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	Following Procedures

	Follows all the recipe and kitchen procedures. Executes demonstrated skill properly. Sets table or plates food according to decided manner. Meal is completed in the approved time frame.
	Follows most of the recipe and kitchen procedures. Needs 1-2 reminders. Executes demonstrated skill properly. Sets table or plates food according to decided manner. Meal is completed in the approved time frame.
	Follows some the recipe and kitchen procedures. Needs to be reminded 3-4 times of procedures. Executes demonstrated skill with some success. Sets table or plates food that is close to the decided manner. Meal not completed in the approved time frame.
	Does not follow the recipe and kitchen procedures. Executes demonstrated skill poorly. Sets table or plates food according to decided manner only when reminded or not at all.  Meal is not completed in the approved time frame.

	Co-operation
	Works well with other members of group to ensure the best possible outcomes.  Leads the group when expected to do so and follows when someone else is the leader.  Works with other members by discussing situations and working to a resolution.  Stays within group and remains until all duties have been carried out by all group members.
	Occasionally (1-2 times) has not carried out leadership or following roles, has wandered out of group and/or left group before all group duties were carried out.  Occasionally has had difficulties coming to a conclusion with group members
	Frequently (3-5 times ) has not carried out leadership or following roles, has wandered out of group and/or left group before all group duties were carried out.  Occasionally has had difficulties coming to a conclusion with group members. 

	Regularly (5 or more times ) has not carried out leadership or following roles, has wandered out of group and/or left group before all group duties were carried out.  Occasionally has had difficulties coming to a conclusion with group members. 

	Sanitation and Safety
	Follows proper sanitation and safety procedures for self and equipment. Including coming to lab with proper hygiene, removal of outdoor clothing, and jewelry, proper footwear, wearing hairnet and apron, hand washing, conducting self in a safe manner with kitchen equipment, and safe food handling procedures.   

	Makes 1-2 errors in following proper sanitation and safety procedures for self and equipment. Including coming to lab with proper hygiene, removal of outdoor clothing, and jewelry, proper footwear, wearing hairnet and apron, hand washing, conducting self in a safe manner with kitchen equipment, and safe food handling procedures.
	Makes 3-4 errors in following proper sanitation and safety procedures for self and equipment. Including coming to lab with proper hygiene, removal of outdoor clothing, and jewelry, proper footwear, wearing hairnet and apron, hand washing, conducting self in a safe manner with kitchen equipment, and safe food handling procedures.   

	Makes 5 or more errors in following proper sanitation and safety procedures for self and equipment. Including coming to lab with proper hygiene, removal of outdoor clothing, and jewelry, proper footwear, wearing hairnet and apron, hand washing, conducting self in a safe manner with kitchen equipment, and safe food handling procedures.

	Customer Service
	Displays a pleasant manner to all customers at all times. 
	Displays a pleasant manner to all customers most of the time.
	Displays a manner to customers that is indifferent at times.
	Displays a manner that is impatient or rude at times.

	Final Product Quality
	Product is pleasing in taste, temperature and look.
	Product is missing one of the qualities of pleasing in taste, temperature and look.
	Product is missing two of the qualities of pleasing in taste, temperature and look.
	Product is missing all of the qualities of pleasing in taste, temperature and look.

	Clean Up
	Ensures kitchen is left in appropriate manner including dishes clean, floors swept, towels are placed in laundry, sinks and counters are cleaned and garbage is properly disposed.
	Has left the kitchen  with 1-2 cleanup duties left unfinished including dishes clean, floors swept, sinks and counters cleaned, towels are placed in the laundry, and garbage is properly disposed.  
	Has left the kitchen  with 3-4 cleanup duties left unfinished including dishes clean, floors swept, sinks and counters cleaned, towels are placed in the laundry, and garbage is properly disposed.  
	Has left the kitchen  with 5 or more cleanup duties left unfinished including dishes clean, floors swept, sinks and counters cleaned, towels are placed in the laundry, and garbage is properly disposed.  
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