REQUIRED CRE TOPICS, CATEGORIES, THEMES, AND PROJECTS FOR 2011–2012
	CRE Event


	Topics, Categories, Themes or Projects for 2011–2012

	Chapter Exhibit  
	A topic addressing one of the 2010–12 State Project Thrusts, FHA-HERO Promotion, HECT Instructional Program or a National Project.

	Community Involvement 

Award Program
	A topic addressing one of the 2010–12 State Project Thrusts or one of the current National FCCLA Outreach Projects.

	Parliamentary Procedure 

	A list of topics for new business will be provided in advance. From these topics each team will be randomly given two topics at the event site. 

	Apparel Construction Jr. Division

	Simplicity #2037, Cropped Pants, View B

	Apparel Construction Sr. Division
	Green Pepper, #551, Duffle/Gym bag, Medium Bag with Velcro pocket on side and zipper pocket on end

	Commercial Food Preparation
	A list of equipment, tools, and recipes will be provided 30 days prior to competition in accordance with the CRE Rules and Guidelines. All recipes for up to 3 food products and food will be provided at the site.

	Fashion Design
	Family Winter or Summer Vacation Wear (Must include an adult male, adult female and a child design).

	Interior Design Jr. 

	Toddlers Playroom 12’x14’

	
Interior Design Sr. 
	A full scenario is provided on the FHA-HERO Web site. “Dilapidated to Dream” Parlor 12’x12’ located within the floor plan of a “shot gun style home”. (Participants will adhere to the full scenario for this competitive event).

	Menu Planning & Table Display Jr.

	This current theme: “Breakfast with Children’s Story Book Characters”

	Menu Planning & Table Display Sr.

	This current theme: “American Spirit” (Patriotic Inspired) 

	Prepared Speech Jr.

	How does cyber bullying impact today’s youth?

	Prepared Speech Sr.

	What impact will today’s social media have on future social skills of today’s youth?

	Salad Preparation Jr. 
	Participants will prepare a fruit, vegetable, grain, or grain products salad. No protein may be used except for dairy products. 

	Salad Preparation Sr. 
	Participants will prepare a salad with meat, seafood, or poultry that is commercially canned or shelf stable vacuum packed. 

	Energy and Resource Conservation Jr./Sr.

	Any aspect of conservation or the State Project Thrust “Going Green” or “Financially Fit”.

	Nutrition Education Jr./Sr.
	Any aspect of nutrition for optimum health, such as the effects of supersized servings or the relationship of calorie intake to good health.

	Consumer Education Jr./Sr.

	Any aspect of consumerism or the State Project Thrust “Financially Fit”.


