



Group Lab Evaluation

Kitchen # ________ Period ______ Date of Lab _______________

Recipe Name _______________________________________________

Kitchen Members

Names





Job

__________________________

_________________________

__________________________

_________________________

__________________________

_________________________

__________________________

_________________________

__________________________

_________________________

Use complete sentences and write at least 2 sentences for questions 1—3. 

1. Tell about the recipe you made. Explain what you liked about it and what you did not like. Tell what changes, if any, you would make if you were to make this dish again.

2. Tell two things that you would like to improve the next lab. Do not discuss if you liked or disliked the food in this question.

3. Tell two things that you felt went well during this lab. Do not discuss if you liked or disliked the food in this question.

4. Was anyone absent? If so which job were they scheduled to perform and what adjustments did you make?

5. Individually, write what you did during this lab.

Kitchen Manager__________________________________________________________________


___________________________________________________________________________
___________________________________________________________________________


Head Cook_________________________________________________________________


___________________________________________________________________________
___________________________________________________________________________


Assistant Cook____________________________________________________________


___________________________________________________________________________
___________________________________________________________________________


Clean-up Coor.____________________________________________________________


___________________________________________________________________________
___________________________________________________________________________

Asst. Kitchen Manager ___________________________________________________________________________


___________________________________________________________________________
___________________________________________________________________________

	KITCHEN MANAGER:

* SUPERVISE all work

*GET & RETURN extra equipment 

*SET table, if needed

*CLEAN counter

*INSPECT kitchen at the end of the period

	COOK:

*GET OUT equipment

*PREPARE main recipe

*MEASURE & MIX

*PUT AWAY equipment

	ASSISTANT COOK:

*GET ingredients from supply table

*HELP cook or  MAKE second recipe

*DRY dishes

	Clean up Coordinator:

*GET OUT towels, washcloths, potholders

*FILL dishpan; GET OUT drainer

*WASH dishes as used

*CLEAR table; SCRAPE dishes

	ASSISTANT KITCHEN MANAGER:

*DRY dishes

*FOLD towels, etc. from dryer & PUT in kitchen

*CLEAN table & floors

*PUT away folders

*FILLOUT this sheet for lab

*EMPTY soiled laundry into washer

*Fill in for Absences


