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4-H Foods
Revue
Recipes

Saturday, May 19
Neillsville
Clark County Fairgrounds—Dining Hall
1:30 p.m.

Willow Haase

Reseburg Ramblers

8th grade

Blue Ribbon

Everything Bread
Ingredients
1 package (1/4 ounce) active dry yeast
3/4 cup warm water (110° - 115°)
1 cup warm 2% milk ((110° - 115°)
1/4 cup butter, softened
2 tablespoons sugar
1 egg yolk
1 1/2 teaspoons salt
4—4 1/2 cups all-purpose flour

Optional Ingredients (topping)
1 egg white
2 teaspoons water
1/4 teaspoon coarse salt / kosher salt
1 teaspoon dried minced onion
1 teaspoon sesame seeds
1 teaspoon caraway seeds
1 teaspoon poppy seeds

Directions
1. In a large bowl dissolve year in warm water
2. Add milk, butter, sugar, egg yolk, salt , and 2 cups flour. Beat on medium speed for
3 minutes. Stir in enough remaining flour to form a firm dough.
3. Turn onto a floured surface and knead until smooth and elastic (about 6—8 minutes).
NOTE—you can also use a dough hook in mixer to knead dough.
4. Place in greased bowl, turning once to grease the top. Cover and let rise until
doubled, about 1 hour.
5. Punch dough down. Turn onto a lightly floured surface; divide dough into thirds.
6. Shape each into a 20 inch rope.
7. Place ropes on large greased baking sheet and braid. Pinch ends to seal and tuck
under.
8. Cover and let rise until doubled, about 45 minutes.
9. Bake at 375° for 22—28 minutes or until golden brown.
10. Remove from baking pan/sheet to a wire rack to cool.
Optional Directions—Before Baking
1. Combine egg white and water. Brush over dough
2. Combine the coarse salt, onion, and seeds; sprinkle over bread and bake at 375° for
22—28 minutes or until golden brown.
3. Remove from baking pan/sheet to a wire rack and cool.
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Anna Loos

Loyal Lads & Lassies

1st grade / Cloverbud

Blue Ribbon

Triple-Licious Fruit Salad
Ingredients
Cantaloupe
Honeydew Melon
Seedless Watermelon
Directions:
1. Using a melon baller scoop out 11 balls from the cantaloupe, honeydew melon, and
watermelon and place in bowl.
2. Gently stir the fruit balls so the colors are evenly mixed.

Bryana Meyers
11th grade

Beaver Center/Jolly Workers

Blue Ribbon

Fiesta Tex-Mex Salad
Ingredients
1 large head of red leaf lettuce, chopped
2 cups fresh corn kernels
1 can (15 ounces) black beans, rinsed and drained
4 radishes, thinly sliced
1/2 cup shredded Monterey Jack cheese
6 tablespoons bottled or homemade cilantro-lime dressing
1 large cooked rotisserie chicken, skin and bones removed, and meat cubed
1 avocado, cut into 1/4 inch chunks
1/2 cub coarsely crushed tortilla chips
Directions
1. In a large bowl toss lettuce, corn, beans, radishes, and cheese with dressing.
2. Top salad with chicken, avocado, and tortilla chips; serve immediately.

Page 2

Bryana Meyers
11th grade

Beaver Center/Jolly Workers

Blue Ribbon

Creamy Coleslaw & Creamy Avocado Coleslaw Dressing
Ingredients (salad)
2 large carrots
peeled and grated or julienned
1 jicama (pronounced hic-a-ma)
peeled and grated or julienned
1/4 cup Creamy Avocado Coleslaw Dressing

Ingredients (dressing)
1 avocado, peeled, halved, and pitted
1/4 cup unsweetened almond milk
Zest of 1 lime
1 tablespoon grated fresh ginger
1 tablespoon honey
1/2 teaspoon sea salt
1/8 teaspoon ground black
pepper (optional)

Directions
1. In a blender process ingredients for dressing until smooth.
2. In a large bowl, toss the carrots and jicama with the dressing until coated.
3. Serve immediately.

Christopher Cortez

Lucky Clovers

7th grade

Blue Ribbon

Jambalaya
Ingredients
1 pound chicken breasts
cut into small pieces
2 stalks celery, chopped
1/3 cup tomato paste
2 tablespoons fresh parsley
1/4 teaspoon powdered sage
1/2 teaspoon pepper

1 green bell pepper, chopped
1 medium onion, chopped
5 tablespoons minced garlic
1 can beef broth (14.5 ounces)
1/4 teaspoon powdered oregano
1 teaspoon salt
1 pound shelled and deveined shrimp
3 cups cooked rice

Directions
1. Spray the inside of crock pot with cooking spray.
2. Add all the ingredients except the shrimp and rice.
3. Cook on low for 6-8 hours.
4. Thaw shrimp and add to crock pot. Cook for another 15-30 minutes.
5. Add in rice just before serving.
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Rachel Stiemann

Lucky Clovers

12th grade

Blue Ribbon
People’s Choice 14 & Older

Hamburger Soup
Ingredients
1 pound ground beef
1 cup thinly sliced carrots
1 cup sliced celery
3 cups water
1 package Italian salad dressing mix
1/4 teaspoon seasoned salt
1/4 teaspoon black pepper

1 teaspoon onion powder
24 ounces spaghetti sauce
1 tablespoon soy sauce
2 cups cooked elbow macaroni
1/4 cup grated Parmesan cheese
Fresh chopped or dried parsley

Directions
1. Brown beef in large skillet over medium-high heat, stirring to break up meat.
Drain fat.
2. Place carrots, celery, and water in stock pot. Bring to a boil, and then simmer for
10—12 minutes, until tender.
3. Top with beef, dressing mix, seasoned salt, pepper, and onion powder.
4. Add spaghetti sauce and soy sauce. Mix well.
5. Cover and bring to a boil. Turn down heat and simmer for 5 minutes.
6. Stir in macaroni and cheese. Heat through.
7. Sprinkle with parsley just before serving.
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Mason Walter

Romadka

1st grade / Cloverbud

Blue Ribbon

Fruity Pebble Treats
Ingredients
3 tablespoons butter
1 package marshmallows
5 cups fruit pebble cereal
Directions
1. Microwave butter in a large microwavable bowl on high for 45 seconds or until
melted.
2. Add marshmallow and stir.
3. Microwave and additional 1—1 1/2 minutes or until marshmallows are completely
melted; stir until smooth.
4. Add cereal and mix well.
5. Press into a 9” x 13” greased pan.
6. Cool completely and then cut into squares.

Hunter Walter

Romadka

4th grade / Explorer

Blue Ribbon

O’Henry Bars
Ingredients (Crust)
4 cups oatmeal
2/3 cup butter
1 cup brown sugar
1/2 cup white corn syrup
1 tablespoon vanilla

Ingredients (toping)
1 cup chocolate chips
2/3 cup chunky peanut butter

Directions:
1. Cream butter and sugar.
2. Add oatmeal, corn syrup and vanilla.
3. Mix well and press into an ungreased 9” x 13” pan. Bake 15 minutes at 350°.
4. Melt chocolate chips and peanut butter together in microwave.
5. Immediately after taking crust from oven pour topping over.
6. Cool and cut into bars.
Page 5

Mallory Jakobi

Romadka

3rd grade

Blue Ribbon

Dirt Dessert Cups
Ingredients
1—8 ounce package cream cheese
1/4 cup butter
1 cup powdered sugar
3 1/2 cups milk
2 small boxes vanilla or chocolate instant pudding
8 ounces cool whip
14 ounce package Oreo cookies, crushed
Directions:
1. Cream together cream cheese, butter, and powdered sugar in a bowl.
2. In another large bowl mix milk, pudding, and cool whip.
3. Add creamed mixture to the milk mixture and mix well.
4. In dessert cups put in alternate layers beginning and ending with crushed Oreos.
5. Chill
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Andres Cortez

Lucky Clovers

1st grade / Cloverbud

Red Ribbon

Ultimate Fudgy Chocolate Cake
Ingredients
4 large eggs
1/2 cup oil
1/2 cup cold water
8 ounces sour cream
1 box chocolate fudge cake mix
1 package (5.1 ounces) of instant chocolate pudding mix
12 ounce bag of chocolate chips
Directions:
1. Grease and flour 2—9” round pans.
2. Mix together eggs, oil, water, and sour cream.
3. Add cake mix and pudding mix.
4. Stir in chocolate chips.
5. Put in prepared cake pans and bake at 350° until cake tests done with toothpick.
6. Place one layer on plater and top with frosting (below). Place second cake on top and
frost top and sides.

Cool Whip Fudge Frosting

Ingredients
8 ounce tub of frozen Cool Whip
6 ounces of chocolate chips

Directions
1. Microwave the Cool Whip and chocolate chips together for 1 minute. Stir and see if
chocolate chips are melted. If not melted yet, microwave again in 30 second
intervals until melted and stir together.
2. Let sit in refrigerator for 15 minutes.
3. Frost cake.

Page 7

Maria Cortez

Lucky Clovers

6th grade

Blue Ribbon
People’s Choice 13 and Younger

S’Mores Brownies
Ingredients
Cooking Spray
10 graham crackers
2 cups chocolate chips
1 stick butter
3/4 cup packed brown sugar
3/4 cup white sugar
4 eggs
1 teaspoon vanilla
1 cup flour
1/2 teaspoon salt
Mini marshmallows
Mini chocolate chips
Directions
1. Preheat oven to 325°.
2. Line a 9” x 13” pan with foil, leaving a 2 inch overhang on 2 sides; coat the foil with
cooking spray.
3. Place the graham crackers in a single layer on top of the foil.
4. Melt the chocolate chips and butter in a large saucepan over low heat, stirring
constantly.
5. Remove from heat and whisk in the sugars; let cool slightly.
6. Whisk in the eggs, one at a time, then the vanilla.
7. Stir in the flour and salt.
8. Spread batter in pan. Bake until a toothpick inserted into center comes out almost
clean, about 35 minutes.
9. Top with marshmallows and mini chocolate chips and return to oven until golden,
about 10 minutes.
10. Let cool, then cut into bars.
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Nicolas Stiemann

Lucky Clovers

8th grade

Blue Ribbon

Raspberry Royale
Ingredients

Sponge Rolls
9 large eggs
3/4 cup + 2 tablespoons white sugar
1 1/2 cups flour
Heaping 1/4 teaspoon salt
2 1/4 teaspoons baking powder
3 cups raspberry jam

Gelatin/Cream Filling
1—6 ounce box raspberry Jell-O
1 tablespoon unflavored gelatin
2 cups boiling water
2 cups cold water
2 cups raspberries, crushed
8 ounces cool whip

Glaze
1/3 cup white sugar
1/2 cup water
1 tablespoon cornstarch

Directions (Sponge Rolls)
1. Preheat oven to 425°.
2. Make sponge rolls by whisking eggs and sugar with an electric mixer until light and
frothy.
3. Sift flour, salt, and baking powder over the mixture. Then fold in carefully.
4. Divide the mixture evenly between three 9x13 jelly roll tins, greased with butter and
lined with baking paper.
5. Gently push the mixture into the corners of the pans, so that the whole tin is evenly
covered with mixture. Bake for 10—12 minutes until the sponges are golden and
shrinking from edges.
6. Lay three towels flat on work surface and sprinkle lightly with powdered sugar.
7. Remove sponges from oven and turn out on towels. Peel baking paper from sponges,
and roll up the sponges from short end. Allow to cool.
8. Unroll sponges and spread jam over the sponges evenly. Re-roll and set aside.
9. For the Filling: dissolve raspberry Jell-O and unflavored gelatin in 2 cups boiling
water.
10. Add cold water and crushed raspberries. Refrigerate and leave until nearly set.
11. Fold in cool whip gently.
12. Cut sponges into 3/4 inch slices and place them flat against the sides and bottom of
a 4 quart bowl lined with plastic wrap. Pack the slices close together so that very
little of the filling will be able to seep through. Reserve enough slices to cover the
top.
13. Spoon the gelatin/cream filling into the lined bowl. Cover with reserved slices of
sponge.
14. Chill overnight until set and firm.
15. For the glaze: mix the sugar and cornstarch together and slowly add the water.
Bring to a boil and stir until it becomes a light syrup. Allow to cool slightly.
16. Turn the gelatin-filled sponge out onto a serving plate and peel off the plastic wrap.
17. Spoon the glaze over the sponge evenly. Allow to set.
18. May be garnished with piped whipped cream and fresh raspberries.
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Thank You . . .
Clark County Fairgrounds
Host Facility
Kari Thorpe
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

