BRITISH PIE AWARDS Class No / Entry No: FINAL SCORE: (from below)

PIE JUDGING / EVALUATION FORM 15/9999

Certificate information: 90:100 = Gold 80:89 = Silver 70:79 = Bronze Below 70 = none

Product Name: My Favourite Pie

Ingredients: Chicken, Red Pepper, Harissa, Coriander, Peanuts

Allergen Declaration: , Celery, Milk, Eggs, Cereals
Note for Judges: The Entry starts with 100 points (as if it is the Perfect Pie) 100
Deduct points under each of the four criteria below for any faults
Penalty
Examples of ‘Good" Points to Deduct  Examples of ‘Not Good" Points
|5 1. Appearance
% %) - makes you want to buy it 0 to 20 - unattractive and disappointing
% - perfect even glaze - sloppy /uneven glaze
ﬁ 2. Baking
8 - - beautiful even bake all over - uneven baking
% 8 - alittle boil out is acceptable 0 to 20 under baked (soggy bottom!) or burnt
E - major/excessive/unsightly boil out
3. Pastry
- top, sides & base all even thickness - uneven thickness top, sides & base
- not too thick nor too thin but just so’ - too thick (& possibly raw)
- tasty & well seasoned 0 to 25 - too thin (& possibly overbaked)
- notgreasy - bland & underseasoned
- in harmony with the filling - greasy ordry
[ - taints or ‘off-notes’
=
o
w 4. Filling
a - well filled - under or over filled
- greatfilling packed with particulates - particulates to sauce out of balance
- filling is balanced - not too much o . . .
nor too little 0 to 35 - can'tidentify all the ingredients
- tastes as good as it looks too thin/too thick/too gloopy
- perfectly seasoned under seasoned
- flavour combinations are balanced flavour combinations 'not working'
How could this Pie be improved? TOTAL PENALTY POINTS TO DEDUCT:
OVERALL (FINAL) SCORE:
(copy this to box in top right corner)
(100 - Total Penalty Points)
What most impressed you about this Pie?
JUDGES TEAM NUMBER:
Judges Signatures - both Judges must sign
Disqualification (if applicable):
Reason:
9999 7 9999 9999




