
Recipe Modification Project Part #3 Rubric 
Supertracker 
handouts 

2 points 
All SuperTracker print-outs of the 
standard and modified recipe are present 

  Missing some or all of the 
SuperTracker Handouts; Super 
Tracker handouts are incomplete 

Summary of 
your Findings 
Part A 

3 points 
Background information clearly describes 
why the modifications were made and 
ingredient changes that were made. 

 2 point 
Background is present but is 
vague and/or only presents 
1 modification or presents > 
3 modifications. 

0 points 
Background explanation is not 
relevant to the project. 
Modifications to the recipe are not 
present. 

Part B 4 points 
Clear and specific description of the 
differences and similarities observed 
between the two recipes during 
preparation. 

3 points 
Descriptions are 
present but are vaguely 
described. 

2 point 
Missing one or more 
characteristics that would 
help describe the similarities 
and differences between 
the two recipes/products 
during preparation. 

0 point 
This section is not present. 

Part C 4 points 
Clearly describes the predicted outcome 
and discusses if the actual outcome 
matched the prediction.  Detailed 
descriptions are provided such as 
observations in texture, mouthfeel, 
appearance, volume, etc,. 
 

3 points 
Descriptions are 
present but are vaguely 
described. 

2 point 
Missing one or more 
characteristics that would 
help describe what was 
observed between the 
prediction vs the final 
outcome. 

0 point 
This section is not present. 

Part D 8 points 
Thorough explanation of the food 
chemistry behind the outcomes in the 
“healthy food product” compared to the 
original recipe.  Presented information is 
correct. 

7 points 
Explanation of the food 
chemistry is there; one 
description is incorrect 
and/or is missing 

5 points 
The food chemistry 
explanation is several errors 
and /or does not have basis 
in what was taught in class 
and or provides remedial 
explanation. 

0 point 
This section is not present. 



Part E  3 points 
Nutritional comparison is addressed 

2 point 
Nutritional comparison 
provided is vague, 
doesn’t include values, 
and is missing one or 
more of the nutrients 
required (kcals, sugar, 
fiber, sodium, total fat, 
saturated fat) 

 0 point 
No nutritional comparison is 
addressed 
 

Part F 3 points 
Two items are discussed regarding the 
future changes that would be made to 
improve the recipe and how it would 
improve the outcome.  Specific examples 
are provided. 

2 point 
Items are address but 
specific examples are 
lacking. 
 

1 point 
Only one item is addressed 

0 point 
Two items are not addressed, future 
changes not addressed. 
 

Spelling/ 
Grammar 

3 points 
No spelling/grammar errors present. 

2 points 
1-3 spelling/grammar 
errors present.  

1 points 
4-5 spelling/grammar errors 
present 

0 point 
6+ spelling/grammar errors. 
 

 

Total Points (out of 30): 


