
              
 

BBQ Master Chef Competition Marking Sheet 
 
Participant Region: _________ 
Judges’ Names: _________ 
 
Criteria for Judging: 
 
Taste (out of 10): 
Flavour 
Seasoning 
Balance 
 
Texture (out of 10): 
Tenderness 
Juiciness 
Consistency 
 
Presentation (out of 10): 
Plating 
Creativity 
Garnishes 
 
Originality (out of 10): 
Unique flavours 
Innovative techniques 
Unexpected twists 
 
Barbecue Technique (out of 10): 
Smoke flavour 
Grill marks 
Proper cooking method 
 
Sauce/Seasoning (out of 10): 
Complement to the dish 
Balance of flavours 
 
Overall Impression (out of 10): 
General appeal 
Wow factor 
Would you order this dish? 
Total Points (out of 70): ______ 
 



Additional Comments: 
 
Strengths: 
Areas for Improvement: 
Overall Remarks: 
 
Marking justification: 
  
1-10 Points: Needs significant improvement 
11-20 Points: Below average 
21-30 Points: Average 
31-40 Points: Above average 
41-50 Points: Impressive 
51-60 Points: Outstanding 
61-70 Points: Exceptional, near perfection 


