  AN EASY GUIDE FOR YOUR REFLECTION AS PART OF YOUR PORTFOLIO   
	Date made: 
	 
	Practical Session No: 
	 
	 

	Name of Dish 
	 
	 
	 
	 

	Preparation
	What planning did you have to do before this practical?




	
	What safety and hygiene factors did you have to consider and how well do you think you addressed these?


	
	

	Cooking
	What methods did you use for this dish and why?




	
	What techniques did you use and explain what went well and what needs improving?




	
	What ingredients/methods of cookery would you change to make a healthier dish?


	
	

	Finish   
	[bookmark: _GoBack]What does the dish look like? 
 
 

	 [Photo of dish]
	What does the dish smell/taste like? 
 
 

	 
	What is the texture of the dish?  

 

	 
	What is the temperature of the dish and plate?  

 
 

	 
	What are your thoughts on the arrangement of the food on the plate and is it in line with current industry practices?



	 
	How does the descriptions or visualisation of the recipe match your dish?  
 
 

	My extra notes: 
	Reflection on process 

	 
	This dish was successful because…… 

  

	
	The dish may be improved by………….. 

 
 

	 
	Peer Feedback: what did my fellow students think?  

 
 

	
	Suggestions from my Tutor………  
 

 

	
	Which Grade would I give this dish?  




	
	What will be your estimated selling price of this dish in the Rata Room ?





