Protein Food Labs Rubric
Student Name:
________________________________

	
	Excellent
	Good
	Poor

	Hummus Lab
	Understands how two incomplete proteins can be combined to make a complete protein; Describes how plants can be protein sources in a vegetarian diet
	Shows a partial understanding of how two incomplete proteins can be combined to make a complete protein; Has a basic understanding of plants as protein sources
	Does not understand the difference between complete and incomplete proteins; Does not identify how plants can be sources of protein

	Coagulation Lab
	Explains the process of coagulation through the use of eggs and milk in macaroni and cheese
	Identifies the basics involved in coagulation through the use of eggs and milk in macaroni and cheese
	Does not explain the process of coagulation through the use of eggs and milk in macaroni and cheese

	Meringue & Custard Lab
	Describes the processes of denaturation, coagulation, and over-coagulation; understands over agitation of meringue
	Outlines the basic details of the processes of denaturation, coagulation, and over-coagulation; has a basic understanding of over agitation of meringue
	Does not describe the processes of denaturation, coagulation, and over-coagulation; does not understand over agitation of meringue

	Cooking Meats Lab
	Identifies the protein changes that take place when meats are over-cooked; understands the use of eggs as binding agents


	Identifies only some of the protein changes that take place when meats are over-cooked; has a basic understanding of the use of eggs as binding agents
	Does not identify the protein changes that take place when meats are over-cooked; does not understand the use of eggs as binding agents


