Introduction to Georgia FCCLA Competitive Events

Georgia FCCLA State Competitive Events will showcase individual proficiency and achievement in the knowledge of the Family and Consumer Sciences, Culinary, and Education.  These events will offer individual skill development and application of learning through individualization and competition. These events are not available at the Region Level and competitors will not be advancing to National Competition.

The Georgia FCCLA Competitive Events will recognize accomplishments in individual youth. The belief that everyone can be successful is the foundation of these events. Cooperation and competition are stressed in positive, constructive ways.  

State Events

Food and Safety & Sanitation- an individual event that showcases student’s knowledge of safety and sanitation as it relates to safe and healthy living. Students must be, or have been, enrolled in a Family and Consumer Sciences or Culinary program.

General Requirements

All Georgia FCCLA Competitive Event participants must be State and Nationally affiliated members of an FCCLA chapter. Participants must register for and attend the entire State Leadership Conference to officially enter the competitive events. An individual member may participate in only one event in any given year.  Individual events evaluate one member’s performance. These events are not open to State STAR Events Competitors.

Registration

To register for the Food Safety & Sanitation Event, you must first register the Student for State Leadership 

Meeting and click on “Event” next to their name once they are added. You will then click “Food Safety & Sanitation Event”. Event fee is $5.00. Once registration has closed, you will receive additional information regarding the event.
State Recognition

All participants will receive a certificate of participation.  The following will be given to the top 3 individuals:

1st Place- $200

2nd Place- $100

3rd Place- $50
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Food Safety & Sanitation

Food Safety and Sanitation, an individual event, showcases student’s knowledge of safety and sanitation as it relates to safe and healthy living. Students must be, or have been, enrolled in a Family and Consumer Sciences or Culinary Program. The event is open to middle and high school students.
Eligibility
1. Chapters may submit one entry into this event.

2. Participation is open to any Nationally affiliated FCCLA chapter member that has been, or is currently, enrolled in a Family and Consumer Sciences or Culinary program.

3.  Participants must be registered for the State Leadership Conference and may not participate in any other State STAR Event.

Procedures and Time Requirements
Knowledge Test

All participants will have 10-minutes to take a 25 question test derived from questions and answers formulated from the standards about Food Safety and Sanitation.  Each question will count two points for a maximum total of 50 points. The Food Safety & Sanitation Event sign-in will begin at 2pm and the competition will start at 2:30pm.
Identification

All participants will list as many food safety and sanitation infractions from a photographed kitchen they observe. Each participant will write all of the infractions he/she observed and an explanation. Two (2) points will be awarded for each infraction he/she identifies correctly for a maximum of 50 points.
General Information
1. All participants must be dressed appropriately and professionally.

2. Dress Code- professional dress (boys- dress slacks, closed-toed shoes, collared shirt; girls- dress slacks, or modest dress/skirt, closed-toed shoes, collared shirt). No jeans, t-shirts, athletic attire, tennis shoes, flip-flops or open-toed shoes. The Official FCCLA Uniform is highly encouraged. 
Food Safety & Sanitation

Point Summary Form

Student Name: _____________________________________

Chapter Name: _____________________________________

	Evaluation
	Score

	Knowledge Test

(50 points maximum- 25 X 2 pts)
	

	Identification

(50 points maximum – 25 X 2 pts)
	

	Total

(100 points maximum)
	


Rating Achieved _________

Evaluator (initial) ______________

Additional Comments: 









