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Document Excellent Acceptable Needs improvement Raw Weight Final
(5) (4) (3) Score Score
Menu Theme Parameters |A unique theme is identified. All areas are adequately A unigue theme is identifled. Most areas are Theme is not appropriate as a unique occasion. 2 0
described. Creativity in theme meal planning is evident. |adequately described. Creativity in theme meal Descriptions are inadequate to visualize theme.
Identify effective use of equipment, staff, time planning is somewhat evident, Use somewhat Limited or no creativity is evident. Does not use
constraints and ethical considerations. effectively the equipment, staff, time constraints and effectively the equipment, staff and doesn't meet "
ethical considerations. time constraints or ethical considerations.
Menu and/or Recipes Menu includes all required components. Descriptive and |Menu includes all required components. Descriptive Menu does not include all required components. 5 0
crealive wording is somewhat used. Recipes are and creative wording is not used. Recipes are included. | Ng descriptive or creative wording is used, Some
ihrAz:Iudad éar ea'i:h menu item wlith sfuur:;es refer:;nced. Menul am‘lij recipes are apprup;ria!e{ for lhelinel research recipes are missing. Sources are not referenced.
enu and recipes are appropriate for theme an completed to ensure appropriate for population. Menu and recipes may not be appropriate for
research completed lo ensure appropriate for Nutrition analysis and benefits of theme meal are ki do ACaAral Gk Tated 16 8ns
population. Nutrition analysis and nutrition benefits of indicated, but not clear. FI0G BRCIRSCATCLNOL COmp Cier il st
theme meal are Indicated, appropriate for population. Nutrition analysis and
benefits not indicated.
Final Standardized All recipes are included and complled in a standardized |All recipes are included and complled in a somewhat | All recipes are included but not typed in a B
Recipes format. standardized format, standardized format. °.7)
Comments:
Recipe Costing Forms A recipe costing form Is correctly completed for each A recipe costing form Is mostly correctly completed for |A recipe costing form is somewhat correctly 2 0
recipe utilizing appropriate technology. Recipe costs fit | each recipe utilizing appropriate technology. Recipe completed for each recipe utilizing appropriate
within budget guidelines. costs fit within budget guidelines. technolegy.
Recipe costs do not fit within budget guidelines. )
Purchase Order Purchase order (P.O.) Is correctly completed with P.O. is mostly correctly completed with appropriate P.0. is somewhat correctly completed with some 1 0
appropriate food specifications. Total food costs fit within |food specifications. Total food costs fit within budget foed specifications missing information. Total food
budget guidelines. guidelines. costs are slightly over budget guldelines. 5
Budget Report Budget report is complete, recelpts are Budget report is mostly complete, receipts are included |Budget report is somewhat complete, receipts are 1
included and all expenses are within budget quidelines. |and all expenses are within budget guidelines. included. Expenses are slightly over budget 0
guldelines.
Production Schedule Responsible for the production schedule. Takes inltiative |Missed some of the steps of the production schedule. [Missed several steps of the production schedule. 2 0
to be in the kitchen assisting with prep. Coordinate the |Available assisting with prep. Able to coordinate overall [ Available assisting with prep. Able to coordinate
overall flow of meal from planning to serving. flow of meal but needs guidance. overall flow of meal but needs much guidance. S
Theme Meal Evaluation |Prepares a measurable tool to evaluate customer Prepares a measurable tool to evaluate customer The evaluation tool doesn't provide measurable 1 0
satisfaction. Includes recommendations based on results | satisfaction. The recommendations were not fully results and recommendations were not acceptable.
of the evaluation. Give thank you notes to recognize the |targeting customer satisfaction results. Giv thank you | Give thank you notes to recognizes the sklls of i
skills of each team member. notes to recognizes the skills of each team member each team member.
0
Total ’
Score: / 0 b

Comments:
Passing grade is 80%
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