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Judg�ng Baked Goods

Baked goods are d�splayed �n compet�t�on to �llustrate the h�gh qual�ty of the 
workmansh�p. They should set the standard of excellence for the product.

Here are some po�nts to remember when judg�ng baked goods:

S�nce baked goods are made to be eaten, tast�ng �s an �mportant part of judg�ng food. 

• The flavour should be character�st�c of the food and not overpowered by any one 
�ngred�ent. 

• Aroma, or how the food smells, t�es �n w�th flavour �n the judg�ng scorecard.

• In the event that tast�ng �s not perm�tted when judg�ng baked goods, the judge must 
rely heav�ly on aroma and texture.

Texture �s the way a product feels or looks. 

• It can be judged on qual�t�es such as toughness, elast�c�ty, flak�ness,  gumm�ness, 
str�ng�ness, cr�spness and sl�c�ng qual�ty. 

• The texture w�ll vary w�th the type of food, so pay attent�on to the type of class.

Judges should be certa�n that the food has been completely cooked or baked. 

• Baked goods conta�n�ng whole gra�ns w�ll have a smaller volume and coarser texture. 

• Foods cooked �n a m�crowave oven w�ll not have the character�st�c brown colour of 
�tems baked �n a convent�onal oven. 
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Baked Goods Scorecard
 Perfect Score

Flavour and Aroma ...........................................................................................................................40

• appropr�ately sweet, salty, sp�cy, tart or bland, depend�ng on product

• appet�z�ng m�x of flavours; no one flavour �s too strong

• appropr�ate aroma for the baked good

• free from �nappropr�ate odours

General Appearance.........................................................................................................................30

• pleas�ng, appet�z�ng appearance

• appeal�ng colour

• proper s�ze and shape

Internal Appearance.........................................................................................................................30

• appropr�ate texture for �tem

• even colour, appropr�ate to �tem

• free from streaks

• appet�z�ng texture

Total ................................................................................................................................................... 100

Advanced Judg�ng Ideas
For more exper�enced or sen�or members, there are other categor�es to be cons�dered 
when judg�ng baked goods:

Nutr�t�on

• Does the product prov�de adequate nutr�t�on?

• Are �ngred�ents h�gh �n fat? 

• Is sugar and salt kept to a m�n�mum?

• Are whole gra�n �ngred�ents used?

• Has Canada’s Food Gu�de been cons�dered when prepar�ng the food?

Calor�e Breakdown

• What �s the calor�e content of each sample?

• Is the product nutr�ent-dense? (W�th a h�gh number of nutr�ents �n proport�on to the 
calor�e content.)

Cost

• Does the product prov�de good food value for the money spent?

• Cons�der cost per serv�ng.
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Yeast Bread and Rolls Scorecard

 Perfect Score

Flavour and Aroma ...........................................................................................................................40

• sweet and nutty tast�ng

• aroma should be sweet, not yeasty

General Appearance.........................................................................................................................30

• s�ze and shape: well proport�oned

• even, golden brown colour, top and bottom

• tender yet cr�sp crust

• crust about 3 mm th�ck

• rounded crust, free from cracks or bulges

Internal Appearance.........................................................................................................................30

• texture: soft, smooth, s�lky, spr�ngy crumb

• small, evenly d�str�buted cells

• colour character�st�c of type of bread/roll

• un�form; no dark streaks

Total ................................................................................................................................................... 100

T�ps For Judg�ng Bread and Rolls

• Wh�te breads should be golden coloured on the outs�de and creamy wh�te on the 
�ns�de. 

• Whole gra�n breads should have a brown crust, a good d�str�but�on of gra�n and a 
mo�st, elast�c crumb.

• Sweet breads should have a golden brown exter�or w�th a yellow�sh gra�n. The taste 
should be sweeter than regular bread.

• Rolls should be evenly shaped w�th rounded tops. They should have a brown or 
golden-brown crust. The texture �s finer than bread, and more elast�c.




