Preparation of Spinach  

Task:  Properly clean and store spinach

Time Allotted:       



Start Time:
	Technique to demonstrate:  


	Possible Points
	Allocated points

	1.  Gather a large bowl of cold water, colander, bowl for scraps, cutting board and container to store leaves.
	2
	

	2.  Discard damaged leaves.  Remove stem.  Place in scrap bucket.
	1
	

	3.  Submerge the greens in the water
	1
	

	4.  Swish to dislodge sand and dirt
	1
	

	5.  Let greens sit for a minute to allow grit to settle
	1
	

	6.  Lift greens from water and shake off excess.
	1
	

	7.  Drain water, repeat steps 3-7 until water remains clear and no dirt is at bottom of bowl.
	2
	

	8.  Dry greens by gently pressing with a dry towel
	1
	

	9.  Store greens loosely in pan provided.  Cover with a damp paper towel.  Cover with plastic wrap.  Refrigerate.
	2
	

	10.  Handle greens gently throughout the process.
	1
	

	11.  Finishes task in allotted time
	1
	

	Total points:
	14
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