Checklist
Name:___________________________, 
Lab: _____________________________
Date: ____________________________
	Criteria
	Yes
	No

	Planning
	
	

	· Followed Recipe
	
	

	· Equal division of tasks
	
	

	· Collected all equipment and ingredients before commencing
	
	

	Preparation
	
	

	· Uses proper equipment and measuring techniques
	
	

	· Followed safety procedures
	
	

	· Followed sanitation procedures
	
	

	Product
	
	

	· Prepared properly
	
	

	· Appetizing appearance
	
	

	· Excellent flavor and texture
	
	

	Sanitation
	
	

	· On-going sanitation, without reminders
	
	

	· Cleaned  all utensils/appliances/work areas/tables
	
	

	· Returned all equipment
	
	

	· Continuously Clean equipment
	
	

	Group Skills
	
	

	· Stayed on task
	
	

	· Worked well with others
	
	

	· Showed initiative in assisting others
	
	

	· Worked quietly and effectively
	
	


Comments:
