GRADING CRITERIA, CLEANING, AND INVENTORY

You will receive a percentage grade for each lab you participate in. This grade is "subjective" in nature, meaning it is based on what I observe and on the opinion I formulate from that observation. There are numerous factors that I take into consideration when grading each lab:

A. Your ability to follow the recipe directions, either by reading them or by watching a demonstration. Did you focus on the demonstration?..take notes as needed?...can you work without re-asking questions already answered for you?

B. Your ability to demonstrate proper food preparation techniques, as they have been modeled for you in a demonstration (such as measuring, folding, paring, kneading, stirring, sifting, broiling, storing, browning, sautéing, etc.)
C. Your organizational skills. Did you make written plans in advance? Did you manage your time well? Were you energy efficient?

D. Your ability to work cooperatively with your assigned partners. Did you do your share of the work, but allow others to do their share also? Did you watch your partners and lend opinions and assistance when warranted? Did you verbally communicate well with your partners and the instructor?

E. Your attitude. Did you stay awake and focused during the demonstration? Did you display enthusiasm? Did you appear to be working hard and taking pride in dong the job well? Were you respectful of others? Did you taste all food with an open-mind and in a manner that would not prejudice others against liking the food? Were you honest in your efforts?

F. Your ability to clean the kitchen areas as assigned, and your ability to maintain an accurate inventory of equipment and supplies.

1. all surfaces should be very clean, including stovetop and countertop;

   you should be able to stand back and see OR rub your hand over these surfaces and find them smooth and grease-free; polish chrome & glass 

2. your sink should be cleaned, dried, and chrome fixtures polished 

3. use soap and hot water to wash dishes and dry them thoroughly 

4. do not submerge a sifter, rolling pin, or wooden cutting board; wipe these with a damp cloth and dry with a towel as needed 

5. use dish cloths for cleaning messes, and keep towels clean for drying!

6. every item in your kitchen area should be back where it BELONGS when you leave, and you should not have extra items                      

G. You are NOT graded as a group. Each individual may receive a different grade on the lab.

YOUR INSTRUCTOR WILL DISMISS YOU FROM LABS...NOT THE BELL! YOU WILL NOT BE ALLOWED TO LEA VE UNTIL YOUR KITCHEN AREA IS CLEAN!

YOU ARE NOT GRADED ON THE WAY YOU FIND THINGS, BUT ON THE WAY YOU LEAVE THINGS!

IF YOU DISAGREE WITH A LAB GRADE, ARRANGE A PRIVATE CONFERENCE OUTSIDE OF CLASSTIME FOR "NEGOTIATIONS". Be prepared to justify your grade argument. Remember, my grade is based on what I observe, and if I didn't see something, I may need your input. Do NOT simply compare your grade to others in your group or the kitchen area. My expectations for each individual may vary based on their experience or abilities.

IF YOU MISS A LAB...the first lab you miss will be "waived". Any subsequent labs will automatically receive a zero until you make them up. To make up a lab, you must prepare the food at home using the classroom recipe and bring a sample of that food to your instructor. The grade you receive will be a composite of what your lab partners received on that lab. I reserve the right to assess additional work for missed labs. If you are making up more than 3 missed labs, especially for absences other than school-related events, you will likely be asked to make up the labs in my presence. You will still provide your own ingredients and do the work, but before or after school. 
YOU CAN RECEIVE EXTRA CREDIT by cooking one of the foods we have prepared in class at home. Bring in a small sample of the food item OR bring in a picture of yourself taken with the food item. 5 - 10 percentage points will be added to your next written test for each food item made, with a limit of making each food item just one time. 
I always reserve the right to remove a student from hands-on lab experiences if the student is not demonstrating the ability to work responsibly or cooperatively with myself or others. If it appears to be more appropriate, a student may be removed from group instruction, and assigned to continue classroom work with ‘paper and pencil’ assignments rather than participating in labs. 

