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Pork Cookery Score Sheet

Please fill in the appropriate information below.

Name:
__________________________
Age:

__________________________
County:
__________________________
Division:
__________________________

Presentation Title:
_____________________
	
	Poor
	Fair
	Good
	Very Good
	Excellent

	I. Safety and Efficiency

Safety & ease handling equipment.
	2   4   6   8
	10  12  14  16
	18  20  22  24
	26  28  30  32
	34  36  38  40

	II. Appearance of Contestant

Neatness & appropriate attire.
	2   4   6   8
	10  12  14  16
	18  20  22  24
	26  28  30  32
	34  36  38  40

	III. Food Handling and Safety

Cleanliness of grill and utensils.

Proper use of food safety and preparation products.
	2   4   6   8
	10  12  14  16
	18  20  22  24
	26  28  30  32
	34  36  38  40

	IV. Cut selection and Imaginative use.

New ideas in selecting and preparing cuts, choice of spices, sauces, and seasonings.
	2   4   6   8
	10  12  14  16
	18  20  22  24
	26  28  30  32
	34  36  38  40

	V. Palatability and Overall Acceptance

Tenderness, juiciness, flavor, & uniformity of doneness. Proper degree of doneness. 
	4   8   12  16
	20  24  28  32
	36  40  44  48
	52  56  60  64
	68  72  76  80

	VI. Attractiveness of Final Product

Uniformity of color, freedom from excess grease and charred edges. Attractiveness of ready-to serve entry.
	2   4   6   8
	10  12  14  16
	18  20  22  24
	26  28  30  32
	34  36  38  40


Judges Signature_________________________
Date:___________

Total Score (Possible 280):________

Comments: __________________________________________________________________________________
4/20/2010


