HCLS FOOD SHOW
GENERAL RULES AND REGULATIONS

Exhibitors must secure the revised rules and entry forms from club leaders, FCCLA
Advisors, County Extension Office, or the Henderson County Livestock Show website,
www.hclsathens.com. Only one exhibitor’s name allowed per entry form. The official
entry sheet must be filled out completely including divisions, class, and description. If
the entry form is not filled out completely and correctly, it can be subject to
disqualification. Exhibitors are encouraged to review the following sources:

texascottagrfoodlaw.com
https://bookstore.ksre.ksu.edu/pubs/MF 3544 .pdf

1. There are 13 Divisions in which exhibits may be entered:

Cookies Decorated Cookies Cakes
Decorated Cakes Pies Brownie
Breads Breakfast Breads Candy
Preserves Other Desserts Dips
Special Diet

YOU ARE RESPONSIBLE FOR OBTAINING, READING, AND FOLLOWING
THE RULES CONCERNING THE 13 DIVISIONS.

2. All divisions will be divided and judged as Junior (9-13yrs) or Senior (14-19yrs)
categories. The date of determination of age shall be before August 31°.

3. Each exhibitor is limited to 25 entries and only one entry per class.

All entries must have the complete recipe attached to the item.

5. An Identifying Label/Tag will be issued to the exhibitor at check-in on Wednesday.
This will be separate from the Project Show. On Thursday, Items will not be
allowed in the building without the pre-printed exhibitor label, complete recipe
attached, and a Thank You card. Labels should be attached where it is not visible
to the judges.

6. NO SUPPLIES WILL BE PROVIDED. ie tape, stapler, blank paper

7. Entries must be completed online at www.hclsathens.com, and fees paid to the
HCLS Secretary by 5:00 PM on the entry deadline date by the club leader.

8. All exhibits must remain in place until released by the Superintendent (see show
schedule). Items left after the final closing time of the Youth Food Show will
become the property of the Henderson County Livestock Show Association, to
dispose of as they see fit. The Association is not responsible for loss, damage, or
theft of any item.

9. The superintendent may reject entries that, in his/her opinion, are not satisfactory
for display. Entries can be disqualified if the show guidelines are not followed. All
superintendents’ decisions are final.
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10.RIBBONS/POINTS as follows:
Jr. Grand Champion Buckle Winner
Jr. Reserve Grand Champion Buckle Winner
Jr. Grand Champion High Point Buckle Winner
Jr. Reserved Grand Champion High Point Buckle Winner
Sr. Grand Champion Buckle Winner
Sr. Reserve Grand Champion Buckle Winner
Sr. Grand Champion High Point Buckle Winner
Sr. Reserved Grand Champion High Point Buckle Winner
Jr. and Sr. Grand Champion Buckle winners will go to the Premium Auction.

Best Of Show (Purple Rosette) 20 Points
Reserve Best of Show (Pink Rosette) 18 Points
Best of Overall Class (Maroon Rosette) 16 Points
Best of each Class:

1! Place (Blue) 14 points
2" Place (Red) 12 points
3" Place (White) 10 points
4" Place (Yellow) 8 points
5" Place (Green) 6 points
6™ Place (Pink) 4 points
Disqualification (No Ribbon) No Points

(Disqualified Projects cannot sell in Silent Auction)
A total of 9 prizes will be awarded. All entries will be awarded a participation ribbon
or higher. Each 1st Place Ribbon from each Class will be chosen to receive the
Best of Overall Class. Those ribbons will compete for a Best of Show and a
Reserved Best of Show Ribbon, Jr. and Sr. categories. The 13 entries chosen
“Best of Show” in the 13 Divisions will compete for the Grand Champion Food
Project and the Reserved Grand Champion Food Project, Jr. and Sr. categories.
All judges’ decisions are final.

11. JR. AND SR. GRAND CHAMPION FOOD PROJECT WILL SELL IN PREMIUM
AUCTION ON SATURDAY. NO EXCEPTIONS! This does not include winners for
High Point.

12. All participants have the option of auctioning off no more than 2 entries in the
silent auction. Food entries must be remade for the day of the auction. Only
Decorated Cookies or Decorated Cakes are not required to be remade for auction.
These entries will be auctioned as “NONEDIBLE”. All food items will be auctioned
in a silent auction. Disqualified items will NOT be allowed to auction.

13.If you have another exhibitor to manage the auction of your item, it is their
responsibility to check in and/or collect winnings and deliver to you.



14.Remove products from pans/containers and place them on disposable plates/pans
or covered cardboard. Entries will only be accepted on disposable ware.
Presentation will not be allowed.

15.NO GLASS will be allowed, exceptfor Division 10. Preserves, Classes 1,2,3 and
Division 11. Other Desserts, Class 5 (Cake In A Jar).

16.Cover all products in plastic wrap or a clear plastic bag. Bakery boxes are
acceptable.

17.Loaves of bread must be whole but pre-sliced. No knives will bellowed.

18.Cookies, muffins, cupcakes, biscuits, and rolls must be the same shape and have
the same recipe. One flavor or style per entry. i.e., cookies/muffins cannot be
multiple flavors. Cakes /Pies may be smaller in size for judging but must be full
size for auction.

19. Commercial mixes (box mix) will be accepted if they are used ONLY as a base
ingredient. Iltems will be judged and tasted with the exception of decorated cakes
and decorated cookies. BAKED FOODS ONLY, NO REFRIGERATED ITEM.

20.All preserves are required to show date within the year and will be tasted.

21.Any food that is found with a bakery or store label will be disqualified.

22.Safety and Sanitation Food Products must meet industry standards and food code
regulations for safety, sanitation, safe storage, and food handling, including time or
temperature control for safety (TCS) guidelines. Refrigeration will not be provided
for food products. Points for safety and sanitation may be removed if standards
are not met, or food products are unsafe to taste. NO DAIRY, WHIPPED CREAM
TOPPINGS OR DAIRY/WHIPPED FROATING WILL BE ACCEPTED.

23.Any food found with a foreign body /matter will be disqualified. i.e., hair, plastic,
wrappers, efc.

24.Recipes will be kept by HCLS Youth Food Show.

25. Any food project knowingly made exclusively by a parent, family, teacher, sponsor
family member and/or friend will be disqualified. Adults can help or assist but
should not be the sole creator.

26.NO ENTRIES will be added to the auction list after the designated deadline.

27.YOU MUST HAVE YOUR “THANK YOU” NOTES WITH YOUR FOOD ENTRY!



HCLS FOOD SHOW
Classes and Descriptions

EXHIBITORS ARE ENCOURAGED TO REVIEW THE FOLLOWING SOURCES:
texascottagefoodlaw.com

https://bookstore.ksre.ksu.edu/pubs/MF3544.pdf

PRESENTATION ACCESSORIES WILL NOT BE ALLOWED DURING JUDGING.
ONLY AT SILENT AUCTION. GLASS is only allowed in Division 10. Preserves:
Classes 1,2,3 and Division 11. Other Desserts: Class 5 (Cake In A Jar).

Food Division and Classes:

01.Division: Cookies
Each entry will consist of 6 cookies. Each entry must be the same flavor.

Classes:

1. Dropped 4. Cookie On A Stick
2. Rolled/Shaped 5. Macaroons

3. Stuffed 6. Whoopie Pies

02.Division: Decorated Cookies
Decorated cookie items will be judged on overall design, skill and precision,
choice, and use of colors, difficulty of technique, neatness, and originality.
Cookies are judged on appearance only. Entries will not be tasted. Entries will be
auctioned as non-edible. Entries in this division are not require to be remade for
auction.

Classes:
1. Decorated Cookie Cake (No larger than 12” in diameter)
2. Decorated Cookies (Must include 6 cookies)

03.Division: Cakes
Each entry will consist of one cake. Smaller version is allowed for judging only.
Full size is required for Silent Auction. No Milk Cakes, whipped cream frosting, or

toppings.


https://bookstore.ksre.ksu.edu/pubs/MF3544.pdf

Classes:

Layer Cake

Molded/Bundt/Pound/Coffee

Dump Cake/Upside Down Cake

Sheet Cake

Cupcake (Consist of 6 cupcakes. All 6 must be the same flavor)
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04.Division: Decorated Cakes
Decorated cakes will be judged on overall design, skill, and precision, choice and
use of colors, difficulty of technique, neatness, and originality. Cakes are judged
on appearance only. Entries will not be tasted. Entries will be auctioned as
non-edible. Entries in this division are not required to be remade for auction.

Classes:

1. Layer

2. Cupcake Cake
3. Tiered Cake

05. Division: Pies
Each entry will consist of one pie. Smaller versions are allowed for judging only.
Full size is required for Silent Auction.

Classes:

1.Fruit

2. Nut

3. Fried (Must include 6 pies. All 6 must be the same flavor)
4. Cobbler/Crumble

5. Tarts (Must include 6 tarts. All 6 must be the same flavor)

06.Division: Brownies/Bars
Each entry will consist of 6 brownies. All 6 brownies must be the same flavor.

Classes:
1. Brownies 3. Brookies



2. Blondies 4. Bars

07.Division: Breads
No butters, sides, or dips will be allowed. No knives — breads are pre-sliced.

Classes:

Yeast (Consist of one pre-sliced loaf)

Pastries (Must include 6 pastries. All 6 pastries must be the same flavor)
Cornbread (Can be smaller version for judging or 6 pre-cut squares)
Sourdough (Consist of one pre-sliced loaf)

Rolls (must consist of 6 rolls. All 6 rolls must be the same flavor)
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08.Division: Breakfast Breads

No butter, sides, or dips will be allowed. There must be 6 item all the same
flavors in each class.

Classes:

1. Muffins 4. Scones

2. Donuts 5. Cinnamon Rolls
3. Bagels 6. Biscuits

09.Division: Candy
Each entry will consist of 6 pieces of candy. All 6 pieces must be the same flavor.

Classes:

1. Fudge 4. Molded

2. Brittle or Hard Candy 5. Toffee/Bark
3. Divinity 6. Gummy

10.Division: Preserves
All Preserved items will be home canned, pickled, or jellied. Each jar must be
undecorated and in a standard approved canning jar such as Kerr, Ball, etc.
Unsealed items will be disqualified. Entries must have the date it was
sealed/preserved. Must be with in one year of show. You must have a new jar for
the auction consisting of the same flavor. ENTRIES WILL BE TASTED.

Classes:
1. Pickles
2. Jellies/Jams



3. Vegetable

11. Division: Other Desserts
No puddings, no milk based, no dairy, that require refrigeration. The temperature
will be checked at check-in. Cake In A Jar will consist of glass jars.

Classes:

Rice Crispy (Must consist of 6 pieces. All 6 pieces must be the same flavor)
No Bake Dessert

Cake Pops (Must consist of 6 cake pops. All 6 must be the same flavor)
Cake Balls (Must consist of 6 cake balls. All 6 must be the same flavor)
Cake In A Jar (Must include 6 Jars. All 6 must be the same flavor)
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12.Division: Dips
Include chips/crackers in unopened bag (can be snack size) or fruit for dipping.
No dairy-based dips: i.e. cream cheese, whipped cream, etc.

Classes:
1. Fruit
2. Salsa
3. Vegetable

13.Division: Special Diet

Classes:
1. Sugar Free
2. Gluten Free
3. Vegan



