LAB SHEET ONE

Student Name_________________________________________________

FOODS 1--------INTERNATIONAL FOODS-- Country ________________________
HOME LAB- GROCERY LIST

Recipe selected____________________________________

Date food will be cooked______________________________

Complete the first 2 columns before going to the store.  After purchasing the groceries complete column 3.  Email this page as an attachment when it is completed.

	ITEM TO BE PURCHASED
	AMOUNT NEEDED
	 COST

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


LAB SHEET TWO
Student Name_________________________________________________

FOODS 1--------INTERNATIONAL FOODS--  Country ________________________

HOME LAB --ORGANIZATION

Recipe selected____________________________________
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COOKING FQUIPMENT: St the pumber required to make the
product. If none, leave blank.

__ beverage server __ mbng bows.

" blender - mumnun

T camopener  __ pastry biender

T Gassroledsh  pasirybrush  __ square cake pan
 colander  bie pate ongs.

T Cookleshest  _rollngpln  __ vegetable peeler

cooling racks ___ saucepan whisk

T Cuting bowrd  ___ serving spoon __ woodien spoons.

doubleboller  __ sleve i

Clectricmber skl elecric

gmer T et jarge
o hete skt small

ke, Cher's spatula, metal
e, paring

© Ruiedge 199 revisad 2000, 2002




[image: image2.png]SCORE>

SANITATION

1
(Needs Inprovement)

‘Could not participate
due to improper
attire and/or shoes
for kitchen; poor
hygiene—dirty
fingernails, eic

(Poor)

Dressed improperly:
needed to make major
‘modificaions to
attire hair, andor
hands in order to
participate

3
(Average)

Dressed properly
for activty, minor
modifications to hair
andjor hands in order
to work in kitchen

1
(Good)

Dressed properly
hair restrained, and
hands washed-—no
modifications
necessary before.
beginning activity

(Exceptional)

Exceptionally neat,
clean; amived ready
o begin work

Poorly maintained
work space during
lab activiy; cross-
contamination andjor
unsanitary conditions
present

Work space not well-
‘maintained during
activity; needed
coaching o remedy
conditions

Maintained
modenately-clean
work space; some
threat of ross-
contamination during
lab activity

Maintained clean
work spaces avoided
cross-contamination
throughout activity

Maintained
exceptionally clean and
sanitary work space.

throughoutactvity; o
cros-contamination or
unsanitary conditions
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TOTAL ORGANIZATIONAL MARKS                                     _____________/10

LAB SHEET THREE
Student Name_________________________________________________

FOODS 1--------INTERNATIONAL FOODS--  Country ________________________

HOME LAB --PREPARATION

Recipe selected____________________________________
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[image: image5.png]MISE EN PLACE | No planning or Minimal planning; [ Adequate planning | Thorough planning | Extremely prepared:

advance preparation | lack of efciency and cficiency evident beforeand | highly efficient
demonstrated during activity

Waste Uniacceptable amount | Large amount of food | Acceptable amount of | No food andjor Food andjor supplies
of food and/or supplies | and/or supplies food andjor supplies | supplies wasted were conserved.
wasted due to lack | wasteds waste could | wasted not used
of planning andjor | have been prevented
Large amount of Did not complete Average organization | Gompleted activity | Exceptionally
wasted time andjor | in time alloted duc to. | completed activity | and all cean-up tasks | arganizecl; completed

inactiviy: acivity not | inefficient use of ime | reltively on .| on time actvity shead of time
completed

TQUIPMENT | Tmproper wse of tocl | Carcles ws of tocls | Adecquate care of tools | Shoves respect for | Extreme care aken
Use/Operation | andjor equipment | andfor equipment | and/or equipment; no | tools and supplies; | with al tools and
reulting in breskage | resuling i excessive | misuse noted normal wear and tear | equipment
orinjury o sefandjor | wear and tear to it
others
TECHNIGUE. | Unaceeptable Sl | Necds practice and | Properly demmomsmates | Proicient at okl | Excraplary
Skill Level level: does ot coaching tomeet | skl with some without supersision | demonstration of kil
averageskillevdl | promping, level s beyond
technique at this time time, can assist others.
TEAMWORK | Disrupts andjor ‘Shows distespect for | Works with others | Demonstrates ‘Eagerly assists others,
Cooperation antagonizes others | others andjor their | without supervision | patience and respect
work or property for others
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TOTAL PREPARATION MARKS





___/30

LAB SHEET FOUR
Student Name_________________________________________________

FOODS 1--------INTERNATIONAL FOODS--  Country ________________________

HOME LAB --PRODUCT STANDARDS

Recipe selected____________________________________
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