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Current Uses of Rubrics
Special education students in inclusive
classrooms can more readily participate
in assignments and assessments when
they understand the expectations and
grading process. The use of rubrics in the
classroom informs students about the
expectations so that they know what an
exemplary performance should look like.
Popham (2000) noted, “Appropriately


designed rubrics can make an enormous
contribution to instructional quality”
(p. 292). 


In some preservice teacher educa-
tion classes, instructors provide models
of rubric use by providing students
rubrics for each assignment. The pur-
pose of the rubric is to guide students
in developing and completing their
work. By providing students with the


expectations ahead of time, students
are given the opportunity to ask ques-
tions, clarify expectations, and under-
stand the grading procedure that will be
utilized. The rubric facilitates a shared
understanding of the expected perform-
ance between students and teachers.
The rubrics also make it easier and less
time consuming for the teacher to grade
the assignment because of clearly delin-
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Figure 1. Chocolate Chip Cookie Rubric 


Source: Genesee Valley Schools and Higher Expectations for All, by Genesee Valley Board of Cooperative
Educational Services (BOCES) School Improvement (1997). Adapted by permission. 


Characteristic 4 3 2 1


Texture The cookie is crispy on
the outside, is chewy
on the inside, and
includes moistness but
is not greasy.


The cookie is crisp on
the outside and chewy
on the inside.


The cookie is over-
cooked or under-
cooked.


The cookie is fully
cooked but only crisp
or only chewy.


Appearance The cookie is whole,
golden brown, 4" in
diameter, with at least 4
visible chips. It is thick-
er in the center and
thinner on the edges,
uniquely shaped, and
presented on an aes-
thetically pleasing plate
or napkin.


The cookie is whole,
golden brown, 2"-4" in
diameter with at least 4
visible chocolate chips.


The cookie is golden
brown and less than 2"
in diameter.


The cookie is broken
or burnt or raw or con-
tains no visible chips.


Taste The cookie is oven
fresh with a sweet,
rich, buttery flavor. A
real chocolate taste in
each bite complements
the rich, flavored
dough.


The cookie is fresh
with a sweet, buttery
flavor. A real chocolate
taste complements the
rich, flavored dough.


The cookie is semi-
fresh with a buttery fla-
vor and a chocolate fla-
vor.


The cookie is stale,
salty, and dry. The
chocolate chips are
tasteless with bland
flavored dough.


Contents The cookie has a 50:50
dough-to-chip ratio. The
chocolate chips are large
chocolate chips. The
chocolate chips are the
highest quality.


The cookie has a 50:50
dough-to-chip ratio. The
chocolate chips are stan-
dard, commercial morsel
size.


The cookie has a few
(1-2) chocolate chips.


The cookie has no
chocolate chips or no
distinguishable choco-
late chips.


Smell The cookie has a rich,
buttery and chocolatey
smell from 6' away.
The smell makes your
mouth water and want
a cookie.


The cookie smells rich,
chocolatey, and but-
tery when held at an
arm's length.


The cookie has a but-
tery or chocolatey odor
when held near the
nose.


The cookie smells
burnt or unpleasant, or
has no smell at all from
any distance.
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