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NEBRASKA/NATIONAL CHICKEN BBQ





SCORESHEET





CF188





CONTESTANT NO._______  DATE:_____________  TIME BEGIN:________  TIME END:_______


Cooking Skills�
Points�
Comments�
�
Equipment and Utensils	(point value 5)


Practical?______ Efficient? ______ Complicated?______�
�
�
�
Appearance and Cleanliness	(point value 5)


Person and equipment initially?


Person and equipment while cooking?


Apron?�
�
�
�
Starting Fire	(point value 10)


Was method of lighting safe?


Was person skilled in starting fire?


Was extra fuel needed to start fire?�
�
�
�
Controlling Fire	(point value 15)


Was person skilled in controlling fire?


Fire too hot, cool, OK?


Did excessive heat require control measures?


Was there excessive smoke or fire?


Was charcoal added at proper time?�
�
�
�
Preparing Chicken for Cooking	(point value 10)


Skilled?


Practiced safety in use of knife?


Trimmed excess fat?


Practiced food safety when handling chicken?�
�
�
�
Skill in Barbecuing	(point value 25)


Was chicken turned often before blisters occurred?


Was skin torn during turning?


Was sauce uniformly applied?


Did cooking start with skin side up?�
�
�
�
(70 Points Possible)	TOTAL POINTS�
�
�
�
�PRIVATE ��Sensory Evaluation�
Points�
Comments�
�
Degree of Doneness*	(point value 20)


    Drumstick:               (Undercooked; done; overcooked)


    Wing:                       (Undercooked; done; overcooked)


    Breast:                     (Undercooked; done; overcooked)�
�
�
�
Appearance*	(point value 15)


    Color	        (too light, moderate, too dark)


    Uniformity	        (not uniform, moderate, uniform)


    Burnt/blistered         (severe, moderate, none)


    Speckled with ash   (severe, moderate, none)


    Skin Torn                 (severe, moderate, none)�
�
�
�
Texture*	(point value 15)


    Chewiness	        (tough, chewy, tender)


    Rubbery	        (much, moderate, none)


    Juiciness	        (dry, moist, wet)�
�
�
�
Taste*	(point value 25)


    Chicken                   (poor, moderate, good)


    Sauce	        (weak, moderate, too strong)


    Off flavor	        (weak, moderate, too strong)�
�
�
�
After Taste*                   (strong, moderate, weak)          (point value 5)�
�
�
�
(80 Points Possible)	TOTAL POINTS�
�
�
�
�PRIVATE ��




















PRESENTATION SCORE SHEET








SCORING FACTORS	POINT VALUE�
POINTS


SCORED�



COMMENTS�
�
A. Participants	(point value)  5


Well groomed


Dressed appropriately


Voice distinct and reasonably strong


Pleasant, natural, yet enthusiastic and


convincing�
�









�
�
B.	Subject Matter	(point value)  20


Accuracy, practicality and completeness of information


Factual nutritional information


Food Safety


Appropriateness for topic chosen


Participant well informed


Knowledge of broiler and industry�
�















�
�
C.	Presentation	(point value)  20


Introduction brief and interesting


Methods suited to subject matter


Information given in logical manner


Equipment and materials handled with ease and skill


Effective use of time


Visuals, easily seen and used effectively


Important points summarized�
�















�
�
D.	Results	(point value)  5


Methods and principles well taught


Questions answered satisfactorily�
�






�
�
(50 Points Possible)	TOTAL POINTS�
�
�
�
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