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 CRITERIA EXCELLENT

- Maintains high
standards of safety
and sanitation
practices Work
station clean and
organized

SANITATION AND
SAFETY PRACTICES

10 POINTS

ORGANIZATI ONAL
SKILLS

tools ,uulullnpnum‘
appropriate for
tasks.

Tasks completed in

logical sequence and

within time limit or
catlier,

16 POINTS

KNIFE SKILLS Correct cut,
identical in size and

shape.

10 POINTS

SLIUC&'L'(I mlgu edients, s,

P CHEST Sopne

VERY GOOD

One to two
Sanitation
infractiom but self-
corrected duting
production

9 POINTS

time.
Use time etfectively,
Completed the tagls
in an organized

manner

9 POINTS

(.Icm’lph:lcd tasks on

[

ULy A R
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GOOD

Displayed two
inftﬂctions, but self-
corrected during

production

8-7 POINTS

(]umpldcd tasks in | -

an organized
manner,

8-7 POINTS

EbCEPTABLE

Displayed threc
safety and sanitation
mfracmom bur self-

cotrected dutmo

production,

6 POINTS

Tasks u)mplu(d on

time, but Jack
organization,

6 POINTS

UNACCEPTABI.

B
Considerable safety
and sanitation
infractions fequiring
mstructor to correct
situation to ensure
safe food.

Did not self-correct
infractions,

5-0 POIN'TS

* Did ot complete
tasks on time,
Lack Organizational
skill.

5-0 POINTS

Incorrect cut or not
uniform in siye and
shape.

'5-0 POINT/S
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