Evaluation Help Sheet – Practical Activity 5
 (includes the research process, to the finished practical) – third person—
What you are getting assessed on:
Explanation of the connections between research and/or planning, and practical application.
· This relates to how the prior research or/and planning influenced the practical or certain elements of the practical. See example below:
Example: about a specific process throughout the practical - Prior research provided knowledge regarding how to cut a cauliflower to maximise the number of ‘steaks’ from one head. Rather than cutting the cauliflower down the middle, it was more efficient to cut it off to the side to allow three complete steaks from one head also minimising potential food waste.
Evaluation of contemporary trends and/or issues related to food and hospitality in a variety of settings.
· This relates to how research in the action plan influenced your practical.
Example: about the overall decision and how this influenced the practical – Research found the plant-based diet and veganism to be current contemporary trends as well as identifying specific trending vegetables such as cauliflower. The chosen dish featured a cauliflower steak and pumpkin puree, garnished with a pomegranate salsa. The dish showcased only plant-based ingredients and no animal products, making it suitable for vegans and meeting the contemporary specifications for the dish. While the original recipe contained honey, which is an animal product, research was utilised to find a suitable substitute; namely rice-malt syrup. This was appropriate as rice-malt syrup is a similar texture and sweetness to honey causing no effect to the dish. 

Outline
Task: State what the task was here (i.e. The task was to…)
1. What was the dish chosen?
2. How was it suitable for the task?
3. Explanation of the connections between research and practical application.
· Did the research inform us of what to do with each ingredient/method of cooking?
· Was the research useful to complete the practical?
· How the research helped the practical to be more successful?
· Is there things I miss/should’ve researched?
· Research provides plan/boundaries
· Enabled problem solving to occur
· Eliminated potential issues
4. How you managed unforeseen issues
5. Organisation/time management (only if relevant to the performance standards)
6. Did you understand what you were doing and why?
7. What processes or equipment did you uses and why? How did this help the overall result?
8. Presentation of the dish, why was the dish presented in that way and was that effective.

Suggestions for Improvement
9. Suggest possible improvements, what would be done, and how this would improve the dish.
Conclusions/recommendations
10. Discuss how it is clear the dish links is contemporary (this should be a couple of sentences)
11. Why the dish overall met the task be specific
