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PURPOSE 
 

The purpose of the 4-H Favorite Foods Show 
is to give 4-H members (ages 5-19) a chance 
 to exhibit a favorite food and to demonstrate 

 proper table setting techniques. 
 
 

AWARDS 
 

All participants receive a 4-H ribbon. 
First place in each category in the Junior and Senior 

Divisions receive a $10.00 County Scholarship and can be 
used toward 4-H activities such as camp, summer 

programs, teen retreat, 4-H Congress and many other 
opportunities available to 4-H’ers. 

 
 

NEW THIS YEAR! 
 

We added a new focus to the 4-H Favorite Foods 
Show…Health and Wellness!! 

Participants were required to complete a  
““CCaalloorriieess  &&  EExxeerrcciissee  CCaarrdd””  

to be part of their table display.  Participants had to figure 
out how many calories were in one serving of their Favorite 
Food and calculate how many minutes of physical activity 

was needed to burn the calories in one serving. 
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Yesterday, Today, TomorrowYesterday, Today, TomorrowYesterday, Today, TomorrowYesterday, Today, Tomorrow    

NC 4-H 1909-2009 
 

“We Are 4-H” engages and empowers the full family: 
North Carolina, N.C. State University,  

N.C. A&T State University, Extension, and 4-H 
in a celebration of our heritage, accomplishments 

and vision for the future. 

 
CENTENNIAL CLOVER CRISP SUGAR COOKIES 

 
Ingredients: 

 
 2 ¾ cups all-purpose flour 1 teaspoon baking soda 
 ½ teaspoon baking powder 1 cup butter, softened 
 1 ½ cups white sugar  1 egg 
 1 teaspoon vanilla extract 1 teaspoon almond extract 
 
Preheat oven to 375 degrees F (190 decrees C).  In a small bowl, stir together 
flour, baking soda, and baking powder. Set aside. 
 
In a large bowl, cream together the butter and sugar until smooth.  Beat in egg 
and vanilla.  Gradually blend in the dry ingredients.  Let dough chill for 2 hours.  
Roll dough into ball, use floured rolling pin to roll out to ¼” thick.  Use clover 
cookie cutter to form your own clovers. 
 
Bake 8 to 10 minutes in the preheated oven, or until golden.  Let stand on cookie 
sheet two minutes before removing to cool on wire racks.  Yields 4 dozen 
cookies. 
 
Decorate as desired…especially good when front is dipped in green sugar!  Try 
green icing and pipe white H’s for more advanced decorators!! 
 

 
Page 14 



DESSERT 

 

FOOTBALL NUT BUNDLES 
 
  BEST OF SHOW 
  Junior Dessert 

 
 Ingredients   servings:  8  
 
 1 8-ounce can refrigerated quick crescent dinner rolls 
 2 tablespoons butter or margarine, softened 
 1 tablespoon granulated sugar      
 2 teaspoons Hershey’s cocoa 
 ¼ cup chopped nuts 
 powdered sugar 
 
Heat oven to 375 degrees.  On un-greased cookie sheet, unroll dough and 
separate to form 8 triangles. Combine butter, granulated sugar and cocoa 
in small bowl.  Add nuts; mix thoroughly.  Divide chocolate mixture evenly 
among the triangles, placing on wide ends of triangles.  Take dough on 
either side of mixture and pull up and over mixture, tucking ends under.  
Continue rolling dough toward the opposite point.  Bake 9 to 10 minutes 
or until golden brown.  Sprinkle with powdered sugar; serve warm. 
 
 

Nicholas Usher 
Age 11 

Creative Hands, Hearts, Minds 4-H Club 
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2009 SAMPSON COUNTY 4-H 
FAVORITE FOODS SHOW 

RECIPES BY 
 SAMPSON COUNTY 4-H PARTICIPANTS 

 

APPETIZER 
 
Apple Toffee Dip   Carlie Piercy  Page  3 
Savory Chicken Salad Pate A Choux Kristen Mott  Page  4 
Cheesy Spinach and Artichoke Dip Emma Kornegay Page  5 
 

VEGETABLE 
 
Sweet Potato Casserole  Kaelyn Newton  Page  6 
 

MAIN DISH 
 
Mom’s Lasagna   Rebecca Kornegay Page  9 
Ke-Ke’s Stay At Home Pizza  Kiera Mabry  Page 10 
Chicken Enchilada Casserole  Chase Piercy  Page 11 
Sweet & Sour Pork & Pineapple Austin Mott  Page 12 
 

DESSERT 
 
Football Nut Bundles   Nicholas Usher  Page 13 
 
 
 
        Marilyn Arndt, Rebecca Jenkins, Pamela Matthis, Hailey Usher 
 

Thanks to Casey Stevens 
 Extension Agent, Family & Consumer Sciences 

 for her assistance with judging and provision of a  
healthy lifestyles educational program. 
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APPETIZER 

 

APPLE TOFFEE DIP 
 
  BEST OF SHOW 
  Junior Appetizer 
 
 Ingredients:   servings:  24 
 
 8 ounces cream cheese, softened 
 ¾ cup brown sugar 
 ½ cup powdered sugar 
 1 teaspoon vanilla flavoring 
 1 cup milk chocolate toffee bits 
 12 apples, sliced 
 pineapple juice 
 
Use a mixer at medium speed to mix cream cheese, brown sugar, 
powdered sugar, and vanilla flavoring.  Mix until smooth.  Then mix in 
toffee bits.  Wash and slice apples.  Pour pineapple juice over apple 
slices, drain and serve. 
 
Dip can be made up to 12 hours in advance and stored in refrigerator.  
Remove from refrigerator 30 minutes before serving. 
 

Carlie Piercy 
Age 11 

Home Runners 4-H Club 
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MAIN DISH 

 
SWEET & SOUR PORK & PINEAPPLE 

 
  Blue Ribbon 
  Senior Main Dish 
 
 Ingredients: 
 
 1 pound lean pork fillet, cut into 1-inch cubes 
 1 tablespoon light soy sauce 
 2 tablespoons tomato sauce 
 1 tablespoon sugar 
 2 tablespoons peanut oil 
 1 tablespoon cornstarch 
 1 clove garlic, crushed 
 1 teaspoon grated root ginger 
 ½ cup water 
 1 can pineapple pieces, drained 
 
Place pork into bowl.  Pour over light soy sauce and toss together.  Leave 
for 15 minutes.  Mix together vinegar, tomato paste, and sugar and set 
aside.  Heat wok or deep iron skillet and add oil.  Remove pork from soy 
sauce and add soy sauce to sauce mixture.  Toss pork in cornstarch, 
coating well.  When oil is hot, brown pork well all over.  Remove from pan 
and reduce heat.  Fry garlic and ginger for 30 seconds. 

 
Austin Mott 

  Age 14 
          Dynamite 4-H’ers 4-H Club 
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MAIN DISH 

 

  CHICKEN ENCHILADA CASSEROLE 
 
  Blue Ribbon 
  Junior Main Dish 
 
 Ingredients:   Servings:  6 
 
 ¾ cup salsa, divided 
 2 cups chopped cooked chicken 
 1 can (10 ¾ oz.) condensed cream of chicken soup 
 ½ pound (8 oz.) Velveeta Mild Mexican blend, cut up 
 6 flour tortillas (6-inch), cut in half 
 
Preheat oven to 350 degrees F.  Reserve ¼ cup of the salsa for later use.  
Mix chicken, soup and Mexican Velveeta until well blended.  Spread 1 cup 
of the chicken mixture onto bottom of 8-inch square baking dish.  Top 
with layers of 6 of the tortilla halves, ¼ cup of the remaining salsa and half 
of the remaining chicken mixture; repeat layers.  Bake 30 to 35 minutes or 
until heated through.  Serve topped with the reserved ¼ cup salsa. 
 
Chicken can be boiled and chopped in advance. 
 

Chase Piercy 
Age 13 

Home Runners 4-H Club 
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APPETIZER 

 

SAVORY CHICKEN SALAD PATE A CHOUX 
 
  Blue Ribbon 
  Junior Appetizer 
 
 Ingredients for Pate A Choux:  Servings:  16 
 
 1 cup water      1 teaspoon salt 
 ¾ stick butter (6 tablespoons)  5 ¾ ounces flour 
 1 cup eggs, about 4 large eggs and 2 whites 
 
Preheat oven to 425 degrees F.  Boil water, butter and salt or sugar.  Add 
flour and remove from heat.  Work mixture together and return to heat.  
Continue working the mixture until all flour is incorporated and dough 
forms a ball.  Transfer mixture into bowl of a standing mixer and let cool 
for 3 or 4 minutes.  With mixer on stir or lowest speed, add eggs 1 at a 
time, making sure the first egg is completely incorporated before 
continuing.  Once all eggs have been added and the mixture is smooth, 
put dough into piping bag fitted with a round tip.  Pipe immediately into 
golf ball-size shapes, 2 inches apart onto parchment lined sheet pans.  
Cook 10 minutes then turn the oven down to 350 degrees F and bake for 
10 more minutes or until golden brown.  Once they are removed from the 
oven, pierce with a paring knife immediately to release steam.  Use 16 for 
this recipe.  Remaining may be frozen for later use. 
 Ingredients for Chicken Salad: 
2 cups chopped boiled chicken 6 boiled eggs, peeled & chopped 
salt & pepper to taste   1 tablespoon prepared mustard 
3 tablespoons mayonnaise         ¾ cups chopped or minced sweet pickles 
 
Combine all ingredients in medium mixing bowl.  Chill two hours.  Cut 
Pate A Choux in half, fill with 1 tablespoon chicken salad.  

 
Kristen Mott 

Age 11 
Dynamite 4-H’ers 4-H Club 
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APPETIZER 

 

CHEESY SPINACH & ARTICHOKE DIP 
 
  BEST OF SHOW 
  Senior Appetizer 
 
 Ingredients: 
 
 1 can artichoke hearts, drained & chopped 
 1 package frozen chopped spinach, thawed & drained 
 ¾ cup grated Parmesan cheese 
 ¾ cup mayonnaise 
 ½ cup shredded Mozzarella cheese 
 ½ tsp garlic powder 
 assorted crackers 
 
Heat oven to 350 degrees.  Mix all ingredients and spoon into a 9-inch 
quiche dish or pie plate.  Bake 20 minutes or until heated through. 
 

Emma Kornegay 
Age 14 

Upward Bound 4-H Club 
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MAIN DISH 

 
KE-KE’S STAY AT HOME PIZZA 

 
  Blue Ribbon 
  Junior Main Dish 
 
 Ingredients: 
 
 1 pound ground beef 
 1 package pepperoni 
 1 bottle Ragu pizza sauce 
 1 package Mozzarella cheese 
 pizza dough 
 
Spray or grease a cookie sheet or pizza pan.  Unroll dough and press to 
desired thickness.  Top with sauce, cheese, meat and finish with cheese.  
(This dish can also be used with vegetables and other meat of choice.)  
Bake from 9 to 17 minutes at 350-400 degrees until crust is golden brown 
and cheese is melted. 
 

Kiera Mabry 
Age 10 

Hill Toppers 4-H Club 
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MAIN DISH 

 

MOM’S LASAGNA 
 
  BEST OF SHOW 
  Junior Main Dish 
 
 Ingredients:   
  
 1 box lasagna noodles, cooked and drained 
 2 pounds Mozzarella cheese 
 1 cup Parmesan cheese 
 1 pound hamburger (or meat of choice) 
 4 cups spaghetti sauce 
 
  White Sauce: 
 4 tablespoons butter 
 4 tablespoons flour 
 4 cups milk 
 2/3 cup Mozzarella 
cheese 
 ¼ cup Parmesan cheese 
 
Prepare noodles.  Cook hamburger and add sauce and heat.  In a large 
skillet, melt butter, add flour and whisk together and cook for about one 
minute.  Add milk and stir constantly until thickened, then add the 
cheeses.  Put a little bit of sauce in the bottom of a 9”x13” baking dish.  
Put a layer of noodles, a layer of red sauce, a layer of white sauce and a 
layer of Mozzarella cheese, sprinkle Parmesan cheese.  Continue to layer 
(about 3 layers), ending with Mozzarella cheese.  Bake at 350 degrees for 
40-45 minutes or until cheese is golden and bubbly.  This recipe makes 
two 9”x13” baking dishes. 
 

Rebecca Kornegay 
Age 13 

Upward Bound 4-H Club 
 
 

Page 9 

VEGETABLE 

 

SWEET POTATO CASSEROLE 
 
  BEST OF SHOW 
  Senior Vegetable 
 
 Ingredients:   servings:  8-10 
 
 3 large sweet potatoes  ½ cup brown sugar  
 1 cup brown sugar  1/3 cup flour 
 2 eggs    1/3 cup melted butter 
 1 teaspoon vanilla  1 cup chopped pecans 
 ½ cup milk 
 ½ cup melted butter 
 
Cook and mash sweet potatoes by baking at 450 degrees F for 30 
minutes.  Combine first six ingredients.  Pour into a casserole dish.  Mix 
last 4 ingredients in a large bowl.  Sprinkle over sweet potato mixture.  
Bake at 350 degrees F for 30-40 minutes or until brown.  Let cool and 
serve warm. 
 

Kaelyn Newton 
Age 17 

At Large 
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Being healthy means feeling 
good; doing your best to balance 
school, friends, and family; 
 and making the best choices. 

 

Do you exercise or play a sport? 
Do you eat healthy foods? 

 
Staying active and eating right 
will help you build a strong 

mind, body, and spirit.  4-H is 
a great place for you to flex 
your muscles and learn about 
building health habits that 

 will last a lifetime. 
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engagement, gengagement, gengagement, gengagement, goaloaloaloal----setting skills, leadership qualities, setting skills, leadership qualities, setting skills, leadership qualities, setting skills, leadership qualities, 
selfselfselfself----confidence, independence, and healthy habits … confidence, independence, and healthy habits … confidence, independence, and healthy habits … confidence, independence, and healthy habits … 
all the while exploring the world around you.all the while exploring the world around you.all the while exploring the world around you.all the while exploring the world around you.    
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The use of trade names in this publication does 
not imply endorsement by the North Carolina 

Cooperative Extension Service  
of the products named nor criticism of 

 similar products not mentioned. 


