
Stage 2: Food and Hospitality
Assessment Type 2: Group Practical Activity

Student Evidence
Complete this pro forma to document your Group Practical Activity using dot points and/or photographs with captions. 
	Practical Application
	Student Response

	 FORMCHECKBOX 
 Implement appropriate techniques (PA1)
	

	 FORMCHECKBOX 
 Generate and maintain quality control in preparing and serving food (PA1)
	

	 FORMCHECKBOX 
 Organise and manage time (PA2)
	

	 FORMCHECKBOX 
 Organise and manage resources (PA2)
	

	 FORMCHECKBOX 
  Select and apply appropriate technology to prepare and serve food (PA3)
	

	 FORMCHECKBOX 
  Apply safe food-handling and management practices (PA4)


	

	 FORMCHECKBOX 
  Show initiative and leadership within the group (C1)
	

	 FORMCHECKBOX 
  Actively respond to           members of the group (C1)
	

	 FORMCHECKBOX 
  Involvement in group activities and discussions to support healthy eating practices (C2)

	

	Photographic evidence of learning: (Describe the learning depicted in the photo/s.)
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