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1. List the ingredients you used in your breakfast hash. ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

2. We don’t always like the same ingredients. How did you or how would deal with an ingredient that only one person was interested in using? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

3.  Describe the things you did well as a team.
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

4. Food that looks good is more tempting to eat. What parts of your dish made the breakfast hash look tasty?

________________________________________________________________________________________________________________________________________________________________________________________________

What is one thing you could do to make your dish look better?

________________________________________________________________________________________________________________________________________________________________________________________________

5. Did you like the taste of the breakfast hash? Explain ______________________________________________________________________________________________________________________________________________________________________________________________

Describe one change you could make to improve the taste of your breakfast hash. 
___________________________________________________________________________________
___________________________________________________________________________________





6. Your breakfast Hash can be considered a complete breakfast if it contained ingredients from all the food groups. Identify the foods you used from each of the 3 food groups.

Fruits and Vegetables: ______________________________________________________________________

Protein: __________________________________________________________________________________

Whole grain or carbohydrate rich foods : _________________________________________________________  


Canada’s Food Guide recommends that half the food you put on your plate is from the Fruits and Vegetables food group. What are 2 ways you could eat more fruits and vegetables during this meal?
a) _______________________________________________________________________________ 
b) _______________________________________________________________________________ 
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	Extending
	Proficient
	Developing

	
A thorough examination of the planning & cooking process was made. 

Challenges are identified with solutions generated. 

It is evident that time was taken to reflect and make connections to what was or could be learned from the experience. 

Used details and specific examples as part of the in-depth response to questions.  

Descriptive words are used to evaluate the final product.

 A clear and detailed plan is provided on how to improve a similar recipe in the future. 

Ideas generated are followed by an indepth explanation.

	
A general reflection of the planning & cooking process was made. 

 Was able to identify one aspect of the cooking process and explain it. 
 
Some care and time was taken to answer the questions and make connections to what was or could be learned from the experience.

Most or all of the questions are addressed but details or examples that would have provided a better insight and description of the experience are missing.  

Some effort was made to use descriptive words to evaluate the final product.

Suggestions are made on how to improve a similar recipe with some explanation for them. 

	
Answers are vague and or few words are used to reflect.

Provides minimal insight into the cooking experience and details are missing. 

Reflection does not demonstrate that anything was learned from the experience

 Many questions are unanswered or incomplete. Uses yes/ no
 
Descriptive words are not used to evaluate the final product. 

New ideas are not generated or ideas proposed are not explained 






