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Overtown Cookbook Class Grading Guidelines

Preface:

The purpose of the Competition Guidelines is to provide students, faculty, nutritionists, community advocates, alumni, Family Medicine residents, and other volunteers with guidance in conducting the cooking activities associated with the Overtown Cookbook Cooking Contests that will be conducted over the next several months. These guidelines contain procedures, grading rubrics and culinary protocols necessary to ensure an orderly and successful academic process for teaching culinary skills while selecting nutritional recipes for the Overtown Cookbook. This process also evaluates teamwork, leadership, responsibility, reading and writing, and their ability to make healthier choices. 

1. Time and Place:

The Booker T. Washington Sr. High School, Overtown Cookbook Cooking Contest will occurs in the Twister Café as a part of the Overtown Cookbook Culinary Class.  

2. Participants:

Booker T. Washington Students, Staff, and Alumni
· Culinary arts students, placed into one of six, equally skilled cooking teams, and formed by teacher recommendation and student preference. Students of the Twister Café will also participate under the supervision of Ms. Jordan, Ms. Williams, and Mr. Thompson. All students will be required to seek to obtain parental consent and waivers. 

· (H.O.P.E. Staff) will judge culinary craft and record the events under the direction of Dr. Anthony Jennings. 

· Members of the Alumni Association will participate in the supervision and mentorship of students.

Multidisciplinary team of professionals: health professionals, educators, nutritionists, community advocates, alumni, Family Medicine residents, and other volunteers. Supervisors will manage the activity, providing assistance to the students and judging their work.  

3. Cooking Activity:

Culinary arts student teams will create their own original recipes in class to be prepared during pre-scheduled cooking days. Once the recipes have been prepared and presented and all stations are cleaned, the teams will be judged based on team performance, recipe’s nutritional value, and culinary craft by teachers, nutritional/leadership core, and honor students respectively. Winning recipes will be selected for inclusion into the Overtown Cookbook and winning students will be rewarded.

4. Scoring Guideline:

The Final Score will be determined by 4 criteria:
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                     Individual Performance

A. Individual and Team Performance: 

Students will select a role from the provided list of roles. Each team will be graded based on their individual performance. Each role has specific tasks which must be completed in order to receive a grade. Roles that are more difficult will earn a higher weighed grade. One grade from each of the roles will be used to create an average for the Team Performance grade. The following Table provides a list of the roles that students can select. Also, the potential grade that the student can attain by fulfilling their role in an outstanding manner is listed next to that role. 

	Roles
	Grades

	Executive Chef


	6 A’s

	Sous Chef


	3 A

	Prep Chef


	3 A

	Kitchen Maintenance


	4 A’s

	Equipment Manager


	3 A’s

	Kitchen Clerk


	4 A’s


Below is complete description of each role. Students are encouraged to become familiar with the requirements of each role before one is selected.

Executive Chef: 

(6 A’s if all roles are complete)

As the Executive Chef, you will be responsible for the management of your entire team and kitchen station. In order to successfully manage your team, you must be completely familiar with the contents of the Student Overtown Cookbook Workbook. You must be able to efficiently direct and instruct others in their tasks. The Executive Chef does not participate directly in the actual cooking, but makes sure that each step of the recipe is followed through to completion and that everyone is diligently accomplishing their task. The Executive Chef is also responsible for presenting the final recipe on a proper plate with the correct portion sizes. The Executive will provide feedback to all team members on an ongoing basis and at the conclusion of the cooking process. 

The Executive Chef should have a good understanding of their teammates’ abilities, the recipe’s directions, timing, all cooking procedures, and equipment. 

Sous Chef: 

(3 A if all tasks are complete)

As the Sous Chef, you will be responsible for cooking and assisting the Executive Chef by directing and working with the Prep Chef. You must also keep track of time (how much has passed and the time it takes for each step in the recipe) and recipe directions. 

The Sous Chef should have a good understanding of the Student Overtown Cookbook Workbook, timing, all cooking procedures, and equipment. 

Prep Chef: 

(3 A if all tasks are complete)

As the Prep Chef, you will be responsible for preparing the food for cooking; for example, washing, cutting, mixing, and adding spices.

The Prep Chef should have a good understanding of all preparation skills, including the use of all utensils, cookware, and measurement accuracy.

Kitchen Maintenance: 

(4 A’s if all tasks are complete)

Kitchen Maintenance requires that you wash all used cookware, utensils, counters, and other cooking surfaces prior to the beginning of any and all cooking sessions. At the completion of the cooking session, you must ensure that all team members have cleaned their respective areas and placed their aprons in the washing machine. Sanitary awareness is one of the most important aspects of the cooking process. 

Equipment Manager: 

(3 A’s if all tasks are complete) 


As the Equipment Manager you are responsible for finding necessary cooking equipment and making sure it is clean and dry before the cooking process begins. Additionally, putting all equipment back in its correct place when finished is required.

The Equipment Manager must be efficient and thorough.
Kitchen Clerk: 

(4 A’s if all tasks are complete)

As the Kitchen Clerk you are responsible for collecting feedback forms from your team and documenting any changes or errors in the recipe and in the cooking process during the session.

The Kitchen Clerk should have a good understanding of the recipe directions and be totally familiar with the Student Overtown Cookbook Workbook. Additionally, the Kitchen Clerk must have the ability to pay close attention to the team’s work and to write clearly.  
If any role is not completed as of the end of the class period, it is graded as one “F” for ALL team members, rather than any other grade that the team would expect.

B. Nutritional Value: (Average of 5 grades)

The nutrition grade will be based on the amount of calories, salt (sodium), saturated fat, trans-fat, and fiber in your recipe, relative to the amount in the other teams’ recipes. Therefore, to receive the best results, you want the lowest amount of calories, salt, and saturated fat in your recipes, compared to the other teams, and also the highest amount of fiber, and no trans-fat. 

Along with your recipe, a picture will be taken of your final meal. This information will be used to perform a nutritional analysis and to measure your portion size to determine its nutritional value. 

Recipes will be graded in each of the following categories. Judging by Giovanna and Sekayi based on analysis by Olivia. Please review the grading rubric that follows:
The following Tables provide a rubric for grading nutritional value.

	TRANS FAT

	No Trans fat
	A

	Any Trans fat
	F


	Portion Size

(Compared to recommended serving size)

	½ below
	1/3 below
	Exact
	1/3 above
	½ above

	C
	B
	A
	B
	C


	Saturated Fat
(Based on recommended daily allowance for a fifteen year old moderately active girl)



	None
	Two A’s

	<5%
	A-

	5-10%
	B

	10-15%
	C

	15-20%
	D

	>20%
	F


	Sodium/Salt 

(Based on recommended daily allowance for a fifteen year old moderately active girl)



	None
	Two A’s

	<5%
	A-

	5-10%
	B

	10-15%
	C

	15-20%
	D

	>20%
	F


	Calories



	<300
	Two A’s

	<400
	A-

	<500
	B

	500-600
	C

	600-700
	D

	>700 
	F


	Fiber 

(Based on recommended daily allowance for a fifteen year old moderately active girl)



	>20% 
	Two A’s

	15-20% 
	A-

	10-15%
	B

	5-10%
	C

	<5%
	D

	None
	F


	Vitamins A, C, D, E 

(Based on recommended daily allowance for a fifteen year old moderately active girl)



	>20% 
	Two A’s

	15-20% 
	A-

	10-15%
	B

	5-10%
	C

	<5%
	D

	None
	F


C. Recipe Culinary Score: (Average of 4 grades)

(Judges will evaluate one serving of each dish.)

1. Authenticity

People get really confused on this issue. The definition of authentic is: undisputed origin, and genuine. This means if you want authentic Indian food, it must be prepared either in India or prepared like an Indian would prepare the dish.
.

Claiming something isn't authentic requires a very educated mind, eye, and tongue. Knowledge of the origin of certain foods and how they are supposed to be prepared is necessary. The Overtown Diet will mostly consist of Caribbean (West Indies), Latin, and African American original dishes. Additionally, it is important to use your prior knowledge to judge the authenticity of the food. Proof of origin from a resident or merchant in Overtown is one example of how a team may argue for originality. The judges will rely on the expertise of community residents and school alumni to assist with the judging of authenticity.

	Authenticity Rubric 

(Judged by HOPE Staff)



	Failure
	Unsatisfactory
	Good
	Very Good
	Excellent

	F
	D
	C
	B
	A


2. Presentation

Good presentation is good marketing. Creativity and skill performed in the kitchen has to be reflected in food presentation. Color, texture, shapes and arrangements work together to say: “a lot of time and talent was spent on this and you’re really going to enjoy it.” Good presentation can mean elaborate garnishes or a few simple flourishes. Whatever your time and talent, keep an eye on how your meals look before they leave the kitchen. Meals must be properly presented, remembering that golden adage, “you eat with your eyes.”
	Presentation Rubric

 (Judged by HOPE Staff)



	Failure
	Unsatisfactory
	Good
	Very Good
	Excellent

	F
	D
	C
	B
	A


3. Taste

Taste, being the subjective factor in the judging, the individual taster may insert his or her opinion on the quality and taste of the recipe being prepared. In addition, certain rules apply; for example if the recipe includes a sauce as a part of the recipe, judges should consume the meal with the sauce. The reason for this is because the recipe and all its contents-as a whole, constitute its nutritional value. The texture of the food is also an important component of the taste. How the food feels in the mouth is a part of the eating experience. 

	Tasting Rubric 

(Judged by HOPE Staff)



	Failure
	Unsatisfactory
	Good
	Very Good
	Excellent

	F
	D
	C
	B
	A


4. Cost

It is important to consider cost in preparing a recipe. If it is too expensive or if the ingredients are not available, then it is not a realistic recipe. The actual cost per serving of the recipes as prepared will be compared against the other competitors.

	Cost Rubric 

(Based on the actual cost, of least expensive ingredients that are purchased, Giovanna and Sekayi will judge the total price of what is requested by the students.)


	Highest Cost
	 
	 
	 
	 
	Lowest Cost

	D
	C-
	C+
	B+
	A-
	A

	
	
	
	
	
	


5. Individual Extra Credit:

Students may receive up to 6 A’s each, as extra credit, by further researching and writing about one of the topics provided below:
1. “how to turn this into a salad” 

2. “how to add fiber” 

3. “how to reduce saturated fats”

4.  “how to eliminate trans fat” 

5. “how to enhance the taste” 

6. “how to cook without salt” 

7. “how to reduce the risk of heart disease” 

8. “how to reduce the risk of colon cancer”

9. “how to lower blood pressure with diet” 

10. “how to reduce blood sugar levels with diet”

11. “how to sweeten without refined sugars”

12. “how to overcome documented errors to improve recipe”

6. Video Recording: (2-3 grades)

Honor students who participate in video-recording a session will receive an A if this task is fulfilled. This requires recording the complete process: recording ingredients, preparation (washing, measuring, mixing and cutting/chopping, etc.) Additionally, if students edit their recording into a 10-30 minute summary, they will earn 6 A’s.
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A. Individual Performance: Score based on completion of individual role.





B. Team Performance: An average of the individual scores awarded for assigned tasks.





C. Recipe’s Nutritional Value: Evaluation of the ingredients and portion size to determine approximate nutritional value.





D. Recipe’s Culinary Score: Based on taste, authenticity as Overtown cuisine, and presentation.








Responsibilities: 


Everyone should be occupied


Everyone should know what to do & how


Present the final dish


Does not cook





 Responsibilities: 


Main Cook


Gets all ingredients


Mixing and seasoning


Keep track of directions and time


Direct the Prep Chefs and help if needed.





 Responsibilities: 


Wash food


Measure ingredients


Chop/slice/mince ingredients & other preparatory tasks for the Sous Chef.





Responsibilities:


Wash all equipment


Clean all cooking surfaces


Ensure that all team members place their aprons in the washing machine at the end of the session.








Responsibilities:


Get all cooking equipment: e.g. utensils & cookware.


Dry all equipment and put them away in their correct places. 








Responsibilities:


Make sure everyone has a feedback form and that they fill it out.


Collect all feedback forms from your teammates and ensure that they are complete.


Write down any changes in the recipe or errors made team members during the cooking process session 








