
 

Assessment Rubric:  Food Oil Painting 

 

Student Name:  

 
Period:  

 
Excellent  Good  Average  Needs 

Improvement  
Self-

Rating 
Teacher’s 

Rating  

Technique 
 
Oil painting 

Mindful use of 
technique & 

quality 
exploration of 

oil paint 

 30- 29  

Lack of 
technique 

evident, minimal 
errors evident 

28–26 

Little 
technique 

used, many 
errors evident 

25 - 21 

No  
understanding of 

oil paint 
technique 

evident 

20 or below  

      

Content   

 

Content 
accurately 

portrays 
intention, food 
composition is 

strong, 
creative, and 

interesting 

25 -24 

Content is 
mostly 

accurate, could 
use adjustments 
in value and/or 

perspective, 

23– 22 

Content 
resembles 
intention,, 

needs 
adjustments in 

value and 
details to be 

accurate 

21 - 17 

Content is not 
accurate, no 
attention to 

value and details 
is clear 

16 or below 

      

Creativity/Originality  

Original, 
imaginative, 

shows 
individuality 

15 

Not completely 
original, lacks 
individuality 

14–13 

Lacks 
imagination, 

feeling, or idea 

12 - 10 

No original 
thought, direct 

copy of another 
piece 

9 or below 

  

Elements/Principles 

 

Utilizes 
elements & 
principles of 
design well 

15  

Minimal use of 
elements & 
principles 

14–13 

Elements & 
principles of 
design used 
are weak 

12 - 10 

No 
understanding of 

elements & 
principles 

9 or below  

      

Effort/Time Management 

Took time to 
develop idea & 

complete 
project, good 

use of class time  

10 

Not using class 
time to best of 

ability  

9-6 

Handed in 1 
week late, off 

task 

5 

Handed in more 
than 2 week late, 

off task 

0 or below 

  

Care of material and 
equipment 

Proper clean 
up of tools, 

equipment, & 
work area 

5 

Minor infraction 
of tool & 

equipment care 

 

4-3 

Several minor 
infractions of 

tool & 
equipment 

care 

2 

Major infractions 
of tool & 

equipment care 

 

1 

  

Total 
points: 100 

Grade:  

   

             Total  Teacher 
Total  

  
      


