Student Reflection





Name______________________

Knife Skills Proficiency




Job Role____________________









Team # ________

1. Describe a slice cut (rondelle).
2. Describe a stick cut (batonnet).

3. Describe a stick cut (julienne).

4. Describe a dice cut (small).

5. Describe chopping.

6. What preliminary cuts did you do on the carrots?

7. What preliminary cuts did you do on the jalapenos?

8. What 2 types of knives were used for all the cuts?

9. List 2 safety facts when working with hot oil.

10. List 2 safety facts when working with knives.
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



	











