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 LAB PLANNING SHEET 
 
UNIT #:           PERIOD:             DATE:                     PRODUCT: __________               
POINTS EARNED: (30 points possible) 
 
            HEAD COOK: __________________                     
  Fill out lab sheet. 
  Divide up cooking responsibilities.   Put away dry dishes.   
  Check drawers 5-9 for equipment, cleanliness and correct placement. 
 
            ASSISTANT COOK:  ________________                        
  Get supplies from the supply table.   Wash dishes.  Clean sink. 
 
            ASSISTANT COOK: ____________________                       
  Dry dishes.  Wipe counters and range.   
  Check cupboard #10 for equipment, cleanliness and correct placement. 
 
            ASSISTANT COOK:  ____________________                       
  Fill up canisters.   
  Return equipment and extra supplies to the supply table. 
 
** Points will also be assigned to group members for the product, completing the lab on 
time and behavior. 
 
1. What is your evaluation of the recipe?   
  (circle one) Excellent   Good   Fair  Poor 
 
2. Describe your product as to its taste, appearance, color and texture. 
 
 
3. Describe the changes you would make if you did the recipe over. 
 
                                                                                                                                          
Ingredients from supply table  Amount Equipment for supplies & recipes 
 
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________                                                                                                                                             
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LAB PLANNING SHEET 
 
RECIPE NAME                          UNIT #                PERIOD    _________     

MANAGERS/COOKS                                      
1. Responsible for lab sheet (10 pts.) 
      2. Responsible for recipe (10 pts.) 
      3. Major cooking (10 pts.) 
      4. Checks kitchen with clean list (10 pts.) 
      5. Citizenship (10 pts.) 
Product should be cooking by _______           
  

ASSISTANT COOKS                               
      1. Gets supplies from table (10 pts.) 
      2. Preheats oven if used (10 pts.) 
      3. Helps cook (10 pts.) 
      4. Dries dishes (10 pts.) 
      5. Citizenship (10 pts.) 
Preheat oven to              EF. 

AIDES                                             
      1. Puts away clean dishes (10 pts.) 
      2. Sweeps the floor (10 pts.) 
      3. Does unit duty (10 pts.) 
      4. Gets clean linen (10 pts.) 
      5. Citizenship (10 pts.) 
Citizenship is following lab safety rules. 

HELPERS                                          
      1. Washes dishes (10 pts.) 
      2. Wipes off range and table (10 pts.) 
      3. Wipes off counter and sink (10 pts.) 
      4. Grease pans if needed (10 pts.) 
      5. Citizenship (10 pts.) 
Citizenship is following lab safety rules. 

 
 
 -------------------------------------------------- 
 
 
 LAB PLANNING SHEET 
 
RECIPE NAME                          UNIT #                  PERIOD _____________       

MANAGERS/COOKS                                      
1. Responsible for lab sheet (10 pts.) 
      2. Responsible for recipe (10 pts.) 
      3. Major cooking (10 pts.) 
      4. Checks kitchen with clean list (10 pts.) 
      5. Citizenship (10 pts.) 
Product should be cooking by ______             
  

ASSISTANT COOKS                               
      1. Gets supplies from table (10 pts.) 
      2. Preheats oven if used (10 pts.) 
      3. Helps cook (10 pts.) 
      4. Dries dishes (10 pts.) 
      5. Citizenship (10 pts.) 
Preheat oven to              EF. 

AIDES                                             
      1. Puts away clean dishes (10 pts.) 
      2. Sweeps the floor (10 pts.) 
      3. Does unit duty (10 pts.) 
      4. Gets clean linen (10 pts.) 
      5. Citizenship (10 pts.) 
Citizenship is following lab safety rules. 

HELPERS                                          
      1. Washes dishes (10 pts.) 
      2. Wipes off range and table (10 pts.) 
      3. Wipes off counter and sink (10 pts.) 
      4. Grease pans if needed (10 pts.) 
      5. Citizenship (10 pts.) 
Citizenship is following lab safety rules. 

 


