
California FCCLA

Competitive Recognition Events 

2018–19 Updates

Webinar will begin shortly.



Webinar Overview

I.  CDE, FCS, and FCCLA Updates

II. Region Qualifying Competitive Recognition                                                                                
Events (CRE) & Elections 

III. CRE Resources

IV. General Reminders

V. CRE Questions and Answers

VI. State Conference and National                            
Conference Updates



CDE Updates

 Gavin Newsom is the new Governor of California.

 Tony Thurmond is the new State Superintendent of 

Public Instruction at the California Department of 

Education.

 Lupita Cortez Alcala, new Chief Deputy Superintendent 

of Public Instruction.

 Dr. Lloyd McCabe has retired.

 The new Manager for the Agriculture Education and 

Family & Consumer Sciences Office is Charles Parker.

 Education Pathway Certification Pilot, coming soon!

 CDE is hosting a CTE Statewide Advisory               

Meeting on January 24-25, 2019 near LAX.



2018–19 State Theme & Goals

1. Membership- To increase to 5,500 members

and every region to gain two chapters                                    

2. Participation- To increase member’s    
participation at all FCCLA activities

3. Unity- To build unity among all 

FCCLA members and advisors.



FCCLA Updates

FCCLA Week: February 11–15, 2019

Monday, February 11: Be SPIRITED #FCCLAspirit

Tuesday, February 12: Be CONFIDENT 
#FCCLAisconfident

Wednesday, February 13: Be PREPARED 
#FCCLAcareers

Thursday, February 14: Be a FRIEND #FCCLAfriends

Friday, February 15: Be YOU in RED #FCCLAunites



2019 Region Qualifying CRE 

Meeting Dates and Elections!!!

Region 2, January 26, Oroville HS

Region 4  February 2, Cordova HS

Region 5, 6, 9, February 9, Vaca Pena MS, Linden &  

Newport Harbor HS

Region 8 & 10, February 23, Central & Centennial HS

Region Officer Elections: Each chapter should 
nominate at least 2 members for Region Officer



CREs: State Events and STAR

All State CRE are posted on the CA website

All National STAR Events are on the advisor 
portal on the National website



State CRE Forms & Resources

All CRE Forms are posted on the state website

• CRE Permission Form

• Region Culinary Arts 

Menu

• CRE Q and A

• CRE Study Guide

• CRE Topics and 

Themes for State 

Events



National STAR Event Resources

http://fcclainc.org/programs/resources.php

http://fcclainc.org/programs/resources.php


Online Project Summary Form 

*  Must Login to Advisor Portal: form is now located 
under the Surveys Tab, must include proof of 
submission in file folder



Special Needs or Accommodations

Competitors with Special Needs or    

Accommodations

 Accommodations will be made as long as the 

State Advisor is notified (in writing) at least (3) 

weeks prior to qualifying competition.

 In case of an emergency after the (3) week time 

frame, contact the State Advisor immediately.

 Requests will also need to be made again (3) 

weeks prior to the State Leadership 

Conference.



2018–19 CRE Themes 

CRE Topics and 

Themes page was 

revised on 1-2-2019.



General Rules & Guidelines 

Disqualifications

https://www.ca-fccla.org/resources/forms-and-documents/

Participants will be disqualified and not allowed to compete when 

any of the following occur.

1. Does not submit a completed “CRE Student Permission Form” and photo ID.

2. Does not adhere to the dress code policy (i.e. wears jeans). Students must wear at 

least 3 parts of the  official dress which include: a white collared front button down 

dress shirt with sleeves, black slacks/skirt, black dress shoes, and appropriate 

accessories. Please see CRE Official Dress Policy.

3. Name is not listed on the CRE Room Consultants “Participant Data Sheet”

4. Does not report to orientation at the scheduled time

5. Does not attend the entire orientation

(Continued)

https://www.ca-fccla.org/resources/forms-and-documents/


General Rules & Guidelines 

Disqualifications

6. Does not bring all supplies/materials/equipment, as specified for the 

event, to the beginning of orientation.

7. Is not ready to begin preparation or presentation when his/her name is 

called. NOTE: To prevent disqualification, CRE participants should 

be either in the presentation room or directly outside the door.

8. Presents the same presentation as in a previous year

9. Uses live animals or fire as part of the presentation

10. Does not attend the CRE Check-In and/or Awards Ceremony

11. Uses a substitute to accept his or her award 



STAR and State Events



CREs: ID and Permission Form

Qualifying Region Competition:

 Competitors must bring their current Photo ID or Clear 

Photocopy & Signed CRE Student Permission Form 

 Advisors should also keep copies of Student ID and 

Student Permission Form: backup/liability

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjs-Zzg_arYAhWF0FQKHXp7DfMQjRwIBw&url=https://www.nbclosangeles.com/news/local/How-You-Can-Get-a-Federally-Compliant-California-ID-Starting-2018-458929463.html&psig=AOvVaw2ZDX8se10h2les5Raqv2D7&ust=1514491245076170
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjs-Zzg_arYAhWF0FQKHXp7DfMQjRwIBw&url=https://www.nbclosangeles.com/news/local/How-You-Can-Get-a-Federally-Compliant-California-ID-Starting-2018-458929463.html&psig=AOvVaw2ZDX8se10h2les5Raqv2D7&ust=1514491245076170


Competitive Recognition Events

Official Dress for CRE 

 Black (skirt/slacks/dress pants)

 ONLY Culinary Arts and Culinary Display wear Chef 

Attire to Dress Check. At Qualifying Competition, 

competitors stay in Chef Attire for Awards.  

 Attire available for purchase on the website:

https://www.ca-fccla.org/shop-california-fccla/

https://www.ca-fccla.org/shop-california-fccla/


CRE Dress Policy

• This information is also 

found in the General 

Rules and Guidelines on 

the Forms and 

Documents webpage.

• This handout is designed 

to share with students to 

make them aware of the 

Official Dress Policy.

• Revised 11-6-18



CRE Dress Check Form

• This information is also 

found in the General Rules 

and Guidelines on the 

Forms and Documents 

webpage.

• This handout is designed 

to share with students to 

make them aware of the 

points that will be allocated 

on the Room Consultant 

Form.

• Blue attire and FHA-HERO 

patches are no longer 

acceptable.

• Form revised

11-6-18.



Competitive Recognition Events 

 CRE Check-In with Room Consultant (RC)
 Room Consultant will conduct Dress Check and will 

allocate up to 3 points on the Room Consultant 

Check Form

 Chapter/Team Events dress check score will be 

averaged and then allocated as above

Culinary Arts and Culinary Display

Chef Attire

 Chef Coat and Chef Hat

 Industry non-skid shoes



Qualifying Finalists

 NEW: 1st–7th place with 60 points or higher in 

every event (both Junior and Senior division) 

qualify for State Finals.

 Finals held during State Leadership Conference 

April 27–30, 2019, in Riverside, California

 SLC registration due on or before 

March 15, 2018.

 Scholarships and prizes available 

for competitors.



General Rules for all Events

 All STAR Events projects must be developed and 

completed during a one-year span beginning July 1 and 

ending June 30 of the school year before the National 

Leadership Conference.

 All STAR Events projects must be planned and prepared 

by the participant(s) only. Supporting resources are 

acceptable as long as participants are coordinating their 

use and resources are cited appropriately verbally and/or 

in print during the presentation to avoid false credit. 

Participants are encourage to use original materials, 

items licensed for reuse, or items in which copyright 

permission has been granted.



General Rules for all Events

 During competitions that have presentations, 

participants may not view other competitor’s 

presentations until after they have presented.

 The Online Project Summary Form must be 

submitted online prior to the first competition. If 

necessary, resubmit the form with updated 

information if needed. Competitors must also 

print the online summary verification form and 

also submit with their competition materials.



General Rules for all Events

 Can live animals be used in competitions?

No, this would count as a DQ, participants shall not 

use live animals (including fish) in any CRE.

 I have a student who placed 1st in State Finals in Jr. 

Division. Can they compete in the Sr. Division of the same 

event this year?

Yes, as the competitor will be in a new division.                                                         

However, the student may not use the same project or  

presentation. If the student placed 1st in an event, they 

are ineligible to compete in the same event in the same 

division the following year.



Chapter Events

 Chapter in Review Portfolio 

May only have one chapter entry

 Chapter Service Project Display, National Programs in 

Action, Promote and Publicize FCCLA

Chapters can have more than one entry, but students                                                                                                          

cannot compete in more than one event.

 Chapter Service Project Display and National Programs 

in Action are state level competitions. At the Region 

qualifying competition, chapters must provide an 

update during the 2nd General Session about their 

project.



Culinary Arts STAR Event

 Team Event 
 1–3 member team 

 Region Menu posted on 12-21-18

 Time Management Plan and Recipes
 20 minutes is scheduled for inventory check.

 Teams have 20 minutes to organize work area, obtain 

supplies, and construct a time management plan.

 Teams are given menu, all recipes, and ingredients.

 Team must submit a Project Summary Form for 

1 point to the Room Consultant.



Culinary Arts STAR Event

Region Qualifying Menu

Caesar Salad

Pan Roasted Pork Tenderloin with Whole Grain Mustard Sauce

Roasted Red Bliss Potatoes

Green Beans and Mushrooms

Classic French Crepes with Berries and Cream



Culinary Arts STAR Event



Culinary Arts

Required Tools and Equipment List

 Partial equipment list was 

provided with the Menu. 

 All other tools and equipment 

are optional.

 Equipment should be labeled.

 No other food products, garnishes, or 

condiments may be brought to the event.



Culinary Arts Shopping List 

Setting up Supplies

 Shopping list included with Menu

 Keep chicken safe and at proper 

temperatures.

 Use ice, plastic wrap, and pans. 

 If ice is not available, check if  

refrigeration is available at host site.

 Be organized before event begins.

 See example of items on trays.



Questions: Culinary Arts

 If the team finishes before the allotted time, are 

participants allowed to present their products? 

YES, they will present a soup, entrée plate, and 

dessert

 Is kitchen set-up industrial or individual? Are stoves 

gas/electric? 

Depends on region facilities.

 Reminder: instruct participants to clean up and look 

presentable for awards. They may stay in full chef 

attire for awards or change into their                     

official dress uniform. 



Questions: Job Interview 

 For Job Interview, what type of career should the project be 

for?  

Any entry level Family and Consumer Sciences career.

 Does the competitor complete the job application during the 

event or prior to the event? 

The competitor includes a completed application in their 

portfolio.



Question: Life Event Planning 

 Does the event have to be over and done by Spring 

Competition on February 10?  

The event should be an upcoming event. An 

upcoming event is defined as a planned event that 

is taking place during the 2018, 2019, 2020 calendar 

years.



Question: Fashion Construction 

 Can students change their pattern from Region to State? 

No, as per the General Rules and Guidelines, Letter H.3. 

Any entry may be improved at each level, but the concept 

or the topic may not be changed. Reminder, only Junior 

Division will be sewing at both Region and State level 

competition. Senior Division will not be sewing at Region

or State Competition, but instead be following the 

national STAR Event rules and guidelines.



Question: Fashion Design 

 In Fashion Design, how should the students drape their 

garment sample for the display? 

The sample should be presented to evaluators with the   

portfolio prior to the presentation and should be

displayed, with the collection sample pattern, during the 

presentation. The collection sample may be displayed 

using a mannequin, dress form, or other method chosen 

by the participant, but may not be modeled by the 

participant or another person.



Questions: Salad Preparation

 What do the competitors wear for this event?

They should wear black pants/skirt, white collared shirt, 

apron, hair covering or chef hat, and use non-latex gloves.   

The apron can be any color. They should not wear a chef 

coat.

 Can items requiring cooking be done ahead of time?

Yes, but no further preparation will be allowed.



Question: Salad Preparation

 Can you clarify the Salad Preparation themes?

Jr. Division: “Something Pickled” No tofu, beef, poultry, pork,                                  

fish, seafood, or eggs permitted.

Sr. Division: “California Fresh-Farm to Fork”. No tofu, beef, 

poultry, pork, fish, seafood, or eggs that require refrigeration

can be used.

Sr. Division ONLY: 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. During competition students must open canned/packaged 

product in front of the Evaluators.

 Can cheese be used in either division?

No, as it is a food that requires refrigeration.



Question: Menu Planning and     Table 

Display

 Does all tableware/place setting need to be provided in   

the display or just what is needed for the menu?

On the event guidelines on page 3: Table Display for 

place settings it states that all appropriate dishes to 

match  the menu. On the rubric for category Table 

Display and Oral Presentation it states that flatware 

should reflect and match, theme, be appropriately placed, 

and accurate to the menu. Also, on the rubric for 

category Place Setting, it states that   the place setting 

reflects and matches theme, appropriately placed, and 

accurate to menu.



Question: Recycle and Redesign

 Do competitors compete in the Recycle and 

Redesign event at the regional level? Will there 

still be a Recycled Fashion Show Contest at   

State Conference?

Yes, students will need to qualify at the 

regional competition to advance to the State 

Competition. At the State Leadership 

Conference there will now be an FCCLA   

Fashion Show for all CRE participants in 

Recycle and Redesign, Fashion Construction, 

and Fashion Design events.   



Questions: Recycle and Redesign

The FCCLA Fashion Show Flyer 

and Application/Consent Form are 

posted on the State Leadership 

Conference webpage.



CRE Study Guide: Applied Math 

for Culinary Management



CRE Study Guide: HTR and 

Promote & Publicize FCCLA  



General Reminders

 The CRE Q and A will be posted

on the state website 1-18-18.

 All results presented at the 

Regional Qualifying Awards 

ceremony are FINAL. Scores              

are not re-evaluated after results are 

announced.



NEW at State Leadership 

Conference
 Baking and Pastry Team Event – PILOT. Participants 

will demonstrate their baking and pastry skills through 
the preparation of a quick bread, choux pastry, cookie, 
and shaped yeast bread. Occupational: grades 10-12.

 8 States were selected to pilot this event: Arizona, 
California, Colorado, Indiana, Nebraska, New Jersey, 
North Carolina, and Wisconsin

 The event will be piloted at the FCCLA State Leadership 
Conference in Riverside.

 The state finalist team must compete at the National 
Leadership Conference in Anaheim, June 30–July 4.

 Each region can submit one entry. If interested,     
please contact Melissa Webb for the event                
rules and guidelines by January 18, 2019.



State Leadership Conference

Updates
 The State Leadership Conference Packet has been              

posted on the state website and includes the 2019

Schedule at a Glance, Conference Registration, and 

Hotel Information, College and Career Show Flyer 

and Application, Membership Challenge, etc.

 Disneyland Leadership Training Information and links 
were just sent out. Chapters will need to contact Disney

directly to make a reservation.



FCCLA National Conference

 Over 22 STAR Events qualify for Nationals.

Handout is posted in the SLC mailer.

 Begin fundraising for the National FCCLA

Leadership Conference in Anaheim, CA

June 30–July 4, 2019.

 Plan to attend the National Conference Session 
following the Awards Presentation at the State 
Leadership Conference for updates.

Estimated expenses: $1,500–2,000 per person.

 Chapters can use the CA STG Travel Agent to assist in 
making all hotel/travel arrangements.



Closing

 What questions do you have?



Thank You FCCLA Advisors

 Thank you for your assistance and taking 

the time to participate this afternoon.

 Best of luck with your student 

competitors!!!


