CBA 2 Booklet:

Name:




Part 1: Researching, analysing and initial
planning:

What 1s the brief asking
do?
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2. Consider all relevant factors:




3. Research possible solutions:
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4. Present two possible solutions: @




5. Present ideas to others for
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with

feedback:




Teacher Feedback

gt
5 6. Make a decision giving

reasons for your choice:

Chosen Idea:



Reason 1: Reason 2:

/. Provide evidence of research:

Some Examples of research
include:

Websites or text-books used
Food pyramid

Surveys
Interviews
Recipes used

_________________________




Chosen Recipe:




o

Chosen Recipe

Part 2: Student reflection
Summarise Feedback:




a)How did your feedback help you in completing your
CBA 2 journey?

b) What changes did the peer/teacher feedback have
on your solution

c) What changes did you make as a result?

@ 2. Reflect on your work during the
design brief process:




What I did well?

What | enjoyed Db




g E What | found difficult/challenges | encountered

o What would | do differently next time:




o

L Changes | will make for the Practical Food Skills

Examinations:

]
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“S" Any other observations or comments:




e Fvaluation:

Describe what your dish looked and tasted like:

State one hygiene rule you followed while preparing
this dish and explain why.

State one safety rule you followed while preparing this
dish and explain why.
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e Fvaluation:

Evaluate the skills you had prior to making this dish.
How did you develop these skills?

What skills did you learn?




Rate your dish out of 10. Explain why
yvou qgave it that mark.

Did you meet the brief? Explain how you
did this. Evaluate how your skills and
resources assisted this.




If you had to make this dish again what
changes would you make and why?










