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NYS Fair Produced In New York 

Demonstration Comment Sheet     

Name: ______________________________________  County: ___________________ 
Address: _______________________________________________________________ 

Recipe Title: _________________________________________  Age as of 1/1: _______ 

Years in Foods Project:  _____             Years in PiNY:  _____                Jr. _____   Sr. _____ 

 

 Excellent Good Could 
Improve/NA Evaluator’s Comments 

DEMONSTRATOR 
A.  Appearance (personal & 
clothing 

    

B. Poise/ability to respond 
to questions 

    

PREPARATION 
A. Organization; orderly plan 
of work 

    

B. Techniques & Manual 
Skills 

    

 Food/draining liquid     

 Using knife, peeler, 
grater, melon-baller, 
hand juicer, can opener 

    

 Measuring spoons     

 Measuring cups/dry     

 Measuring cup/liquid     

 Cracking Egg     

 Using Blender/Mixer     

 Using 
Burner/Microwave/ Fry-
pan 

    

 Hand mixing/blending/ 
folding/whipping 

    

C. Skill Level (age 
appropriate) 

    

WORKING AREA 
A. Work area neat 

    

B. Demonstration 
techniques in full view 
of audience 

    

General Comments: 
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