Cake Decorating Rubric

Name of participant:____________________________________________Chapter:____________________________________________________

	
	0-2
	3-5
	6-8
	9-10
	POINTS

	Planning


	Plan not provided
	Plan inadequate, hard to understand, not well-labeled, not followed
	Plan complete, neat enough to follow, but not followed completely
	Plan complete, easy to read, followed completely
	

	Icing


	Areas of cake are not iced.
	Uneven or not level. 
	Spread evenly, but lacks some evenness and consistency.
	Spread evenly, Smoothly finished. Is even and consistent
	

	Borders


	No border
	One border not aligned and not uniform around cake. Gaps
	Borders are somewhat aligned and uniform. Few gaps.
	Two borders are neat and aligned.  Uniform all around the cake.  No gaps.
	

	Writing


	No writing on cake
	Writing is hard to read, , distracts for overall design
	Writing is easy to read, but is not uniform.
	Straight, crisp. Easy to read. Enhances design.
	

	Decorations-
flowers, basket weave, leaves, etc.
	No decorations.
	Inappropriate  size, unpleasing color scheme.
	Appropriate, but too large or small for cake. Too many or not enough. Unpleasing color scheme.
	Appropriate for size of cake. Skill mastery evident.  Appropriate size and amount for size of cake.  Colors enhance design
	

	Level of difficulty


	Cake design and decorations are simplistic
	Cake design/ decorations display a few skills
	Cake design and decorations display at several skills
	Cake display many skills
	

	Customer appeal
x 2

	Cake is not appealing.
	Cake needs many improvements to be ready for customer
	Cake needs just a few improvements to be ready for customer
	Overall cake is appealing and attractive
	         

	Sanitation & Safety


	Sanitation is not followed.  Obvious cleanliness issues.  Area not clean.
	Some sanitation procedures followed: temperature control, hand/equipment sanitation. Area not clean when event concludes.
	All possible sanitation procedures followed: temperature control, hand/equipment sanitation. Area not clean with in time limits.
	All possible sanitation procedures followed: temperature control, hand/equipment sanitation. Area clean when event concludes
	

	Participant Appearance


	Clothing is not suitable for professional 
	Some aspects of professional clothing
	Most aspects of professional clothing 
	Dressed professionally: chef coat, head covering, apron, closed-toe shoes.
	

	Use of Theme
	Cake design had nothing to do with the THEME
	Slight relation to the THEME.
	Good use of the THEME
	Creative and applicable use of the THEME
	


 Category_____ Junior

_____ Senior

_____Occupational

Comments:

	Total:                         /100


Evaluator Scores:


Evaluator 1:_____________ Initials: ___________


Evaluator 2:_____________ Initials: ___________


Evaluator 3:_____________ Initials: ___________


Total:_______________ Divided by number of evaluators = average score:__________________
Rating achieved:

Gold:  90-100


Silver: 70-89.99


Bronze: 1-69.99

Verification of Final Score and Rating: (please initial)

Evaluator 1__________ Evaluator 2:__________ Evaluator 3:___________

Room consultant_________ Event Consultant:________

