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Lab_____________       
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Lab______________
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	PREPARATION

· Plan complete/thorough

· Hair & Aprons 

· Set for Dishwashing/Rinsing 

· Measuring techniques 

· Cooking techniques

· Practice sanitary procedure

· Followed recipe

· Safe food prep.

· Set table/correct service 
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	TEAMWORK

· Work cooperatively

· Use time effectively

· Assigned tasks complete

· No horseplay

· Set table 
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	CLEAN-UP

· Use hot soapy water to clean

· Timing: clean as you go

· Sanitized Counters

· Clean & Dry

· Put away correctly

· Sink clean 
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	 Grand Total_____________          
 Check mark in box indicate that group did

NOT meet expectations 

Students: 
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