Student Reflection





Name______________________








Job Role____________________








Kitchen # ________

1. What is the importance behind raising the water temperature to a range of 110-116 degrees?

2. What is the purpose of using the “hook” to knead the pizza dough?

3. Identify 2 facts that affect the functions of active dry yeast used in the recipe.
4. Identify the yeast bread culinary term that represents Day 1: Steps 6-7.
5.    What is the purpose of punching the dough on Day 2: Step 1?

6.   Identify the 2 texture characteristics the pizza dough should possess when done rising?
7.  Explain the following yeast bread functions:
     YEAST: 
____________________________________

     FLOUR: 
____________________________________

     WATER:
____________________________________

     OLIVE OIL:
____________________________________

     SUGAR:
____________________________________

TEACHER EVALUTION:

	Category

	1

	2

	3

	SCORE 


	PRODUCT:

PRESENTATION

FLAVOR

TEXTURE

	Product meets 1 of the criteria

	Product meets 2 of the criteria

	Product meets all 3 criteria

	_____(X  3) = _______


	TEAMWORK:

PREP WORK

CLEANING

CHECKLIST

	Team meets 1 criteria

	Team meets 2 of the criteria

	Team meets all criteria

	_____(X  3) = ________


	JOB ROLE:

JOB ROLE DUTIES

ATTITUDE

	Student meets 1 criteria
		Student meets all the criteria

	_____(X  3) = ________


	ATTENDANCE:

WORK DAYS

	Student present one day (not prep day)

	Student present 2 days

	Student present all 3 days

	_____(X  3) = ________


	LAB FORM

	Student answered less than half of the questions correctly

	Student answered at least half of the questions correctly

	Student answered all questions correctly

	_____(X  6) = ________


	TOTAL LAB SCORE

				/54 points



	


TEACHER COMMENTS:

