
Entry Code Product Name and DescriptionOrigin

RAW

Appearance appealing 0  to  -10 dry, faded, pale

Marks Deducted

Consistent size even 0  to  -10 very uneven

Filling well filled 0  to  -10 poorly filled

Internal faults none 0  to  -10 excessive

Texture good 0  to  -10 very poor

Raw Total

COOKED

Appearance good 0  to  -10 very poor

Marks Deducted

Shrinkage little 0  to  -10 excessive

Splitting none 0  to  -10 excessive

Texture good 0  to  -10 very poor

Taste & Smell excellent 0  to  -10 very poor

Cooked Total

TRADITIONAL PORK SAUSAGE (TPS)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

RAW

Appearance appealing 0  to  -10 dry,faded,pale

Marks Deducted

Consistent Size even 0  to  -10 very uneven

Filling well filled 0  to  -10 poorly filled

Internal faults none 0  to  -10 excessive

Texture good 0  to  -10 very poor

Raw Total

COOKED

Appearance good 0  to  -10 very poor

Marks Deducted

Shrinkage little 0  to  -10 excessive

Splitting none 0  to  -10 excessive

Texture good 0  to  -10 very poor

Taste & Smell excellent 0  to  -10 very poor

Cooked Total

SPECIALITY SAUSAGES ANY SPECIES (SPS)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

RAW

Appearance appealing 0  to  -10 very unpleasant

Marks Deducted

Size/Thickness even 0  to  -10 very uneven

Colour Good 0  to  -10 very poor

Shape consistent 0  to  -10 very 
inconsistent

Texture good 0  to  -10 very poor

Raw Total

COOKED

Appearance good 0  to  -10 very poor

Marks Deducted

Shrinkage little 0  to  -10 excessive

Succulence moist 0  to  -10 very dry

Texture good 0  to  -10 very poor

Taste & Smell excellent 0  to  -10 very poor

Cooked Total

BURGERS (BRG)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

Size and shape good 0  to  -10 very poor

Marks Deducted

Lean to fat appearance even 0  to  -10 very uneven

Colour good 0  to  -10 very poor

Filling/coating good 0  to  -10 very poor

Seasoning level correct 0  to  -10 excessive

Salt level correct 0  to  -10 excessive

Texture good 0  to  -10 very poor

Tast/flavour excellent 0  to  -10 very poor

Total

Texture/moisture good 0  to  -10 very poor

Shrinkage/cookout normal 0  to  -10 excessive

READY TO EAT MEATS INCLUDING READY TO EAT ROASTS (RTE)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

RAW

Appearance appealing 0  to  -10 dry, faded, pale

Marks Deducted

Lean to fat appearance good 0  to  -10 very poor

Colour good 0  to  -10 very poor

Form/firmness good 0  to  -10 very wet

Thickness consistent 0  to  -10 very uneven

Raw Total

COOKED

Texture/moisture good 0  to  -10 very poor

Marks Deducted

Shrinkage little 0  to  -10 excessive

Salt level correct 0  to  -10 excessive

After taste pleasant 0  to  -10 very bitter

Taste & Smell excellent 0  to  -10 very poor

Cooked Total

BACON & CURED PRODUCTS (BP)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

Appearance good 0  to  -10 very poor

Marks Deducted

Shape good 0  to  -10 very poor

Texture good 0  to  -10 very poor

Thickness consistent 0  to  -10 very 
inconsistent

Taste good 0  to  -10 very poor

FILLING

texture/mix good 0  to  -10 very poor

Colour good 0  to  -10 very poor

Seasoning ideal 0  to  -10 excessive

Taste/flavour good 0  to  -10 very poor

Total

PASTRY

Marks Deducted

Colour good 0  to  -10 under/over baked

PIES & BAKERY - HOT (PBH)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

Appearance/shape/bake good 0  to  -10 very poor

Marks Deducted

Texture good 0  to  -10 very poor

Thickness consistent 0  to  -10 very 
inconsistent

Taste good 0  to  -10 very poor

FILLING

Texture/mix good 0  to  -10 very poor

Colour good 0  to  -10 very poor

Seasoning ideal 0  to  -10 excessive

Taste/flavour good 0  to  -10 very poor

Total

PASTRY

Presence of jelly good 0  to  -10 very poor

Taste of jelly good 0  to  -10 very poor

Marks Deducted

PIES & BAKERY - COLD (PBC)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

Appearance/shape/bake good 0  to  -10 very poor

Marks Deducted

Colour good 0  to  -10 very poor

Moisture,wet/dry balanced 0  to  -10 very poor

Texture good 0  to  -10 very poor

Eating quality good 0  to  -10 very poor

After taste good 0  to  -10 very poor

Labelling/allergen advicegood 0  to  -10 very poor

Cooking instructions
(10 points will be 
deducted if not attached)

good 0  to  -10 very poor

Total

Flavour/taste good 0  to  -10 very poor

Seasoning/salt ideal 0  to  -10 excessive

KITCHEN READY PRODUCTS INCLUDING ROASTS (KRP)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

Appearance/shape/bake good 0  to  -10 very poor

Marks Deducted

Colour good 0  to  -10 very poor

Moisture, wet/dry balanced 0  to  -10 very poor

Texture good 0  to  -10 very poor

Eating quality good 0  to  -10 very poor

After taste good 0  to  -10 very poor

Labelling/allergen adviceideal 0  to  -10 excessive

Cooking instructions
(10 points will be 
deducted if not attached)

good 0  to  -10 very poor

Total

Flavour/taste good 0  to  -10 very poor

Seasoning/salt ideal 0  to  -10 excessive

READY MEALS (RM)

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.



Entry Code Product Name and DescriptionOrigin

GLUTEN FREE PRODUCTS (GF)

RAW

Colour & Appearance appealing 0  to  -10 very unpleasant

Marks Deducted

Shape and size good 0  to  -10 very poor

Texture, structure & 
filling

good 0  to  -10 very poor

Cooking instructions 
Kitchen ready, ready meals

good 0  to  -10 very poor

Labelling / allergen 
advice

good 0  to  -10 very poor

COOKED

Appearance, 
innovation & appeal

good 0  to  -10 very poor

Marks Deducted

Shrinkage little 0  to  -10 excessive

Texture, binding good 0  to  -10 very poor

Palatability, gristle, 
mouth appeal

good 0  to  -10 very poor

Taste & flavour excellent 0  to  -10 very poor

Cooked Total

Species

Total Penalty Points

Judges Comments

Assessment

Overall Score

Type of Award

Judge's Signature

Gold 90-100 points, Silver 80-89 points
No Award 79 points or less

Q GUILD SMITHFIELD AWARDS 2018 JUDGING FORM

All entries will start with full marks (100). Marks are then 
deducted for faults under the appropriate headings. All 
marking is your opinion, there are no norms.


