@F)-‘om talking to a technologist, I learnt ther I needed to: understand budgeting to keep

recipes low cost and wse staple foods; have a commitment to guality by testing all recipes;
ersure the recipe is fit for pwrpose by having correct processes and quariities; consider the
target market - their feedback is very valuable; etc.

This was supported by the information I got from food bank suppliers. They said that users
who are wnable to provide food for themselves or their family need to have foods that are
cheap and that can be cooked easily, but also foods that they prefer to eat. I also found ow
that I need to corsider that thase who receive these food parcels sometimes come from
different cudrural and religious beliefs and may have linle or no reading ability as well as
lintle or no cooking equipment.

The technologist also stressed the importance of a user friendly layout that included
photographs of all recipes to enswre clients can see end products. 1 therefore analysed a
range of lavows to realise the best format for clients. I concluded that the MenuMade format
or ‘Recipe Analysis 2 is the ideal recipe formear to use for the users of the food parcel. This
is because this recipe format could be used by ayone with or without culinary cooking
experiences. MeruMade recipes use limited cooking jargon and are compressed into one
page. Ithought the one page idea was very good, as it takes away urning pages for recipes
in the kirchen, which can ger messy. It was important ther Iincluded in my recipe a format
with similar fectures to MenuMade, eg to follow, number of servings, photo, step by step
instructions, serving suggestions, etc. Because I am producing six recipes it is important that
all recipes are formatted the same way to avoid confusion by the people using them. The
recipes do include lots of information that probably shouldn 't be necessary for my users,
urless it is rather essenrial to benefit them greatly.

Through research (for example, htip://'www.gqunitcareers.com/reswme_fonts. ltml), I have
found that forts are a very importare factor in any presentation. I have applied this
information to the recipes to be given to my clients. This is because I have found that the use
of forts can either encourage or discowrage reading habits.

"The chicken is a lintle over-cooked "

"The noodles are a little bit soft but not a problem as it is from an instant noodle paclet
which can be cooked easily.”

"Using powdered stock instead of liguid would mdke the recipe cheaper to male”

"The meat is a little &y and hard — the cooking tim e could be reduced.”

"It is good that the recipe format has specified time frames like preparation and cooking
iime, as well as indication for its difficulty, cost and its serving. I think the photos should be
made larger so that it can be seen easier. Since most of the writing is enclosed and crowded
on the left side of the recipe, there is a lot of empty space in the right side. I suggest that the
photo be increased and moved so that there is a balance in the overall lavout of the recipe "
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=~ BROCCOLI CHICKEN FETTUCCINI ALFREDO

PREPARATION TIME: 15 minutes
COOKING TIME: 35 minutes

STEPS:  INGREDIENTS NEEDED:

1x skintess, boneless chicken breasts

1x onion, finely chopped

2x tablespoons butter

1x skinless, boneless chicken breasts, cut into
small pleces, fat trimmed

200 dry fettuccine pasta

boiling water

1110.75 ounce) can condensed cream of
mushreom soup
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Student 1: Low Excellence

NZOA Intended for teacher use only

INSTRUCTION:

Cut chicken breast meat
Into bite size pleces,
trimming any fat off in the
process.

onlons and chicken breasts
in a saucepan.

|
Ina separate saucepan, |
cook pasta in boiling water.
Combine mushroam soup |
In the anlon sautd, with the
cheese. Stir altogether,

1 cup fresh braccoll, chopped

Add the broceoli and then |
return to the boll for 5
minutes or until broceoli is
cooked. |
|
stirring occasionally, for &
minutes.

1 cup grated parmesan cheese

“I1's Asicn flavenrs acded 12 the divhes exceprianal tasre =

“Good mutritionad value for the corsumer

Drain cocked pasta. Add

into broceoll mbdure.

Top with cheese, and serve |
atonce,

- gt source gf 7 . vl fliwe ™

“The dish s very filtag whech mades it tceal, =

"The recipa 5 eazy o se.”

"Cooking a lot of medls is certainly demanding. The new recipe format is alot easier to read
since I kmow which key ingredients I need for each step. Also, things like preparation time’
and ‘cooking time' are very helpfil.”



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

©

The following points are based on the requirements I established for producing a conceprual
design.

Recipes must be easy to make.

People who trialled my recipes had a range of cooking ability. They agreed the recipes were
easy-to-make meals. They would therefore be suitable for my main stakeholders who may not
have culinary experience to execute complex and hard recipes.

Must be the normal foods/ingredients found within a food parcel. Extra foods/ingredients to
be bought must be listed.

The majority of the foods in my recipes are included in the food parcel; mostly staple foods. 1
capitalized on the most common ingredient — carbolydrates (pasta andrice) — found inthe
food parcel and used it as the base for most of my recipes.

Although I included other ingredients; I tried to make them ingredients that were cheap and
easily available. I decided that there was not a lot of value in listing them as food parcels
vary in each branch.

The recipes need to specify the monber of servings, eg serves 6.
My recipes indicate the average quantity of servings the dish can provide.
Recipes must be easy to read.

Feedback and extensive research has indicated that my recipes follow a format that is easy to
read. I chose the format arrangement to make the recipe’s interpretation, execution and
application easier and more efficient, as my stakeholders do not have to look back at the
‘ingredients needed" table when reading the methods.

Recipes must be durable.

I suggest that the recipes are laminated so that they can be wiped over etc. I will also include
a CD with the recipes, although I realise users may not have ready access to a computer and
printer.

Recipe layout must attract the reader in a positiveway

My research made me decide 1o use green as much as possible. It is the colow of hamony,
balance, refreshment, universal love, rest, restoration, reassuravce, envirorm enital
awareness, eguilibrium and peace — all things that I thinkwould be good for my

users. Green strikes the eve in such a way as 1o require no adjustn ent whatever and is
therefore restfil. Being inthe centre of the spectrion it is the colow of balance. When the
word about us contains plenty of green, this indicates the presence of water and little danger
of famine so we are reassured by green.




