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How cakes have evolved throughout history.
: « Cake ingredients and how they affect the
: finished product.
2« About techniques tips, and equipment that
i will result in successful cake baking.
: « How altitude affects cake baking.
: « To identify corrective measures to problems
: ou may experience when aklng cakes.
: » lo prepare butter, sponge, specialty and
:  “everyday” cakes.
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« To prepare frostlngs and frost layered cakes.
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Give a demonstration at a club meeting
FCS Skill A Thon Contest

FCS Bowl

Favorite Foods

State 4-H Food Challenge
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Exhibits should be made according

to project recipes

« One 8” or 9" Round One-Layer
Yellow Cake, unfrosted

« White or Yellow Two Layer Cake
with Butter Cream Frosting

- Chocolate Two Layer Cake with
Chocolate Butter Cream
Frosting

- Sponge Cake - unfrosted

« Angel Food Cake - unfrosted

« Pound Cake - unfrosted

« German Chocolate Cake

. Jelly Roll

 Apple Bundt Cake - unfrosted
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« Wise use of
resources
Planning and
organizing
Goal setting
Critical thinking
Problem solving /
Decision Making/~3"% o
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New Mexico State University is an eq:wopportunity/ affirmative action employer -
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