Student Reflection





Name______________________









Job Role____________________









Kitchen # ________
1. Which bacteria found in naturally makes eggs a potentially hazardous food and high risk?
2. Describe the coagulation process by applying the frittata’s recipe steps performed in lab.
3. Did the frittata lab require a DRY cooking method or MOIST cooking method?  
4. Circle the category frittatas would fall under :  Fried    Sautéed    Omelets    Shirred    Poached
5. Why was it important to check to see if the eggs were “set” before moving on to the next step?

6. Which 3 applications would frittatas represent in this recipe?   
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 all 2 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



	


