MUFFINS

A check list for evaluating 4-H muffins exhibits

Name:

Class: 511

Directions: Check the appropriate column. Comments are helpful to the member.

County:

Placing:

Criteria

Excellent

Good

Could Improve

Appearance

A. Golden brown color

B. Gently rounded top

C. Pebbly, rather than smooth top

Texture

A. Slightly moist

B. Free from air tunnels

C. Uniform texture

Tenderness

A. Light and tender

B. Easily broken and crumbling

Flavor

A. Slightly sweet

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:
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