Judging Rubric – Product Check-in


Product Check-in						Appropriate Score
No disallowed items							4-5
Complete inventory template displayed inside and outside each container in a plastic sleeve
All items well packed, no leaking, no cross contamination
All items properly labeled and dated
All items at proper temperature


No disallowed items							3-4
Inventory template displayed inside and outside each container in a plastic sleeve
Most items well packed, no leaking, no cross contamination
Most items properly labeled and dated
Most items at proper temperature


Some disallowed items							1-2
Incomplete inventory template displayed inside and outside each container in a plastic sleeve
Some items well packed, no leaking, no cross contamination
Some items properly labeled and dated
Some items at proper temperature


Some disallowed items							1-2
Inventory list missing, very incomplete
Items poorly packed, much leaking, obvious cross contamination
Few items properly labeled and dated
Many items at proper temperature


Product Check-in
· If any product fails to meet temperature or cross contamination criteria, it must be discarded.
· The team’s teacher or mentor can present a replacement for the product to the ProStart Check-in judges up to the start of the team’s meal production start time.

Equipment 
· If any disallowed equipment is found, it will be removed.  Replacement items will not be allowed.


