	Food Science Lab Rubric
	Points
	Earned
	Comments

	Elements

Neatly completed Lab Preparation section.(5)

Neatly completed Lab Report (Scientific Method Chart).(5)

Neatly completed Lab Report Summary/Questions. (5)  
	15
	
	

	Organization Skills

All materials/equipment assembled prior to starting experiment.(10)

Experiment process/instructions fully understood before starting. (10)
	20
	
	

	Procedure/Data Collection/Calculations

Experiment procedures followed as directed. (5)

Proper measuring techniques followed. (5)

Cooperated with team mates (5)

Members remained in assigned work station area.(5) 
	20
	
	

	Lab Safety and Sanitation Skills

Dishes/utensils are properly washed, dried and stored. (10)

Range, countertops, and sinks are wiped down and clean. (10)

Floor in work station is swept and mopped. (5)

Towels placed in “dirty” basket and aprons placed on hook. (5)
	30
	
	

	Employability Skills

Used time wisely during lab session  // lab completed on time. (5)

Food Science Laboratory Report neat and  completed as directed (5)

Turned in original Food Science Laboratory Report (5)
	15
	
	

	Total Points
	100
	
	


Student Name: ___________________________________________________ Date: ___________________________
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