Egg Cookery Lab Practical
Student Instructions
	Student:
	____________________________
	Date:
	____________________________


PURPOSE
Demonstrate competency in foundational egg cookery while applying mise en place, organization, sequencing, time and temperature control, sanitation, resource management, problem-solving, and finished-product standards.
	10 MINUTES - MISE EN PLACE
	Burners OFF

	20 MINUTES - EXECUTION
	Prepare and present all four egg products


PRODUCTS TO PREPARE - SIX EGGS TOTAL
	Product
	Eggs
	Target Standard

	Hard-Cooked Egg
	1
	Fully cooked yolk; tender white; no green-gray ring; cleanly peeled.

	Four-Minute Egg
	1
	White set enough to handle; yolk warm and soft/runny; properly timed and handled.

	Poached Egg
	1
	Compact shape; white coagulated; yolk soft; minimal feathering; no excess water.

	French Omelette
	3
	Pale exterior; tender/moist interior; proper coagulation; rolled/oval shape; even seasoning; clean presentation.


MISE EN PLACE / PLANNING PERIOD - 10 MINUTES
• Review the entire practical and develop your production sequence before cooking begins.
• Gather and organize equipment and ingredients; portion as needed.
• Pots may be filled with hot water, but all burners must remain OFF until the execution period begins.
• Plan how you will complete all four products within the 20-minute execution period.
EXECUTION PERIOD - 20 MINUTES
• Begin only when instructed. Manage your own sequence, heat, timing, equipment, and station.
• You are issued exactly six eggs. Use resources thoughtfully and adapt if a problem occurs.
• Maintain sanitation and safe work practices throughout the practical.
• Present all four products within the allotted time. Finished products will be assessed against the stated standards.
• Unless a safety issue occurs, the instructor will observe rather than coach during the assessed performance.
POST-PRACTICAL REFLECTION
Be prepared to answer: What happened?  •  Why did it happen?  •  What should have happened?  •  What would you change on your next attempt?
Assessment principle: Process + Product + Understanding


Egg Cookery Lab Practical
Assessment Rubric / Grade Sheet
	Student
	________________________
	Date
	________________

	Instructor
	________________________
	Final Score
	____ / 100


Score each area using the stated evidence. Record specific feedback in the summary below so the student knows what to maintain and what to change on the next attempt.
	Assessment Area
	Max
	Meets Standard / Evidence
	Score

	Mise en Place & Planning
	10
	Organized station; correct equipment/ingredients; thoughtful sequence; ready at start.
	

	Sanitation & Safety
	10
	Clean, safe work habits; prevents contamination; handles hot equipment safely.
	

	Organization, Time & Resources
	10
	Works efficiently; manages equipment and six eggs; adapts/problem-solves; finishes on time.
	

	Hard-Cooked Egg
	10
	Yolk fully cooked; tender white; no green-gray ring; cleanly peeled with minimal damage.
	

	Four-Minute Egg
	10
	White appropriately set; yolk warm and soft/runny; correct timing; careful handling.
	

	Poached Egg
	15
	Compact shape; white coagulated; yolk soft; minimal feathering; intact and well drained.
	

	French Omelette
	25
	Pale exterior; tender/moist interior; proper coagulation; rolled/oval shape; even seasoning; clean presentation.
	

	Applied Theory / Reflection
	10
	Identifies what happened and why; states intended standard; identifies a useful correction for next attempt.
	


FEEDBACK SUMMARY
	What the student did well
	


	Priority improvement / what to change on the next attempt
	



Attempt #1 tells me where the student is. Attempt #2 tells me what the student learned.
