
________ 27 points 

Make Up Lab Culinary Arts 1 
Name:
 ______________________________ Product: ____________________________ Period: ________      
Directions

· A SMALL sample of the final product is to be turned in to the instructor  
· 5 photos of food preparation/cooking. You need to be in the pictures! 
· Each photo should focus on a different skill being demonstrated properly. 
· Safety/sanitation

· Measuring (dry and liquid)

· Cooking terms and methods

· Photos are to be printed from the computer with a caption describing what is being seen. 
The total points possible for the lab is 27. 

11 pts. – lab sheet complete

5 pts. – sample

10 pts. –pictures with captions
Please have your parent/guardian evaluate you in the following areas: 
Behavior: Washed hands, pulled hair back, 


2   1   0
wore an apron, had no gum or candy.

Preparation: Stayed on task, used proper 


2   1   0
cooking utensils, and techniques.

Process: Followed the recipe, step by step.


2   1   0


Clean Up: Kitchen was left spotless. 



2   1   0
Oven was turned off. 







     Total: __________ / 3 points 
Comments from your family on: 

Appearance:
______________________________________________________________________________________________

Flavor: ______________________________________________________________________________________________

Was the kitchen left in order? __________________________________________________________________________________________
Parent/Guardian Name: _____________________ Parent/Guardian Signature: ___________________________
*See other side*
Answer the following with complete sentences and detail.
1. List the two most important skills you learned from completing this lab (2 points).

2. Explain two ways you could improve your performance (4 points)?
3. Select two cooking methods, cooking terms, or knife skills used in the recipe you prepared. Provide the following for each (2 points): 

· Name

· Definition 
· Where in your recipe it took place
