OHIO 4-H | Tuscarawas County

Recipe Completion Chart

472 Grill Master

You must prepare at least five recipes and complete all the activities and the Notes for Next
Time in each Interest Area to complete the project. Trial Challenge activities are optional
Please keep track of the meals you have prepared using this chart.

Ready, Set, Grill

Other Equipment Essentials

Secret Ingredients

Grilling Fruits and
Vegetables

The Final Skill Trial: Grilling
Off-Site

Pizza in a Pack

Foil Pack Banana Boat
Lemon Pepper Chicken
Basic Hamburgers
Mexican Hamburgers

Tart Barbeque Sauce

Oil and Vinegar Barbecue
Sauce

Lemon and Butter Sauce
Yogurt Marinade

Corn on the Cob

Easy Grilled Potatoes
Apple Skewers

Asian Kebabs

Hobo Packs
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