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Major Changes in the 2019-2020 Career Development Events 

 

The following is a listing of the major changes for the Career Development Events in Ohio. It is in no way inclusive 

and participants and advisers should continue to read the rules carefully to ensure eligibility and successful event 

completion and presentation. 

Ohio Events have been posted on the Ohio FCCLA website under Career Development Events. All national 

qualifying events are available through the FCCLA portal after membership dues have been paid. A PO does not 

constitute payment. 

 

Look for the Career Pathways logo throughout the National Competitive Event 

Guides. You will not see the logo on the Ohio events. However, each event has the 

career field listed. Also remember that Ohio may choose not to offer some events. 

Please look at the Ohio FCCLA website for guidance. 

 

Competitive Events Level have CHANGED! 

Event categories are now Level 1 (through grade 8), Level 2 (grades 9-10), Level 3 (grades 11-12). Mixed level 

teams are still allowed but must compete at the highest level of the teams’ members. Some events will still have 

eligibility requirements that require specific course or program enrollment (to be verified at the state level). 

NATIONAL EVENTS  

New STAR Events – Baking and Pastry (Top Pastry Tray Winner), Evet Management, Instructional Video Design 

Discontinued Star Event – Life Event Planning 

Team Events – Fashion Design, Nutrition and Wellness, and Repurpose and Redesign are now individual or team 

Event Name Changes – Culinary Math Management, (Applied Math for Culinary Management), Professional 

Presentation (Illustrated Talk), Public Policy Advocate (Advocacy), Repurpose and Redesign ( Recycle and 

Redesign), Sustainability Challenge (Environmental Ambassador) 

Event Management – has three levels and a progression of skill and/or requirements between each level, and 

three separate rubrics. 

Fashion Construction – has an updated Skill Area Checklist to include reversible design, knit fabric, 3-D/laser 
printing, and fiber optics, electronics or technology  
 
Fashion Design – must be for adults or children 
 
Food Innovation – requirements for Marketability and Product Packaging are the same for all levels this year. 
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Parliamentary Procedure – any team using prepared materials will receive 0 points for Quality of Demonstration 
Discussion. 

 
OHIO EVENTS 

Culinary Math Management – Ohio – content  specific - students will be required to complete an online test 

prior to competition date, complete a case study and present. If the student qualifies for nationals, will need to 

follow STAR rules. 

Culinary Team - – content  specific – no content changes 

Curriculum Unit Development - – content  specific – no content changes 

Decorated Cake – content  specific – name change (Creative Cake) –  

Bring in one pre-baked cake whole (must be straight from the pan – no trimming or filling)  

Prepare cake from raw ingredients to pan ready to bake  

Can be pre-measured and eggs cracked  

Make small batch of icing (must be buttercream)  

a. Buttercream – a soft mixture or butter and powdered sugar used as a filling or topping for a 

cake  

b. Must demonstrate steps to mixing buttercream  

c. Buttercream can be pre-made by student to use on cake  

d. Can be colored and in bags ready to go.  

e. Must be at room temperature (70 degrees) 

Demonstration Techniques – must be used on cake 

Rubrics now have 3 sets of evaluators 

 

Early Childhood Education – content  specific – follow national’s guidelines 

Fashion Construction – content  specific – follow national’s guidelines for project 

Fashion Design – content  specific – follow national’s guidelines for project - only available for Level 3 in Ohio 

Garde Manger – content  specific  
Must present one composed salad in two ways 

 a. Platter to serve 6-8  

 b. 3 individual plates  

Must present 2 cold hors d’oeuvres  

1) meat; and  

2) vegetable based served in two ways:  

a. 1 cold hors d’oeuvres displayed as a platter (6 pieces) 

b. 1 cold hors d’oeuvres displayed on 3 individual plate (1 piece per) 

Rubrics now have 3 sets of evaluators 



  
                                    

To promote personal growth and leadership development through Family and Consumer Sciences education. Focusing on the multiple roles 
of family member, wage earner and community leader, members develop skills for life through character development, creative and critical 
thinking, interpersonal communication, practical knowledge, and career preparation. 

Phone: 614-466-5718    I      25 South Front Street, Columbus, Ohio 43215       I           ohiofccla.org                                                                                          

 

 

 

Hospitality, Tourism and Recreation – content  specific – follow national’s guidelines  

Interior Design – content specific – follow national’s guidelines for project - only available for Level 3 in Ohio 

Language and Literacy – content  specific – no content changes 

Lesson Preparation Team – content  specific – no content changes 

Pastry Tray – content  specific – Top winner will move to nationals in Baking and Pastry and will need to review 

the STAR event rules. 

Minimum of 12 pieces - Minimum variety of 3 – 2 bite size 

Pastry – Required Pate a Choux; Additional pastry but not limited to – meringues, tartlets, phyllo 

dough (commercial forms accepted) profiteroles 

Fillings Required Stirred Custard; Additional fillings but not limited to – pastry creams, glazes, 

jams and jellies, marzipan, fruits or fruit flavoring (natural flavors/flavorings) 

Rubric now has 3 sets of evaluators 
 
Product Development – content  specific – no content changes, Rubric now has 3 sets of evaluators 
 
Observation and Assessment – content  specific – no content changes 
 

 

 

 

 

PLEASE READ CAREER DEVELOPEMNT EVENTS RULES AND THE CAREER DEVLOPMENT HANDBOOK CAREFULLY 

TO ENSURE ELEIGIBILITY AND RECEIVE THE HIGHEST POSSIBLE POINTS. 


