Gallery Tour of Breads Student Critique Handout 
Objective:  Critique breads from Baking and Pastry Unit
Directions:
Score you classmates’ finished bread on the following characteristics.  Each characteristic is worth 3 points for a total of 15 points. Ask your instructor to do the same.  

	Bread Type
	Standard Score
	My Group’sScore
	Teacher's Score

	1.  White Pan Bread

· Top crust is light brown 

· Top crust has smooth, elastic quality

· Loaf has consistent shape

· Rise of the loaf is even

· Loaf slices consistently


	15
	
	

	2.  French Bread
· Loaf exterior is crusty 

· Loaf has soft interior

· Loaf is  light brown in color

· Loaf has oblong shape

· Loaf breaks firmly yet easily
	15
	
	 

	3.  Foccacia Bread

· Bread exhibits classic flat bread shape  

· Bread has evenly dimpled surface

· Bread appears  moist 

· Bread surface is slightly oily
· Topping added to bread are consistently distributed

	15
	
	

	4.  Scone
· Scone exhibits biscuit-like appearance 

· Scone is soft and  flaky

· Scone has crumby texture

· Scone is wedge shaped
· Sugar topping is evenly distributed          
	15
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