Stage 2 Food and Hospitality
Assessment Type 2: Group Activity
A Modern Australian Dinner
Group Decision Making
Aim: 
To serve a formal dinner to a targeted group of diners, and work as a team to present a formal dinner to industry standard, practising good interpersonal skills in order to achieve outstanding customer service and satisfaction. The class chose to serve a 3-course 'Modern Australian' themed dinner to the local Rotary Club. 
The issues discussed at the planning stage:

· Choose recipes which are current in the hospitality industry, especially those seen in trendy restaurants and cafes.
· Cooking skills acquired throughout the year need to be showcased at this catering function. Recognition of the limitations of our kitchen facilities is also important.
· All meals should meet the required theme of 'Modern Australian Cuisine' which will require research on the availability of ingredients such as indigenous Australian foodstuffs and fusion style recipes. It is desirable to use foods which are in season in winter.
· The guests are predominantly business people who will be coming straight to the dinner from work. 

· The budget is $15 per head. Factors such as portion size for meat or fish and the quantities for other food items need to be researched as a part of costing each course.
· As a group, plan everything including the menus, table setting and course options.
The groups' chosen menu
Pea and Ham Soup or Spicy Pumpkin and Coconut Soup
Herbed and Mustard Crusted Rack of Lamb served with saffron potato, warm eggplant salad and almond yoghurt sauce. 

Triple Chocolate Cheesecake or Wattle seed Pannacotta
Justification:

Our menu choices allow us to show our understanding of contemporary food trends through the selection of some dishes reflecting the Modern Australian theme. Asian ingredients and the choice of indigenous Australian ingredients, further combine to create a ‘Modern Australian’ theme.
The menu allows us to showcase a range of food preparation and presentation skills and provide an interesting menu option for our guests. The menu can be achieved in the time we have for preparation and through effective use of the school’s facilities. 
In trialing a range of options it became evident that it would be desirable to have at least one course fully prepared ahead of time such as the soup. Our costs come in under budget for the dinner. Photos will be taken on the final trial of the menu so that it can be displayed on the night. This ensures that everyone has a clear idea of how each dish needs to look. 
The Rotary Club members will pre order their choice options which will enable us to order and plan accurately for the night. 

Implementation Strategies: 
Welcome Speech/Housekeeping/Collecting Money:
Front of House Team Leader: 

Back of House Team Leader: 

Entrées: 

Desserts: 

Mains: 

Moving Tables & Chairs: 
Table Setting: 

Folding Napkins: 

Table Decorations: 

Room Decorations: 

Menus: 
Table Seating and menu selection: 

Evaluation Sheets: 

Water Jugs, Serving on Table: 

Making and Setting Up Tea & Coffee: 
Serving Damper Rolls: 

Serving of Tea/Coffee/Dinner Mints:
Dishes:
Word count 489
INDIVIDUAL Evaluation Report
Task 

The task was to serve a modern formal Australian dinner to the Rotary Club by working as a team. 

Evaluate the outcome

We divided the class into different groups depending on tasks at hand. This resulted in a strong sense of ‘following through’ in relation to tasks undertaken. Our practice and photos of final plating proved to be invaluable, particularly on the night with the rush of service.    
Working in the dessert group involved being very focused in lead-up sessions in making the two recipes for the night. The pannacotta I made was individually plated in martini glasses which proved stunning for presentation. Using gelatine leaves decreased the chance of the mixture being cloudy and they were not too rubbery. The cheesecake was baked without cracks appearing on the top which made it easy to plate. Our quality control processes ensured excellent final products and the finishing touches of chocolate figurine work on the cheesecake were spectacular as was the cigar shaped tuille which balanced on top of the pannacotta.

On the day, the class worked together to set up the kitchen space to ensure a smooth working area. All mise en place was completed accurately and all food stored appropriately. Two extra serves to cater for mishaps and for those diners who may request a change were factored in. 
All dishes created for the night demonstrated the group’s attention to detail and skill level. The kitchen was divided into different work areas so that there was no chance of cross contamination occurring in food preparation. All students adhered strictly to safe food hygiene practices. 

The dinner was a coordinated event with everyone working together and using their initiative to ensure a smooth flowing dining experience for our guests. All courses were delivered on time with the desserts creating the ‘wow’ factor. The running sheet which proved invaluable in keeping the front and back of house synchronised, had been developed in consultation with the Rotarians so that plates were not collected during speeches. 

Effectiveness of group 

There was a strong sense of team work commitment, perfect attendance to all sessions and everyone worked together harmoniously. There was a clear understanding of the purpose of the dinner, and that our group was the public face of our school for the night. Everyone was well presented in our dress theme and the waiters’ aprons added the professional touch to the group’s overall presentation. The choices were suitable for the facilities and resources of our kitchen and ensured that food was served hot and cold as appropriate. 

Suggestions for improvement 

The Rotarians feedback was favourable.  However, the eggplant salad was not well received by some.  I recommend use of traditional vegetables with subtle flavours in seasonings to give a modern twist.
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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 related to the food and hospitality industry.





Problem-solving 


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





Problem-solving 


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





Please note that student names were provided here but have been removed for privacy reasons.





Evaluation 


Insightful evaluation of the processes and outcomes of practical and group activities, including own performance.





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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