My Goals and Accomplishments in the Breads Project



Year 



Name 









	Objectives for All Projects
	· Apply all 4-H training and experience in choosing and preparing for a vocation

· Practice leadership skills and roles in 4-H and the community

· Take part in community affairs and demonstrate citizenship responsibility.

· Develop integrity, sportsmanship, decision-making capability and public speaking skills through experiential learning.

	Objectives for this project
	· Learn the principles of nutrition as they relate to health and wellness

· Appreciate the nutritional value of grain products as a food group.

· Acquire and demonstrate skills in planning, purchasing preparing and serving breads and cereals for family meals and snacks.

· Learn the nutritional contributions and the importance of enrichment and fortification of grain products.

· Understand the scientific principles of bread making

· Appreciate the importance of grains in the diets of many cultures


I worked toward the following objectives this year: (list)

Participation in the 4-H Breads Project

Include the amount of project work (number of items, number of times, etc.) along with related experiences such as tours, public speaking, research, career exploration, etc.)

	Activity – These are examples – add or delete categories as needed
	Jan.
	Feb.
	Mar.
	Apr.
	May
	June
	July
	Aug.
	Sept.
	Oct.
	Nov.
	Dec.
	Total

	Preparation
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread/pasta Recipes tried (total) 
	
	
	
	
	
	
	
	
	
	
	
	
	

	Quick Breads (# prepared)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Muffins
	
	
	
	
	
	
	
	
	
	
	
	
	

	Biscuits
	
	
	
	
	
	
	
	
	
	
	
	
	

	Pancakes/waffles
	
	
	
	
	
	
	
	
	
	
	
	
	

	Coffee Cakes
	
	
	
	
	
	
	
	
	
	
	
	
	

	Fruit/Nut bread
	
	
	
	
	
	
	
	
	
	
	
	
	

	Yeast Breads (# prepared)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Dinner Rolls
	
	
	
	
	
	
	
	
	
	
	
	
	

	Sweet Rolls
	
	
	
	
	
	
	
	
	
	
	
	
	

	Loaves
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread Machine
	
	
	
	
	
	
	
	
	
	
	
	
	

	Pastry (# prepared)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Dessert
	
	
	
	
	
	
	
	
	
	
	
	
	

	Main Dish
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread prepared for family
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread prepared for others
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread Recipes Analyzed
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread Recipes Modified
	
	
	
	
	
	
	
	
	
	
	
	
	

	Original Bread Recipes developed
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bread/Grain promotion activities
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Consumer comparisons
	
	
	
	
	
	
	
	
	
	
	
	
	

	Scratch vs. store bought
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product
	
	
	
	
	
	
	
	
	
	
	
	
	

	Name brand vs. store brand
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product
	
	
	
	
	
	
	
	
	
	
	
	
	

	Other comparisons
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Learning Experiences
	
	
	
	
	
	
	
	
	
	
	
	
	

	Classes attended
	
	
	
	
	
	
	
	
	
	
	
	
	

	Research projects
	
	
	
	
	
	
	
	
	
	
	
	
	

	Tours 
	
	
	
	
	
	
	
	
	
	
	
	
	

	Interviews of bakers, grain producers, millers, etc.
	
	
	
	
	
	
	
	
	
	
	
	
	

	Judging experiences
	
	
	
	
	
	
	
	
	
	
	
	
	

	Exhibits/posters/displays
	
	
	
	
	
	
	
	
	
	
	
	
	

	Consultations with Food & Nutrition professionals
	
	
	
	
	
	
	
	
	
	
	
	
	

	Hours of formal training
	
	
	
	
	
	
	
	
	
	
	
	
	

	Hours in food service work or project related employment
	
	
	
	
	
	
	
	
	
	
	
	
	


List Breads related talks and illustrated presentations by title

List details of research projects

What have you learned in this project?

List what you have learned as a result of participation in the project along with skills you have acquired related to the project.

Leadership Experiences in this project

4-H Leadership

Other Leadership

Citizenship Experiences in this project

4-H Citizenship
Other Citizenship

