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 10 points
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Total Points

→

Storage -  correct storage in fridges / freezer, 

product on correct shelving, Produce sorting, 

containers used, covered items, knife storage, 

utensil storage, produce stored timously

Cleanliness - work surface, cutting boards, clean 

utensils', clean floor, clean area, clean bins

Cleaning materials - sanitizer, correct clothes, 

paper towel

Utensils used - correct coloured cutting boards 

used (if supplied),correct utensil for job, correct 

knife used & skills

Kitchen  Score Sheet

Personal Contestant Hygiene        20 

Working Points Total Points per 

Category

Utilisation of ingredients 

General Comments

Uniform -correct  kitchen uniform utilised -jackets, 

aprons, hats, clothes, closed shoes, socks, no 

jewellery 

Total Points of 100Total points of 100 / by 10. Any serious no compliance or hygiene issues that 

could cause serious health concerns of any food item, the kitchen judge is to 

notify the Head Judge immediately and can result in a 0 score.

Correct storage of left over produce & cuts

Hygiene Practices                  60 

Wastage             20

100 points divided by 

10

Visible cleanliness - clean bathed, no bodily 

odour, Uniform clean & ironed, shoes polishes, hair 

tied up & covered, shaven, trimmed beards/ 

moustaches - covered, hands / nails 


