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& OUTDOOR EXPO  

2009 JUDGING CRITERIA 
 

 
Description of the Judging Function  
 
According to the CBA rules, judging will take place both onsite and off-site 
(blind). 
 
Judge Classification 

A. On-Site 
Two judges will be presented with the same dish including sides.  Judges will 
be rotated so that they do not judge the same team on site during the 
competition. 
B. Off-Site or Blind Judging 
Each team will present four similar entries using the 9”x9” styrofoam 
containers provided by the organizers which will be evaluated by four different 
judges. 
 

Principles of Judging 
• The judges will be instructed to evaluate equally and fairly.  
• Each judge will be instructed in the criteria used to evaluate the categories 

prior to the event. 
• During the scoring, no discussion will be permitted between judges. 

 
Sample of Judging Evaluation Criteria 
  
a) Presentation       Value 15 points 

Appearance of the total dish 
Is the side dish complimentary 
Overall Presentation 

     
b) Taste of the Main Dish    Value 70 points 

Appearance 
Aroma 
Taste 
Tenderness 

 
c) Taste of the Side Dish    Value 15 points 

Appearance 
Aroma 
Taste 
Texture 

          


