Student Reflection





Name______________________









Job Role____________________









Kitchen # ________

1. Which ingredient is necessary for structure in this lab?

2. What differentiates “beating” ingredients simply over “stirring “ingredients?

3. What type of “cooking method” (culinary term) was used for this recipe?

4. Why is it so imperative to “preheat” the oven before baking the product?

5. What is the purpose behind a leavening agent and list the leavening agent from the recipe?

6. What does it mean to have the cookies “set?”
7.  Did you use customary or metric measuring?  Give 2 examples from the recipe.
8.  Name the 1 ingredient you “packed” in this lab and explain why?

9.  Write the culinary conversion equation as if you wanted to change the amounts of 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
WORK ETHIC
	Student meets 1 criteria
	Team meets 2 of the 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



	


