
 IRON CHEF CLINIC 
Jefferson County JVS 

March 26 from 1:00-4:00 p.m.  
IT’S TIME FOR THE IRON CHEF CLINIC!!!!  This great event 
allows 4-H members to show off their culinary skills.  Taken 
from the TV show with the same name, Iron Chefs prepare 
dishes using a common main ingredient to see who can come 
up with the best product.  This is your opportunity to show us 
your culinary skills.  YOUR MENU ITEM:  CITRUS—Including 
orange, lime, lemon or grapefruit or any combination thereof. 
Cloverbuds are making smoothies using citrus.  
As an added addition to our contest, you must design and bring 
in an educational placemat with information about the citrus 
you use. 
 
Your recipe will be judged in one of 3 categories:  
 
Appetizer, Main Dish or Dessert.  Please list your category 
on the registration form.   
Categories may be divided into sub-categories based on 
the number of entries. 
 
4-H clubs competing will prepare a dish ahead of time and 
bring a recipe to serve 2 judges.  All dishes will be judged on 
the attached rubric. You must also bring enough for at least 20 
“tastes” for the tasting session following judging and pa-
per/plastic products for serving. 

Any member interested in joining 
the fun and participating in this 
competition is WELCOME! 
 
4-H members can earn points that 
will apply toward their Honor 
Member status by participating.   

ENTRY RULES: 
1.)  Your club may enter up to the number of teams you get when you divide the number of members in your club (not 
Cloverbuds) by 5.  You may have one extra team if the number does not divide evenly. If a club has only one person 
wanting to compete, that youth may join a team from a different club. 
 
(Example= The Happy Camper 4-H Club is made up of 15 members.  They can enter up to 3 teams. 
 
CLUB NAME:   Happy Camper Club     # OF MEMBERS IN CLUB (not Cloverbuds)  15      
 
  15   Members in Club divided by 5 =   3      (This is the maximum number of teams your club can enter.)  
 
If Happy Campers had 18 members who all wanted to participate, they could enter up to 4 teams with the final team 
having 3 members. (Teams would have 5,5,5 and 3 members). If Happy Campers had 16 members, they could have up 
to 4 teams with 5, 5, 4 and 2 members or 5, 5, 3 and 3 members (club’s choice). 
 
2.)  Teams must have at least 2 members, but not more than 5. 
 
3)  Each team may only enter 1 dish in 1 category. 
 
5.)  Entry fee is $5.00 per team.  
    

DEADLINE FOR ENTRIES:  March 4, 2022 
 
 
 

Anyone can attend the event, and after 
judging is complete, tasting will be  
permitted.  “Tasters” will be charged $1 
and will be given 3 tickets to taste 3 differ-
ent dishes. All proceeds will go to the  
Jefferson County 4-H Committee to help 

 



YOU CAN MAKE A COPY OF THIS PAGE FOR ADDITIONAL ENTRIES: 
 
CLUB NAME: _________________________      # of Members _______ 
 
TEAM 1:  Dish _________________________    Category ____________ 
 
Name: _______________________________________________________  
                        
Name: _______________________________________________________ 
                         
Name: _______________________________________________________ 
                         
Name: _______________________________________________________ 
                         
Name: _______________________________________________________ 
         
      
TEAM 2:  Dish _________________________    Category ____________ 
 
Name: _______________________________________________________  
                         
Name: _______________________________________________________ 
         
                    
Name: _______________________________________________________ 
                         
Name: _______________________________________________________ 
                         
Name: _______________________________________________________                 
          
 
TEAM 3:   Dish _________________________    Category ____________ 
 
Name: _______________________________________________________  
      
Name: _______________________________________________________  
                         
Name: _______________________________________________________  
                        
Name: _______________________________________________________ 
                         
Name: _______________________________________________________ 
                   
 

FOOD SAFETY NOTES:   
- You are encouraged to bring one 
extension cord per team or warm 
dishes and one food thermometer.  
- Dishes hot and cold MUST stay 
out of the temperature danger 
zone at all times. 
- One adult per team must com-
plete the Occasional Quantity Cook 
training at 
https://cfaesosu.catalog.instructur
e.com/courses/fcs-occasional-
quantity-cooks-training-oqc 
The training is required every 
three years. Since we have not had 
iron chef recently, we are asking 
that every team have an adult 

with an up-to-date certificate.  

Directions to complete the training 

are included.  Email Certificate of 

Completion to Alli-

son.325@osu.edu, or mail to 500 

Market Street, Suite 512, Steuben-

ville, OH 43952. ALL CERTIFICATES 

MUST BE RECEIVED BY March 18. 

Schedule of Events: 
1-1:15       Welcome and Intro 
1:15-3:00  Judging 
3-3:30        Tasting 
3:30-4:00  Award Presentations 

AMOUNT ENCLOSED:  $5.00 per team = $ _________________   
   
  

NO LATE REGISTRATIONS WILL BE ACCEPTED.  Advisors 
please send registration along with entry fee to:  OSU Ex-
tension, 500 Market Street, Suite 512, Steubenville, OH   
43952 
 
REGISTRATION DEADLINE:  March 4, 2022 
 
If you have any questions, please call Angie @ (740) 264-2212. 

The Ohio State University, The United States Department of Agriculture and County Commissioners Cooperating. 

TABLES WILL BE ASSIGNED BY 
THE OSU EXTENSION OFFICE. 
THERE IS NO NEED TO RUSH 
THE DOOR. 



Be sure your participating youth know food safety 
rules like those discussed in the OQC training, facts 

about citrus, the recipe and more. 
4-H = Learn By Doing! 


