220 EVALUATION          Name __Kristen Bray__  Unit __6___

                                   MENU                                                       
 MEAL _Speed__ 
          Dried beef gravy, cheesy hash browns, cappuccino, biscuits, jam
Meal Service











Blue Plate
P


DINING TIME _2_ 

O

MEAL ANALYSIS
MARKET ORDER - Correct and on time

RECIPES   (full page)                                                               

     Challenging                                                                          Sources
     Fit time frame                                                                       Active + Passive = Total

     Coordinate with specific meal                                              Yields – Serving Sizes
VARIETY of Color, Flavor, Texture, Temperature

D

PREPARATION

        Coordinated
Waste?

        Plating Directions

I

     Lab skills – what was learning experience?
C

TABLE SETTING 
Correct

     Linens
     Tableware
Centerpiece     

E

DINING ETIQUETTE


   CLEAN-UP SPECIFIED?
Dishwasher


               Kitchen during meal
After mea

LIST ALL TABLE APPOINTMENTS TO BE USED

(items not found in your unit or brought from home)

(plates from home possibly)

Blue table cloth

Yellow napkins 

SKETCH OF MAIN COURSE COVER

(bird’s eye view)

PLATING + SERVING DIRECTIONS

TIME           WHO                UTENSIL              AMOUNTS/PLACEMENT              GARNISH

1:50           sam(Kristen)                      plate meal              2 biscuit per plate               none 
CHRONOLOGICAL LIST

TIME             WHO                       WHAT                                    SPECIAL INSTRUCTIONS

1:00            megan                         gravy                                    ask for help if needed 
1:00            sam                        buscuits             

1:00            jenn                        hash browns 

1:00            kristen                   set table 

1:25            sam/jenn               dishes 

1:30            megan                   start drip coffee

1:30            kristen                   start crème for coffee

1:45            sam/jenn               plate hash browns 

1:50            Kristen                 plate biscut and gravy

1:50            megan                  poor coffee 

2:00           ALL                      Eat 

2:30           jenn                       clean counters 

2:30           megan                   wash dishes 

2:30           Kristen                 dry dishes 

2:30          Sam                       Put Away dishes 

2:45          ALL                      Head home =) 


