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Rubric for Pumpkin Bread Lab

Task Description:
e mise en place

e proper use of weights and measurements
e mixing and baking

Students will read and prepare correctly the standardized pumpkin bread recipe and show mastery of:

Criteri £ Professional Practitioner Novice Beginner
riteria T 4 3 > 1
S

O Always observes safety | OO Observes safety and O Occasionally follows O Almost never follows
Safety/ 20% and sanitation rules sanitation rules with few safety and sanitation rules safety and sanitation rules
Sanitation lapses
Use of O Efficiently manages [0 Manages equipment [0 Attempts to manage [0 Lacks equipment
Equipment equipment competently equipment properly management techniques

. 20% |[J Selects appropriate [0 Often selects appropriate |[J Occasionally selects O Rarely selects appropriate
(mise en equipment for task equipment for task appropriate equipment for equipment for task
place) task
) [0 Methodically makes O Carefully uses weights O Intermittently uses O Seldom uses weights and
Weights and 20% uses weights and and measurements weights and measurements
Measurements measurements measurements
correctly

[0 Expertly mixes and [0 Mixes according to plan |[J Attempts to mix [0 No apparent plan of
Mixing 20% according to plan according to plan action

[0 Expertly bakes and O Bakes according to plan |OJ Attempts to bake O No apparent plan of

_ according to plan according to plan action

Baking 20%

Assignment Score

+

Beyonder/Bonus

Culinary Kitchen Math Calculations
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