
Quick Bread Judging Sheet Quick Bread Judging Sheet
Entry# Entry#

Item Description: Item Description:

Group 1 Division: Class: Section: Group 1 Division: Class: Section:

E G F NI E G F NI

E G F NI E G F NI

E G F NI E G F NI

E G F NI E G F NI

Comments Comments

Ribbon: Ribbon:Placing (Circle one): Blue  Red  White Placing (Circle one): Blue  Red  White

Free from tunnels Free from tunnels

Does not crumble when cut Does not crumble when cut

Well-distributed solid materials (if any) Well-distributed solid materials (if any)

FLAVOR FLAVOR
Pleasing flavor, distinctive of kind Pleasing flavor, distinctive of kind

Mild, well-blended Mild, well-blended

AROMA AROMA
Pleasing blend Pleasing blend

Moist interior Moist interior

Tender interior Tender interior

Uniform, medium-size cells Uniform, medium-size cells

TEXTURE TEXTURE
Thin, tender crust Thin, tender crust

Rough top surface Rough top surface

Interior color is distinctive of ingredients 

used

Interior color is distinctive of ingredients 

used

Symmetrical shape Symmetrical shape

Free of deep, hard cracks (shallow 

lengthwise cracks on top of loaf are 

acceptable)

Free of deep, hard cracks (shallow 

lengthwise cracks on top of loaf are 

acceptable)

APPEARANCE APPEARANCE 
Slight sheen on top surface Slight sheen on top surface

Golden-brown color Golden-brown color

WASHINGTON STATE GRANGE FAMILY LIVING CONTEST WASHINGTON STATE GRANGE FAMILY LIVING CONTEST

E=Excellent  G=Good  F=Fair  NI=Needs Improvement E=Excellent  G=Good  F=Fair  NI=Needs Improvement

Standards Standards


