Stage 2 Food and Hospitality
Assessment Type 1: Practical Activity –Tapas
Research Task – ‘Is The Tapas Menu A Fad Or Fashion?’
Tapas have arrived onto the food scene with much debate whether it is a fad or fashion menu. Tapas bars originated in Spain where customers could order hot and cold appetizers or snacks. For it to be a fad there would need to be a suggestion that tapas would be popular for a short time and fade quickly from the food scene. 

With Spanish ingredients now readily accessible, tapas has become a current fashion of the food scene and that this style of cuisine matches customers desires for more casual style of dining. The tapas menu has been part of the Adelaide food scene since 2002 when the Apothecary on Hindley Street opened a wine-bar serving Tapas. Over time many hospitality operators have opened establishments in the true concept of tapas or blurred it with their restaurant dining experience. 
There are a number of establishments in Adelaide that have embraced the tapas style menu reflecting traditional tapas dishes such as Albondigas (meatballs), Boquerones (white anchovies ), Tortilla Espanola  (Spanish omelette), Patatas Bravo (spicy hot potatoes), along with a blend of new twists such as Duck doughnut and Porcini salt .      
The growing trend in Tapas-style is evident in one local hotel where the entire menu is served Tapas-style. Waiters educate the customers about Tapas and non traditional Spanish options such as haloumi & zucchini fritters and barramundi gooujons and explain that it is “used as a way to try many different dishes instead of just having one main meal.”
 
Tapas style of dining is reflecting a change in many customers’ desires to enjoy a more communal style of meal. This is reflected in the physical set up of restaurants such as the use of long tables which encourage a communal style of eating.
According to Natalie Homan, the head chef of one such restaurant, “our style of eating has changed and people now like to sample a range of different dishes.”
 Tapa is so popular as it allows people to do this as well as being “a more relaxed way of eating”
. Head chef of the recently venue, Mathew Goodlet, believes Tapas creates “a bit of novelty in the dining experience, a bit more excitement at the table.”
, due to the different style of eating.
In my opinion, it is clear that Tapas-style cuisine is becoming increasingly popular in Adelaide and is more than a fad. It deserves a place in the hospitality industry. The increasing demand for Tapas has caused more restaurants with Tapas on the menu to open. Chefs believe the appeal behind Tapas is in the different experience and the way it creates a friendlier atmosphere as people can share food and experience a variety of flavours and foods in one sitting.
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EVALUATION REPORT
The task was to select, prepare and present 2 tapas style food dishes that would be suitable to be incorporated onto a food and hospitality menu. Our tapas style dishes reflect current menu offerings in two of our regional eating establishments which clearly demonstrate that it is a current trend and evident in the industry. 

The two tapas style food dishes were Albondigas, pork and veal meatballs with romensco sauce and Empanada, Spanish pastries filled with tuna, tomato and lemon. The dishes allowed for the demonstration of skills, knowledge and understanding of tapas style dishes. These authentic dishes use regional and South Australian food products that were sourced for the practical. As these dishes reflect local menus it gave us confidence that the ingredients would be able to be sourced on the day required. 

The dishes use a blend of fresh produce with a key ingredient such as tuna and fresh herbs to create a sensational experience. The two dishes incorporate a range of food skills which included making the short crust pastry for the Empanadas and mincing the meat for the Albondigas. Using the food processor was an efficient use of our time and resources. This allowed for us to place both the pastry and mince meat mixture into the fridge for a time which resulted in easy handling and assembly of the two dishes. The short pastry recipe was excellent, rolling out perfectly for the small pasties. 

The fresh tuna was sliced in a sashimi style to be mixed with the tomato, lemon and continental parsley to create the filling. Tuna is a South Australian food product that would be used in Spain as tuna is local fish in the Mediterranean Sea. The filling of the Empanadas reflects Mediterranean flavours that can be sourced in our local area.  

Local customers would feel comfortable with both dishes as the Empanadas are very similar to pasties and the Ablondigas are meatballs. The meatballs were cooked thoroughly on medium heat and did not burn on the outside. The romensco sauce contained secret ingredients of paprika and almonds that were grounded to a paste and added to a tomato base. The texture of the sauce was thickened by the addition of the almond mixture which was a different technique than reducing the sauce.   

In the picture of the two dishes it is evident that quality control was demonstrated in small portions presented on white conical plates. The romensco sauce added colour to the serving dishes. Creativity was shown by stacking the Albondigas and the Empanadas to create height on the plate. 
As indicated the two dishes were sourced from local regional establishments. This clearly shows that tapas is firmly established in the food scene but it still will meet with some resistance due to people’s concept of value for money versus the dining experience.

The dishes selected did demonstrate knowledge, skills and understanding of the changing nature and cultural diversity of Australian cuisine through tapas style dishes. 
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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.


Investigation and Critical Analysis 


In-depth investigation and perceptive critical analysis of contemporary trends related to food and hospitality Industry.





Investigation and Critical Analysis 


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





Investigation and Critical Analysis 


Highly effective application of literacy and numeracy skills, including clear and consistent use of appropriate terminology.





Evaluation 


Insightful explanation of the connections between research and practical application.





Evaluation 


Insightful evaluation of the processes and outcomes of practical and group activities.





Evaluation 


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





Additional Comments


Evidence of the Practical Application is not provided with this exemplar.


However an assessment of the specific features for this Assessment Design Criteria has been included on the Performance Standards table.
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