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Figure 1. Chocolate Chip Cookie Rubric
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The cookie is crispy on
the outside, is chewy
on the inside, and
includes moistness but
is not greasy.

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

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

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

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

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

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

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

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

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

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

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

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

The cookie is over-
cooked or under-
cooked.

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

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

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

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

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