EK-1

T.C. ANKARA MEDIPOL UNiVERSITESI
GUZEL SANATLAR TASARIM VE MiMARLIK FAKULTESI
GASTRONOMIi VE MUTFAK SANATLARI BOLUMU

OLCME VE DEGERLENDIRME FORMU

Ogrenci Ad1
Soyada:

Ogrenci
Numarasi:

Calisma Istasyon

No:

Degerlendiren Ogretim

Elemani:

Recete/Uriin Adu:

DEGERLENDIRME KRITERLERI

Degerlendirme Kriterleri

Uriin 1

Uriin 2

Urin 3

1)

Zaman yOnetimi / Zamanin etkili
kullanimi

Gecikilecek her dakika ...... puan
kaybettirir. (10 Puan)

2)

Profesyonellik / Takim ¢alismasina
uyum
(10 Puan)

3)

Pisirme yontemleri / Kesme teknikleri
(10 Puan)

4)

Sunum / Tabaklama
(10 Puan)

5)

Tat / Lezzet
(10 Puan)

6)

Koku
(10 Puan)

7)

Uriiniin sicaklig1 /
Gerektiginde sicak, 1lik veya soguk
(10 Puan)

8)

Gida israfina 6zen / Surdarulebilirlik
(10 Puan)

9)

Temizlik / Ekipmanlarin uygun sekilde
geri teslimi
(10 Puan)

10)

Uriinii s6z1ii tanitma becerisi
(5 Puan)

11)

Yaraticilik / Ozgiinliik
(5 Puan)

Toplam Puan
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ANKARA MEDIPOL UNIVERSITY
FACULTY OF FINE ARTS, DESIGN AND ARCHITECTURE
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

............................ L e
PERFORMANCE ASSESSMENT AND EVALUATION FORM
Student Name and Evaluator:
Surname:
Student ID
Number:
Workstation
Number:
Recipe / Product
Name:
EVALUATION CRITERIA

Evaluation Criteria Product 1 Product 2 Product 3
1) | Time management / Effective use of

time

Each minute of delay results in a

deduction of ...... points. (10 Points)
2) | Professionalism / Teamwork harmony

(10 Points)
3) | Cooking methods / Cutting techniques

(10 Points)
4) | Presentation / Plating

(10 Points)
5) | Taste / Flavor

(10 Points)
6) | Smell/ Odour

(10 Points)
7) | Product temperature / Hot, warm, or cold

as needed

(10 Points)
8) | Care for food waste / Sustainability

(10 Points)
9) | Cleaning / Proper return of tools

(10 Points)
10) | Ability to verbally introduce the product

(5 Paints)
11) | Creativity / Originality

(5 Paints)

Total Score | ........ /100 | .......... /100 | .......... /100




