Spring 2006 Grading Checklist for Extra Credit

Name ___________________________________

Recipe __________________________________

Presentation: 

1) Cooked the Recipe  (10pts)







___________

2) Explanation of the origin of the Recipe or Ingredients (10pts)



___________

3) Discuss the Process of Preparing the Recipe (10pts) 




___________

4) Highlight the Historical Context (20pts)





___________

5) Discussion of Food’s Use (10pts)






___________

6) Discussion of Class of People Eating the Food (15pts)




___________

7) How Recipe is affected by Changes in the Historical Timeline (15pts)


___________

8) Quality and General Presentation (10pts)





___________











Total
___________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

