Recipe Evaluation
1. Name of Recipe Stated

2. Ingredients listed in order used in the instructions

3. Include size and weight of cans, packages, etc. (Examples:  10 ¾ ounce can of cream of mushroom soup, 2 ounce packet of chili seasoning)
4. Clear instructions 

a. Do not use abbreviations; Spell out measurements (i.e. use “teaspoon” instead of “tsp.”)
b. Use generic names for ingredients rather than name brands (i.e “creole seasoning” instead of “Tony Chachere’s”, “can of diced tomatoes and green chilies” instead of “Rotel”)

5. Size of pan stated (i.e. 12-inch skillet, 5-quart pot, 9 X 13 inch baking pan, large mixing bowl)
6. Temperature and cooking time stated (i.e. “350 degrees for 45 minutes” – if using the oven or “medium heat for 10 minutes” if cooking on stove burner)
7. Number of servings given (i.e. Serves 6 – 8)
8. Dish meets contest and division requirements
9. Please put your name, category, and club on the back of your recipe.

*If possible, please attach a copy of recipe(S) to cookery entry sheet
Club:_______________________
Commodity Cookery Registration 
 SEAFOOD
       DISH
                  


NAME


 

	Oyster
	
	

	Crab
	
	

	Shrimp
	
	

	Fish & Other
	
	

	Crawfish
	
	


    BEEF
       DISH
                


 NAME


             

	Low-Calorie
	
	

	One-Dish
	
	

	Quick & Easy
	
	


      RICE    
       DISH
                 


 NAME


             

	Rice Main Dish
	
	

	Rice Side Dish
	
	

	Rice Dessert
	
	


    SUGAR    
       DISH
                  


 NAME


             

	Baked Items
	
	

	Other Desserts
	
	


*If possible, please attach a copy of recipe(S) to cookery entry sheet
