COOKERY PRACTICAL EVALUATION
1. Did you meet the brief set out in the task? Explain

______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________

2. Specific requirements of the dish (cost, nutrition, starter/dessert/ drink, cooking methods etc)

______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________

3. Critical appraisal (write full sentences)

	Taste
	

	Texture
	

	Appearance: (colour, presentation etc)
	




4. Evaluation of implementation (skills, timing, proposed modifications)
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________

