Apple Crisp Lab Safety Rubric

Name: _________________

	Criteria

	4

	3

	2
	1
	Points

	Safety Procedures

	Follows all safety and sanitation procedures. 
	One problem observed regarding safety and sanitation.
	Two major problems observed regarding safety and sanitation.
	Three or more major problems observed.
	___/50

	Cutting Technique

	Excellent technique.
	Acceptable technique.
	Poor technique but moderately OK product.
	Poor technique and product.
	___/15

	Measuring Technique


	Excellent technique.
	Acceptable technique.
	Poor technique but moderately OK product.
	Poor technique and product.
	___/15

	Overall Product
	Excellent in taste and appearance.
	Acceptable taste and appearance.
	Poor taste or appearance.
	Poor taste and appearance.
	___/20

	
	
	
	
	Total   =


	__/100
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