
CAKE OR COFFEE-CAKE SCORE SHEET 
 

Exhibitor Name:            
Grade/Division/Club:            
Placing:   _____ Merit/Honor    _____ Blue    _____ Red      _____White      _____ Participation 

 
 
 
Outside Characteristics (35%)* 

Excellent Very 
Good 

Good Poor 

  
• Color – uniform light brown for light or 

white cakes; darker but uniform for dark 
cakes 

    

• Shape – even, smooth, slightly rounded     

• Size – large compared to weight     

 
Inside Characteristics (35%)* 

 

• Moist and tender crumb – neither 
soggy, nor too dry 

    

• Fine and even cells or holes     

• Reduced fat content of recipe by using a 
pureed fruit or baby food fruit product, if 
applicable 

    

 
Appearance and Aroma (20%)* 

 

• Well-blended, characteristic of ingredients     

• Appropriately aromatic for this type     

• Appealing to the eye     

 
Recipe Card (10%) 

 

• Clear, legible and complete     

*Altered recipe cakes and coffee-cakes often have different inside and outside characteristics. 
COMMENTS:  

4-H 792a 
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