Student Reflection





Name______________________








Job Role____________________








Kitchen # ________

1. Identify the type of leavening agent was used AND describe it’s function in the recipe.
2.  Why is the water temperature so imperative when working with yeast in recipes?

3.  On Day 1, Step 9 what does “proofing” mean?
4.  Define the term knead AND identify the reasons why you must knead longer for rich doughs like cinnamon rolls?
5.  After punching the dough what gas is released in order for yeast breads to rise properly?
6.  Which 2 ingredients were used for structure in the recipe?

7.  Identify the ingredients that feed the yeast in the recipe?
8.  What is the purpose of warming the milk before combining with all the ingredients?
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:
