
Extension programs and employment are available to all without discrimination. 
Evidence of noncompliance may be reported through your local Extension office. 
Replaces C0800, C0849, C0850, C0965, C1068, C1070, C1072, and C1074.

	 Points
	 Scored	 CommentsFOOD PREPARATION SKILLS (20 points)

Food Preparation

Safety: Food Handling

Safety: Equipment Usage

Table Service

TIME MANAGEMENT/
ORGANIZATIONAL SKILLS (10 points)

Preparing Foods

Cleanup

PERSONAL SKILLS (10 Points)

Grooming

Attitude

PRODUCT EVALUATION (20 points)
(Use appropriate product scorecard instead of criteria listed 
below for bread baking and food preservation activities.)

Appearance of Foods

Combination of Foods

Eating Quality

Food Served Attractively and Conveniently

WORKSHEET (20 points)

Complete, Accurate, and Neat

Recipe(s) Written in Correct Format

INTERVIEW (20 Points)

Knowledge of Nutrition

Knowledge of Subject as outlined in requirements

TOTAL POINTS

C1098E

4-H FOOD ACTIVITY SCORESHEET

Name:									         Activity:

Division:  *Primary (K-2) 	 Junior (3-5) 	 Intermediate (6-8) 	 Senior (9-12)
	 *Please see note on C1097E, 4-H Food Activity Scoresheet Evaluation Criteria, regarding primary participation.

Years in 4-H: 	 Years in a Food Project: 	 Years in this Activity: 	 Ribbon Placing		

County:							      Judge’s Name:

Time Allowed for this Activity:	 Time Started: 	 Time Ended:


