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Group No. 




  Date of Review 


   
Rate according to the criteria listed below. Enter the corresponding number score in the Score box in the far right column. Total all scores and enter the total points at the bottom far right box.
	Instructor Assessment of Project Preparation and Kitchen Production

	Subject
	0 
	1
	2
	3
	4
	5
	Score

	Ingredient list

	No ingredient list was provided to the instructor
	Ingredient list provided, but incomplete

	Ingredient list is provided 
Somewhat disorganized and difficult to follow.


	Ingredient list is provided 
Generally organized and logical, but needs improvement.  Handwritten, difficult to read.

	Ingredient list is provided 
Organized and easy to follow, typed on spreadsheet, minor mistakes. 

	Ingredient list is provided 
Very organized and easy to follow, typed on spreadsheet, no mistakes.
	

	Cost Computations for the dish

	No cost computations were provided
	
	Cost computations provided, but incomplete.  Disorganized and difficult to follow.
Large mistakes in calculations, hand written.

	Cost computations provided, generally organized and logical, but numerous mistakes in calculations, hand written.
 
	Cost computations provided, 
organized and easy to follow, typed.
Some mistakes in calculations. 


	Cost computations provided, exceptional presentation (typed), very professional, organized and easy to follow.  No mistakes in calculations.
	

	Team/Instructor Meeting with questions, materials, books, page numbers
	Students did not meet with instructor
	
	
	
	Students met with instructor, but may not have been proactive in securing a meeting time.  Average preparation in questions and presentation of materials.
	Students were proactive in securing a meeting time.  Questions related directly to recipes, methods, timing, showing forethought before the meeting.
	

	
	
	
	
	6
	8
	10
	

	Kitchen Score
How well did 

the students maintain 
a clean workspace and 
utilize proper cooking 
techniques.

	
	
	
	Kitchen was disorganized.
Improper cooking techniques were used.

Work space was dirty, plate up was disorganized 

	Kitchen was for the most part organized.
Proper cooking techniques were for the most part utilized.

Plate up was organized.
	Kitchen was exceptionally organized.
All major cooking techniques were utilized.
Plate up was extremely organized. 
	

	Judges Assessment

	Subject
	0 
	1
	2
	3
	4
	5
	Score

	Time Mgt, Plate Up
	Dishes were not plated and presented to judges within required time limit.  
	N/A
	N/A
	N/A
	N/A
	Dishes were complete and presented to judges within required time limits, in full (5 servings each of soup and entrée)
	

	Explanation of Menu Items by student to the panel

Students will be asked to explain their menu item, full uniform, professionalism
	
	
	Team’s explanation of the food is hard to understand and disorganized.

No eye contact with judges.
Missing parts of uniform, dirty.


	In general the team has explained their food, but lacks confidence in what they are talking about, the overall presentation was disorganized.

Some eye contact with judges.
Missing parts of uniform, dirty.
	The team did a good job of explaining their food and for the most part the presentation was well organized, but could be refined.

Eye contact for most of the presentation. 
Full, clean uniforms (hat, apron, checks, jacket,).
	The team is articulate in explaining their food, and demonstrate a very confident voice.  Written menus were presented to judges.  The presentation was very well organized.

Team made eye contact with all of the judges.
Full, clean uniforms (hat, apron, checks, jacket).
	

	Food Presentation and Temperature

Proper placement of food, proper portion size, consistency in plates
	
	
	
	Food is not properly plated, the portion size incorrect, and there is no consistency in plates.

None of the entrées are the correct temperature.
	The food is plated, but minor flaws exist in proper placement of food, consistency, portion size.  
Nearly all of the food is at the correct temperature.
	Food is eye catching and properly plated.  Correct portions have been used and every plate is consistent.

Temperature of all of the food is correct.
	

	Subject
	0 
	2
	4
	6
	8
	10
	Score

	Taste


	
	
	
	Edible, but drastic improvements can be made in flavor, texture, and seasoning.  Some dishes may have been a total failure, or are inedible.

	Flavor, texture, and seasoning are good, but improvements can be made.  Overall, the flavor of the food is appealing. 


	Overall flavor, texture, and seasoning are excellent and nearly perfect.  


	

	Final Score/ % Grade
	


Reviewed by (signature): 






 (print name): 







