
FOOD PREPARED FOR THE FREEZER SCORECARD

Examine exhibit for qualities listed below. Place a check in each column to indicate placing deserved.

Exhibitor’s Name _____________________________________________________________________________

Class ______________________________________ 	 Ribbon _________________________________________

Excellent Good Fair No Placing

A. Appearance of Product

Uniform size and shape

Free from blemishes

Color appropriate for product and method 
of pretreatment (if used); not overly dark

B. Pack

Adequate headspace

Product (fruit only) is covered with liquid, 
if packed in liquid

C. Container

Moisture/vapor resistant

Durable, easy to handle

Good shape to pack well in freezer

D. Label Information

Kind of food

Pretreatment, if used

Type of pack (for fruits)

Date prepared

“Use By” date

Weight, amount or number of servings

Comments ___________________________________________________________________________________

_____________________________________________________________________________________________

_____________________________________________________________________________________________

Issued by Washington State University Extension and the U.S. Department of Agriculture in 
furtherance of the Acts of May 8 and June 30, 1914. Extension programs and policies are consistent 
with federal and state laws and regulations on nondiscrimination regarding race, sex, religion, age, 
color, creed, and national or ethnic origin; physical, mental, or sensory disability; marital status 
or sexual orientation; and status as a Vietnam-era or disabled veteran. Evidence of noncompliance 
may be reported through your local WSU Extension office. Trade names have been used to simplify 
information; no endorsement is intended. Published August 2008. 
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