Instructions for Creating a Rubric

1. Choose an
outcome for which
you would like to
create a rubric.

2. Determine which
criteria are "non-
negotiable”. List
these in a checklist.
If you like, you can
separate them by
“process” and
“product.”

3. Determine and
prioritize the criteria
that will be
evaluated for the
outcome (search the
Internet for rubrics
that can be
adapted).

4. Group any related
criteria or determine
if any criteria need
to be broken down
further into
indicators.
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Adapted from The Assexsment Primev: Creating a Flow of Learning Evidence

5. Develop a
continuum of levels
of performance
(with the highest
level of
performance
descriptors farthest
to the left).

6. Weight
(optional):
Determine the
relative weight of
criteria / indicators
(usually 1-4).

7. Descriptors:
Write a brief
definition for the
criteria you identify.
Start by describing
the best and worst
levels of
performance. Avoid
using positive or
negative comments.

8. Calculate the
maximum possible
score.




