2013-14 District 10 4-H Food Show Questions

Suggested Questions
1. What are the food groups included in My Plate? What portion does each group take up?

2. What are the key nutrients you would get from your recipe? Why do you need these
nutrients?

3. What are the preparation steps in your recipe and why are they important?
4. What did you learn about food safety in your foods & nutrition project?

5. Tell me about one of the ingredients in your dish and why it is important in your recipe?
(Function of ingredients)

6. What have you learned in your foods project about healthy eating?
7. Give one example of a food from each My Plate section.
8. Other than My Plate, what should you consider when planning a meal?

9. What did you learned in your foods and nutrition project that you thought was most
important in Community Services, Leadership and Workshops?

10. Could you substitute anything in your recipe to make it healthier or modify the taste?

11.  What is the cost of your dish?

12. Give one example of a budgeting strategy that has helped your family stretch food
dollars at the grocery store?



