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Food Art Guidelines
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Individual Competition

Activity to be completed:
· Students will provide their own items to create their food art display using food of their choice on the day of the event. 

· A majority of display needs to be edible.

· Students will have 45 minutes to complete their food art.

· Each table will have a small bowl of ice for students to use when creating their food art. 
· Students will have their own designated work area.  

· Students should be prepared to answer questions as the judges observe their work.  

· Completed food art must be transported to the designated display area for judging.
· Lemon, lime or similar products may be used to minimize browning.

Materials Students Need to Bring to the Event:
· Bring three pictures of your original inspiration, include the source.

· Garnishing tools, such as paring knife, peeler, zester, etc. 

· Appropriate safe food handling materials or clothing- chef’s coat or apron, closed-toe shoes, gloves, hair covering, such as chef hat or cap. 
· Cutting board, non-slip mat or wet towel, plating dish or presentation board on which to display the food art, cleaning supplies.
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