CAT 2 MUFFIN DESIGN PART 4. 
EVALUATION
1. Go back to Task 1 and copy your Criteria for Success questions.
Eg.  Was I able to include interesting and creative ingredients in my muffin design?
Re-write each of these questions (from CRITERIA FOR SUCCESS) and then use 1-2 sentences for each answer so that you can fully discuss how your muffin met the design brief.
	Was I able to include interesting and creative ingredients in my muffin design?
[bookmark: _GoBack]Yes, I included caramel chunks with a combination of chocolate buttons and cocoa powder. 







	
Was I able to finish in 72 minutes?
No, even though the muffins were cooked, I was unable to clean up with the time provided. 






	Did my muffins turn out to be too sweet?
No, they were perfect and tasted very good. 







	








	









	








	








	


	





	








	

















2. Describe the sensory properties for the muffins you made. Use the Sensory Wheel on page 2 to help you.
	Appearance
	Wet and dull



	Flavour
	Sweet, warm and rich 



	Aroma
	Fragrant 



	Texture
	Rubbery, soft, close 






3. Discuss how well you followed the work plan you created. For example, did you allow enough time at each step?
I think I followed my work plan well and allowed time for each step. However, I needed more time for cleaning up. 

4. Describe any changes or mistakes you made while making your muffins. Discuss how you fixed or could fix any mistakes and/or why you made the modifications.
The one and only change I made was adding cocoa powder. I thought that it would add to the flavour and be more contrasting to the caramel chunks. 

5. Compare the look of your finished muffins to ones you might buy in the shops.  Did the finish muffin turn out how you thought they would?  Give reasons why or why not.
When comparing the looks of my finished muffin to the muffin you would buy in shops, it turned out to be similar and have the same appearance. However, I did not expect it to look so dark as I thought that I was not going to add cocoa powder. 

6. Describe any changes you made to the original recipe and explain why these changes were made.
Already answered in question 4. 


7. If you were to make these muffins again, discuss changes that you could or would make to improve or change the flavour, texture or appearance? Explain.
If I were to make the muffins again, I would not add cocoa powder and instead add caramel topping. Also add M&M’s and Oreo instead of chocolate buttons. This is because the caramel chunks were dominated by the chocolate buttons and by the cocoa powder, therefore I decide to use caramel topping and use chocolates. 






YOU HAVE NOW COMPLETED THE ‘C’ TASK – WELL DONE.
IF YOU HAVE COMPLETED ALL ACTIVITIES, THE FOLLOWING ACTIVITIES MAY ENABLE YOU TO ACHIEVE A ‘B’ OR ‘A’ GRADING. THESE MUST BE COMPLETED IN ORDER.
PART B-Making Muffins Healthier
Many Australians are overweight or obese because they eat too much fat and sugar and not enough fibre. You want to create a healthier muffin that should lower the fat and sugar content but increase the fibre content.
The ingredients used in making the basic muffin recipe are:-
· Self-Raising Flour
· Sugar
· Egg
· Full Cream Milk
· Oil
TASK:- Investigate alternative ingredients you could use in your muffins to make them healthier and explain why these ingredients make them healthier.
The following websites might help you
http://www.hsph.harvard.edu/nutritionsource/muffin-makeover/
http://offbeathome.com/healthy-muffin-recipes/
http://blog.foodnetwork.com/healthyeats/2013/09/15/muffins-lightened-up/

For each ingredient you need to list alternative ingredients that could make the muffins healthier to eat and justify (explain) why these alternative ingredients make the muffin healthy
	Ingredient
	Alternative Ingredients
	Why it is healthier

	Full Cream Milk


	Skim Milk
	Skim milk contains less fat

	
Oil 

	Cholesterol free oil 
	Normal oil contains cholesterol and cholesterol can cause heart disease and stroke. 

	
White Sugar

	
Brown Sugar
	Too much sugar can cause diabetes, but brown sugar can be added in small amounts to serve the same purpose but does not effect the sweetness of the muffins. 


	
Salt in Muffin 

	
Make the muffins smaller
	Because, the bigger the muffins the more salt intake. 



Congratulations on completing the “B” task. Show your work to the teacher before you attempt the “A” task
A Task- Environmental Issues with Packaging Materials
[image: http://www.naturipefarms.com/wp-content/uploads/2012/04/Strawberry-Organic-Package.png]
Read page 107-109 in your text book. 
Complete Activity 6.4 page 109, questions 1-5
1. List the information that is included on the stickers of fresh fruit.
2. Explain why labelling fresh fruit with stickers is useful to supermarket managers.
3. Why are some bananas dipped in red wax?
4. What would be the advantages and disadvantages of using wax instead of stickers as a means of identification?
5. Using the information on page 108, compare the methods of packaging fruit by completing the following table.
http://environmentvictoria.org.au/index.php?q=content/packaging-0
This website can help answer the environment issues.
	Style of packaging fruit
	Example/s of fruit packaged
	Characteristic/s that prevent damage to fruit 
	Benefit/s to the consumers when purchasing fruit
	Environmental issue/s associated with use

	Corrugated cardboard
	



	
	
	

	Plastic Bags

	



	
	
	

	Mesh Bags

	



	
	
	

	Shrink-wrap

	



	
	
	

	Rigid plastic Bags
	



	
	
	



1. Explain two things you could do to minimise the waste from food packaging.
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