Student Reflection




Name _________________________








Job Role _______________________








Kitchen # _____________

1. What are the 2 liquefiers in the pasta dough? 

2. What are the 2 stabilizers in the pasta dough?

3.   Describe how you combine ingredients using the “well’.
4.  Compare kneading pasta dough with yeast dough (compare the ingredients, kneading process, dough texture, and gluten development).

5.   List 3 nutrients found in pasta AND their functions.
6.  Complete the recipe chart.

	Pasta Name
	Type of Pasta


	Type of Sauce & Reasoning

	
	
	

	
	
	

	
	
	

	
	
	 

	
	
	


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



	


