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INSERVICE EVALUATION SUMMARY 
 

5 = Excellent 4 = Very Good 3 = Good 2 = Fair 1 = Poor 
 

1. The extent to which the written objectives have been met. 4.94 

2. Participant perception of relevance and quality of the conference. 4.94 

3. The extent to which the following activities addressed by the conference have been met: 

a. Opportunities for participants to collect and analyze evidence related to student 
learning. 

5.00 

b. Professional certificate standards. 4.81 

c. School and district improvement efforts. 4.88 

d. K-12 frameworks and curriculum alignment. 4.77 

e. Research-based instructional strategies and assessment practices. 4.88 

f. Content of current or anticipated assignment. 4.94 

g. Advocacy for students and leadership, supervision, mentoring/coaching. 4.94 

h. Building a collaborative learning community. 4.94 

4. The quality of the physical facilities. 4.00 

5. The quality of the oral presentations. 5.00 

6. The quality of the written program materials. 5.00 

 
Suggestions for improving the inservice: 

• This was the best workshop.  Thanks for all you did to make this possible for us.  You’re the best!  I would love to have the 
lunch recipes.  It was so good! 

• More appropriate location with proper equipment for the group cooking experience. 
• Make sure directions to off-site conferences are specific--where to park/how to get into building. 
• When I registered in the spring for this conference the description for this workshop was written poorly.  This is a great 

workshop, but I had no idea how useful this would have been. 
• Fantastic--not just another boring teacher meeting.  Bev was great, lots of ideas to stew about and put in place this next 

school year! 
• Bev is an excellent presenter.  This class will help me be a better culinary instructor. 
• Incredible job!  Sets the bar high and gives real world examples to support the learning material. 
• This was amazing, it would be nice to have even more time with her.  The demo of the chef dinner was a great way to show 

us how it’s done.  Only suggestion is maybe we could have talked while the food was cooking.  Maybe we could have had 
some stuff started.  I loved it, but feel that I would have had more “Bev” time.  She is who I want to be like when I grow up. 

• Wow just love Bev Anderson--she rocks--put all papers shared online for us to access online. 
• Fabulous speaker! 
• One of the best conference workshops I’ve ever attended and the BEST lunch I’ve ever had at a workshop!  Loved the 

handouts and the information.  I can use to change up my lesson plans this year.  Thank you so much! 
• Bev is so empowering, giving, willing to share information and passionate about teaching.  She excites and elevates teaching.  

Great class and kick off to conference. 
• Loved the chef’s dinner to actually see how it works and talking with the students.  Appreciate all the handouts and 

assignments. 


