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 Score Sheet:

Judge ____________________________

	Presentation



	Is the buffet appetizing and tastefully pleasing to the eye? Are all products fresh and colorful, easy to eat, closely placed for maintaining temp, stylistic but practical. Are the serving methods simple and practical, clean and careful with no fuss? Is there over-elaborate or impractical garnishing, arrangement for practical serving?  Does the buffet maintain a strong sense of the elegant? Do the buffet and dishes display practical craftsmanship and skill? Are the dishes, their ingredients and components balanced in size and amounts? Are the dishes portioned correctly, calculated and easily accessible? Are the dishes creative, showing something new or an old idea modernized?


	Team
	Army
	Navy
	Air Force
	Coast Guard

	Score
	
	
	
	

	Menu and Flavor


	Does the menu, dishes, components and ingredients compliment each other in color, flavor, and texture? Are the sauces and accompaniments the correct flavor for the dishes and is it the correct consistency and smooth? Do products textures reflect the cooking techniques? Are the temperatures correct? Are the dishes and buffet keeping with modern trends. Are their multiple techniques used though out the Buffet? Does the menu, dishes and components fit together? Is the menu and dishes nutritionally well-balanced? Are the dishes easily prepared for a party of 100? Do the dishes taste and colors enhance each other? Are the dishes practical, digestible, and light?


	Team
	Army
	Navy
	Air Force
	Coast Guard

	Score
	
	
	
	

	Army Total
	

	Navy Total
	

	Air Force Total
	

	Coast Guard Total
	

	WINNER
	


Military Chef Challenge 

Army Score Sheet:

Judge ____________________________         Date _____________________________
     
	Presentation
	Max 

Points
	Score

	OVERALL IMPACT OF DISPLAY 0-10

Is the buffet appetizing and tastefully pleasing to the eye? Are all products fresh and colorful, easy to eat, closely placed for maintaining temp, stylistic but practical.
	10
	

	SERVING METHODS 0-10

Are the serving methods simple and practical, clean and careful with no fuss? Is there over-elaborate or impractical garnishing, arrangement for practical serving?  Does the buffet maintain a strong sense of the elegant?
	10
	

	SKILLS AND CRAFTSMANSHIP 0-10

Do the buffet and dishes display practical craftsmanship and skill?
	10
	

	UNIFORMITYAND PORTION 0-10

Are the dishes, their ingredients and components balanced in size and amounts? Are the dishes portioned correctly, calculated and easily accessible?
	10
	

	ORIGINALITY 0-10

Are the dishes creative, showing something new or an old idea modernized?
	10


	

	Presentation Score
	50
	


	Menu and Flavor
	Max 

Points
	Score

	TASTE AND TEXTURE 

Does the menu, dishes, components and ingredients compliment each other in color, flavor, and texture? Are the sauces and accompaniments the correct flavor for the dishes and is it the correct consistency and smooth?
	10
	

	COOKING SKILLS AND CULINARY TECHNIQUES
Do products textures reflect the cooking techniques? Are the temperatures correct? Are the dishes and buffet keeping with modern trends. Are their multiple techniques used though out the 


	10
	

	INGREDIENT COMPATIBILITY AND NUTRITIONAL BALANCE 

Does the menu, dishes and components fit together? Is the menu and dishes nutritionally well-balanced?
	10
	

	MISE en PLACE/ORGANIZATION 
Was the dish easily prepared for a party of 100?
	10
	

	COMPOSITION AND HARMONY OF MENU
Do the taste and colors enhance each other?  Are the dishes practical, digestible, and light?

	10
	

	Menu and Flavor Score
	50
	

	Presentation Score
	50
	

	ARMY TOTAL SCORE
	100
	


Military Chef Challenge 

Navy Score Sheet:

Judge ____________________________         Date _____________________________
     
	Presentation
	Max 

Points
	Score

	OVERALL IMPACT OF DISPLAY 0-10

Is the buffet appetizing and tastefully pleasing to the eye? Are all products fresh and colorful, easy to eat, closely placed for maintaining temp, stylistic but practical.
	10
	

	SERVING METHODS 0-10

Are the serving methods simple and practical, clean and careful with no fuss? Is there over-elaborate or impractical garnishing, arrangement for practical serving?  Does the buffet maintain a strong sense of the elegant?
	10
	

	SKILLS AND CRAFTSMANSHIP 0-10

Do the buffet and dishes display practical craftsmanship and skill?
	10
	

	UNIFORMITYAND PORTION 0-10

Are the dishes, their ingredients and components balanced in size and amounts? Are the dishes portioned correctly, calculated and easily accessible?
	10
	

	ORIGINALITY 0-10

Are the dishes creative, showing something new or an old idea modernized?
	10


	

	Presentation Score
	50
	


	Menu and Flavor
	Max 

Points
	Score

	TASTE AND TEXTURE 

Does the menu, dishes, components and ingredients compliment each other in color, flavor, and texture? Are the sauces and accompaniments the correct flavor for the dishes and is it the correct consistency and smooth?
	10
	

	COOKING SKILLS AND CULINARY TECHNIQUES

Do products textures reflect the cooking techniques? Are the temperatures correct? Are the dishes and buffet keeping with modern trends. Are their multiple techniques used though out the 


	10
	

	INGREDIENT COMPATIBILITY AND NUTRITIONAL BALANCE 

Does the menu, dishes and components fit together? Is the menu and dishes nutritionally well-balanced?
	10
	

	MISE en PLACE/ORGANIZATION 

Was the dish easily prepared for a party of 100?
	10
	

	COMPOSITION AND HARMONY OF MENU

Do the taste and colors enhance each other?  Are the dishes practical, digestible, and light?


	10
	

	Menu and Flavor Score
	50
	

	Presentation Score
	50
	

	NAVY TOTAL SCORE
	100
	


Military Chef Challenge 

Air Force Score Sheet:

Judge ____________________________         Date _____________________________
     
	Presentation
	Max 

Points
	Score

	OVERALL IMPACT OF DISPLAY 0-10

Is the buffet appetizing and tastefully pleasing to the eye? Are all products fresh and colorful, easy to eat, closely placed for maintaining temp, stylistic but practical.
	10
	

	SERVING METHODS 0-10

Are the serving methods simple and practical, clean and careful with no fuss? Is there over-elaborate or impractical garnishing, arrangement for practical serving?  Does the buffet maintain a strong sense of the elegant?
	10
	

	SKILLS AND CRAFTSMANSHIP 0-10

Do the buffet and dishes display practical craftsmanship and skill?
	10
	

	UNIFORMITYAND PORTION 0-10

Are the dishes, their ingredients and components balanced in size and amounts? Are the dishes portioned correctly, calculated and easily accessible?
	10
	

	ORIGINALITY 0-10

Are the dishes creative, showing something new or an old idea modernized?
	10


	

	Presentation Score
	50
	


	Menu and Flavor
	Max 

Points
	Score

	TASTE AND TEXTURE 

Does the menu, dishes, components and ingredients compliment each other in color, flavor, and texture? Are the sauces and accompaniments the correct flavor for the dishes and is it the correct consistency and smooth?
	10
	

	COOKING SKILLS AND CULINARY TECHNIQUES

Do products textures reflect the cooking techniques? Are the temperatures correct? Are the dishes and buffet keeping with modern trends. Are their multiple techniques used though out the 


	10
	

	INGREDIENT COMPATIBILITY AND NUTRITIONAL BALANCE 

Does the menu, dishes and components fit together? Is the menu and dishes nutritionally well-balanced?
	10
	

	MISE en PLACE/ORGANIZATION 

Was the dish easily prepared for a party of 100?
	10
	

	COMPOSITION AND HARMONY OF MENU

Do the taste and colors enhance each other?  Are the dishes practical, digestible, and light?


	10
	

	Menu and Flavor Score
	50
	

	Presentation Score
	50
	

	AIR FORCE TOTAL SCORE
	100
	


Military Chef Challenge 

Coast Guard Score Sheet:

Judge ____________________________         Date _____________________________
     
	Presentation
	Max 

Points
	Score

	OVERALL IMPACT OF DISPLAY 0-10

Is the buffet appetizing and tastefully pleasing to the eye? Are all products fresh and colorful, easy to eat, closely placed for maintaining temp, stylistic but practical.
	10
	

	SERVING METHODS 0-10

Are the serving methods simple and practical, clean and careful with no fuss? Is there over-elaborate or impractical garnishing, arrangement for practical serving?  Does the buffet maintain a strong sense of the elegant?
	10
	

	SKILLS AND CRAFTSMANSHIP 0-10

Do the buffet and dishes display practical craftsmanship and skill?
	10
	

	UNIFORMITYAND PORTION 0-10

Are the dishes, their ingredients and components balanced in size and amounts? Are the dishes portioned correctly, calculated and easily accessible?
	10
	

	ORIGINALITY 0-10

Are the dishes creative, showing something new or an old idea modernized?
	10


	

	Presentation Score
	50
	


	Menu and Flavor
	Max 

Points
	Score

	TASTE AND TEXTURE 

Does the menu, dishes, components and ingredients compliment each other in color, flavor, and texture? Are the sauces and accompaniments the correct flavor for the dishes and is it the correct consistency and smooth?
	10
	

	COOKING SKILLS AND CULINARY TECHNIQUES

Do products textures reflect the cooking techniques? Are the temperatures correct? Are the dishes and buffet keeping with modern trends. Are their multiple techniques used though out the 


	10
	

	INGREDIENT COMPATIBILITY AND NUTRITIONAL BALANCE 

Does the menu, dishes and components fit together? Is the menu and dishes nutritionally well-balanced?
	10
	

	MISE en PLACE/ORGANIZATION 

Was the dish easily prepared for a party of 100?
	10
	

	COMPOSITION AND HARMONY OF MENU

Do the taste and colors enhance each other?  Are the dishes practical, digestible, and light?


	10
	

	Menu and Flavor Score
	50
	

	Presentation Score
	50
	

	COAST GUARD TOTAL SCORE
	100
	


