Name ___________________________________   Hour _____

MyPlate Lab Evaluation
Objective:  the students will prepare the following recipes to include the various food groups. You are required to prepare the following menu items:

MENU




Meat
         
Chicken Nuggets 



Vegetable   
_________________________ 



Fruit  

Mixed Berries and orange juice



Dairy 

Yogurt  



Grain   

_________________________
How did you incorporate the following into your meal?


1. How was this menu low in the following:
a. Salt-

b. Sugar-

c. Fat-
2. Did you group adequately meet the MyPlate and dietary guideline requirements?  Explain.

3. Did you feel that your group created a pleasing plate presentation using color, texture, shape, temperature and flavor?  Explain.
	Criteria
	
	Exemplary (4)
	Proficient (3)
	Developing (2)
	Beginning (1)
	Score 

	Planning and following recipe
	X2
	Thorough planning evident before and during lab.  Follows recipe directions.  Food items turned out as planned.


	Adequate planning before and during lab.  Recipe followed for the most part.  Food turns out but not exactly as planned.
	Minimal planning before and during lab. Recipe not followed correctly.  Food didn’t turn out as planned.
	No planning before and during lab.  Recipe not followed.  Food was wasted.
	

	Safety and sanitation
	X1
	Always observes safety and sanitation rules during lab.  Apron on, hair restrained and closed toe shoes worn.


	Observes safety and sanitation rules with few reminders during lab. No apron or closed toe shoes worn. Put hair up when reminded.
	Occasionally follows safety and sanitation rules during lab. No apron and no closed toe shoes worn.  Hair taken down in lab.
	Doesn’t follow safety and sanitation rules during lab.  No apron, no closed toed shoes and hair not restrained.
	

	Technique and use of equipment
	X2
	Proficient at skill and selecting equipment without supervision.  
	Properly demonstrates skill and equipment selection with some prompting.
	Needs practice and coaching to meet average skills level.  Proper equipment not selected.


	Does not meet requirement for technique at this time.  Proper equipment not selected.
	

	Participation and time management
	X1
	Jobs well divided.  Group works together to finish lab and all clean up on time.  Participates during entire lab.  
	Jobs covered.  Group works together to finish lab but shortly after the bell. Participates for most of lab.   
	Jobs not completely covered.   Demonstrates minimal group cooperation.  Finishes after bell. Needs consistent reminders to stay on task.  


	Jobs not divided properly.  Demonstrates no group cooperation.  Finishes after bell 10+ minutes.  Doesn’t participate and help group finish lab.  
	

	Clean up
	X1
	Inspection shows clean equipment, utensils, and surfaces; items are properly stored and dried.
	Inspection shows adequate cleaning of equipment, utensils, and/or surfaces; some disorganization in storage; left wet.
	Inspection shows poor cleaning of equipment, utensils, and/or surfaces; items must be rewashed before further use.


	Inspection shows no cleaning of equipment, utensils, and/or surfaces; items were left unwashed.
	


4.  Grading (self grade)

     Comments:
temperature





color





texture





flavor





shape








