High Steward of the Stew
	1. Flavor & Seasoning (30 points)

	30-27:
	26-23:
	22-19:
	18-0:
	Score

	Exceptional depth of flavor, well-balanced seasoning, harmonious blend of ingredients.
	Good flavor, seasoning mostly balanced, slight improvement needed.
	Average flavor, noticeable imbalance (too salty, bland, or overpowering).
	Poor flavor, lacks seasoning or unpleasant taste.
	

	2. Texture & Consistency (20 points)

	20-18:
	17-14:
	13-10:
	9-0:
	Score

	Perfect consistency (not too thick or watery), ingredients cooked to ideal tenderness.
	Good texture, minor issues (slightly mushy or firm).
	Uneven texture, broth too thin/thick, some ingredients under/overcooked.
	Poor consistency, major cooking flaws.
	

	3. Appearance & Presentation (15 points)

	15-13:
	12-10:
	9-7:
	6-0:
	Score

	Visually appealing, vibrant colors, neat plating.
	Good appearance, minor flaws in presentation.
	Average look, dull colors, sloppy plating.

	Unappealing, messy, or burnt appearance.

	

	4. Creativity & Originality (15 points)

	15-13:
	12-10:
	9-7:
	6-0:
	Score

	Highly creative, unique flavor combinations, innovative ingredients.
	Good creativity, some originality.

	Average creativity, mostly traditional.

	No creativity, very basic or copied recipe.

	

	5. Aroma (10 points)

	10-9:
	8-7:
	6-5:
	4-0:
	Score

	Inviting, rich aroma that complements flavor.
	Pleasant aroma, slightly muted.

	Weak aroma, lacks appeal.

	Off-putting or no aroma.

	

	6. Temperature & Serving (10 points)

	10-9:
	8-7:
	6-5:
	4-0:
	Score

	Served at ideal temperature, maintains warmth throughout judging.
	Good temperature, slight cooling.

	Lukewarm or inconsistent temperature.

	Cold or improperly served.

	

	
	
	
	Total Points Awarded
	




Judges can use the reverse side of this rubric to provide feedback.

Stew Competition Rubric (Total: 100 Points)
