SCORING GUIDE




  
    We Can Do It!



(


  Award one point for answers that identify steps to ensure sanitary handling of food.


Examples of correct answers include, but are not limited to, the following:

· Wash hands 
· tie back long hair
· wear an apron 
· remove loose jewelry 
· roll up loose fitting sleeves.
Award zero points for answers that are incorrect, irrelevant or 

incoherent. 
[1 point each for a total of 3  points]

   (
Award two points for an answer that indicates a knowledge of the "danger zone" and what precautions should be taken to keep food safe and why.

Keep hot foods hot.  Keep cold foods cold.  Bacteria grow and produce rapidly at temperatures between 40 and 140F.  This is called the danger zone.  Foods should not be kept within this temperature for more than 2-3 hours.


Example:

Food
Precaution to be Taken
Reason for Precaution

Ground Meat


Keep meat hot until serving

(above 140 F)
Meat must be kept at a temperature where bacteria will not grow quickly so that people do not get sick

Award one point for an answer that lists a precaution but does not explain it.

Award zero points for each answer that is incorrect, irrelevant or 

incoherent. 
[1 point each for a total of 2  points]

   
(

    Award one point for each correct safety rule for using knives.  


Examples include, but are not limited to the following:

· use sharp knives
· work on a cutting board
· cut away from yourself
· always hold knife by its handle
· do not put knives in dishwater
· wash knives separately in hot soapy water and put away properly immediately 
       after use. 
    Award zero points for an answer that is incorrect, irrelevant or

    incoherent. 

      [1 point each for a total of 3 points]

  ( 



Award one point for each correct suggestion for proper kitchen cleanup.  



Examples of correct answers include but are not limited to the following:

· fill sink with hot, soapy dishwater at beginning of preparation
· change the water if it gets dirty or it is no longer hot
· wipe up all spills at once
· close or wrap used foods and put them away as soon as you are done with them
· dispose of garbage as you go
· clean surfaces immediately after using
· rinse used utensils and stack neatly on side of sink, or place directly in dishwasher
   Award zero points for an answer that is  incorrect, irrelevant or incoherent

[1 point each for a total of 3 points]

  (



Award one point for each answer that the student is able to schedule the tasks so that they can all be done by 6:00 p.m., showing that four tasks cannot be done simultaneously and keeping in mind that hot foods must be kept hot and cold foods cold.  All tasks should be done between 1:00 p.m. and 6:00 p.m.

Preparation Task
Time of  Day
What to do With Product Once Preparation Task is Completed

Cook Meat
2:00 p.m.
Store in refrigerator and reheat at serving time

Chop Vegetables
1:30 p.m.
Cover and refrigerate until serving

Make juice
1:00 p.m.
Cover and refrigerate until serving

Heat refried beans
5:55 p.m.
Place in serving dish

Shred cheese
2:00 p.m.
Cover and refrigerate until serving


6:00 p.m.
Serve meal

Award zero points for an answer that is incorrect, irrelevant or incoherent.


[1 point each for a total of 10 points]










We Can Do It!
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