ON THE SPOT—JUDGE’S SCORESHEET

County

(County Only)
Time Started Time Ended
Years in 4-H Years in 4-H Foods
Contestant’s Name
Judge’s Name
(optional)

Score contestant’s performance for each criterion listed below.

Grade in School

Years in This Contest

C0614E

Possible Points
JUDGING CRITERIA points scored Comments
Resourcefulness (20 points)
Foods prepared fit situation and make
good use of available foods 15
Foods served in attractive and
convenient manner 5
Foods selected and served (20 points)
Eating quality 10
Variety of food color, flavors, textures,
shapes, temperatures, and nutrients 10
Skills and sanitation (25 points)
Handling food 10
Using and caring for equipment 5
Personal grooming 5
Courteous host/hostess 5
Knowledge of principles (20 points)
Food preparation 5
Food safety 5
Nutrition 10
Time management (appropriate to
situation) (15 points)
Planning 5
Preparing foods 5
Clean-up 5
TOTAL 100

Suggested rating: 90-100 = blue; 80-89 = red; 70-79 = white
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