contest Rules
· Nutritional Information – nutrients provided by the five food groups
· Ingredients Needed for Taste Testing
· Recipe Contest Ballot for voting 
Recipe Contest Rules:
*Below is an outline of suggested rules/thoughts – You can modify these rules to fit your needs.
· Focus on nutrient-rich foods, students need to consume more of, including protein, dairy, vegetables, fruit, whole grains. 
· Put a time limitation on the recipe – for example, 30-minute meals.
· Put a price limitation on the recipe – no more than “$x” per serving or per meal.
· Put a requirement on the number of food groups contained within the recipe.
· Require that no more than “x” number of ingredients are used in the recipe.
· Nutrient Requirements:
· Must contain whole grains
· No added salt
· Calorie Count 
· Portion Size Requirement 

· Ingredient Requirements: 
· You could require that students use certain ingredients – for example, ground beef.
· Iron Chef-Style Competition 
· Put together a basket of mystery ingredients that students must use within their recipe. 
Educator Instructions:
· Provide nutritional information on a variety of foods within the five food groups – this will help students choose what ingredients they will utilize to ensure they have a balance meal as a finished product. 
· Once students submit their recipes, prepare the recipes and have your students taste test them – you can turn this into a week-long lesson if preferred.
· 1-2 days for recipe development
· 1-2 days for recipe preparation and taste testing
· Once the recipe taste testing is complete, have students use a ballot to vote for their favorite recipes.
· Tally the results and request that the winning entries be offered in the cafeteria breakfast and/or lunch lines (if desired).
· Advertise the winning recipes and their creators – posters in the cafeteria, hallways, classrooms, etc. 
Suggestions:
· Consider having themed contests, such as beef recipes, dinner recipe, lunch recipe, dairy foods, etc. 
· You can make the contest known around school by making morning announcements, passing out flyers, placing signs around the school, using the school newspaper, website and/or TV channel.
· Get everyone involved – you might consider your students helping craft the rules!
· The attached scorecard can be adapted to fit your contest. 


Rules for Students: 
*Students could play a role in determining the rules – you will find some suggestions below*
· Your recipe must fall into the contest’s theme
· Your recipe must include a minimum of 3 of the 5 food groups 
· Your recipe must include [dairy, protein, healthy fat, etc.]
· Put a time limit on the recipe – the recipe must take no more than [40] minutes to complete start to finish 
· Put an ingredient limit on the recipe – the recipe can contain no more than [6] ingredients 
Contest Guidelines Adapted From: Fuel Up to Play 60 Recipe Contest















Recipe Contest Score Card
Recipe Name: ___________________________________________________________
Recipe Prepared By: ___________________________________________________
	
	Very Undesirable
	Mildly Undesirable
	Moderately Desirable
	Desirable
	Off the charts!

	TASTE


	1
	2
	3
	4
	5

	EASE OF PREPARATION

	1
	2
	3
	4
	5

	CREATIVITY

	1
	2
	3
	4
	5

	APPEARANCE

	1
	2
	3
	4
	5



Notes:



Final Score: ______________
*To calculate the final score, take the average score
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