
Canned or Refrigerator Pickles
Score Sheet

Name-Entry No.                      Placing

                   All                          Some
               questions              questions               Did not
              completed              completed            complete

Project Manual Activities
(Must complete a minimum of three (3) activities, each from a different "bite" category.)

1. Healthy Food Selection..........
2. Smart Food Purchasing............
3. Food Preparation......................
4. Food Safety..............................
5. Food Preservation....................
6. Careers.....................................
Record Sheet Year 3...................

                                Needs to
             Excellent                    Good                 improve

Quality of Produce
Proper ripeness or maturity to
produce best flavor (not hollow).

Color  normal for product
(cucumbers olive green), not
faded, no artificial coloring.........

Free from defects and foreign
particles.....................................

Pack
Liquid:  not discolored, as from
spice or water minerals; covers
or nearly covers product............

Jar full but not crowded...............

Uniform size, not wrinkled...........

Texture

Crisp (not soft or slippery)...........

Container and Label
Clear glass, clean, suitablefor
   product......................................

Label gives necessary informa-
tion (product, date) and is easy
to read...........................................

Index Card
Recipe and storage instructions
clear, legible, and complete.......

Comments:
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