
 BRAN BARS or BROWNIES 
 
A check list for evaluating 4-H brownie and bran bars exhibits 
 
Name:  __________________ County: __________________Rating:  ___________ 
 
Directions:  Check the appropriate column. Comments are helpful to the presenter. 
 

Improvement Needed 
Criteria Very Good Some Much 

Appearance    

A.  Uniform color, typical for kind of 
bar 

   

B.  Evenly browned    

C.  Smooth, even top    

Texture    

A.  Moist, soft    

B.  Uniform texture    

C.  Free from air holds    

D.  Fruit or vegetable ingredients 
evenly distributed 

   

Tenderness    

A.  Light and tender    

B.  Typical for kind of bar    

Flavor    

A.  Sweet, but not too sweet    

B.  Pleasing, well blended    

Menu    

A.  Variety of food    

B.  Representation of  food groups    

C.  Variety of color, texture, flavors 
      and shapes 

   

Knowledge of exhibitor    

A. Follows exhibit requirements    

B. Knowledge of skills learned & 
possible improvements 

   

Is the recipe included?  Yes __ No __  

Overall Comments: 
 
 
 
 
 
 
 
 
 
 
 
Use back of page for additional comments if necessary       2/08 
 


