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	Course: 
	

	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: The student will 

· Understand the function of ingredients in bread making
· Demonstrate proper handling and baking of yeast doughs
· Prepare pizza dough, pretzels and cinnamon rolls


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:
· Explain the process by which yeast levens dough
· Define kneading and proofing as they pertain to yeast doughs

The student will perform basic skills or process, such as: 
· Activate yeast for a recipe
· Knead dough

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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