OTHER SPECIALTY BREAD PRODUCTS SCORECARD
(Steam leavened, unleavened) % C1133E
Examine exhibit for qualities listed below. Place a check in the appropriate column for each quality
to indicate the placing each deserves. Keep in mind that the whole product is more important than

its parts. These are general characteristics for bread products. Exceptions are listed below under
Type Characteristics.

Recipe required. Absence of recipe will result in reduction of one ribbon placing.
Exhibitor's Name (or No.)
Product Exhibited

Class/Lot Ribbon

Excellent | Good | Fair p|y§ng

A. Appearance: Exterior

Golden brown color

Symmetrical in size and shape

Bottoms not overly browned or pale
B. Appearance: Interior

Characteristic of type of product
C. Texture

Characteristic of type of product
D. Aroma

Mild, pleasing, characteristic of kind
E. Flavor

Characteristic of kind

No rancid or “off” flavors
F. Type Characteristics
Popovers: irregular puffed, hollow inside with a few

thin partitions; crust tender, crisp, crunchy; side walls
firm, not collapsed.

Puff Pastry, Cream Puffs, Eclairs: dry to touch; inside no
damp dough filaments.

Lefse: even thickness; golden color; cut into pieces
uniform in size and shape

Tortillas: even thickness; light golden brown; even
rounded shape and size.

D. Comments:
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