
 BREADS & CEREALS     PIE SHELL 
    

A check list for evaluating 4-H pastry pie shell exhibits 
 
Name  
 
Club         City  
 

 Criteria – Check the appropriate column. 
 Comments are helpful to the exhibitor. 

Meets 
Standards 

Needs 
Improvement 

 Remarks 

 
 APPEARANCE:    
 
   A. Rough, blistered surface with no large air bubbles    
 
   B. Center of bottom and top crust light in color    
 
   C. Attractively shaped edges    
 
   D. Uniform thickness    
 
   E. Not shrunken       
 
 TEXTURE:    
 
   A. Crisp, flaky    
 
 TENDERNESS:    
 
   A. Breaks easily with a fork but holds shape when lifted    
 
 FLAVOR:    
 
   A. Pleasant, bland flavor    
 
   B. No trace of burned, raw, or rancid flavor    
 
 MENU:    
 
   A. Variety of food    
 
   B. Representation of food groups    
 
   C. Variety of color, texture, flavors and shapes    
 
KNOWLEDGE OF EXHIBITOR: 
 

A.  Follows exhibit requirements 
 

B. Knowledge of skills learned & possible improvements 
 
 Is the recipe included?   Yes _____     No _____ 
 
 
 Overall Comments:  
 
 
 

  
BLUE AWARD -  MEETS STANDARD  
RED AWARD -  NEEDS IMPROVEMENT 
WHITE AWARD - NEEDS MUCH IMPROVEMENT                               Rating _______________ 

 
 2/08 

 



 BREADS & CEREALS  YEAST BREAD/DINNER ROLLS     
A check list for evaluating 4-H yeast bread exhibits 
 
Name  
 
Club         City  

 Criteria – Check the appropriate column. 
 Comments are helpful to the exhibitor.  

Meets 
Standards 

Needs 
Improvement 

Remarks 

 APPEARANCE:    

   A. Symmetrical, well shaped, uniform size    

   B. Evenly rounded top    

   C. Crust, characteristic for type of bread    

   D. Volume, appropriate for type of bread    

   E. Uniformly browned       

   F. Free of streaks    

 TEXTURE:    

   A. Free from large air bubbles    

   B. Even grain    

   C. Characteristic for type of bread    

 CRUMB:    

   A. Moist    

   B. Tender    

   C. Elastic quality    

 FLAVOR:    

   A. Pleasing, well-baked    

   B. Typical for type of bread    

 MENU:    

   A. Variety of food    

   B. Representation of food groups    

   C. Variety of color, texture, flavors and shapes    

 KNOWLEDGE OF EXHIBITOR:    

A. Follows exhibit guidelines    

B. Skills learned & possible improvements    

 Is the recipe included?   Yes _____     No _____ 

 Overall Comments:   PLEASE WRITE ANY COMMENTS ON BACK  
 BLUE AWARD -  MEETS STANDARD  
 RED AWARD -   NEEDS IMPROVEMENT      Rating _______________ 
 WHITE AWARD - NEEDS MUCH IMPROVEMENT                                  2/08 

 
 


