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COMPETITOR NUMBER: NAME:
TASTE JUDGE
Irish Coffee Designer Drink .
Scoring System:
Points Points Points
Pleasant drinking temperature (hot or cold) (0- 10 pts) 0-15 1
Quality of coffee distinctly tasted in drink (0-10 pts) 16-31 2
Balance and combination of flavours (0-10 pts) 32-47 3
Body /Mouthfeel of the drink (0-10 pts) 48-63 4
Creativity (Choice of ingredients / methods / presentation) (0-10 pts) 64-79 5
Commercially applicable (0-10 pts) 80-95 6
Overall impression of the taste of the drink (0-20 pts) 96-111
112-127
Total per drink (0- 60pts / 0 - 80 pts) 0 0 128-143 9
144-160 10

I I Points I

Professional performance (Service skills, confidence, flair) (0-10 pts)

Hospitality skills (0-10 pts)

Total for all drinks 0




