
Name of 4-H Project _________________________________________________________________________________

Member’s Name  _____________________________________  Year ______   School Grade (on Jan. 1) ______

1. Size and scope. List the highlights of your project for this year, including the size, scope and growth of the project. Show
size with numbers; show scope by the variety of activities conducted. Include expenses, income, losses, savings to your
family, etc. when appropriate.

Item/Activity Totals Item/Activity Totals

2. Project participation. Indicate the level of participation with the appropriate letters - local (L), county (C), regional (R),
state (S), national (N) - followed by the number of times for each level, such as L3, S1.

a. Public presentations related to this project. Include speeches, demonstrations, interactive exhibits, interviews, oral
reasons, illustrated talks, media presentations, etc. given this year.

Month Title/Type of Presentation No. of Times Given/Level



b. Exhibits related to this project. List the items prepared for display at 4-H meetings, fairs, shows, contests, etc. during
this year.

Type of Exhibit No. of Exhibits/Level

c. Participation in educational activities related to this project. Include tours, conferences, workshops, judging events,
project groups, camps, knowledge bowls, etc. you have attended during this year.

Month Name or Kind of Event No. of Times/Level

3. Awards and recognition received in this project. List the awards, trips, medals, plaques, trophies, ribbons, scholarships
and other recognition received this year. Indicate the level on which the recognition was received.

Programs in agriculture and natural resources, 4-H youth development, family and consumer sciences, and resource development.
University of Tennessee Institute of Agriculture and county governments cooperating.

UT Extension provides equal opportunities in programs and employment.


	month: 
	a: 
	0: 
	1: Jan
	2: 
	3: March
	4: 
	5: March
	6: 
	7: April
	8: 
	9: Nov
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 

	c: 
	0: 
	1: Feb
	2: 
	3: April
	4: 
	5: August
	6: 
	7: August
	8: 
	9: Sept
	10: 
	11: Dec
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 


	times: 
	a: 
	17: 
	0: 
	1: L3
	2: 
	3: C1
	4: 
	5: L1
	6: 
	7: L1
	8: 
	9: L3
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 

	b: 
	0: 
	1: L1, C1
	2: 
	3: C2
	4: 
	5: C5
	6: 
	7: L2
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 

	c: 
	0: 
	1: C1
	2: 
	3: C1
	4: 
	5: C1
	6: 
	7: C6
	8: 
	9: C1, R1
	10: 
	11: S1
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 


	title: 
	0: 
	1: Correct Way to Knead Dough (D)
	2: 
	3: To Preheat or Not to Preheat? (D)
	4: 
	5: Tools for Successful Baking (D)
	6: 
	7: Nutrient Value of Eggs (T)
	8: 
	9: Is a Cup Really a Cup? (D)
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 

	exhibit: 
	0: 
	1: Bread baking contests
	2: 
	3: Food pyramid educational display
	4: 
	5: Fair exhibits ( Cake, yeast bread, pickles, brownies and cookies)
	6: 
	7: Original recipes published (Taste and Tell Cookbook, Everytown Times)
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 

	awards: 
	14: Prize money won - $15.00
	0: Yeast bread - First (L1, C2); second (C1)
	1: 
	2: Cake - Third (C1) 
	3: 
	4: Pickles - Second (C1)
	5: 
	6: Brownies - First (C1)
	7: 
	8: Cookies - Second (C1)
	9: 
	10: Food Bowl team - First (C1); third (R1)
	11: 
	12: County project medal for food-nutrition
	13: 

	event: 
	0: 
	1: Red Foods Bakery tour
	2: 
	3: Sugar 'N' Spice Bake Shop tour
	4: 
	5: Outdoor cookery workshop
	6: 
	7: "Food Bowl" team practice
	8: 
	9: "Food Bowl" contest
	10: 
	11: LifeSmarts Online Consumer Challenge competition
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 

	project: Nutrition/Health/Fitness
	year: 2004
	grade: 10
	name: Ima Trying
	item1: 
	0: 
	1: Main dishes prepared:
	2:    Number of times
	3:    Number of servings
	4: 
	5: Side dishes prepared:
	6:   Number of times
	7:   Number of servings
	8: 
	9: Bread baked:
	10:   Number of times
	11:   Number of servings
	12: 
	13: Deserts prepared:
	14:   Number of times
	15:   Number of servings
	16: 
	17: Food preserved:
	18:   Number of different items frozen
	19:   Number of pints frozen
	20:   Number of different items canned
	21:   Number of pints canned
	22: 
	23: Different recipes used
	24: 
	25: New recipes added to personal collection
	26: 
	27: Different menus planned

	total2: 
	0: 
	1: 
	2: 1
	3: 20
	4: 
	5: 3
	6: 
	7: $300
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 
	18: 
	19: 
	20: 
	21: 
	22: 
	23: 
	24: 
	25: 
	26: 
	27: 

	item2: 
	0: 
	1: Surveys conducted:
	2:   Number of surveys
	3:   Number people surveyed
	4: 
	5: Food experiments conducted
	6: 
	7: Sold 15 cakes
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	16: 
	17: 
	18: 
	19: 
	20: 
	21: 
	22: 
	23: 
	24: 
	25: 
	26: 
	27: 

	total1: 
	0: 
	1: 
	2: 12
	3: 60 
	4: 
	5: 
	6: 56
	7: 336
	8: 
	9: 
	10: 78
	11: 1140
	12: 
	13: 
	14: 36
	15: 360
	16: 
	17: 
	18: 12
	19: 144
	20: 5
	21: 60
	22: 
	23: 47
	24: 
	25: 18
	26: 
	27: 38



