
Food & Fiber Information Sheet – 2024 

Practicum #1 

Each contestant will read a food scenario and complete the necessary mathematical conversion.  

Contestants will be provided with a kitchen conversion chart.  Calculators can be used for this event, but 

will not be provided.  

Answers will be one of the following: 

1 --- 001               15 -- 015          55 -- 055         100 -- 100 
2 --- 002  16 -- 016          60 -- 060         111 -- 111 
3 --- 003               20 -- 020          63 -- 063         120 -- 120 
4 --- 004  24 -- 024         68 -- 068         125 -- 125 
5 --- 005               30 -- 030          72 -- 072         150 -- 150 
6 --- 006  32 -- 032         75 -- 075         160 -- 160 
7 --- 007  36 -- 036          80 -- 080         170 -- 170 
8 --- 008  40 -- 040          83 -- 083         200 -- 200 
9 --- 009  48 -- 048          88 -- 088         300 -- 300 
10 -- 010  50 -- 050          91 -- 091         500 -- 500 

**Please review with your students how to complete the Identification B area on the Scantron form.** 

EXAMPLE: 

Susie helped her mom make applesauce one afternoon.  They made 18 cups of applesauce.  If Susie is 

freezing the applesauce in 1 pint containers, how many containers will she need? 

Answer: 9 containers  Student will fill in 009 in Identification B section on Scantron. 

Time Limit:  12 ½ minutes 

Scoring: 50 points 

Practicum #2 

Each contestant will judge four beef New York strip steaks using the criteria provided.  Criteria include 

quality, trimness, and then muscling.  Consideration will also be given to lean to fat to bone ratio. 

**Please review with your students how to complete the appropriate area on the Scantron form.** 

Resources:  https://agrilife.org/animalscience/files/2012/04/BeefTbonePHjudge.pdf 

        https://docs.google.com/document/d/1jdVfCUgIVaH7-zJEL0L2vsysj-

AfINF_hKDgkeRSJFY/edit?usp=sharing 

 

Time Limit:  12 ½ minutes  Scoring: Total of 50 points 
 

Contact Abbi Copp at aecopp@shenandoah.k12.va.us if you have any questions. 

https://agrilife.org/animalscience/files/2012/04/BeefTbonePHjudge.pdf
https://docs.google.com/document/d/1jdVfCUgIVaH7-zJEL0L2vsysj-AfINF_hKDgkeRSJFY/edit?usp=sharing
https://docs.google.com/document/d/1jdVfCUgIVaH7-zJEL0L2vsysj-AfINF_hKDgkeRSJFY/edit?usp=sharing
mailto:aecopp@shenandoah.k12.va.us
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