Yr 8 Food Technology - Muffin DESIGN PART 3

1. From your two designs, choose the one you are going to make in class by completing the following Decision Table.
	MY TWO MUFFIN DESIGNS

	DESIGN 1 :
	DESIGN  2 :

	Advantages of the design:
· Very tasty 
· Uses more than 1 flavouring ingredients 
· Simple 
· More professional 

                                                                                                                       





	Advantages of the design:
· Simple 
· Tasty 
· Easy 


                                                              
                                                                    


	Disadvantages of the design:
· Might take more than 72 minutes 
· Has to be taken care of. 








	Disadvantages of the design:
· Might take more than 72 minutes. 
· 


                                                                   
                                                                    
                                                                       


 The design option I am going to prepare is : Design 1
Use the above information to justify in detail, why you have chosen this option instead of the other.
I have chosen this design because I think it is going to be tastier compared to the other one. Also because it is more professional and has a burst of flavour.  







3. COLLABORATE AND MANAGE

2.  You will need to provide a shopping list for the ingredients for your chosen design option. All measurements should be in metric terms (gms, cups, tbsp. etc.)
	Quantity
	Ingredients 

	ALREADY DONE
	ALREADY DONE















3. Using the recipe provided, complete a time plan.
a) 
Remember to include preparation of the topping ingredients you are using.
	Order of tasks to be completed
	Equipment

	1) Set oven temperature 
2) Collect ingredients 
3) Prepare the basic muffin recipe
4) Fill half the muffin tray holes
5) Add caramel chunks. 
6) Fill the rest half of the muffin tray holes. 
7) Place in oven 
8) Add chocolate cream on top for all the muffins on the top. 






	1) Oven
2) Steel plate
3) Bowl, something to stir
4) A wooden spoon, muffin tray
5) Caramel chunks 
6) 
7) Pre heated oven 
8) Chocolate cream 






b) List two safety and hygiene rules you will need to follow for making your pizza.
	Safety Rule
	Hygiene Rules


	Make sure the glass bowl is not dropped. 
	Wash your hands. 


	[bookmark: _GoBack]Use a oven glove when required. 
	Never sneeze or cough on top of the food. 




Make sure you take notes while you are cooking of any changes you make. This can include different ingredients, equipment or timing of each step.

PRODUCTION DATE: 20/10/2016

ALL THE WORK FOR SECTIONS 1-3 IS DUE FOR SUBMISSION ON THE DAY OF COOKING


