Student Reflection





Name______________________









Job Role____________________









Kitchen # ________

1. List 2 “seasonings” from the recipe and briefly describe their culinary purpose.
2. Describe the broil cooking method.
3. Identify the “blend’ in the recipe and list 4 spices it contained.
4. List 2 “herbs” from the recipe.
5. Identify 2 culinary facts when marinating beef.
6. Describe Worcestershire sauce and its culinary function.
7. Identify 2 culinary facts when working with olive oil.
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 both 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



	


