HOMEWORK-Home Cooking Project #1 Due:

This is to practice Knife Skills at home. Students can use a school recipe or their own. It must be a

homemade meal, NOT from a mix or pre-cut.

Assignment- Create a dish using 3 different knife skills
learned in class. For example: Soup-julienne cut on carrots,

potatoes medium diced and a chiffonade garnish.

*each cut must be from a different ingredient™

NAME: PERIOD: DATE:

1- For full points bring back with the Parent Response filled in & signed. = AND
2- Bring back a very small sample of the food item or a picture with you in it.

Recipe Title Yield:

Ingredients:

Directions:

*CONTINUED ON BACK™



Parent/Guardian’s Evaluation. Please rate your student on each of the following:

(5 pts) Did your student Mice en Place? (Assemble all of the ingredients before cooking)
® 123450
(5 pts) Did your student clean up the mess afterwards?

® 123450

Knife cut #1 -(10 pts) ingredient used and which cut

® 12345678910 ©

Knife cut #2 -(10 pts) ingredient used and which cut ® 1
2345678910 ©

Knife cut #3 -(10 pts) ingredient used and which cut

®@ 12345678910 ©
(5 pts) Did the recipe turn out?

® 12345678910 ©

(5 pts) Comment regarding this project:

/50

Teacher score Parent/Guardian Signature




