Creative Cooks Contest Judging Sheet

Name

County

Age

Jr. Int. Sr.

96 | @

COLORADO STATE UNIVERSITY

Class

Placing

Criteria

E |G| F |NI|

Comments

1. Exhibitor

a. Personal appearance, neat, well-groomed,
dressed appropriately

b. Practices, attractive/sanitary mannerisms

space allowed

c. Area kept neat and clean; display confined to

2. Menu

a. Appropriate for event

b. Balanced texture, flavor, color

c. Understands meal planning

3. Dish
a. Appearance of dish and appeal of the dish on
the plate
b. Flavor

c. Quality (includes texture)

d. Judge's sample served correctly using
disposable tableware

4. Display and Place Setting

a. Attractive/creative use of color, materials,

b. Appropriate to menu and theme

and so forth

c. Suitable arrangements of dishes, silver, linen

d. Centerpiece-appropriate size, suitable
materials, etc.

e. Complete-all components present-menu,
poster, copy of recipe, etc.

5. Nutritional Knowledge

a. General nutrition knowledge

b. Nutrition knowledge as relates to item
prepared.

6. Food Safety

theme of meal

a. Food served in a sanitary manner considering

b. Food served at correct temperature

7. Specialty Foods Only

a. Used designated ingredient

b. Ingredient knowledge beyond nutrition

8. Teams Only

a. Teamwork in preparation

b. Equally responsive to questions

E=Excellent G=Good F=Fair N/I=Needs Improvement

Judge’s Notes: Every area requires a comment.
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