
SPECIALTY PASTRY SCORE SHEET 
 

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

 
 
 
Outside Characteristics (35%)* 

Excellent Very 
Good 

Good Poor 

  
• Color – uniform browning     

• Shape – even, smooth     

• Size to weight ratio appropriate     

 
Inside Characteristics (35%)* 

 

• Appropriate moistness and tenderness     

• Ingredients well distributed     

• Baked appropriate time     

 
Appearance and Aroma (20%)* 

 

• Well-blended, characteristic of ingredients     

• Appropriately aromatic      

• Appealing to the eye     

 
Recipe Card (10%) 

 

• Clear, legible and complete     

COMMENTS:  

4-H 794h 

2/22 


