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	POSSIBLE
POINTS
	ACTUAL
POINTS

	· Ready to begin on time.  Stayed within time limit
Comments
	10
	

	· Established rapport with group in opening minutes
Comments
	15
	

	· Subject matter at appropriate level. Announced topic; stated objectives before presenting details, used current evidenced based information
Comments
	15
	

	· Worked well together as a cooking and teaching team
Comments
	5
	

	· Visual aids legible, attractive/Handouts professional in appearance, attractive
Comments
	10
	

	· Verbalized understanding of topic. Spoke clearly, slowly, enthusiastically. Avoided slang.  Did not read presentation
Comments
	10
	

	· Recipe:
* stayed within food budget
*analyzed for calories, fat, sodium, fiber, protein and sugar.  
*print copy includes yield, serving size, ingredient list and easy to follow instructions
Comments
	5
	

	· Kitchen: followed food safety practices,  set up is organized and user friendly for participants
Comments
	5
	

	· Maintained interest of the group through content, presentation style and show and tell – WOW impact
Comments
	10
	

	· Delivered respectful, science based answers to questions
Comments
	5
	

	· Assessed understanding of group
Comments
	10
	

	TOTAL POINTS
	100
	




