Stage 2 Food and Hospitality
Assessment Type 2: Group Activity – A Modern Australian Dinner
Group Decision Making 
Aim: 
The class chose to serve a 3-course 'Modern Australian' themed dinner to the local Rotary Club. It is a group activity, so the students had to work as a group and plan everything including the menus, table setting and course options

Issues discussed:

· Modern foods in industry like meals in restaurants or cafes; fresh in-season food; indigenous ingredients are tasty and interesting for guests to try
· Guests from the Rotary Club who will pre-order from the menu, some may have allergies
· Safe management practices, including time management is important at the front and back of house. Safe food handling during preparation and service is important at al times
· Everyone to use of technology, knowledge and skills that show what we have been learning this year. We need to have well organized kitchen areas and maintain excellent quality control.
· Work as a group during lessons and at the event in the Home Economics Centre

Decisions:

· Trio of Dips platter 

· Lamb racks with wedges and eggplant or chicken salad and Damper

· Fruit salad and wattle seed ice-cream or mango cheesecake

Justification

This menu suits the members of the Rotary Club. We will show good time management with pre-preparation and during the dinner. The entrée is something seen in a café or restaurant, and will use electrical appliances. The main course choices showcase Indigenous ingredients and seasonal vegetables. The lamb will be baked in the oven. Safe food handling and storage is essential for customers and our reputation. The dessert will be popular choices. We will use the ice-cream maker and the freezer technology. Both desserts can be complete, safely chilled and ready to serve ahead of time. We have decided to be in three main groups and also have individual responsibilities. If someone is away we have talked about leaders and back up plans. We have brainstormed what can go wrong and how problems can be solved.
Implementation Strategies

We allocated the tasks:

	Group 1
	2
	3

	Front of House Team 

Entrées

Folding Napkins

Evaluation Sheets


	Back of House Team 

Desserts

Table Decorations

Water Jugs, Serving on Table


	Mains

Table setting

Room Decorations

Table Seating and menu selection

Serving of Tea/Coffee/Dinner Mints

Making and Setting Up Tea & Coffee



	All

Menus and Dishes, packing up
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Evaluation Report

Task
The set task was to prepare and serve a Modern Australian dinner to the local Rotary Group. 

Evaluation of the decision

I worked in a group of 4 on the main course. It was a lot of work getting the lamb racks ready to bake in the oven. I made up the topping which was going on the lamb racks and placed them covered into the fridge until needed. Also I prepared the baking dishes and turned on the oven. The other people in the group got the potatoes and eggplant salad ready for cooking. 

On the night all of us worked together and I am glad that we picked the lamb as it went in the oven to cook and this allowed time for us to concentrate on the vegetables and sauce. I needed to ask one of the group to help me to decide if the lamb was cooked to perfection. It was great idea to ask the butcher to cut them into smaller racks as we found it easier to cut them for plating. Our lamb racks looked great going out to the customer, even if I thought it was an unusual dish.  

All the other courses looked great and we were on time for the evening. Our teacher had put up these sheets to help us on the night. The Rotary Club enjoyed the dinner. I was glad that we did a lot before the night as it was quite scary and stressful. The decision to make the dips and store them in the school’s commercial fridge was great. Also another group made the desserts which could either be stored in dry storage or in the school’s commercial fridge. The desserts did look fantastic.
During the day we set up the room and all the tables. My group worked on washing, drying and shining the entire cutlery for the dinner. Also we got to set the cutlery which we had been showed how to do. 

As a group we all worked together during the day and on the evening. The hardest part was deciding on the menu before the day as we could not decide on the main course. We looked good as a group as we all wore black and white and these groovy waiters aprons. Everyone helped each other on the night. 

Suggestions for improvement

I think we could have added more colour to the main course such as including a green vegetable or garnish. Also perhaps one of the desserts could have been a hot choice as our dinner was in the middle of winter. 
Conclusion
The practical was a very good outcome for all of us. We showed our practical, organisation and customer skills whilst working as a great team. We were all very proud of ourselves in the end because we got very good feedback and no really big issues became a problem.
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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 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 practical application.

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

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

	D
	Some investigation and basic description of one or more contemporary trends or issues related to 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 new and emerging technologies, 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 food and hospitality industry, tending towards basic description.

	E
	Limited investigation or basic description of one or more contemporary trends or issues related to 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 new and emerging technologies, 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 food and hospitality industry.


Problem-solving 


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





Evaluation 


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





Evaluation 


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





Evaluation 


Some basic description of a connection between planning and practical application. 





Evaluation 


Thoughtful evaluation of the process and outcomes of practical and group activities.





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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