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As educators, we know quality practices save time. To show you the
many data view options, we have compiled a short list of some of our
New Aware Data View Recipes and 2021 Aware Updates. 

And because we all love a good campus pot luck, we've also compiled a list
of some of our favorite Eduphorian recipes. 

Data fuel and human fuel: It's a win-win!

FUEL TO GET YOU THERE

D A T A  Y O U  N E E D
a n d  t h e



Click "Edit".
Select the "Columns" tab.
Select "Clear" to remove the prepopulated fields.
Open the "Learning Standards" folder and drag
"Learning Standard Number", and "Learning
Standard Percent Correct" into the data view.
Select the "Learning Standard Number" field then
select "Add Filter".
Supported filter options include "Is Equal to", "Starts
With", and "Contains the Words".
Select "Update".
Enjoy your new data view!

1.
2.
3.
4.

5.

6.

7.
8.

Filter by Essential Standards
Data Analysis

Note: This should be a unique
data view for each content
area & grade level, and should
be updated as new focus
standards are identified.



Ed's Cajun Dirty Rice
Ed Cunningham - Director of Product

Directions
Sauté the bacon pieces in a pot until cooked (not
crisp). Remove the bacon and set aside. In the
bacon drippings, add the onion, bell pepper, and
celery, cooking until softened. Add the garlic and
jalapeño and cook for another minute or so. Add
all of the ground meats and brown. Do not drain.
Add the salt, pepper, Cajun seasoning and return
the bacon to the pot. Reduce heat to medium low,
cover, and let simmer for about 20 minutes,
stirring occasionally. Add a small amount of water
only if needed to prevent sticking.

Stir in the rice and green onion. Cover and reduce
heat to a medium low simmer. Heat through,
stirring occasionally. You may need to taste and
adjust seasonings. May also be kept covered on
very low heat and allowed to continue to steam
until needed. Serve with hot sauce at the table.

Ingredients
3-4 slices of bacon, chopped
1 cup chopped onion
Chopped green bell pepper
1/4 cup chopped celery
Diced jalapeños to taste
3 cloves of garlic, chopped
1 pound of mixed chicken livers,
rinsed and ground or finely
chopped
1 pound of ground beef
1-1/2 teaspoons of kosher salt,
or to taste
1/4 to 1/2 teaspoons of freshly
cracked black pepper, or to taste
1 tbsp Cajun seasoning (or to
taste)
4 cups of cooked rice
1/4 cup chopped green onion



Click "Edit".
Select the "Columns" tab.
Select "Clear" to remove the prepopulated fields.
Open the "Responses" folder and drag "Question
Number", "Complexity/DOK" into the data view. 
Open the "Learning Standards" folder and drag
"Learning Standard Number", and "Learning
Standard Percent Correct" into the data view.
Select "Update".
Enjoy your new data view!

1.
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3.
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Depth of Knowledge Analysis
Data Analysis

Note: This is a vertical view
and should be used at the
individual students level for
analysis.



Jason's Spicy Pickled Cabbage Relish
Jason Martinez - Training and Implementation

Directions
Thinly slice the 1/2 head of cabbage, 1/2 onion
and jalapeño. Grate the carrot.
Combine the remaining ingredients in a bowl:
1 cup vinegar, 1.5 cups water, 1 teaspoon
Mexican oregano, freshly cracked black
pepper, 2 teaspoons salt (Kosher or sea salt).
Add the liquid mixture to the veggies and
combine well. Crush the cabbage a bit so that
it will fit into the jars. 
Fill two pint-sized Mason jars with the veggies
and top with the brine.  
Seal well and let pickle overnight in the fridge.

1.

2.

3.

4.

5.

Ingredients
1/2 head green cabbage
1 carrot
1/2 onion
½ to 4  jalapeños (how hot or
not)
1 cup vinegar
1.5 cups water
1 teaspoon Mexican oregano
(This is the key ingredient)
Freshly cracked black pepper
2 teaspoons salt (Kosher or sea
salt)
Sugar to lessen heat if necessary



Student Forms
HB 4545

Assigning forms to a Monitor Group
will allow you to quickly gather
relevant information for students
with an identified need such as
intervention support for reading.
Collect up to three years of data
when using the Test and Score
option for STAAR assessments.
These key features provide direct
information to make informed
decisions for the instructional needs
of individual students.



Terra's Green Chile Mac N Cheese
Terra Weden - Manager of Curriculum and Learning Design

Directions
Cook pasta according to package.
Sauté onion and chiles in butter until the
onions are softened.
Whisk in the flour, followed by the milk.
Bring mixture to a boil and allow to simmer
for 5 minutes.
Stir in cream cheese until combined.
Slowly add the shredded cheese, while
continuously stirring.
Once the cheese sauce is smooth, add in the
cooked pasta and turn off the heat.
Optional: Pour into a casserole dish and top
with additional shredded cheese or bread
crumb topping. Bake at 350 until top is golden
brown.

1.
2.

3.
4.

5.
6.

7.

8.

Ingredients
1 lb elbow macaroni
3 tablespoons butter
1 cup green chiles, choppes
1 medium onion, chopped
(optional)
1 tablespoon flour
2 1/2 cups milk
8 oz softened cream cheese,
cubed
1 lb sharp cheddar cheese,
shredded
Salt and pepper to taste
Suggested toppings: sour cream,
tomato, cilantro, avocado



Filter assessment to a group of students
HB 4545

Create a school or district
assessment.
Generate test entries for either a
monitor group or students assigned
to student forms.

1.

2.

Ideal for collecting data for distinct groups of
students. For example, a teacher working with
students to provide extra support for state
assessments can more clearly see the impact of
intervention.



Christine's Broccoli Cheddar Soup
Christine Smith - QA Analyst

Directions
Heat olive oil and add in onions and celery,
then add garlic and salt. Sauté until soft
(about 5 min).
Add in butter and let melt.
Add flour slowly, a little bit at a time, mixing
constantly to make your roux.
Add in cream/milk, whisking constantly.
Add chicken stock, thyme, and bay leaves.
Add shredded carrots and broccoli.
Simmer for at least 20 min.
Add cheddar, mixing it in and allowing to melt.
Season with garlic salt and black pepper to
taste.
Serve with a slice of sourdough toast.
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Ingredients
Olive oil
Chopped onions
Chopped celery
Garlic
Salt
Butter
1/2 to 2/3 cup flour
1 cup of heavy whipping cream
or milk
1 cup chicken stock 
Thyme and bay leaves
Shredded carrots
Chopped broccoli
Shredded cheddar cheese
Garlic sea salt



Varied Assessment Practices
Student Assessment

We believe that you, the educator, know what is best
when it comes to measuring and evaluating student
growth. Aware is a comprehensive test creation and
data analysis tool that gives you control over how to
assess and evaluate your students’ performance so you
can make informed decisions about instruction,
intervention, and enrichment.

Multiple choice
Multiple selection
Text entry
Constructed response
Numeric entry
Inline choice
Drag and drop 
Hot spot
Hot text
Rubric

Available Question Types



Ismael's Mom's Pot Pie
Ismael Jimenez-Jurado - QA Analyst

Directions
Melt butter.
Add diced vegetables and sauté for about 5
minutes on medium heat.
Add shredded chicken, stir together.
Once all mixed, add flour and stir.
Add chicken broth, cream, garlic powder,
pepper, and simmer for 5 minutes until
thickened.
Grease pie pan and cover with one crust.
Poke crust with fork.
Bake crust for 10 minutes at 425°F.
Remove crust from oven, then add shredded
chicken to crust.
Cover with second crust, cut a few slits for air
to escape, then bake for 10 minutes at 425°F.
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Ingredients
1 garlic/herbs rotisserie chicken
or roasted turkey breast
2 pie crusts (1 box)
1 small box chicken broth
1 stick of butter
1/4 cup heavy whipping cream
15 baby carrots
3 sticks of celery
1/4 onion
5 tablespoons flour
1 tablespoon garlic powder
1 teaspoon pepper



Measuring Growth in Aware and Strive
Student Portfolios + Student Growth Goals

Combine the power of your evaluation process for
educator growth with the depth of your varied
assessment platform for student growth. This powerful
partnership connects Aware + Strive to bring you deeper,
data-driven insights into the progress of learners and
instructors alike. 

To learn more about these growth components for
students AND educators, contact the friendly and
knowledgeable Eduphoria training team:
training@eduphoria.net.



TAILORED TRAINING FOR YOUR TEAM
training@eduphoria.net

Access hundreds of
comprehensive help
articles and training

webinars any day, any
time. (Limited on-site training beginning

Winter 2021/Spring2022)

Schedule a trainer to
deliver custom hands-
on training to groups

of any size.

Enhance your skillset
without leaving your

desk through
customized training

web calls.

ONLINE ON DEMAND ONSITE




