[bookmark: _GoBack]Youth (ages 8-13) Rules for Iron Chef Competition
Teams of 1 to 2 people
1. Teams will be given a mystery bag with secret ingredients. Teams can bring 1 sweet and 1 savory (salty, sour etc.) from home to go in dessert. You must use your secret ingredients from home and the items in the mystery bag in your dessert. You do not have to use all of them but enough for the judges to be able to taste or see them in your recipe.
2. Do not bring a heat source. You will not need one to prepare your dessert.
3. Teams are responsible to bring any utensils, bowls pans etc. needed to prepare recipe, and a bucket for water and soap for cleaning up. 
4. Teams will need a presenting plate or bowl to put their prepared dessert in for the judges to judge. Taster’s cups will be provided for you to put samples of your dessert in for viewers of the competition to taste. 
5. Once the competition has started you will not be able to speak with anyone on the outside of the competition, what you make has to be made up by your team when you get the mystery bag. No outside help is allowed. 
6. Teams will be provided with a recipe sheet to fill out their recipe. Competition recipes need to be filled out and put with your teams presenting plate at the time of judging. Extra sheets and a pencil will be provided. You must list and use your secret ingredients from home on your recipe. All recipes entered in the competition will be made into a recipe book and sent to each team a month after the competition, the winner’s names and recipes will be published in the County Journal. Your recipe will become the property of Circle Four Farms and Utah Pork Producers Association. 
7. You will be judged on Taste, Appearance, Texture, use of ingredients, and Recipe.

Adult (ages 14 and up) Iron Chef Rules
Teams of 1 to 2 people
1. Each team will receive a bag with mystery ingredients; you must use enough of the mystery ingredients for the judges to be able to taste them in your final dish. If you choose, you may make more than 1 dish. 
2. A pantry with basic supplies of flour, sugar, salt, pepper, oil, and cider vinegar will be available for you to use if you desire.
3. Teams are allowed to bring 1 savory (salty, sour, etc) and 1 sweet item from home. 
4. You are responsible for your own heat source, a bucket for water, dish soap, cooking utensils, a presenting plate for the judges and anything else you may need to prepare your dish. Taster’s cups will be provided for you to put samples of your dish in for viewers of the competition to taste.
5. Once the competition has started you will not be able to speak with anyone on the outside of the competition. What you make has to be made up by your team when you get the mystery bag. No outside help is allowed.
6. Teams will be provided with a recipe sheet to fill out their recipe. Complete recipes need to be filled out and put with your teams presenting plate at the time of judging. Extra sheets and a pencil will be provided. You must list and use your secret ingredients from home on your recipe. All recipes entered in the competition will be made into a recipe book and sent to each team a month after the competition. The winner’s names and recipes will be published in the County Journal. Your recipe will become the property of Circle Four Farms and Utah Pork Producers Association.
7. You will be judged on Taste, Appearance, Texture, use of 
ingredients and Recipe.





