
THE FOLLOWING PAGES ARE THE ENTRY TAGS THAT MUST BE ATTACHED TO  EVERY 4-H EXHIBIT! 
COPY THEM FOR AS MANY EXHIBITS AS YOU NEED. 

FOOD PRESERVATION TAGS 4-H ENTRIES ONLY

Name Age    County 

Product Name: 
Processed Date: 

Process Method 
(circle): 

Boiling Water    or     Pressure 

* Pounds of pressure

Process Time: 

Altitude: 

Style of Pack (circle): Raw        or       Hot 

Recipe or Reference 
Source: 

Name Age    County 

Product Name: 
Processed Date: 

Process Method 
(circle): 

Boiling Water    or     Pressure 

* Pounds of pressure

Process Time: 

Altitude: 

Style of Pack (circle): Raw        or       Hot 

Recipe or Reference 
Source: 



FOOD TAGS 4-H ENTRIES ONLY 
What skill(s) did you learn while doing this project? (Note:

All entries must answer this question.) 
What skill(s) did you learn while doing this project? (Note:  All 

entries must answer this question.) 

How is this project nutritious or healthy?  If you modified 
this recipe, what change(s) did you make and how did the 
change(s) make the product healthier or more nutritious? 
(Note: Only entries for class #8 and class #19 must answer this question in 
addition to the first question.) 

How is this project nutritious or healthy?  If you modified this 
recipe, what change(s) did you make and how did the 
change(s) make the product healthier or more nutritious? 
(Note: Only entries for class #8 and class #19 must answer this question in 
addition to the first question.) 

What skill(s) did you learn while doing this project? (Note:
All entries must answer this question.) 

What skill(s) did you learn while doing this project? (Note:  All 
entries must answer this question.) 

How is this project nutritious or healthy?  If you modified 
this recipe, what change(s) did you make and how did the 
change(s) make the product healthier or more nutritious? 
(Note: Only entries for class #8 and class #19 must answer this question in 
addition to the first question.) 

How is this project nutritious or healthy?  If you modified this 
recipe, what change(s) did you make and how did the 
change(s) make the product healthier or more nutritious? 
(Note: Only entries for class #8 and class #19 must answer this question in 
addition to the first question.) 



EXHIBIT TAGS (NOT FOOD) 4-H ENTRIES ONLY 

How did you get the idea for your project and 
what do you like best about it? 

How did you get the idea for your project and 
what do you like best about it? 

What tools did you use and what skill(s) did you 
use or learn in making your project? 

What tools did you use and what skill(s) did you 
use or learn in making your project? 

How did you get the idea for your project and 
what do you like best about it? 

How did you get the idea for your project and 
what do you like best about it? 

What tools did you use and what skill(s) did you 
use or learn in making your project? 

What tools did you use and what skill(s) did you 
use or learn in making your project? 
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