finalized dip and carrier for judging. All items must be made prior to the event and kept at a safe

Dip

Challenge

Event Details: (Level 1, 2, or 3. This can be a team event of no more than 2 or individual.)
Directions: The challenge is to create a dip that is unique to you! Student members will present the

temperature. The recipe must be homemade without any pre-made mix or product. Contestants
must include carrier for the dip such as chips, crackers, etc. Please include a recipe card and also a

placard (something fun - plate, napkins, etc.) displaying your creation. Students will not have

limited space to set up dip challenge. No heating surfaces will be provided.
Identification: Placard should include dip name, member name, chapter, and level

Submission: On-site at event

Incomplete Does not Somewhat Meets Exceeds Points
meet meets Expectation Expectation
expectation expectation s s
S s
Includes all of the
required 1 2 3 4 5
ingredients
Demonstrated
food safety steps 1-2 3-4 5-6 7-8 9-10
Taste/Flavor 1-2 3-4 5-6 7-8 9-10
Appearance of 1 2 3 4 5
Dip
Plating is visually
appealing 1 2 3 4 5
Recipe Card
Included 1 2 3 4 5
Recipe is creative 1-2 3-4 5-6 7-8 9-10

and balanced

Total Points Possible 50

Ranking (complete after

scoring)

Comments:




