Name: __________________





Date: ____________________
LAB SUMMARY
Project/Lab Title: ____________________________  Date Completed: __________________
	The learning target (what I should know and understand) is:
The performance target (what I will accomplish with this lab) is:



	The standard (s) I met by completing this project is/are:


	By completing this project/lab I feel I have met the following GLO’s (please circle):

#1 Self Directed Learner   #2 Community Contributor     #3 Complex Thinker   #4 Quality Producer

#5 Effective Communicator     #6 Effective User of Technology

	Cooking method(s) I will learn/practice through this project/lab is/are:


	Special vocabulary I need to know is/are:



	Rate yourself and your group on the following:
	Self
	Group

	Efficiency (did you use time wisely?)     

Cooperation (did everyone work together?

Safety (did you follow safety guidelines?)

Cleanliness (did you leave the lab clean?)

Accuracy (were directions followed?)

Finished product (how did it turn out?)
	Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor
	Good     Fair      Poor Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor

Good     Fair      Poor

	                                 *WRITE ON A SEPARATE SHEET OF PAPER*

Using the information above, reflect (think deeply) about the successes and challenges of this project/lab. Write a paragraph about what you learned through lab. HERE IS WHAT I AM LOOKING FOR:

· What do you now know/understand about (write your food category here) by doing this lab?
· Example – I know that biscuits are a kind of quick bread because it uses chemical leaveners such as baking soda and baking powder.  These types of leaveners cause the product to rise quickly, ultimately making the product quick to make.

· What techniques or actions did you do to demonstrate that you met your performance target?

· Example – Through this lab, I was safe and sanitary by washing my hands. I also measured dry ingredients correctly by leveling off and not tapping the meas. Cup.

· Explain how you rated yourself and your group. Be SPECIFIC, give details.
· What would you do differently and WHY? 
· Also, reflect on your final product – how did it turn out? Is it what you expected? Why/why not? Did you like it? Why/why not?  What would you differently and why?


