Special Food Needs
Practical Planning and Evaluation sheet

Name: Practical

Recipe:

1. List the equipment required for this recipe.

2. State 3 vital points to ensure food safety during this practical.

3. Devise an efficient workflow plan for this practical. List steps as well as timing.

Time Task




4. Evaluate your cookery skills, time management during practical, taste and presentation of meal.

Cooking skills

Time management

Taste

Presentation

5. Evaluation ofrecipe for the special need group. ie why is it nutritionally suitable for adolescents?




