2017

4-H Foods
and
Cake Decorating
Revue

Saturday, May 20
St. Mary’s Catholic School—Greenwood
1:30 p.m.

Agenda
1:00 p.m.
Registration and Set-up
1:15 p.m.
Orientation with Participants
1:30 p.m.
Judging Will Begin
Results will be presented
at the end of all
judging events

Anna Loos
Loyal Lads & Lassies
Cloverbud
K—2nd Grade
Simple Food

Jell-O Jigglers
Ingredients
 2 1/2 cups bowling water (do not add cold water)
 2 packages (8 ounces each) Jell-O gelatin, any flavor
Directions
1. Stir bowling water into dry gelatin mix in large bowl at least 3 minutes until completely dissolved.
2. Pour into 13” x 9” pan.
3. Refrigerate at least 3 hours or until firm.
4. Dip bottom of pan in warm water for 15 seconds. Cut into 24
decorative shapes using 2” cookie cutters, being careful to all the way through gelatin to bottom of pan.
5. Lift Jigglers from pan.
6. Reserve scraps for snacking
7. Store in tightly covered container in refrigerator.
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Mason Walter
Romadka
Cloverbud
K—2nd Grade
Simple Beverage

Raspberry Lemonade Punch
Ingredients
 1 package frozen raspberries (12 ounces), thawed
 1 can frozen lemonade concentrate (12 ounces), thawed
 3/4 cup sugar
 2 litter bottle of sprite (chilled)
Directions:
1. Blend thawed raspberries, sugar, and thawed lemonade concentrate in blender, until
well blended.
2. Pour mixture into large punch bowl.
3. Then slowly pour in chilled 2 liter bottle of Sprite and stir well.
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Mallory Jakobi
Romadka
Cloverbud
K—2nd Grade
Simple Beverage

Strawberry Spritzers
Ingredients
 2 cups pureed strawberries
 2 liters lemon-lime soda, chilled
 1 can frozen pink lemonade concentrate, thawed
Directions:
1. Pour strawberries in a pitcher or punch bowl.
2. Stir in soda and lemonade concentrate
3. Serve immediately.
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Hunter Walter
Romadka
Explorer
3rd—4th Grade
Simple Cold Lunch Item

Broccoli Salad
Ingredients
 1 bunch of broccoli, washed and cut into bite size pieces
 2 bags of Oscar Meyer Real Bacon (pre-cooked, broken into pieces)
 1/2 cup raisins
 1/2 cup sunflower seeds
 1/4 cup sugar
 1 cup Miracle Whip
Directions:
1. In a bowl place broccoli, bacon, raisins and sunflower seeds.
2. Mix sugar into Miracle Whip and pour over broccoli mixture. Mix well.
3. Chill 2 hours before serving.
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Hunter Walter
Romadka
Explorer
3rd—4th Grade
Simple Bar or Cookie

Mint Bars
Ingredients (bottom layer)
 1 stick butter
 1 cup sugar
 4 eggs
 1 can Hershey syrup
 1/2 teaspoon baking powder
 1 cup flour
Directions
1. Cream butter and sugar together. Add eggs and syrup. Mix well and add the baking
soda and flour.
2. Pour into a 15” x 10” x 1” jellyroll pan. Bake 15—20 minutes at 350°. Cool completely.
Ingredients (mint layer)
 1 stick of butter, softened
 1 teaspoon mint extract
 3/4 bag powdered sugar
 1/4 cup milk
 Few drops of green food coloring
Directions
1. Mix together and pour over bottom layer.
Ingredients (topping)
 1 stick of butter
 1 bag milk chocolate chips
Directions
1.
Melt over low hear, constantly stirring until melted. Spread over the mint layer.
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Sam Lathrop
Loyal Lads & Lassies
3rd—5th Grade
Main Dish

Hawaiian Roll Ham Sliders
Ingredients
 2 packages Hawaiian sweet dinner rolls
 1 package deli sandwich ham
 12 slices Swiss cheese
 1/2 cup butter, melted
 1 tablespoon poppy seeds
 1 1/2 teaspoons Worcestershire sauce
 1 1/2 teaspoons brown or Dijon mustard
 1 teaspoon onion powder
Directions
1. Slice top from rolls and place bottoms in baking pan.
2. Layer ham and cheese on rolls. Replace tops.
3. Combine butter, poppy seeds, mustard, Worcestershire, and onion powder and mix
well. Drizzle over rolls.
4. Refrigerate until butter is firm or overnight.
5. Cover with foil and bake at 350° for 30 minutes or until cheese melts.
6. Uncover and cook for 2 additional minutes.
7. Serve warm or cold.
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Maria Cortez
Pleasant Ridge
3rd—5th Grade
Main Dish

Chicken Noodle Soup
Ingredients
1 pound chicken breasts (cut into small pieces)
10—15 baby carrots (chopped)
3 stalks celery (chopped)
1 small onion (chopped)
2 tablespoons oil
2 tablespoons chicken bouillon
8 cups water (approximately)
1 cup uncooked noodles
Directions
1. Heat oil in large pot over medium heat.
2. Add chicken and sauté.
3. Add chopped onions to chicken. Cook until soft and chicken is cooked through.
4. Add water, chopped carrots, celery, and chicken bouillon. Let simmer until carrots
are soft.
5. Add noodles and cook until noodles are done.
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Christopher Cortez
Pleasant Ridge
6th—8th Grade
Main Dish

Chicken on the Grill
Ingredients
1 pounds chicken breast (cut into pieces)
Lawry’s Seasoning salt
Directions
1. Heat up the grill and then put the chicken on.
2. While it’s cooking on one side put the seasoning salt on the other side.
3. After 5—10 minutes flip it over.
4. Cook for another 5—10 minutes
5. Check chicken to see that it is cooked through.
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Nicolas Stiemann
Lucky Clovers
6th—8th Grade
Dessert

Fudge Brownie Cheesecake
Ingredients
Brownie Layer
1 cup flour
1 1/2 cups sugar
1/2 cup cocoa
3/4 teaspoon baking powder
1/4 teaspoon salt
1/2 cup vegetable oil
3 eggs

Cheesecake Layer
24 ounces cream cheese
3/4 cup sugar
3 beaten eggs
2 teaspoons vanilla

Fudge Glaze
1 1/2 cups sugar
2 tablespoons cornstarch
3 tablespoons cocoa
1/4 teaspoon salt
3 tablespoons butter
1/4 teaspoon vanilla
1 1/2 cups milk

Directions
1. Prepare brownie layer by combining flour, sugar, cocoa, baking powder, and salt. Set
aside.
2. Combine oil, eggs, and vanilla, and then stir into dry ingredients. Pour batter into
greased spring form pan and bake for 25 minutes at 350°.
3. Prepare cheesecake layer while brownie layer is baking by mixing cream cheese and
sugar together.
4. Then add eggs and vanilla and mix until smooth. Pour over brownie layer and return
to oven for 50 minutes at 325°. Cool.
5. Prepare fudge glaze by mixing all ingredients in a sauce pan and cooking over medium
heat until thick. Allow to cool to room temperature.
6. Remove cheesecake from spring form pan and place on a wire rack over a plate.
7. Pour fudge glaze gently over the top of the cake, allowing it to flow over and coat the
sides of the cheesecake.
8. Chill for 30 minutes and then serve.
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Willow Haase
Reseburg Ramblers
6th—8th Grade
Dessert

Say Cheese Apple Smiles
Ingredients
 1 round red apple, cored, halved, and sliced vertically about 1/2” - 3/4” thick
 Smooth style peanut butter or almond butter
 String cheese
Directions
1. Spread nut butter on one side of apple slices.
2. Unwind a string of cheese, cut in chunks (about 3/8” high and 1/2” thick).
3. Place 5—6 chunks on buttered side of half of slices, filling the slices width and
pressing into butter.
4. Place remaining apple slices, buttered side down, on top of cheese chunks.
5. Smile!
Note—if you are not eating immediately after assembly brush a little lemon juice
on slices to prevent darkening before spreading apple slices with nut butter.
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Bryana Meyers
Loyal Lads & Lassies
9th Grade and Older
Brunch

Omelet Breakfast Bites
Ingredients
 36 tater tots, frozen
 1/2 cup diced ham
 1/2 cup diced peppers
 7 eggs
 1/4 cup milk
 1/4 cup shredded cheddar cheese
 Salt and pepper to taste
Directions
1. Preheat oven to 400°
2. Generously grease a muffin pan or line muffin tin with cupcake liners.
NOTE—if using liners you will probably need to increase cooking time by about 5
minutes.
3. Place 3 frozen tater tots in the bottom of each muffin tin and bake for 10 minutes.
4. Remove from oven and press the tots down to form a base using a glass or measuring
cup.
5. Return to oven and bake for 5 more minutes.
6. Remove from oven and reduce temperature to 350°.
7. Top each cup with about 1/2 tablespoon of diced ham and 1/2 tablespoon of diced
peppers.
8. Whisk together the eggs and milk. Pour mixture into each muffin tin nearly to the
top.
9. Sprinkle each cup with a little shredded cheese.
10. Bake for 20 minutes or until egg is cooked.
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Katerina Kolzow
Maplewood Badgers
9th Grade and Older
Dinner

Strawberry Cheesecake Trifle
Ingredients and Directions
 2 - 8 ounce packages of cream cheese
 2 cups powdered sugar
 1 cup dairy sour cream
 1/2 teaspoon vanilla extract
 1/4 teaspoon almond extract
In large bowl cram together cream cheese and sugar.
Add sour cream, vanilla and almond extract. Set aside.
1/2 pint whipping cream
 1 teaspoon vanilla extract
 1 tablespoon sugar


In small deep bowl whip the cream; then add sugar and vanilla. Fold whipped cream into
cream cheese mixture.


Angel food cake, torn into bite-size pieces

Add cake pieces to above mixture.
2 quarts fresh strawberries, thinly sliced
 3 tablespoons sugar
 3 tablespoons almond extract


Combine strawberries, sugar and almond extract. Layer together in large glass bowl,
starting with strawberries, then adding cake mixture. Continue layering. Finish with
strawberries. Cover and chill well before serving.
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Rachel Stiemann
Lucky Clovers
9th Grade and Older
Party

Cookie Dough Truffles
Ingredients
 1/2 cup butter, softened
 3/4 cup packed brown sugar
 2 cups flour
 1 can (14 ounces) sweetened condensed milk
 1 teaspoon vanilla
 1/2 cup miniature semisweet chocolate chips
 1/2 cup chipped walnuts
 1 1/2 pounds semisweet chocolate candy coating, chopped
Directions
1. In a mixing bowl, cream butter and brown sugar until light and fluffy.
2. Add the flour, milk, and vanilla; mix well.
3. Stir in chocolate chips and walnuts.
4. Shape into 1 inch balls and place on wax lined baking sheets.
5. Loosely cover and refrigerate for 1—2 hours until firm.
6. In a microwave-safe bowl melt candy coating, stirring often until smooth.
7. Dip balls in coating and place on waxed paper-lined baking sheets.
8. Refrigerate until firm, about 15 minutes.
9. If desired decorate the balls by drizzling melted white or regular chocolate coating.
10. Store in refrigerator.
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Thank You . . .
St. Mary’s Catholic School
Host Facility
Helen Schlinkert
Judge
Susan Stiemann
Event Coordinator
4-H Members, Leaders, and Parents,
for your time and effort
in making this event a “tasteful” success!

An EEO/Affirmative Action employer, University of WisconsinExtension provides equal opportunities in employment and
programming, including Title IX and ADA requirements.
If you need an interpreter, materials in alternate formats or other
accommodations to access this program, activity, or service, please
contact the program coordinator at 715-743-5121 as soon as
possible (10 days is reasonable) preceding the scheduled event so
that proper arrangements can be made in a timely fashion.
4-H clover protected under 18 U.S.C. 707

