FOODS CLASS PRESENTATION RUBRIC
*********************************************************************************************************************************************
Requirements
1.) Your demonstration must be at least 20 minutes in length.
2.) You must teach the class all about your topic and recipe.

3.) You must prepare enough food for each student to enjoy a taste.
4.) You must fully clean and put away all of the items used during demonstration.
Grading Criteria
1.) Clear, understandable information regarding topic and recipe
2.) Maintain the audience’s attention with interesting points.
3.) Be organized during the recipe preparation.
4.) At least 5 facts about topic given.
5.) Proper eye contact, vocal variety, careful pronunciation, and use of nonverbal communication.

6.) Properly “groomed” during demonstration (clean, hair pulled back etc)
************************************************************************************************************************
Introduction
A: Gains the attention of the audience, clearly identifies the topic & recipe, & highlights all steps and facts.

B: Meets 2 of the 3 criteria
C: Meets 1 of the 3 criteria

F: Meets none of the 3 criteria

Preparedness
A: Completely prepared, has obviously practiced the recipe.
B: Prepared, but could have benefited from additional practice at home.
C: Somewhat prepared, but it seems that the speech was not rehearsed at all
D: Unprepared, scatter brained. 
Nonverbal Communication
A: Facial expression and body language convey strong enthusiasm and interest.  Eye contact with the audience virtually all the time (except for time looking at food).

B: Facial expression and body language sometimes convey strong enthusiasm and interest.  Eye contact with audience less than 75%.

C: Facial expression and body language seem unnatural.  Eye contact with audience less than 50%.

D: Apparent disinterest in the topic.  Little to no eye contact.

Verbal Communication
A: Great pace of language, easy to hear, and understand.
B: Speaks either slightly too quickly or too slowly.  Speaks clearly and distinctly nearly all the time
C: Use of language causes confusion, and/or has distracting habits.  Speaks either too quickly or too slowly.  Speaks clearly and distinctly most of the time.
D: Use of language is inappropriate.  Tempo of speech is inappropriate.  Often mumbles or can not be understood, or heard.
​
Topic Information
A: Well focused, creative, & appropriate. Clearly stresses why this topic is important with all the facts.
B: Appropriate and reasonably focused.  The presenters for the most part, clearly stress the topic’s importance and facts.
C: Topic is appropriate, but lacks some focus and strays a bit.  The speaker does not clearly stress the topic’s importance or provide enough facts
D: The speaker does not stress the topic’s importance at all and appears to know very little about topic.
Recipe Preparation
A: Presenter used proper techniques for measuring, mixing, cooking, overall product turned out to be a success. 
B: Presenter measured less than half of ingredients imperfectly, did a fair job on other aspects. 
C: Presenter did not accurately measure, or mix thoroughly or was sloppy and careless. 
D: Presenter cross-contaminated or did not FULLY clean up after themselves.
Presentation Length
A: Within allotted 20 minutes
B: Within 3-4 minutes of allotted time

C: Within 5-6 minutes of allotted time

D: Within 7-8 minutes of allotted time
************************************************************************************************************************
PRESENTOR NAMES: ____________________________________________
PROJECT TOPIC: ____________________    
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