Stage 2 Food and Hospitality
Assessment Type 1: Practical Activity Action Plan

I will need to find an Asian dish suitable to prepare in a double lesson for the next summative. 
Issues and strategies‑
A number of issues and strategies need to be considered during the planning phase.

· My only experience has been takeaway or dishes from the food court which my friends tell me are really not traditional or interesting. 

· Cross contamination is a huge hazard whilst cooking a Thai meal with chicken as an ingredient. This issue will be addressed carefully during the practical. 

· The blending of all the spices and sauces will create a great taste so with this in mind it will be quite difficult to add the right amount of the spices.

· Everyone's access to the kitchen is limited to 100 minutes; time management will need to efficient.

· Need to select an Asian style dish to cook. 
The menu decision
Spicy Peanut Chicken Curry, with a side of rice.

Reasons for the decision
This meal involves the different culture foods, combined together in making a spicy Thai main meal. I will use Thai ingredients; the spices, the curry sauce and the side of rice. It is an appropriate meal for people who like spicy foods. I will use a chicken breast as I think it will give the dish a good flavour. 

Fresh spices are important to create an aromatic smell when you first stir fry them off. So I have decided in my dish to make my own spicy peanut sauce, something that the teacher agreed was a good idea.
It will not produce a lot of colour but the texture and the way I present it hopefully will make it look effective. Being spring, hot meals such as curries or soups are very popular and easy to prepare. I'm hoping to prepare and serve my meal in approximately 1 hour, which is a very quick and easy way to cook for someone who is keen on Thai foods.

I will garnish my meal with some parsley and serve my rice hot in a cylinder shaped style to add some creativity to the look of my dish.

I will be very careful with handling the chicken breast due to the hazard of cross contamination. I will need to separate all of my ingredients making sure I use separate chopping boards and knifes when slicing each one. The Home Economics kitchen has the appropriate equipment to prepare and serve this meal.

Implementation plan
The ingredients for this Thai meal will all be collected the day prior to the practical making sure everything is still fresh. All of the cooking will be done with concentration and steadiness so my dish turns out to be a tasty one. Also I will bring my recipe to class which I have rewritten so that I can follow it easily in the practical. It would be a good idea to practice my recipe which I am hoping to do over the weekend.  
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Evaluation Report

The Decision

I chose to prepare a Thai meal called Spicy Peanut Chicken Curry with a side of rice. Nearly all ingredients in this meal are Asian foods, except for the roasted peanuts for my sauce as they are used across the world.

Evaluation of Performance

Every ingredient used was fresh and the correct amount was ready for me to use. The chicken breast was slightly frozen so due to this, I needed to defrost the chicken in the microwave before slicing and frying it. I was careful using the microwave so that the chicken breast did not begin to cook. 

After all this commotion, the chicken cooked very fast in the wok pan I was using and was a little browner than it was supposed to be. But having this issue I resolved it and it still tasted good.

The sauce originally used crushed roasted peanuts but to make it easier on my part I used crunchy peanut butter instead, which saved me a lot of extra time to prepare more important factors of my meal. I feel that I achieved the effect in the sauce as it was getting mixed together with other ingredients. 

As a bright coloured garnish I used parsley, it did add a bit of colour to my meal as it wasn't very colourful due to the way it was supposed to look. The rice was placed in the middle of the square shaped plate, and the spicy chicken/curry was poured over one side of the rice leaving the other side still white. I added the parsley on top of the rice and finished off with adding extra peanut sauce on top.

In my personal opinion I reached the level of a year 12 standard for my Asian based meal. Some issues did occur but I did resolve them and everything worked out fine. Out of a rating of 10, I would rate my performance around an 8 mark. I did achieve the task within the time allocated and my implementation strategy of re-writing the recipe did help me on the day, and practicing the dish did allow me to cope with a working in a crowded kitchen bay area. 

Overall Evaluation

This main meal allowed me to demonstrate my cultural thoughts and what I understood about Thai based meals. The choice of peanut sauce was very hard to pick because people can be allergic to them, but if you did like peanuts you would love to try this meal. Some preparing issues occurred like I said before but they were handled in the right matter, so in the future catering practical I can plan to resolve these problems. Also if I was to make this dish again I would add some vegetables such as green beans to add colour. From looking around at other students who made Thai dishes I would use coriander instead of parsley but as I did not order it I had to stick to the parsley. 
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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.


Problem-solving 


Considered identification and discussion of some factors involved in problem solving related to the food and hospitality industry .





Problem-solving 


Informed decision making about problem solving and implementation  strategies.





Generally relevant justification of decisions about problem solving and implementation strategies with some clarity.





Evaluation 


Considered evaluation of the processes and outcomes of practical including their own performance.





Evaluation 


Considered explanation of the connections between practical application and planning.





Additional comments


Evidence of the Practical Application is not provided with this example. However an assessment of the specific features for this Assessment Design Criteria has been included on the performance standards table.
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