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	Students Marking Rubric

TFJ-2OI – Standard Recipe Photo Essay 2016
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the steps that you have completed: 
	a) 
	Three recipes from different sources (internet in metric, text book in metric & any other cook book in imperial)
	
	Learning Goals/A list of essential culinary terminology & techniques  

	b) 
	A recipe analysis. Why did you choose this recipe and source of information?

	c) 
	A youtube video address demonstrating the process: __________________________________________________________________

	d) 
	A full standardized recipe with ingredient specifications and amounts in metric and imperial units.
	
	The facts and information must be organized onto the photo recipe template found in the AA files.

	e) 
	A full method of preparation in a logical step by step sequence.
	
	Proper grammar, punctuation and spelling must be used.

	f) 
	A list of tools and equipment necessary to complete the technique.
	
	All final work must be submitted as a word-processed document. In the AA files and as a printed document. 

	g) 
	Photograph of the tools and equipment needed with identifying labels.
	
	The photo recipe assignment must include written rough work and a bibliography.

	h) 
	Photo’s demonstrating the process and essence of the culinary technique.
	
	Save your digital version of the photo essay in Mr. Miller’s AA files.
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	Knowledge & Understanding:
	
	
	
	
	
	
	
	
	
	
	
	
	
	Average       / 4

	Safely & effectively organizes & manages equipment, ingredients and workspace
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Thinking & Inquiry:
	
	
	
	
	
	
	
	
	
	
	
	
	
	Average        /4

	Anticipates what must happen next 
Starts and finishes new tasks
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Communication:
	
	
	
	
	
	
	
	
	
	
	
	
	
	Average        /4

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

	Presents a co-operative & respectful approach to the workplace
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	Average        /4

	Does not; cause distractions, engage in pranks, contests, feats of strength and unnecessary running or rough conduct.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Completes tasks independently
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	Knowledge & Understanding:
	
	
	
	
	
	
	
	
	
	
	
	
	
	Average       / 4

	Follows kitchen procedures 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Follows culinary process
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Thinking & Inquiry:
	
	
	
	
	
	
	
	
	
	
	
	
	
	Average        /4

	Anticipates what must happen next 
Starts and finishes new tasks
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Communication:
	
	
	
	
	
	
	
	
	
	
	
	
	
	Average        /4

	Completes recipe forms & reports with care
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Listens and follows directions with attention to detail
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	The student demonstrates industry standards of safety & sanitation
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	The food was appetizing and edible
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	The student has demonstrated transferable & employable workplace skills
	
	
	
	
	
	
	
	
	
	
	
	
	
	


