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Learning Goals & Scales

	Course: 
	Culinary Arts 1 – Cooking Methods

	Score 4 

Additional Success with the complex content and concepts—inferences, novel applications
	In addition to score 3.0 performance, the student demonstrates in-depth inferences and applications that go beyond what was taught


Student makes no major errors or omissions regarding the score 4 content

	Score 3 

Mastery of complex content and concepts of learning goal
	TARGET LEARNING GOAL:  Students will be able to…
· Poach an egg
· Steam vegetables
· Braise and stew meat
· [bookmark: _GoBack]Fry mozzarella sticks

Student makes no major errors or omissions regarding the score 3 content

	Score 2 

Success with simpler content—vocabulary, foundational skills 
	The student will recognize or recall specific vocabulary or basic content, such as: 
· Dry Heat Cooking (grill, roast, bake, fry, sauté, broil)
· Moist Heat Cooking (poach, stew, steam, braise, simmer, boil)

The student will perform basic skills or process, such as: 
· Operate a conventional and/or convection oven and stovetop
· Operate a microwave

Student makes no major errors or omissions regarding the score 2 content

	Score 1 

Partial success with help
	
With help, student achieves partial success at score 2 content and/or score 3 content


	Score 0          
No success even with help
	
Even with help, no success
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