[image: ]Year 8 – Lets’ Get Cooking
CAT 1: Designing a Healthy Pizza

PART 1
Design Brief
Everyone likes to eat pizza, so you are going to research a range of possible ingredients that could be used to make your perfect pizza. The pizza should be a round shape, with a sauce on the base. To make your pizza healthy, it should include a minimum of 3 vegetables with no more than 2 types of meat and some reduced-fat cheese. For added flavour, you may also choose from a selection of herbs or other flavouring ingredients. You need to design 2 different pizzas that you could make in class in 72 minutes total. You will then select the best pizza design to make in class and complete a sensory analysis.







1. INVESTIGATING
A)  SPECIFICATIONS
Make a list of six or more things you will need to consider when you are developing your two pizza designs. Use the information in the Design Brief to help you identify the Specifications and add them to the table below.
	SPECIFICATIONS
	SPECIFICATIONS

	Round shape 
	

	Healthy 
	

	Minimum of 3 vegetables 
	

	72 minutes 
	

	No more than 2 types of meat 
	



	B) CRITERIA FOR SUCCESS
Write a question from the 6 or more Specifications you have listed above (part A), that you could use to evaluate the pizza you make against the design brief. 
For example: 
1. Was I able to include 3 vegetables in my pizza design?

2. Was I able to finish in 72 minutes? 

3. [bookmark: _GoBack]Did I allow enough time for the pizza to cook?
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