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INSTRUCTIONS FOR KEEPING 4H CLUB RECORDS

Each 4-H Club member is required to keep a business-like record cover-
ing the projects carried. It is good business to keep complete and accurate
records. Such records are for you to know how you stand in dollars and
cents on completing the year’s work.

1. This record book is for all Cookery projects. Write the number of
your division on the line provided for it.

2. Keep a record on all the dishes and meals prepared.

3. Read carefully the instructions on each page. Be sure you under-
stand the method of keeping records.

4. Keep your record up to date. At the close of the year’s work, see
that your record book is complete and accurate.

5. Your record book is a required part of your 4H Exhibit. Turn it in
to your Club Leader or County Extension Agent for checking and credit
when making an exhibit and at the close of the year’s work.

6. Your record book will be returned to you. Keep it for future refer-
ence and information.

7. Your record book is not complete without a story accompanying it.
Write it on the pages provided for it in the back of this book.

L 8. Cost should be based on actual local cost of materials at time of
using.

4H CLUB CREED

I believe in Boys’ and Girls’ 4-H Club Work for the opportunity
it gives me to become a useful citizen.

I believe in the training of my HEAD for the power it will give me
to THINK, PLAN, and REASON.

I believe in the training of my HEART for the nobility it will give
me to be KIND, SYMPATHETIC, and TRUE,

I believe in the training of my maNDS for the ability it will give
me to be HELPFUL, SKILLFUL, and USEFUL,

I believe in the training of my HEALTH for the strength it will give
me to ENJOY LIFE, RESIST DISEASE, and MAKE FOR EFFICIENCY,

1 believe in the United States of America, in the State of Oregon,
and in my responsibility for their development.

I am therefore willing to devote my efforts for the fulfillment of
these things which I believe, :




Use this table in computing costs.*

PRICE LIST OF FOODS

1 Price Cost Price Cost
paid in per paid in per
Food Relative local cup or Food Relative local cup or
material | Wgt. Meas.| market | teaspoon material gt. Meas. | market | teaspoon
FAT: CEREALS:
Butter ... ! 1 1b. | 2 € | o | arreeeeneee Finely
i ground {11b. ' 3 € | aemees
Cream ... | 11b. | 2€ | orrrs o Flaked |11 | 7 ¢ | | oo
Salad !
oils .| 11b. | 2 € e s Chopped | 1 1b. | 38¢ | oo | cmcrmmmrcences
Other
fats ... 11b. | 2 ¢ |ceees RS Whole .. |11b. | 28¢ | oo | e
FLOUR: SUGAR:
Granu-
White ... | 1 1b, | 4 ¢ | oo | s lated ) 00 - YO (R S U (P——
R I e L B Powdered |1 1b. | 4 ¢ | I
Other .| 11b. | 3 € | e et [
MILK ... |21bs. | 1Qt. | oo | ememecoeecees
BAKING | | 1t e s
POW-
DER ... b YR {1 173 T AU [——
EGGS .....|11b. [1doz. | ... JO—
RN-
STARCH|11b. | 3 ¢ SR B CHEESE :
American,
_______________________________________ grated | 11b. | 2 € | cemmcone | ceeeeneneeees
BREAD FRUITS
Dried
(3”slices) | 1 1b. 12 TR B -~ Raisins
(seed-
less) ..i 11b.| 2 € | ccecocececnn } corcmmceceeee
CRACK- "
ERS Figs or
(White) 11 1b. | 120 o dates .| 11b.) 13 ¢ | o | e
Prunes | 1 1b. | 28 € | oo | e -
Graham |
(large) .. [ 1 1b. {1 I S— Canned .| coccce | 4COF | e | e
1qt.
......................................................................... Citrus .. e 11d0Z0 ¥ e s

. * It is not necessary to compute these costs all at one time. When a food is used for the first
time, compute the cost and record in the proper place, thereafter use the costs so found whenever

the food is used.



PRICE LIST OF FOODS—Continued
Price Cost Price Cost
paid in per paid in per
Food Relative local cup or Food Relative local cup or
material | Wgt. Meas.| market | teaspoon material | Wgt. Meas. | market |teaspoon
Fruits, NUTS:
continued
Raw .. |11b | 3 2D~ | e | e Shelled {1 1Ib. | 4 ¢ | | e
ples
CHOCO-
.............................. LATE _ [ 11b, {168Q | e | eeeeeccmcnen
) COCOA .. 1. | 4¢ - .
VEGE-
TABLES | | | | || e | e
Leafy
(shred-
ded) oo | 110 | 3% € | e | e || e | s
......................................................................... JELLO ..... |33 0z |8 Th. | coeeeeeene | e
Root ... 11b. { 3P0 | comeeemeeeee | e GELATIN | 13%o0z. |4Tb. -
tatoes
........................................................................ VINEGAR || 4 € |
1qt.
Other ... SRS [RURUR RN (VDU | [ RSHIUUSR [V [V B [
Other
............................................................. Products
MEAT O 1 SR T o O (PRSI ORINY | RS U [N U BU—
ings




SEPARATE DISHES PREPARED AS PART OF A MEAL
(Record for all dishes prepared.)

Number Group
Date Name of dish served | Cost |number*| Score
Example '
6/1/37 Strawberry Shortcake 6 35¢ 4 91

Total each column

pull * Give number of group under which the recipe for the dish prepared is found in the
ulletin,

3




SEPARATE DISHES PREPARED AS PART OF A MEAL—Continued

Date

Name of dish

Number
served |Cost

Group
number*

Totals brought forward

|
|
Score 1
|
|

Grand totals

* Give number of group under which the recipe for the dish prepared is found in the

bulletin.

BAKING RECORD¢

Date | What was baked

Number | Cost

Date

‘What was baked

Number

Cost

Total each
column

t For all divisions.




MEALS PLANNED AND PREPARED

(Record for all meals prepared.)

Menu: Date served

Number of persons served..............

Total cost of meal

Cost per person

Name of meal

Menu: Date served

Number of persons served..............

Total cost of meal

Cost per person

Name of meal

Menu: Date served
Number of persons served.........._..

Total cost of meal

Name of meal

|
i Cost per person
|
|

Menu: Date served

Number of persons served..............

Total cost of meal

Cost per person

Name of meal ;

Menu: Date served

Number of persons served.............
Total cost of meal.oooieee .

Cost per person

Name of meal




MEALS PLANNED AND PREPARED—Continued

(Record for all meals prepared.)

Menu: Date served

Cost per person

Number of persons served..............

Total cost of meal.....c.ocovoveereee ..

Name of meal

Menu: Date served

Number of persons served

Total cost of meal

Cost per person

Name of meal

Menu: Date served

Number of persons served

Total cost of meal

Cost per person

Name of meal

Menu: Date served

Number of persons served

Total cost of meal

Cost per person

Name of meal

Total number of meals served

Total cost of meals

Total number of persons served




STORY OF MY WORK

This story need not be long but is a requirement, so be sure to write it.

You may like to use some of the following suggestions:
. Do you feel that you have learned something from the project? What?
‘What are some of your favorite dishes?
Have you prepared more meals than were required?
Have you done more baking than was required? If so tell about it.
Did your club have any parties, picnics, contests, etc.? Tell about them.
. Have you been of any particular help to your leader?
. Have you taken part in demonstrations and judging contests?

NOVUTA W N

Perhaps there are other interesting things you want to tell.




STORY OF MY WORK—Continxed

Reprinted, May 1938,
|
|




STORY OF MY WORK—Continxed

Reprinted, May 1938,
|
|




WORK ACCOMPLISHED AND FINANCIAL STATEMENT*

Before starting on this page, be sure you have filled in all necessary
blanks on the preceding pages. Carry totals over from pages 3, 4 and 5.

Number of dishes prepared

Total cost of individual dishes prepared

Total number of persons served from dishes prepared—

Total number of meals prepared:

Breakfast...........ccccoeen..... Luncheon Dinner.

Total cost of meals prepared

Total number of persons served

Total number of batches of cookies made Cost
Total number of cakes made . Cost
Total number of loaves of bread baked Cost
Total number of bakings of biscuits Cost.

* Fill in those blanks pertaining to your division.

BE SURE TO FILL IN THIS PAGE!

SUMMARY

Name of Project Date closed——— &

Cost (taken from financial statement)

Club activities for the year:

Office held (if any)

Demonstration or judging team

Local Leader or Assistant

Clubs you organized. No. Kind




SCORE CARD FOR USE IN JUDGING FOODS /
; Appearance ‘ 20
| Texture 35
Flavor 45
Possible score 100

Appearance: Appetizing, of pleasing color, texture and shape.

Texture: Bread, cake and pastry—fine grained, tender, even in texture,
good crust. Soups, gravy, custards, etc., of the right consistency, free from
lumps.

Flavor: Palatable, no “off” flavor, well seasoned.

BE SURE TO FILL IN THIS PAGE!

Member’s Name Age
Parent’s Name
(In full)
Post Office Cotnty .ol o
H Name of Club School
i ~ Name of Local Leader Address

(In full)
Years in 4-H Club work completed (1, 2, 3, etc.)

1
Projects you plan on carrying next year.

Times, if any, you have carried this division or divisions

Other projects carried this year.






