
Cheesecake Competition Judging Criteria 
 
 General Rules for Participants: 
All cheesecakes entered in the competition must be homemade. This means that 
no store-bought fillings, pre-made crusts, or other commercial products should be 
used. We want to see your creativity and skill in crafting a truly homemade 
dessert. While graham cracker crusts are a common choice, they are perfectly 
acceptable, but participants are welcome to experiment with other types of crusts, 
such as cookie-based or nut-based crusts, as long as the crust complements the 
overall flavor and texture of the cheesecake. The cheesecake should be presented 
in an appropriate size, whether as individual servings or a large cake that can be 
sliced, allowing each judge to sample. 
 
 
Judging Criteria (Total Score: 100 Points) 
 
Appearance (20 Points) 
 
The first impression of the cheesecake is important, and the judges will start by 
evaluating its visual appeal. A well-arranged cheesecake should look polished, with 
no drips, uneven crusts, or excessive toppings that could detract from its 
appearance. The cheesecake should have a clean and neat presentation, 
showcasing the baker's attention to detail. The crust should be evenly distributed, 
holding the cheesecake together without cracks or separation. If the cheesecake 
features decorations such as fruits, sauces, or whipped cream, they should be 
aesthetically pleasing and complement the overall design without overpowering it. 
 
Crust (15 Points) 
 



The crust is an essential part of the cheesecake, and judges will evaluate its 
texture, flavor, and consistency. It should have a crisp, crunchy texture without 
being too hard or soggy. The crust should provide a contrast to the smooth, 
creamy filling, and its flavor should enhance the overall experience of the 
cheesecake, without being too dominant. A graham cracker crust, for example, 
should have a subtle sweetness and butter flavor that complements the filling, but 
judges will also consider any other types of crusts used, as long as they are a 
deliberate and thoughtful choice. The crust should be evenly distributed across the 
base, with no gaps or spots that are too thin or thick. 
 
Cheesecake Filling (35 Points) 
 
The filling is the heart of the cheesecake, and the judges will place a significant 
focus on its texture, consistency, and flavor. The ideal cheesecake filling should be 
creamy, smooth, and velvety, without being too heavy or too airy. It should have a 
dense, rich texture that is still light enough to melt in the mouth. The consistency 
should be uniform throughout, with no cracks or air bubbles. The flavor of the 
cheesecake should be a delicate balance between sweetness and tanginess, 
allowing the cheese to shine through without being overly rich or sweet. If the 
cheesecake is flavored (such as with lemon, chocolate, or berries), the flavor should 
complement the cheese and not overwhelm it. The flavor should be harmonious, 
and the overall combination should be well-balanced. 
 
Taste (25 Points) 
 
The taste of the cheesecake is one of the most important aspects of the 
competition. Judges will evaluate the balance of flavors, considering whether the 
cheesecake is too sweet, too tangy, or perfectly balanced. The cheesecake should 
have a rich, smooth flavor that evolves as you eat it. The sweetness should not be 
overpowering, and there should be a nice contrast between the rich cheese and 



any added ingredients. If toppings are used, such as fruit or sauces, they should 
complement the cheesecake and enhance the flavor without overshadowing it. The 
aftertaste should be pleasant and lingering, leaving a positive impression without 
being too heavy or artificial. 
 
Creativity and Originality (10 Points) 
 
Judges will look for creativity and originality in both the flavor and presentation 
of the cheesecake. This could include the use of unexpected or innovative 
ingredients that elevate the flavor profile, such as incorporating herbs or spices 
like basil or cardamom into the filling. Unusual flavor combinations that work well 
together will be rewarded, as will any creative or unique toppings that make the 
cheesecake stand out. If the cheesecake incorporates a personal or seasonal touch, 
such as a theme or a flavor inspired by a holiday, it will be evaluated based on how 
well it reflects the baker's creativity and ingenuity. 
 
Overall Impression (10 Points) 
 
In this final category, judges will consider the overall experience of the 
cheesecake. This includes how enjoyable the cheesecake is to eat from start to 
finish. Does it leave a lasting positive impression, making the judge want to have 
another bite? The overall balance between the crust, filling, and any toppings is 
key, and no single component should dominate the others. A good cheesecake 
should be balanced, pleasant, and satisfying, without any one aspect being 
overpowering. The overall "wow factor" will be assessed based on how memorable 
the cheesecake is as a dessert. 
 
Bonus Criteria (Up to 5 Extra Points) 
 



Judges may award up to 5 extra points for any cheesecakes that go above and 
beyond in certain areas. This could include exceptional attention to detail in 
presentation, such as intricate decorations or a refined design. If the cheesecake 
features an innovative or unexpected ingredient pairing that surprises and delights 
the judges, it could earn bonus points. Additionally, cheesecakes that reflect a 
seasonal or cultural theme in a creative and fitting way may receive bonus points 
for originality. 
 
Judging Process: 
 
Each cheesecake will be evaluated by the panel of judges based on the criteria 
outlined above. Judges will taste each cheesecake individually and score it 
according to the categories provided. After all cheesecakes have been tasted, the 
judges may discuss their scores but will submit their individual scorecards before 
any deliberation occurs. The cheesecake with the highest overall score will be 
declared the winner of the competition. 
 
 
 


