Self evaluation of Practical 

Name
_______________

TARGETS:

· Be able to follow a recipe to produce a quality product.

· Be able to work safely and hygienically 

· Be able to correctly predict the effect of an added ingredient on your final product.

	Did you work in a safe and hygienic manner? Give 3 examples.


	

	Did you follow the recipe without asking for assistance?


	

	Were you well organised during your preparation and making of your product? Give examples.


	

	Did you follow the recipe accurately? Give examples.


	

	Did you produce a quality product?

Explain your answer.


	

	Did your added ingredient change the final product as you expected? Explain your answer.


	

	Suggest how you might modify your added ingredient if you made the product again. Explain your answer.


	

	Suggest 2 ways you could have worked better, to improve your product or a working practice.


	

	Assess another product and compare the quality with yours. Make comments.

 
	


