2026 Fort Bend County Fair
Junior Food Challenge

Chairman — Dustin Black

Saturday, September 19, 2026
Fort Bend County Fairgrounds — Building B

Group 1 Check In 7:30 am.
Group 1 Contest Begins 8:10 am.
Group 2 Check In 8:40 am.
Group 2 Contest Begins 9:20 a.m.
Group 3 Check In 10:00 a.m.
Group 3 Contest Begins 10:40 a.m.
Group 4 Check In 11:10 am.
Group 4 Contest Begins 11:50 a.m.
Preliminary Awards 2:00 p.m.
Final Challenge 2:45 p.m.
Final Challenge Awards 5:00 p.m.

*Times are tentative and subject to change
*Exact assigned check-in and start times will be emailed to coaches, teachers or club leaders one week prior to the event.

Special Rules for Junior Food Challenge

1. Rules: This contest is subject to the Fort Bend County Fair General Rules and Regulations, the Junior Show Rules and
Regulations, Rules for All Junior Judging Contests, and to the Special Rules of this section. Where Special Rules conflict with other
rules, Special Rules prevail.

2. Eligibility: (See Eligibility for all Junior Contests).
a. Age: Contestants must be between the ages of 8 and 18 years of age as of August 31, 2026.
b. Enroliment: Contestant must be enrolled in and attending public or private elementary or secondary schools or accredited
homeschool program in Fort Bend County TX.
c. Junior Division Contestants (grades 3rd — 8th)
d. Senior Division Contestants (grades 9th — 12th)

2. Entries: Each school program, club or chapter may enter a maximum of two (2) Junior teams and a maximum of two (2) Senior
teams. The entry fee for each team shall be $40.00. Entries must be submitted via https://fbcfa.fairwire.com by the
supervising Coach, Club Leader, or Teacher. Payment is due at the time of entry. Entries must be submitted prior to midnight,
September 4, 2026. A fully executed Release of Liability form for each participant must be presented at check-in on the day of
the contest.

3. Members per team: Each team will have at least three (3) and no more than four (4) members. Teams may not include members
in different age divisions (i.e., Juniors mixed with Seniors). Team member names are not required until day of contest.

4. Attire: Each team will have the option of wearing coordinated clothing, aprons, or hair coverings. Each team member is required to
wear closed toe shoes and a hair restraint. Each team member must wear a hat, hair net and/or other type of hair restraint during
the food preparation part of the competition. No electronic devices or jewelry (except medically required) are allowed in contest.
This includes cell phones, smart watches, or other communication devices.
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Special Rules for Junior Food Challenge

Resource materials: Printed resource materials will be provided for each team at the contest. These include Choose MyPlate Mini
Poster, Fight Bac - Fight Foodborne Bacteria Brochure, Know Your Nutrients, Food Safety Fact Sheet. No other resource materials
will be allowed. Teams may not use their personal copies of the resources during the contest.

Supply box: Each team must supply their own equipment for the challenge. Teams may only bring the supplies listed in the
contest supply box listed on last page of the Junior Food Challenge Rules. Team boxes may be randomly selected for inspection at
the time of contest check-in. Any extra equipment found during inspection will be removed from the team’s supply box. Throughout
the contest, teams that are in the possession of supplies not on the official supply list may be disqualified.

Boxes must be completely closed, and all equipment should remain inside the box until the start of the contest.
Supply boxes are limited to the following dimensions: 40” x 24” X 40”. If box is on wheels, the height of the wheels is
not included in the dimensions. The contest committee may measure any and/or all boxes to determine compliance
to size. If boxes are out of compliance, teams may be disqualified.

Food categories: 1) Appetizer 2) Main Dish 3) Side Dish 4) Healthy Dessert. Teams will be randomly assigned to a category, with
assignments revealed at the cooking/preparation station and/or during team orientation. Each team will be directed to a
cooking/preparation station consisting of a table and electrical outlet. Only participants and contest officials will be allowed in food
preparation areas.

Contest format: Each team will receive an information sheet with their contest category and “key” ingredient for that category (no
ingredient amounts, recipe, or instructions will be provided at the station). The “key” ingredient will be representative of one of the
following categories: Appetizer, Main Dish, Side Dish, Healthy Dessert. Teams will also be able to use items from a “pantry” they
bring as a part of their supply box (see the supply box list for a list of allowable pantry items).

Teams will have access to a “grocery store” of additional ingredients which should be combined with the team’s “key” ingredient to
create an original recipe/dish during the contest. Grocery store items will include items commonly found in grocery stores such as
produce, canned goods, crackers, dairy products, etc.

Teams must select & use at least two additional items from the “grocery store” and will be provided the maximum
number of items they can select during orientation. Teams will not be required to analyze cost of recipe, nor will this be
included in the presentation or scoring of the contest. Contest currency and cost analysis have been eliminated.

Preparation: Teams will have 40 minutes to prepare the dish, plan a presentation, and clean up the preparation area. Each team
will create an entire dish/recipe (not a full meal) using the provided key ingredient and grocery store items. Dishes/recipes created
should include two or more servings. Teams should present the entire dish/ recipe to the judges and communicate during their
presentation what an individual serving size should be. Teams will be responsible for determining the number of servings their dish
provides. Teams should not create multiple dishes with their ingredients/pantry items.

a. Teams are challenged with being creative and developing their own recipe with the ingredients provided.

b. Teams will determine the exact amount of each ingredient used based on their original recipe.

c. The key ingredient provided to and/or grocery store items selected by each team may also be used to garnish the dish.

d. Note cards may be used to write down the recipe that the team invents, along with notes related to nutrition, and food safety.

Teams should be exact on ingredients used, preparation steps, cooking time, temperature, etc.

Food and Equipment safety: A safe and sanitary working environment must be maintained during the contest. Each station will
have food and kitchen safety printed resources for reference. Teams should follow the steps listed to ensure proper food and
equipment safety is practiced. Judges will be scoring teams on food and equipment safety during the preparation phase of the
contest. Teams should also discuss food safety practices used in the team presentation to the judges. A copy of the score cards
can be found at https://texas4-h.tamu.edu/projects/food-nutrition

Gloves: Gloves do not have to be worn throughout the contest; however, there should always be a barrier between your hand and
any food touched. A barrier includes gloves and/or a cooking utensil. When wearing gloves, they must be changed between
handling raw meats/seafood; handling cooked items; and ready to eat items or raw vegetables to prevent cross contamination.
Hand sanitizer should be used during the preparation phase of the contest to further prevent cross contamination.

Hair Restraint: Each team member must wear a hat, hair net and/or other type of hair restraint during the food preparation part of
the competition. Examples of acceptable hair restraints includes hairnets, bandana with hair pulled completely back, chef hat with
hair restrained inside, or a cap with hair completely tucked inside.

Nutrition: Each station will have a variety of nutrition printed resources/references. Each team should highlight key nutrients in
their dish and their functions during the presentation.
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Special Rules for Junior Food Challenge

Cost analysis: Teams will not be required to analyze cost of the recipe, nor will this be included in the presentation or scoring of
the contest.

Equipment malfunctions: Teams that may experience any equipment malfunction(s) may not replace the equipment with
supplies from another team, leaders, volunteers, CEA/ASTs or contest officials. Team members must work together and be
creative in completing preparation without the malfunctioning equipment.

Presentation: Following the preparation phase of the contest, each team will give a 5-minute presentation to a panel of judges.
Team presentations should include the criteria on the score card which includes Knowledge of MyPlate and Dietary Guidelines;
Nutrition Knowledge; Food Preparation; Safety Concerns and Practices; and Serving Size information. Teams should remember
that food appearance and quality; creativity used; and utilization of effective communication skills is also included on the score
card. A copy of the score cards can be found at https://texas4-h.tamu.edu/projects/food-nutrition.

a. A majority of team members must participate in the presentation.

b. To earn maximum points, teams must use the 5-minute presentation to address the following areas of the presentation
scorecard: Knowledge of MyPlate and Dietary Guidelines, Nutrition Knowledge, Food Preparation Steps, Safety Concerns and
Practices, and Serving Size.

c. Atthe end of 5 minutes, time will be called — additional time will not be allowed. Judges will be allowed 3 minutes to ask
questions. Judges will not ask questions related to what teams should have covered during the presentation. Judge’s
questions will be related to general nutrition, health, chronic disease prevention or others relevant to food and nutrition.

d. No talking or writing is allowed among any team members while waiting to present. Team members caught talking and/or
writing will receive a warning. The second time, the team will be disqualified and asked to leave. Team members should not
have pens or pencils in their possession while waiting to present.

Clean-up: Teams must clean up their preparation areas. Clean-up time is included in the 40-minute preparation allotment. Teams
should plan to not have access to a kitchen facility; therefore, dirty dishes should be placed in a plastic container, bag or box to be
cleaned at a later time. Left-over food should be disposed of in trashcans made available not in the bathrooms.

Finished Dishes: Finished dishes MAY NOT leave the preparation/judging areas. Dishes must be discarded after teams complete
the judging process to ensure teams in following heats do not see what ingredients are available to gain an advantage.

Final Round: The first-place team in each category per age division will compete in the final round competition. Teams competing
in the final round will be provided with an area to wash their supplies in preparation for the Finals.

Tie breakers: The tie breaker sequence will be 1. Presentation score; 2. Preparation score; 3. Questions section of the
Presentation scorecard

Awards: Contestants must be present to receive their awards. Any remaining awards will not be mailed following the show. The
following awards will be awarded in both Junior and Senior divisions. Once announced, all contest results are final.

Teams Award

Team Trophy, Team Banner, & Individual Award for each
team member
Team Trophy, Team Banner, & Individual Award for each
team member

Team Trophy, Team Banner, & Individual Award for each
team member

First Place
Second Place
Third Place

Fourth Place Team Plaque & Rosettes for each team member
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