MICROWAVE VS. CONVENTIONAL CAKE
EVALUATION SHEET

Name:____________________________
Period:_______
Score:_____/10

Directions:  After each cake has been taken out of the oven and cooled, each student will evaluate the cakes using the chart below.  Turn in along with the lab sheet for a grade.

*******************************************************************
MICROWAVE OVEN CAKE
Volume and Shape

Poor
1
2
3
4
5
6
7
8
9
10
Excellent

Flavor

Poor
1
2
3
4
5
6
7
8
9
10
Excellent

Tenderness and Moisture

Poor
1
2
3
4
5
6
7
8
9
10
Excellent
*******************************************************************
OVEN CAKE
Volume and Shape

Poor
1
2
3
4
5
6
7
8
9
10
Excellent

Flavor

Poor
1
2
3
4
5
6
7
8
9
10
Excellent

Tenderness and Moisture

Poor
1
2
3
4
5
6
7
8
9
10
Excellent

*******************************************************************
Overall, which cake did you like and why?_________________________________
_________________________________________________________________________________________________________________________________________________________________________________________________________
