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Give yourself a rating for the following different points. A mark of 5 is the best mark for each point, and a mark of 1 is the worst. At the bottom of the page write a sentence to evaluate yourself in this practical.
	
	SUCCESS CRITERIA
	SCORE

	Health and safety
	Brought all the correct ingredients
	1
	2
	3
	4
	5

	
	Prepared work area safely and hygienically
	1
	2
	3
	4
	5

	
	Washed hands, wore apron and tied hair back
	1
	2
	3
	4
	5

	
	Used all the correct equipment 
	1
	2
	3
	4
	5

	
	Used hob on the oven safely (kept handle away from other pans and people)
	1
	2
	3
	4
	5

	Product Quality
	Mixture in saucepan was a good consistency
	1
	2
	3
	4
	5

	
	Finished product was golden brown
	1
	2
	3
	4
	5

	
	Finished product held together and didn’t crumble
	1
	2
	3
	4
	5

	Input
	Needed little help from the teacher
	1
	2
	3
	4
	5


