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	C-STAR EVENTS
(CALIFORNIA EVENTS)
	Topics and Themes for 2022-2023


	Culinary Display
Individual Event
Level 1,2,3 (see categories)

























	· Category A: Appetizers: (Levels 2,3) - (at least 4 different appetizers must be included)
· Level 2: Tropical carved artistic garnishes—2 elements
· Level 3: Tropical carved artistic garnishes—4 elements
· Examples of elements: radish rose apple swan, tomato rose, 
· Category B: Breads (Levels 2,3) - (at least 3 different breads must be included) 
· Level 2: Garden Art Focaccia Bread
· Level 3: Twisted Yeast Bread(I,e, braids, twists, pretzels)
· Category C: Creative Cakes (Level 1,2, 3):
· Level 1: Animal Inspired
· Level 2: Super Hero
· Level 3: Illusion Cake
· All cakes in this category must be real cakes(must show slice)
· Category D: Cookies (Level 1)
· Cookies: at least 4 different kinds showcasing at least 2 methods (1 dozen of each cookie).  Theme: Holiday (Baker’s choice of holidays).
· Category E: Wedding Cakes (Level 3): at least 3 tiers must be included
· Shimmer and Shine(i.e: representation of  glam, gemstones, precious metals, glitter, etc)
· Category F: Patisserie: (Level 3) - (minimum of 5 different patisseries)
· “Rainbow/Colorful (display must include at least 3 different colors)
· Competitor must identify how one of these is used to demonstrate the theme
Best of Show at Region - will be determined by the top ranked of all categories and levels. (One Best of Show awarded at Region)
Best of Show at State - will be determined by the top ranked of all categories  (One  Best of Show awarded at State).

	Menu Planning & Table Display Levels 1,2,3
Individual Event
	Level 1: (Lunch):  A Child’s Birthday Party (indicate an age range, too, i.e.”preschool”)
Level 2: (Dinner):  Movie(student to specify)
Level 3: (Brunch): Music (student to specify)

	Room Design
	Level 1: Dream Bedroom (12’ x 12’)

	Salad Preparation 
Levels 1,2,3
Individual Event
	Level 1: Garden Salad
Level 2: Asian Inspired
Level 3: Seasonal Salad (Chef’s (Student’s) Choice)

No tofu, beef, poultry, pork, fish, seafood, or eggs that require refrigeration can be used. Students may use sealed, canned, or shelf-stable vacuum-packed products including meat, seafood, or poultry. These must be commercially canned/packaged and must not require refrigeration. Students must open their product in front of the Evaluators.


STAR EVENTS

	STAR EVENTS
	REQUIRED THEME

	Baking and Pastry (STATE) ONLY
Individual Event
Level 3
	A list of equipment, tools, and recipes will be provided 30 days prior to competition in accordance with the STAR Rules and Guidelines. All recipes and food will be provided at the site.

	Chapter Service Project Display

	Develop and implement an in‐depth service project that makes a worthwhile contribution to families, schools, and communities. Students must use Family and Consumer Sciences content and skills to address and take action on a community need.

	Culinary Arts
Individual Event
Level 3
	A list of equipment, tools, and recipes will be provided 30 days prior to competition in accordance with the STAR Rules and Guidelines. All recipes and food will be provided at the site.

	Fashion Design
	Develop a clothing label, research the intended audience, design the label’s first 4-piece collection, and construct one collection sample using an original flat pattern designed by the participant.

	Food Innovations
	Level 1 ‐ Develop a sugar cookie with icing that contains less than 10 grams of sugar which appeals to middle school students striving to reduce sugar intake.
Level 2 ‐ Develop two cookies that are less than 10 grams of sugar each, one of which contains light brown sugar and the other containing white granulated sugar. The cookies should appeal to high school students striving to reduce sugar intake.
Level 3 and 4 ‐ Develop three cookies that are less than 10 grams of sugar each. Cookie #1 must contain light brown sugar, cookie #2 must contain white granulated sugar, and cookie #3 must contain a natural sugar. The cookies should appeal to high school students striving to reduce sugar intake. 
Note: Required types of sugar (when applicable) can be incorporated into any part of the cookie, including frosting

	Interior Design
	After School Youth Counseling and Support Center

	National Programs in Action
	Plan and implement a national program project.

	Professional Presentation
	Make an oral presentation about issues concerning Family and Consumer Sciences and/or related occupations

	Public Policy Advocate
	Demonstrate  knowledge, skills, and abilities to actively identify a local, state, national or global concern relating to an area concerning Family and Consumer Sciences and/or related occupations, research the topic, identify a target audience and potential partnerships, form an action plan, and advocate for the issue in an effort to positively affect a policy or law .




Events with Resources available on the National or California  FCCLA Website

All Events(on National website): Planning Process

STAR Events( on National Website):
· Baking and Pastry
· Recipes for State Competition will be available on the CA-FCCLA website
· Culinary Arts
· Recipes for Region Competition and  for State Competition on CA-FCCLA website
· Event Management
· FCCLA Leadership
· Interior Design
· Job Application
· Say Yes to FCS Education
· Teach or Train

California Events (on CA-FCCLA website) :
· Child Development
· Menu Planning & Table Display
· Salad Preparation
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