% CO095E
COOKIE JUDGING SCORECARD

Examine each exhibit or article for the items listed below. Place a check in one column
to indicate the placing you think each deserves. Keep in mind that the w/o/eis more
important than its parzs.

Exhibitor's Name (or No.)

Class Lot Placing

No
Excellent Good Fair Placing

A. Appearance
Uniform size

Uniform shape

Not pale or overly browned

B. Texture
Fine or medium-fine crumb

Soft, tender, moist, crisp or
chewy, depending on variety

C. Flavor and Aroma
Pleasing blend characteristic of
ingredients used

No rancid fat, soda, or other
off-flavor

D. Comments:

Extension programs and employment are available to all without discrimination. Evidence of
noncompliance may be reported through your local Extension office. Reprinted August 2000.
Subject code 832.
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