Self-Appraisal - FOD 2190
	Labs/Jobs to evaluate yourself for: (Recipe 1) (Head Chef, Sous Chef, Food Prep)
                                                            (Recipe 2) (Head Chef, Sous Chef, Food Prep)
                                                            (Recipe 3) (Head Chef, Sous Chef, Food Prep)


(Circle who you were for each recipe and complete sections below and add 2 additional jobs you did in that role)

	


Part 1 Rubric Evaluation: Use the rubric below (blue boxes) as a scale to rate YOURSELF for each of the lab sections listed below. Record your rating as 1, 2, 3, 4, or 5 for each section (purple boxes). (1 mark for all of the rubric evaluation)
	1 - POOR
	I was lost and confused on most of it, I didn’t do the tasks correctly or I needed help to complete them.

	2 - WEAK
	I did a few of the required tasks without help but did not complete all of them as I was distracted or confused or needed help on many of them.

	3 - GOOD
	I did many of the required tasks without any help but needed a bit of guidance on some

	4 - VERY GOOD
	I did all of the required tasks without reminders or assistance

	5 - EXCELLENT
	I did all the required tasks with ease and I helped guide others to be successful too



	Area of Focus
	Details
	
	Rating

	1. Ready & Set
	Get myself ready
- Books away
- Avoided crowding and gave space
- Put an apron on & tied it in a bow
- Long hair was tied/pinned back
- Sleeves rolled up
- Wash my hands carefully & properly (20 sec.) 
	Get kitchen ready & get set
- Put drain plugs in
- Filled sink with soap and hot water
- Filled the bleach bin
- Picked up & put bleach into bin 
- Gathered 2 cloths & 2 towels
- Reviewed job duties & put on pin
- Helped to get proper tools out
	



	2. Safety & Sanitation
	- Did not contaminate hands by touching unnecessary things or re-washed as necessary
- Wore a food handling glove as required for certain foods or if an open wound was present
- Did not contaminate the towels (they did not touch food & were not left on the counter by food)
- Did not contaminate the bleach dip cloth
- Applied all safety tips when using cutting tools, appliances, & was safety aware in the workspace. (E.g. where pan handles were pointed, wiping up spills, closing cupboards, carrying hot pots or knives safely, etc…)
	




	3. Timing

	- Worked the entire time.
- Helped contribute to good time management by focusing on my job, by not distracting others, and by helping others as needed to make sure we finished with time to sit and eat our samples.
	


	4. Cooperation  
          & Communication
	- Self and group awareness with positive interaction with everyone
- Respectful of others through actions and words
- Behaved in a responsible manner
- Spoke clearly, positively and supportively
- Listened for understanding & clarified as needed
- Contributed positively to decision making &/or problem solving
- Asked for &/or offered advice / help as needed
- Tone and volume of voice and body language was appropriate and considerate
	



	Specific Job
	Details
	Rating

	5a. Head Chef

 (Recipe Name)


	- Managed group, time, accuracy, organization.
- Followed recipe
- Main mixing, cooking, oven, stove use, and helped as needed (also cut raw meat if applicable)
- Double checked the amounts, ingredients, & instructions on recipe
- Served the food (evenly)
- When all tasks were done, dismissed other group mates, and called for a kitchen check.
-Involved with final presentation
1.
2. 
	






	5b. Sous Chef

(Recipe Name)

	- Ingredients - gather, measure, distribute.
- Followed the recipe
- Assisted with cutting, when needed.
- Assisted Head Chef with putting things together and any tasks needing to be done. 
- Gathered dirty dishes, tidied the workspace. 
- Dry & put away dishes. 
- Spot cleaned kitchen area for extra messes, fill containers if needed.
- Sweeping floor area, tied garbage (if it was last block).
-Involved with assisting in final presentation of product 
1.
2.
	

	5c. Food Prep

(Recipe Name)

	- Followed the recipe
- Wash any fruit or vegetables. Main cutting tasks.
- Assist with measuring as needed.
- Washing, rinsing, bleaching and dipping dishes.
- Drain all water
- Wash and sanitize counters with proper cloths
- Drain all water & dry sink area. 
- Final spray of sink area, soap & paper towel dispenser.
1.
2. 
	






Part 2: Written response 
What is ONE area of the labs that you think YOU have NOT shown your best at so far. Explain what, how, and why? Include specifics details and examples that will show what you did versus what you should have done. Identify one positive or win you had in these labs this week and what made it a win or positive experience. Please keep your answer focused on ONE section only and focus on only you (not your group).  (5 marks)

	Format:  The area I think I have NOT shown my best at is………………………… Because……………………..…
                   Specific details, example
                   Specific details, example
                   Specific details, example
-------------------------------------------------------------------------------------------------------------------------------------------------------------
Write here--->














