DOCENT CLASSROOM LESSON EVALUATION

Lesson #3:
Cooking with Beneficial Fats

Docent Name (optional)

Teacher and/or Grade (optional)

Date of Classroom Lesson

Did you have enough time to present the lesson? If not, what seemed to take longer than expected?

Did the students ask you any questions that you couldn’t answer? [f so, what were they?

Would you do anything differently for this particular lesson?

Suggestions for future lessons?

How can GrowingGreat better prepare you for the classroom lesson? (example: were the materials
satisfactory...too much vs. too little?; what didn’t we cover that we should have?; what can we eliminate in
future trainings?; etc.)

Return evaluation to:

I
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INSPIRING HEALTHY EATING

Teacher/Administrator Lesson Evaluation REA
Lesson #3 “Cooking with Beneficial Fats”

This evaluation is to provide feedback to the docent or instructor who delivered the lesson.

Teacher Name/Grade

Docent Name

Date of Classroom Lesson

Was the docent on time and prepared to teach the lesson as scheduled?

Did the docent have enough time to present the lesson?

Did the docent have an adequate understanding of the information? Were there any student questions

that the docent couldn’t answer? If so, what were they?

Would you do anything differently for this particular lesson?

What should we do differently for future lessons?

Any other feedback on the lesson and/or the docent who presented it?

Please return to
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