Utah CTE Skill Certification PERFORMANCE EVALUATION
FOOD AND NUTRITION II - TEST # 343 - 2013
The performance evaluation is a required component of the skill certification process. Each student must be evaluated on the required performance objectives.

Performance objectives may be completed and evaluated anytime during the course.

· Students should be aware of their progress throughout the course, so that they can concentrate on the objectives that need improvement.

· Students should be encouraged to repeat the performance objectives until they have performed at a minimum of a number 3 or 4 on the rating scale   (moderately to highly skilled level).

4 = highly skilled ( Successfully demonstrated without supervision

3 = moderately skilled ( Successfully demonstrated with limited supervision

2 = limited skill ( Demonstrated with close supervision

1 = not skilled ( Demonstration requires direct instruction and supervision

(0 = no exposure)

· When a performance objective has been achieved at a minimum of 80% (moderately to highly skilled level), “Y” (Y=YES) is recorded on the Summary Score Sheet. If a student does not achieve a 3 or a 4 (moderately to highly skilled level), then “N” (N=NO) is recorded on the Summary Score Sheet for that objective.

· All performance objectives MUST be completed and evaluated prior to the state skills certification test.

· The signed Summary Score Sheet(s) MUST be kept in the teachers’ file for one year.

Students who achieve a 3 or a 4 (moderately to highly skilled) on ALL performance objectives and 80% on the written test will be issued a CTE skill certificate.

  OBJECTIVES 

THE REQUIRED PERFORMANCE OBJECTIVES ARE:

1. Consistently demonstrate appropriate food safety and sanitation procedures. (Standard 1)

· Proper hand washing/hand care, wear an apron, restrain hair, avoid cross contamination, heat, reheat and cool food properly

2. Consistently demonstrate proper mise en place and clean up. (Standard 1)

· Gather equipment and supplies; pre-measure ingredients; peel, cut, chop food when necessary

3. Adjust a 4 serving recipe to yield 2, 8 and 16. (Standard 1)

4. Actively participate in the preparation of a yeast bread product using a scale. (Standard 2)

· Examples:  Loaf, rolls,  pizza crust, cinnamon rolls, scones, breadsticks, donuts

5. Actively participate in the preparation of meat, poultry, or seafood and use a thermometer to confirm the product has been heated to the proper internal temperature. (Standard 4)

6. Set up a knife work station correctly and demonstrate 4 of the 6 knife cuts. (Standard 5)

· Batonnet, Julienne, Brunoise, Dice, Chiffonade, Diagonal

7. Actively participate in the preparation of a salad. (Standard 6)       -  Examples: Pasta, Gelatin, Vegetable, or Fruit
8. Actively participate in the preparation of a food product consumed before, during, or after a sporting event/exercise.  (Standard 7)

·  Energy Bars, Baked Potato, Pancakes, Pasta, French Toast
9. Actively participate in the preparation of a mother sauce.  Incorporate a mother sauce into a cream soup. (Standard 8)

· Bechamel (white sauce), Veloute, Espagnole, Tomato, Hollandaise

10. Plan, prepare and evaluate one meal using meal planning elements. (Standard 9)

11. Actively participate in the preparation of a pie or tart. (Standard 10)

12. Research a career in the food service industry using multiple sources (personal interview, internet, utahfutures.org, www.bls.gov, periodicals) and present your findings.  (Standard 11)
FOOD AND NUTRITION II – TEST #343 SUMMARY SCORE SHEET

I verify that this is an accurate record of student performance.
Date ________________Period _______School _____________________________________________________

Teacher Signature _________________________________________
Teacher Name (Print) ___________________________________________________________________
The signed Summary Score Sheet(s) MUST be kept in the teachers’ file for one year.
	Indicate student achievement for each performance standard. 

(This score sheet corresponds with the optional Performance Skills Evaluation Checklist.) A minimum score of 3 for each performance must be achieved to meet state skill certification requirements—which represents attaining at least 80% competency within each standard and its supporting objectives.
	Did the student achieve a score of
3 or 4 for every skill standard? 
Circle Yes or No.
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