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FOODS OF THE PACIFIC NORTHWEST ACTIVITY
JUDGING CRITERIA & SCORESHEET

Time started Time ended School grade
Years in 4-H Years in 4-H Foods Years in this contest
Contestant's name County
Points
CRITERIA Possible | Earned Comments

1. QUALITY OF FOOD PREPARED—15 possible points

APPEARANCE OF FOOD (5) 5
EATING QUALITY (10)

» Pleasing taste

« Appropriate seasoning 10

2. FOOD PREPARATION SKILLS—30 possible points

FOOD PREPARATION (10)

(Apply the following guidelines as appropriate)

« Little waste in peeling and measurements

» Made accurate measurements; no premeasurements

» Cooked meats, poultry, fish, milk, and egg foods at low to
moderate temperatures until just done

» Cooked vegetables in little or no extra liquid 10

FOOD SAFETY AND HANDLING (10)

» Avoided cross-contamination of foods

« Refrigerated perishables

» Used separate spoon for tasting

» Used separate towel for dishes and for hands

= Washed hands as needed during preparation

» Washed dishes, following guidelines in EM4808,
Sanitizing Dishes 10

USE AND CARE OF EQUIPMENT (5)

(Apply the following guidelines as appropriate)

» Handled knives, peelers, and cutting boards with ease and skill
» Placed oven racks in correct position; preheated oven

» Turned off oven and elements after use

» Kept work counters and sinks orderly

« Adjusted range elements properly

» Wiped up spills immediately

» Did not leave drawer and cupboard door open

« Cleaned sink, counters, table after food preparation finished 5

PERSONAL GROOMING (5)
» Hair pulled back out of face
« Neatly dressed for cooking 5
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. Points
CRITERIA (continued) Possible | Earned Comments
3. TIME MANAGEMENT—10 possible points
o Planned a dish that fit capabilities of the individual
o Did not run over scheduled time
« Allowed sufficient time to clean up, pack supplies, and visit 10
4. EDUCATIONAL DISPLAY—30 possible points
EDUCATIONAL VALUE (10)
« Includes accurate, factual information about the production
and/or processing of the featured food
» Has one main idea, presented clearly and briefly
« Appropriate for audience 10
DESIGN (10)
o Attracts attention and holds viewer interest
« Has one center of interest
» Uses color effectively
o Lettering easy to read from 10 feet 10
ORIGINALITY, CREATIVITY, NEATNESS (10)
» Shows imagination, creative thought, originality
o General appearance is neat, simple, orderly 10
5. JUDGE'S INTERVIEW—15 possible points
» Able to discuss nutritional quality of featured food (5) 5
« Able to discuss historical and/or cultural aspects (5) 5
 Able to discuss principles of preparing featured food (5) 5
TOTAL SCORE
1. QUALITY OF FOOD PREPARED 15
2. FOOD PREPARATION SKILLS 30
3. TIME MANAGEMENT 10
4. EDUCATIONAL DISPLAY 30
5. JUDGE'S INTERVIEW 15
TOTAL POINTS| 100
Suggested rating: 90-100 = blue; 80-89 = red; 70-79 = white. Award
Judge's name (optional)
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