11 – Design Ideas
· You will need to create a table showing how a range of dishes compare against your list of design specifications. 
· The recipes should come from the mind map you created of “Suitable recipes”

· Write a paragraph saying you are going to measure up the suitability of a few dishes against your design specification

· The following is an exemplar table: (your table should look different, you will need to write in your exact specification points)

	Specification Criteria
	Spaghetti Bolognaise
	Pizza
	Lasagne
	Idea 4
	Idea 5

	Suitable for a ____ diet
	Y
	Y
	
	
	

	Savoury dish


	Y
	Y
	
	
	

	Filling


	Y
	Y
	
	
	

	Pasta base


	Y
	N
	
	
	

	Attractive

	Y
	Y
	
	
	

	Tasty

	Y
	Y
	
	
	

	Appealing to target group
	Y
	N
	
	
	

	Healthy guidelines
	N
	N
	
	
	

	Price


	N
	Y
	
	
	


· Only include specification points that affect the taste, look and dietary requirements of the dish.

· Don’t include specifications that affect the packaging. Designing of packaging comes later on.
· Once you have completed the table, say which two dishes are most suitable and why, these should be the dishes with the most Y’s. Your answer should include how well the dishes meet the design criteria.
· Draw diagrams of the dishes you will cook. Include colour and labelling.
