Make Up Lab CAN 2
Name:



Lab Unit:



Product:                        

*A sample of food and photos (6 min) of preparation as it occurred must accompany this make up lab sheet. Showing these to the Foods teacher is required to ensure that the product was made and the food product turned out correctly. 
Comments from your family on: 
Appearance:_____________________________________________________________________________________________________________________________________
Flavor: _________________________________________________________________

_______________________________________________________________________
Was the kitchen left in order? ______________________________________________
Additional comments: ______________________________________________________
_______________________________________________________________________
Parent Signature: _____________________________________

Please evaluate YOURSELF in the following areas:
Planning: plans were accurate and well organized.

3   2   1
Behavior: Washed hands, pulled hair back, 


3   2   1
wore an apron, had no gum or candy.

Preparation: Stayed on task, used proper 


3   2   1
cooking utensils, and techniques.

Product: Followed the recipe and the product 

3   2   1
turned out perfect. 

Clean Up: My kitchen was left spotless. 


3   2   1
Oven was turned off. Positives and negatives 

were completed.







Total: __________
Answer the following with complete sentences and detail on a separate sheet of paper: 

1.   What was the most important thing that you learned from this lab? 
2.   How would you improve your performance in the lab?
3.   Describe three positive and three negative aspects of the lab experience.











Over
Nutritional Analysis:
1. Visit www.nutritiondata.com to begin

2. Register and click no to the responses.

3. Under nutritional management tools, select analyze recipe, then create recipe.
4. Input the information from your recipe determining the type and amount needed
5. When finished, click on save & analyze.

6. The program will take the ingredients and prepare an analysis of the ingredients.

7. Print and turn it with make up lab sheet.

	REQURIEMENTS
	POINTS

 POSSIBLE
	YOUR 

POINTS
	COMMENTS

	Family response?
	4
	
	

	Lab reflection?
	6
	
	

	Nutritional analysis?
	5
	
	

	Photos?

-6 pictures min?

-printed on a sheet of paper?

-YOU included in each shot?
	10
	
	

	Food presented?

-Correct procedure followed?

-Correct food safety and sanitation followed?
	10
	
	

	
	35 Total possible
	
	


