
Stage 2 Food and Hospitality
Assessment Type 1: Practical Activity Action Plan
Asian Fusion
Task

To apply knowledge and demonstrate skills in preparing, planning and serving an Asian fusion inspired dish suitable for serving and judging at the Restaurant and Catering Awards. 

Factors
The dish must be suitable to serve at the Awards and therefore must be trendy and incorporate exciting Asian flavours with a modern Australian twist. It must reflect Australian ingredients such as lamb or macadamias while showcasing Asian flavours such as Vietnamese or Korean dishes. 
The area of study (Sociocultural Influences) is being explored through developing an understanding of the different Asian cuisines, availability of ingredients, cooking techniques and plating of dishes. This knowledge will enable a decision to identify an Asian cuisine which will be able to be blended with Australian cuisine to create a new dish. 

Meals must be presented in a contemporary manner and be aesthetically appealing and impress the judges in terms of flavours, texture and food combinations. Portion control needs to be considered in relation to the crockery selected and final plating of the dish.   

Using fresh, seasonal produce is also important to ensure the look and flavour of the dish is not compromised. 
Decision 

The dish chosen is Lamb wrapped in banana leaf with Thai salad and Nam Jim.

Reason

The dish selected would be appropriate to be incorporated onto a modern Australia or Thai restaurant as it is offering to the customer a new innovative dish in terms of flavour and textures.   

The dish chosen features lamb roast, a typically Australian meal, cooked with Thai flavours. Lamb is not featured strongly in Thai cuisine so this is a modern twist to the dish. 

Lamb fillet has been selected as it is suitable to be cooked in a banana leaf where it will retain maximum flavour during the cooking process and is an unusual cooking technique for lamb. 
The combination of herbs such as coriander and lemongrass showcases the flavours representative of Thai cuisine. The nam jim reflects a classical approach of balancing ingredients to create a hot, sour and tangy dressing to accompany the lamb dish. Food knowledge of Thai cuisine will be demonstrated in the various knife skills which will be used in the cutting of vegetables, and assembling of the salad. 
A key feature of the dish is sourcing fresh ingredients from local producers.  This dish has many parts which will need to be considered carefully in the use of space on the plate to balance all elements. 
Implementation

Preparing a detailed mise en place list as there will a single lesson prior to the double where preparation can occur before the double lesson. The recipe needs to be written in explicit steps. Viewing a video from the internet on the how to make nam jim as a knowledge and skill development.
Checking that all ingredients can be sourced or alternatives explored due to our regional location it can be challenging to source foodstuffs.   
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Evaluation Report

Task

To apply knowledge and demonstrate skills in preparing, planning and serving an Asian fusion inspired dish suitable for serving and judging at the Restaurant and Catering Awards.

Evaluation of the decision

The dish chosen was Lamb wrapped in banana leaf with Thai salad and Nam Jim. The dish combined flavours from Thailand with a typical Australian ingredient, lamb fillet. It was suitable dish to incorporate on a restaurant menu and showcased food knowledge and skills of an Asian fusion inspired dish. 

Evaluation of personal performance

The dish contained an unusual combination of flavours from different ingredients. However, the banana leaf was not able to be sourced and so the lamb was baked in a foil parcel. This affected the flavour, presentation and difficulty level of the dish by the lamb slightly overcooking. The banana leaf would have infused different flavours and provided more of a challenge in preparing the dish. The dressing for the Thai salad, nam jim was balance correctly with the flavours of coriander, lemongrass, Thai chilli and lime. Knowledge gained from watching a video clip on the internet allowed for a confident approach in handling the lemongrass and critical decisions on finer judgement of the flavour of the dressing. The Asian salad was a combination of Thai and European style vegetables which were finely cut and held their height when plated. 
The overall presentation of the dish was appealing, although the banana leaf would have been authentic and a different base for the food to be presented on the plate, such as the lamb fillet. The non-use of the banana leaf did detract from the final plating of dish as it lacked the colour of the banana leaf which was the base for the food. 

Stacking techniques were applied to emphasize the main ingredients. The large white rectangular plate was organised to emphasise the separate components and the garnish was creatively placed to further enhance the dish. It was a chilli flower to indicate that it was one of the main flavours of the dish. 

Suggestions for improvement

The lamb was slightly overdone as there was no pink tinge to the middle of the meat as I left the meat wrapped up while resting it and did not account for extra cooking once removed from heat. Next time I would remove the lamb earlier to ensure it isn’t overcooked and take into account that the alfoil would hold residual heat as opposed to a banana leaf.  However, the difficulty in sourcing a banana leaf did have an impact on the flavour.
Conclusion

The Lamb wrapped in banana leaf with Thai salad and Nam Jim applied knowledge of the flavours and ingredients of both Asia and Australia and successfully combined the two. In some seasons cooks must sacrifice authentic flavours and skills if authentic ingredients are unavailable. The presentation of the dish met industry standards and fulfilled most factors identified in the action plan. 
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Performance Standards for Stage 2 Food and Hospitality

	-
	Investigation and Critical Analysis
	Problem-solving
	Practical Application
	Collaboration
	Evaluation

	A
	In-depth investigation and perceptive critical analysis of contemporary trends and/or issues related to the food and hospitality industry.

Perceptive analysis of information for relevance and appropriateness, with appropriate acknowledgment of sources.

Highly effective application of literacy and numeracy skills, including clear and consistent use of appropriate terminology.
	Astute identification and discussion of factors involved in problem-solving related to the food and hospitality industry.

Sophisticated and well-informed decision-making about problem-solving and implementation strategies.

Clear and very relevant justification of decisions about problem-solving and implementation strategies.
	Ongoing and productive implementation of appropriate techniques, and sophisticated generation and maintenance of quality control in preparing and serving food.

Productive and efficient organisation and management of time and resources.

Logical selection and application of the most appropriate technology to prepare and serve food.
Sustained and thorough application of safe food-handling and management practices.
	Initiation of ideas and procedures, display of leadership within the group, and proactive and inclusive response to members of the group.

Proactive and focused involvement in group activities and discussions to support healthy eating practices.
	Insightful evaluation of the processes and outcomes of practical and group activities, including their own performance.

Sophisticated appraisal of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry.

Insightful explanation of the connections between research and/or planning, and practical application.

In-depth evaluation of contemporary trends and/or issues related to the food and hospitality industry in a variety of settings.

	B
	Detailed investigation and well-considered critical analysis of contemporary trends and/or issues related to the food and hospitality industry.

Well-considered analysis of information for relevance and appropriateness, with appropriate acknowledgment of sources.

Effective application of literacy and numeracy skills, including mostly clear use of appropriate terminology.
	Well-considered identification and discussion of factors involved in problem-solving related to the food and hospitality industry.

Well-informed decision-making about problem-solving and implementation strategies.

Mostly clear and relevant justification of decisions about problem-solving and implementation strategies.
	Mostly productive implementation of appropriate techniques, and well-considered generation and maintenance of quality control in preparing and serving food.

Mostly productive organisation and management of time and resources.

Mostly logical selection and application of appropriate technology to prepare and serve food. 

Capable application of safe food-handling and management practices.
	Initiation of some ideas and procedures, some display of leadership within the group, and thoughtful and active response to members of the group.

Active and thoughtful involvement in group activities and discussions to support healthy eating practices.
	Thoughtful evaluation of the processes and outcomes of practical and group activities, including their own performance.

Well-informed appraisal of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry.

Well-considered explanation of the connections between research and/or planning, and practical application.

Well-informed evaluation of contemporary trends and/or issues related to the food and hospitality industry in different settings.

	C
	Competent investigation and some considered critical analysis of contemporary trends and/or issues related to the food and hospitality industry. 

Considered analysis of information for relevance and appropriateness, with generally appropriate acknowledgment of sources.

Generally effective application of literacy and numeracy skills, including competent use of appropriate terminology.
	Considered identification and discussion of some factors involved in problem-solving related to the food and hospitality industry.

Informed decision-making about problem-solving and implementation strategies.

Generally relevant justification of decisions about problem-solving and implementation strategies, with some clarity.
	Competent implementation of appropriate techniques, and considered generation and maintenance of quality control in preparing and serving food.

Competent organisation and management of time and resources.

Appropriate selection and application of technology to prepare and serve food. 

Competent application of safe food-handling and management practices most of the time.
	Some initiative with ideas or procedures, occasional leadership within the group, and generally active response to members of the group.

Active involvement in group activities and discussions to support healthy eating practices.
	Considered evaluation of the processes and outcomes of practical and group activities, including their own performance.

Informed appraisal of the impact of technology, and/or sustainable practices or globalisation, on the food and hospitality industry.

Considered explanation of the connections between research and/or planning, and practical application.

Informed evaluation of contemporary trends and/or issues related to the food and hospitality industry in different settings.

	D
	Some investigation and basic description of one or more contemporary trends or issues related to the food and hospitality industry.

Some consideration of information for relevance or appropriateness, with some inconsistent acknowledgment of sources.

Inconsistent application of literacy and numeracy skills, with use of some terminology that may be appropriate.
	Superficial identification and discussion of some factors involved in solving basic problems related to the food and hospitality industry.

Some basic and inconsistent decision-making about problem-solving and/or implementation strategies.

Some description and partial justification of one or more problem-solving and/or implementation strategies.
	Basic implementation of one or more techniques, and some basic consideration of the generation and maintenance of quality control in preparing and serving food.

Inconsistent organisation and management of time and resources.

Identification and some application of technology that may be appropriate to prepare or serve food.

Some endeavour to apply safe food-handling and management practices some of the time.
	Some participation within the group, and some response to members of the group. Participation is often passive.

Some basic involvement in group activities or discussions to support healthy eating practices.
	Basic consideration of the processes and/or outcomes of practical and group activities, which may include their own performance.

Superficial consideration of the impact of technology, sustainable practices, or globalisation on the food and hospitality industry.

Some basic description of one or more connections between research and/or planning, and practical application.

Superficial reflection on one or more contemporary trends or issues related to the food and hospitality industry, tending towards basic description.

	E
	Limited investigation or basic description of one or more contemporary trends or issues related to the food and hospitality industry.

Limited identification or acknowledgment of information that may have some relevance.

Attempted application of literacy and numeracy skills, with attempted use of some basic terminology that may be appropriate.
	Identification of one or more factors involved in solving basic problems related to the food and hospitality industry.

Attempted decision-making about a problem-solving or implementation strategy.

Attempted description of one or more problem-solving or implementation strategies.
	Attempted development or implementation of a technique, and some awareness of the need for quality control in preparing or serving food.

Limited organisation or management of time and resources.

Limited identification or application of technology that may be appropriate to prepare or serve food.

Emerging awareness of safe food-handling and management practices.
	Some attempted participation in one or more aspects of group work, and occasional response to members of the group.

Attempted involvement in one or more group activities or discussions to support healthy eating practices.
	Attempted consideration of one or more processes or outcomes of a practical or group activity, which may include their own performance.

Attempted description of an impact of technology, sustainable practices, or globalisation on the food and hospitality industry.

Limited awareness of any connections between research and/or planning, and practical application.

Some recognition of one or more contemporary trends or issues related to the food and hospitality industry.


Problem-solving 


Astute identification and discussion of factors involved in problem solving in the food and hospitality industry.





Problem-solving 


Sophisticated and well-informed decision making about problem solving in relation to the identified factors.





Problem-solving 


Clear and very relevant justification of decisions about problem-solving and implementation strategies.





Evaluation


Insightful evaluation of the processes and outcome of practical, including their own performance.





Evaluation 


Insightful evaluation of the processes and outcomes of the practical activity. Including their own performance.





Evaluation 


Insightful explanation of the connection between planning and practical application.





Additional comments


Evidence of the Practical Application is not provided with this example. However an assessment of the specific features for this Assessment Design Criteria has been included on the performance standards table.
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