Stage 2 Food and Hospitality

Assessment Type 1: Practical Activity - Tapas
Research Task: "Is The Tapas Menu A Fad Or Fashion?"
Tapas is the wide variety of appetisers in Spanish cuisine which may be cold, like mixed olives, cheese, or warm like meatballs and chicken pieces. Tapas is a strong part of the cultural and social scene the Spanish invented. The verb `tapear' means to go and eat Tapas!

Tapas food in Adelaide is very popular and well known as both a traditional and unusual type of meal. Patrons that enjoy the tapas foods usually order many different kinds combining them to make a meal. There are many Adelaide restaurants where Tapas is available. One waitress, quoted "We enjoy our Tapas menu and so do our customers as it adds a new life to our restaurant, making it more enjoyable and tasteful."  I noticed that it was different in appearance from other restaurants having a separate bar and dining area. The waitress said the name means “long table” which explains why they had long tables. Looking at cookbooks at school I noticed the Spanish book had some pictures of tapas bars which had bars and long tables. I would not like to eat on a table with people that I do not know. 
Today everyone is talking up the rise of the exciting and delicious Tapas. The Tapas wave has spread throughout the world, and the little delicacies have developed into an entire cuisine. It's a new method of eating - small serves of simple and casual, hot and cold appetisers that can be picked up and eaten within a mouthful.   

I personally believe that the Tapas outlook inside the local hospitality industry is here to stay. The fashion will certainly become more exciting and bigger than ever, Tapas is an exciting, creative dish which will become more popular in other restaurants. Every patron that goes to dine in a Tapas restaurant will certainly be surprised by the different colours, shapes, and textures available. To make it easier for customers to choose a Tapas dish you can mix and match to make a whole meal. The prices of Tapas do vary in restaurants and I think sometimes people may be surprised at the small number of pieces of food on the plate. 
The dishes that sounded interesting at the place where I went with some friends were sushi, tandorri chicken spring rolls, crispy beef strips and the dip platter. Our meals were served all at once on individual plates and we shared our food. From looking at photos of Tapas bars and restaurants on the internet and in magazines we knew that these Tapas dishes were a twist on tapas as there were no Spanish style dishes. I think Tapas is here to stay and will not fade from the food scene.
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Evaluation Report

Task
We were required to plan, prepare and serve a Tapas menu for a targeted group of diners, of industry standard.

The Decision
Garlic Sauteed Chicken and Tortilla Chips with Salsa.

Evaluation of Performance
We decided it would be best to split ourselves up to make sure our Tapas foods were high quality and finished within the time limit. Student X prepared the Garlic Sauteed Chicken and I prepared the Tortilla Chips and Salsa. We made sure our Tapas foods had a good variety of different colours and flavours which is the main key in the Tapas industry.

Safe food handling skills were certainly applied during the process of our Tapas foods especially using hazardous foods such as chicken. The chicken was prepared on a separate chopping board from other ingredients obviously because we didn't want cross contamination to become a problem. Gloves were worn while handling the chicken and were also worn while preparing other ingredients.

In frying the tortilla chips I was successful in keeping good stove control so that the oil did not over heat and burn the tortilla chips. They worked well as school supplied small tortillas which meant that I cut them into 8’s and they were the perfect size to fit on our serving platter. I decided not to toss them in sea salt after being cooked as from practicing the recipe it was discovered that it made the dish too salty.  

Time was a very important factor in making the Tapas foods as we needed to present both dishes at the same time as part of the final presentation. We were organised in selecting our serving dishes prior to the lesson and having a clear picture of presentation from our research of tapas menus via the internet and magazines. Our presentation reflected contemporary plating trends through serving on individual rectangular white plates with small serving dish for the salsa. 

Our strength was that we selected dishes that did demonstrate our understanding of tapas. We changed the coriander in the salsa for basil. This added a modern twist on salsa. In the final presentation we felt that the final plating of the chicken resulted in it being messy for the customer to pick up. The mushrooms which we incorporated into the dish did add colour and variety in terms of taste and texture.
Suggestions for Improvement
In my personal opinion, the only thing to improve on was on the plating of the chicken where we could have presented the chicken and mushrooms on mini skewers for easier handling.   
Conclusion
The recipes we chose were a very good choice because they reached the industry standards and turned out great.  
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Performance Standards for Stage 2 Food and Hospitality

	-
	Investigation and Critical Analysis
	Problem-solving
	Practical Application
	Collaboration
	Evaluation

	A
	In-depth investigation and perceptive critical analysis of contemporary trends and/or issues related to the food and hospitality industry.

Perceptive analysis of information for relevance and appropriateness, with appropriate acknowledgment of sources.

Highly effective application of literacy and numeracy skills, including clear and consistent use of appropriate terminology.
	Astute identification and discussion of factors involved in problem-solving related to the food and hospitality industry.

Sophisticated and well-informed decision-making about problem-solving and implementation strategies.

Clear and very relevant justification of decisions about problem-solving and implementation strategies.
	Ongoing and productive implementation of appropriate techniques, and sophisticated generation and maintenance of quality control in preparing and serving food.

Productive and efficient organisation and management of time and resources.

Logical selection and application of the most appropriate technology to prepare and serve food.

Sustained and thorough application of safe food-handling and management practices.
	Initiation of ideas and procedures, display of leadership within the group, and proactive and inclusive response to members of the group.

Proactive and focused involvement in group activities and discussions to support healthy eating practices.
	Insightful evaluation of the processes and outcomes of practical and group activities, including their own performance.

Sophisticated appraisal of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry.

Insightful explanation of the connections between research and/or planning, and practical application.

In-depth evaluation of contemporary trends and/or issues related to the food and hospitality industry in a variety of settings.

	B
	Detailed investigation and well-considered critical analysis of contemporary trends and/or issues related to the food and hospitality industry.

Well-considered analysis of information for relevance and appropriateness, with appropriate acknowledgment of sources.

Effective application of literacy and numeracy skills, including mostly clear use of appropriate terminology.
	Well-considered identification and discussion of factors involved in problem-solving related to the food and hospitality industry.

Well-informed decision-making about problem-solving and implementation strategies.

Mostly clear and relevant justification of decisions about problem-solving and implementation strategies.
	Mostly productive implementation of appropriate techniques, and well-considered generation and maintenance of quality control in preparing and serving food.

Mostly productive organisation and management of time and resources.

Mostly logical selection and application of appropriate technology to prepare and serve food. 

Capable application of safe food-handling and management practices.
	Initiation of some ideas and procedures, some display of leadership within the group, and thoughtful and active response to members of the group.

Active and thoughtful involvement in group activities and discussions to support healthy eating practices.
	Thoughtful evaluation of the processes and outcomes of practical and group activities, including their own performance.

Well-informed appraisal of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry.

Well-considered explanation of the connections between research and/or planning, and practical application.

Well-informed evaluation of contemporary trends and/or issues related to the food and hospitality industry in different settings.

	C
	Competent investigation and some considered critical analysis of contemporary trends and/or issues related to the food and hospitality industry. 

Considered analysis of information for relevance and appropriateness, with generally appropriate acknowledgment of sources.

Generally effective application of literacy and numeracy skills, including competent use of appropriate terminology.
	Considered identification and discussion of some factors involved in problem-solving related to the food and hospitality industry.

Informed decision-making about problem-solving and implementation strategies.

Generally relevant justification of decisions about problem-solving and implementation strategies, with some clarity.
	Competent implementation of appropriate techniques, and considered generation and maintenance of quality control in preparing and serving food.

Competent organisation and management of time and resources.

Appropriate selection and application of technology to prepare and serve food. 

Competent application of safe food-handling and management practices most of the time.
	Some initiative with ideas or procedures, occasional leadership within the group, and generally active response to members of the group.

Active involvement in group activities and discussions to support healthy eating practices.
	Considered evaluation of the processes and outcomes of practical and group activities, including their own performance.
Informed appraisal of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry.

Considered explanation of the connections between research and/or planning, and practical application.

Informed evaluation of contemporary trends and/or issues related to the food and hospitality industry in different settings.

	D
	Some investigation and basic description of one or more contemporary trends or issues related to the food and hospitality industry.

Some consideration of information for relevance or appropriateness, with some inconsistent acknowledgment of sources.
Inconsistent application of literacy and numeracy skills, with use of some terminology that may be appropriate.
	Superficial identification and discussion of some factors involved in solving basic problems related to the food and hospitality industry.

Some basic and inconsistent decision-making about problem-solving and/or implementation strategies.

Some description and partial justification of one or more problem-solving and/or implementation strategies.
	Basic implementation of one or more techniques, and some basic consideration of the generation and maintenance of quality control in preparing and serving food.

Inconsistent organisation and management of time and resources.

Identification and some application of technology that may be appropriate to prepare or serve food.

Some endeavour to apply safe food-handling and management practices some of the time.
	Some participation within the group, and some response to members of the group. Participation is often passive.

Some basic involvement in group activities or discussions to support healthy eating practices.
	Basic consideration of the processes and/or outcomes of practical and group activities, which may include their own performance.

Superficial consideration of the impact of technology, sustainable practices, or globalisation on the food and hospitality industry.
Some basic description of one or more connections between research and/or planning, and practical application.

Superficial reflection on one or more contemporary trends or issues related to the food and hospitality industry, tending towards basic description.

	E
	Limited investigation or basic description of one or more contemporary trends or issues related to the food and hospitality industry.

Limited identification or acknowledgment of information that may have some relevance.

Attempted application of literacy and numeracy skills, with attempted use of some basic terminology that may be appropriate.
	Identification of one or more factors involved in solving basic problems related to the food and hospitality industry.

Attempted decision-making about a problem-solving or implementation strategy.

Attempted description of one or more problem-solving or implementation strategies.
	Attempted development or implementation of a technique, and some awareness of the need for quality control in preparing or serving food.

Limited organisation or management of time and resources.

Limited identification or application of technology that may be appropriate to prepare or serve food.

Emerging awareness of safe food-handling and management practices.
	Some attempted participation in one or more aspects of group work, and occasional response to members of the group.

Attempted involvement in one or more group activities or discussions to support healthy eating practices.
	Attempted consideration of one or more processes or outcomes of a practical or group activity, which may include their own performance.

Attempted description of an impact of technology, sustainable practices, or globalisation on the food and hospitality industry.

Limited awareness of any connections between research and/or planning, and practical application.

Some recognition of one or more contemporary trends or issues related to the food and hospitality industry.


Investigation and Critical Analysis 


Competent investigation and some considered critical analysis of contemporary trends related to food and hospitality industry. 





Investigation and Critical Analysis 


Some consideration of information for relevance or appropriateness, with some inconsistent acknowledgment of sources.





Investigation and Critical Analysis  


Generally effective application of literacy and numeracy skills, including competent use of appropriate terminology.





Evaluation 


Superficial reflection on one or more contemporary trends related to food and hospitality industry, tending towards basic description.





Evaluation


Considered evaluation if the processes and outcomes of practical and group activities.





Evaluation 


Some basic description of one or more connections between practical application and planning.





Additional comments


Evidence of the Practical Application is not provided with this exemplar. 


However an assessment of the specific features for this Assessment Design Criteria has been included on the Performance Standards table.
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