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Complete the evaluation below after your practical lesson.

1. The task for today’s lesson was: 


2. What dish did you choose to make?


3. Explain how and why you made this decision.

 


4. Tick the food skills that you secured and demonstrated when making the dish.

	Food skill
	✔ 

	Food skill
	✔
	Food skill
	✔
	Food skill
	✔
	Food skill
	✔

	Bake
	
	Cut out
	
	Grate
	
	Microwave
	
	Rub-in 
	

	Beat
	
	Cut, chop, slice, dice and trim 
	
	Grill 

	
	Mix, stir and combine
	
	Sift

	

	Blitz, puree and blend
	
	Decorate and garnish 
	
	Juice 

	
	Peel 
	
	Snip
	

	Casserole
	
	Drain 

	
	Knead 
	
	Pipe

	
	Spread


	

	Chill
	
	Fold 
	
	Layer

	
	Portion / divide        
	
	Stir-try
	

	Core
	
	Form and shape 
	
	Mash
	
	Prove 

	
	Weigh
	

	Cream
	
	Fry and sauté           
	
	Measure
	
	Roast 

	
	Whisk

	

	Crush 
	
	Glaze and coat 

	
	Melt, simmer and boil 
	
	Roll-out 
	
	Zest
	



 













5. Explain how you worked during your practical lesson. For example, did you keep to time, were you organised, were you safe and hygienic? Include any improvements you could make during your next practical lesson.

 


 







6. Describe your finished dish. Include whether it met the criteria. Explain any further modifications you would make, with reasons.

 


 






7. Ask two family members or friends to taste your dish and comment on the appearance, texture or taste. Write their comments below. Encourage them to use descriptive vocabulary, e.g. spicy, creamy, smooth, lumpy.

i. 



ii. 
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