FUNDAMENTALS OF BAKING RATING SHEET

Name________________________

Evaluation Criteria

Points


Score


Comments





Possible

Personal Appearance
    5

Clean, Professional,

Safe (apron, hair

Covering)

Followed Recipe

   5

Recipe Adjustment

   10
Product Appearance
  20

Attractive, consistent, 

Uniform shape/size

Correct color

Product Texture

  10

Safety/Sanitation

  10

Safe, Sanitary practices

Used

Work Habits

  20

Work area clean, 

Organized, 

Use of Tools

   20
Safely, efficiently used

Best tools for task

Final Score


100

Lead Consultant____________________Evaluator_______________________________________ 

