	Activity:


	Culinary Arts

Classroom Practical Application Rubric

Teacher Observation Assessment
	Date:

	
	
	Class:


	Knowledge & Understanding:
	Thinking & Inquiry:

	Employs safe and correct equipment & food handling skills
Identifies sanitation, health & safety issues and takes corrective action

Utilizes resources that include time, materials, and equipment efficiently

Recognizes procedures & production methods and follows them
	Plans work & completes tasks on time

Listens and follows directions with care   

Anticipates what must happen next and starts and finishes new tasks

	Communication:
	Application:

	Meets workplace expectations including attendance, punctuality, uniform, appropriate language and conduct

Presents a co-operative & respectful approach to the workplace

Completes recipe forms & reports with care

Does not; cause distractions, engage in pranks, contests, feats of strength and unnecessary running or rough conduct.
	Safely and effectively manages tools & equipment including the workspace

Works clean applying hospitality industry standards

Completes the cooking and all demonstrated procedures with neatness, accuracy and care

The student has demonstrated transferable & employable skills

	4 = Excellent    3 = Good    2 = Satisfactory    1 = Needs Improvement    0 = Remedial  Incomplete

	Project Submission Due Dates:     Early = Excellent     On-time ≥ Good     1 to 3 Days Late ≤ Satisfactory     
3+ Days Late = Needs Improvement to Remedial & student must complete an assignment extension appeal

	Any project that is not submitted by the extended deadline will be evaluated as is based on demonstrated work and skills in the classroom.


	Student Name:
	KU
	TI
	Comm
	App
	Comments

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	Code of Conduct / Behaviour Expectations

	Safety Practices – keeping in mind safe practices and rules, a healthy respect for machinery and respect for other students’ safety.

	Attitude – Recognizing the value of each student in the classroom by not causing any distractions: A responsible citizen who gives witness to Catholic social teaching by promoting peace, justice and the sacredness of human life. 

Courtesy – manners and respect are required. Inappropriate language is unacceptable.

	Tool Care – handling tools carefully, keeping them properly adjusted avoiding such practices as dropping them or laying them down carelessly; using machinery carefully and safely.

	Technique – neatness and accuracy, avoiding awkward and careless methods of working.

	Effort – nothing but your best is good enough; loafing and unnecessary conversations are not acceptable: 

 A self-directed, responsible, lifelong learner who develops and demonstrates their God-given potential. 

	Cooperation – sharing tools and machines, taking your turn; planning your activities, assisting shop economy by avoiding waste, promptness in arriving for class and in cleaning up when signal is given:  

A collaborative contributor who finds meaning, dignity and vocation in work which respects the rights of all and contributes to the common good. 

	Dependability -  being reliable in carrying out shop duties as assigned to you; checking your tools and equipment, reporting any damaged or defective tools, breakages.

	Resourcefulness – learning to think for yourself, following instructions and avoiding unnecessary questions.

A reflective, creative and holistic thinker who solves problems and makes responsible decisions with an informed moral conscience for the common good

	Deportment – being attentive during lessons and working quietly at your job; horseplay, loud talk, whistling and noisy conversations are unacceptable.

An effective communicator who speaks, writes and listens honestly and sensitively, responding critically in light of gospel values. 

	Health Problems – teacher must be informed of any specific medical issues that may be aggravated by the shop environment or affect ability to operate.


