Kitchen:_______   Recipe: _______________________   Hour: _____   Date: _________
	HEAD CHEF:
	DAY 1
	DAY 2

	Oversees Kitchen – Gives kitchen final check!
	
	

	Thinks over and uses strategies for proper procedure.
	
	

	Makes sure all members of team are doing their jobs.
	
	

	Cleans off stove and burners.  Shuts off stove and oven.
	
	

	Wipes equipment clean.  Labels food and brings to table for storage.
	
	


	ASSISTANT CHEF:
	DAY 1
	DAY 2

	Gets tray from table.  Measures out ingredients with chef.
	
	

	Prepares baking pans.  Assists chef in all duties.
	
	

	Takes tray back to table with clean equipment on it.
	
	


	SANITATION (dishwasher):
	DAY 1
	DAY 2

	Prepares dish water.  (Hot, soapy water) Wipes cleaning area.
	
	

	Wipes all counters with wet towel before chef cooks.
	
	

	Washes all dishes.  Cleans and dries sink and faucets.
	
	

	Puts towels in washing machine.
	
	


	HOST:
	DAY 1
	DAY 2

	Gets two towels from laundry room.  Washes table before it is set.
	
	

	Wipes dishes and returns them to proper places.
	
	

	Wipes out any dirty area left by other classes.
	
	

	Puts out place mats.  Sets table properly.  (Centerpiece)
	
	


	TEACHER AIDE 1:
	DAY 1
	DAY 2

	Clear off table.  Wipe off chairs and table.  Put placemats on bookshelf.
	
	

	Make sure the cupboards are clean.  Assist in any area where needed.
	
	

	Clean refrigerator, microwave, and laundry room.  Sweep floor.
	
	

	Refill soap and paper towel.  Fold towels.  Assist teacher when needed.
	
	


	TEACHER AIDE 2:
	DAY 1
	DAY 2

	Clear off table.  Wipe off chairs and table.  Put placemats on bookshelf.
	
	

	Make sure the cupboards are clean.  Assist in any area where needed.
	
	

	Clean refrigerator, microwave, and laundry room.  Sweep floor.
	
	

	Refill soap and paper towel.  Fold towels.  Assist teacher when needed.
	
	


Kitchen Color: ____________  Recipe Item: ___________________________________

Evaluation

Efficiency: (Did you finish on time?)

Good

Fair

Needs Improvement

Cooperation: (Did group members work as a team?)

Good 

Fair

Needs Improvement

Safety: (Were safety rules followed?)

Good 

Fair

Needs Improvement

Cleanliness: (Were sanitation rules followed?  Did you leave the lab clean?)

Good

Fair

Needs Improvement

Accuracy: (Were the recipe directions correctly followed?  Proper equipment used)

Good

Fair

Needs Improvement

Finished Product:  (How well did it turn out?)

Good

Fair

Needs Improvement

Recipe Review

1.) How did the food look and taste?

2.) How could you change or improve the recipe?

3.) List any difficulties you had in preparing this recipe.  (if you did not encounter difficulties, explain what about the recipe made is so easy for your group.)

4.) How would you solve the problems(s) next time?  (OR What could you keep doing to be successful next time?)

Teacher Check Out: ____________

