
 

   

COMPETITOR/COACH CRITIQUE OF JUDGES
Any competitor or coach may provide constructive remarks regarding the competition event by completing this critique. 
This is not a forum to dispute the scoring of an individual or a team.  This critique is designed for valuable feedback on the 
performance of the judging team and will be helpful for future adjustments by the culinary competition committee. 

In addition, remarks should be balanced in relation to the current guidelines and, with thoughtfulness, provide a remedial 
suggestion to the issue you have in question.

Your comments should be addressed to 
American Culinary Federation

Attn: Events Management Department

180 Center Place Way

St, Augustine FL 32095

Your Name

Address 

City                                                                           State                    Zip

Name of Show 

ACF Host Chapter

Date of Event                                                       Show Chair: 

Category

Judging Team: 
(Please circle the Floor Judge)

Lead Judge                                                                         Judge

Judge 3                                                                               Judge 4

 
Event Facility 
Were all facilities as indicated in the competition manual provided?

Was the facility available early enough for you to set up before entering the competition area?

Floor Judge
Were you checked in and your ingredients inspected?



Did the floor judge explain to you the location of your cooking area, the time to move in, and the start and finish times for your 
competition slot?

Did the floor judge fully evaluate the areas outlined in the manual?

During the critique, did the floor judge provide, in a courteous and informative manner, the points that he or she thought were 
lacking in your performance, and did the floor judge offer suggestions or remedies for this? 

Lead Judge

Was the lead judge available to answer any questions you may have had before the beginning of the competition?

Did the lead judge resolve any conflicts with regard to the setup of the competition and the facilities?

Did the tasting panel assist the floor judge with some of the duties?

Was the critique attended by all the judges? 

Tasting Judges
Were the individual critiques from each judge offered in a courteous and positive manner, and did the judge acknowledge the 
components of the meal that were good or outstanding?

Did each judge explain why he or she thought that a particular error needed adjustment and what benefit could be achieved?

Did each or any judge offer possible remedies or ideas on how to improve the dish and take it to the next level? 

Did any or all of the judges offer encouragement to the teams to keep trying and improve for future competitions? 

Additional Comments
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