Georgia 4-H Poultry Judging Answer Sheet
Contestant Number --1  Token = 44444H
Practice Contestant -- StateStaff County -- Team 1

Placing Class C Class D Class F
Live Birds Ready to Cook Carcasses Ready to Cook Parts Test
Class A. A:.swerA,B,C,No Grade A:\.swer A,B,C,No Grade A;l.swerA, B,C
Class B: 2: 2 2
3: 3: 3:
4 4: 4
5 5: 5
6 6: 6
7 7 7
8 8: 8
9: 9: 9:
10: 10: 10:
Class H Class | Class J
Broken out Eggs Exterior Quality Candling
Answer AA,A,B,Loss A,B,Dirty,Loss Answer AA A B,Loss
1: 1: 1:
2: 2: 2:
3: 3: 3:
4 4: 4
5 5: 5
6 6: 6
7 7 7
8 8: 8
9 9: 9

10: 10: 10:




Class G

Boneless Breaded Product
Each Item may have 0 or more defects - check all that apply (or 'No Defects') for each item.
Coating defect Consistency of shape/size Cluster/Aggregate Completeness Foreign Material No Defects

O O O O O O
2: O 4 O d O O
A 0 0 0 0 O
4: d O O d d )
s O 0 0 0 0 O
6: O O O d d )
O 0 0 0 0 O
8: O O O O ) )
o O O O O O O

10; O O O O d )
Whole Breast
Class L Parts 1D Breast with Ribs
Identify each of the 10 parts from the list to the right Breast Quarter
1: Breast Quarter w/o Wing
Split Breast
Boneless Breast
2: Boneless Split Breast
Breast Tenderloin
Leg Quarter
3 Whole Leg
Thigh with Back
Thigh
4 Boneless Thigh
: Drumstick
Boneless Drumstick
Whole Wings
5 Wing Drumette
Wing Flat
Back
6: Neck
Paws
Gizzard
7: Liver
Heart
8:
9:

10:




