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Practical task: Modified recipes

· Students may work in cooking groups of 4 students.
· Students need to find two recipes not already used or seen in class that can be prepared and served in a double lesson.

Questions

1.
a)
Present the original recipes (2) as copied from your recipe books etc.

b)
Convert the ingredients in both recipes so they are now suitable for two people.

2.
Modify the recipes to include an available bush food.  (The food must be able to be purchased in the local area).  That is, change the recipe to include Bush Tucker food or foods discussed in class.  For example, Beef Mince to Kangaroo Mince.

Present your modified recipes with your food order.

3.
Complete an accurate food order for each recipe.  Each recipe is for 2 persons only.

Due: ………………………………..

4. Complete a Work-flow Plan for each recipe.  Present to teacher: ……………………...

5. Preparation of recipes in class.  Due: ………………………………..

6. Complete the Sensory Evaluation sheet provided on both recipes.  Each group member should try both dishes and complete their own sensory sheet on these dishes.

7. As a group, present a talk for your class.  Each group member can discuss one of the following points.


a)
The success of your dishes.
b) Did the recipes meet your expectations.
c) The uses of your Bush Tucker food.
d) The tally of the sensory evaluations.

8.
The practical lesson will be marked using the following criteria:
Work handed in on time

All necessary work handed in

Organisational skills

Maturity shown in sensory evaluation skills

Presentation of end product

Presentation and group’s organisation of oral report.
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