GROUP ACTIVITY – GRAZING BOXES

This is what I am getting assessed on!
Insightful evaluation of the processes and outcomes of practical and group activities, including their own performance.

Sophisticated appraisal (judgment/evaluation/consideration) of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry. 



Evaluation Guide (500 words)
1. Task/purpose 
Outline the task (1 sentence)
2. Evaluation of Outcome (brainstorm as a group)
· Shared responsibilities – organisation and equal sharing of tasks (food and other).
· Group dynamic – how well the group worked together, trust each other to complete individual tasks/jobs.
· Communication – Decision-making made as a group, going with what the majority decided, written and verbal.
· Preparation – organised, planned the process: leading up to and on the day.
· Time management 
· Individual contribution – evaluating specific processes that you (Did you understand what you were doing and why? What processes or equipment did you uses and why? How did this help the overall result?)
· Presentation of the dish - why was the dish presented in that way and was that effective.

3. Appraisal of technology (brainstorm as a group)

· Use of technology and how this has been demonstrated effectively and how this has impacted the practical.
Think about how technology effected food production, storage, distribution, service, and contamination.

Some examples: 
Food safety and the use of sealed bags to ensure no contamination of foods…, use of food processor/equipment to ensure smooth texture…, tempering chocolate…, appropriate storage of foods ie danger zone, or appropriate to what the product was…, )

4. Improvements (brainstorm as a group)
Specific things that didn’t work, or made the event difficult and how this could have been improve
5. How well was the overall task met
 Example – E1 – Evaluation of Outcome
We divided the class into different groups depending on tasks at hand. This resulted in a strong sense of ‘following through’ in relation to tasks undertaken. Our practice and photos of final plating proved to be invaluable, particularly on the night with the rush of service.    

Working in the dessert group involved being very focused in lead-up sessions in making the two recipes for the night. The pannacotta I made was individually plated in martini glasses which proved stunning for presentation. Using gelatine leaves decreased the chance of the mixture being cloudy and they were not too rubbery. The cheesecake was baked without cracks appearing on the top which made it easy to plate. Our quality control processes ensured excellent final products and the finishing touches of chocolate figurine work on the cheesecake were spectacular as was the cigar shaped tuille which balanced on top of the pannacotta.

On the day, the class worked together to set up the kitchen space to ensure a smooth working area. All mise en place was completed accurately and all food stored appropriately. Two extra serves to cater for mishaps and for those diners who may request a change were factored in. 

All dishes created for the night demonstrated the group’s attention to detail and skill level. The kitchen was divided into different work areas so that there was no chance of cross contamination occurring in food preparation. All students adhered strictly to safe food hygiene practices. 

The dinner was a coordinated event with everyone working together and using their initiative to ensure a smooth flowing dining experience for our guests. All courses were delivered on time with the desserts creating the ‘wow’ factor. The running sheet which proved invaluable in keeping the front and back of house synchronised, had been developed in consultation with the Rotarians so that plates were not collected during speeches. 

Example E2 – Appraisal of Technology
Tasked with making caramelised-onion tarts I used a marble rolling pin to roll the pastry. This proved beneficial as it made it significantly quicker to roll the pastry to the desired thinness and helped achieve a consistent thickness to ensure the tart shells were all the same size. The recipe required the caramelised onions to be covered while cooking on the stove however the large saucepan used didn’t have a lid. Alfoil was used as a replacement allowing the onions to be cooked on a low heat so they didn’t burn or stick to the pan while also ensuring quick and even caramelisation.
I was also involved in producing gourmet chocolate bark. The chocolate was tempered with the assistance of a microwave and thermometer to ensure the temperature didn’t exceed 35C. This process gave the chocolate a nice shine and snap, allowing it to be broken into appropriately sized pieces. Tempering the chocolate meant it set quickly at room temperature, so toppings were all prepared before tempering to ensure they were ready to be placed on the chocolate as soon as it was spread out.
Throughout the practical, all members wore gloves to maintain food hygiene standards. All foods once prepared were stored in the fridge below danger zones (4C) in adherence to Australian Food Safety Standards. The meat in the bagels was the only high-risk food and was therefore packaged separately in a vacuum-sealed bag to avoid contamination with other foods in the grazing box and was stored under until needed for delivery. Including only one high-risk food meant all other foods could be presented together creating a desirable arrangement.

Brainstorming Outline (as brainstormed in class 2024)
What worked well as group
· Communication and ability to make decisions work well, and allocating roles was straightforward, everyone was happy to do what was needed.
· Able to listen to each others opinions and take on others feedback from the practice.
· Delivery went well and was organised
· Collaborated well with plating, to make sure everything was completed on time.
· Good mise en place
What needed improvement 
· Even though there was a time plan, time could have been managed better. Time plan for individuals. 
· Presentation was good, but could have been perfected more with additional time.
· Although hot foods were serve in line with food safety standards, this meant the boxes fogged up a little.

Improvements for customers (40ish words)

