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PLANNING and TESTING Recipe: Apple Pinwheel Scones - _z -
Mhdmwld;:ldm M{ ! >
apples inside them. Cost of extras: Nutrition:
Apples-vitamins
Bread-carbolydrates
No extras were
purchased

Justify use in recipe set: no changes
made

Justify Adaptations
No changes made, | just followed the
recipe used.

Problems encountered and decisions or
changes that need to be made:
The thickness and texture of the scone
mixture made the scone dry. Maybe next
time we could make the scone size thinner

Planned Time: 1hour  Actual Time:50 Equipment Safety Hygiene f my planning, and
minutes knife -use gven mitts -wash hands -peeling effichency in this trial: overall the product

Time it took sh than when taking thing  -use apron ~cutting was good. The taste though was very good
expected as we were working together.  -peeler out of oven -roll up sieeves -baking and | will, in the future, make the product
To make It quicker | could prepare the ~Roller ~cut away from ~chean all -grating look more attractive,
apples in advance. -Bowls hands. ‘equipment used -slicing

-oven -point knife -take blazers off,

-oven mitts downwards.

Recipe Trials - Planning for Production
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Font Research

By reading the research on fi fonts.ml , | have found that
fonis are a very imp factor in any resumes, efc.. In this
research they discovered what fonts will be suitable for various types of advertising and jobs.

“A few years ago, Pamela Henderson, Joan Liese, and Joseph Cote of Washington State University

research into how o various typefaces or fonts. Their purpose was to
explone how marketers and advertisers can use fonts to convey specific messages and emotions in
lagos and advertising copy” Paragraph from "Research on Fonts and Marketing: Apply It 1o Your
Resume?”

Fonts can trigger { Feelings such as sadneds, warmith, cold
and much more. Although this research was mainly for resumes, advertisements, presentations Fve
decided to apply some information of the research onto the recipes that | will be making for my
clients because through reading many recipes | have found some recipes that encourage and
discourage me to keep reading. in this research they introduced some groups of fonts that can be
found on mast computers that trigger emations and feelings.
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Ingredients: Fluffy and light fi Apple Pin wheeled
- 2 Cups Self Raising Flour - 4 teaspoons b.powder Scones. Enticed with a cinnamon flavour Eitness for Purpose
- 1 Tablespoons Butter and rolled into a pinwheel and baked to
- 1 Cup Milk - liking. ¥ " The racipes | have used throughoul this project have been appropriate and fil for my
- 1Apple pt.u'pm Myongmlbnﬂfwasb wammpeslhalmuidbegmnomMnlmd
- % Cup Brown Sugar [+ d some b h. came up with ideas, trialled recipes using
Method: pasic msredoems and looked at recipa formats and layouts. All this information and the
1. Sift dry ingredients into a bowl and add sugar. feedback | received from my slakeholders helped ma to come up with i range of recipes,
2. Rub butter until breadcrumbs and then add the 4 .
While developing my ptual design | ded o consider

= Lack of lace lo lace conlact with the clients — therefore | dign’t know very much about
them, ethnicity, cooking skills, food likes/dislikes, reading ability.

Cooking / kitchen equipment available in the client’s homes.

Presentation / layoul of the recipe

On-going use / repraduction of my P

Cosls of additional ingredients

My recipes are sultable and fit for the purpose ol being given out with a 1ood parcel because
the ingredients usad are simple, most of them found I a parcel and the axtras ara low cost |
have thought carafully aboul the layoul and used Ihe information given by the tlechnologist
from Menu Made when designing my layoul. The recipes are easy o read. all formalted the
same and are on a single page.

| have also thought aboul how thay can be presented and decided the besl way 1o
reproduce my recipes ( so they could be used more than once) was to either burn them onto
a CD or laminate them and give a hard copy to the Salvation Army - thay could than
photocopy aach recipa as they ane nesded.

Ingredients: A beautifully packed cheese, ham and
= 3 Cups of Water - % Cup Pizza Sauce hetti filling ded by a dibh
- 1 Teaspoon Dry Milk Powder -3 Onion d 1

- 1/2 Tablespoons Active Dry Yeast

= % Cups of Grated Cheese - 500 grams Ham

- ¥ Cups of Water

Method:

1. Place dry ingredients and water together and mix
together to rest for one night.

2 out dough { ik the:
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