[bookmark: _GoBack]Weekly Learning Sheet :

Please copy and paste the learning intention and success criteria from this weeks task page. Insert your photo that demonstrates your understanding of the success Criteria: 

Learning Intention:






Success Criteria:
















Reflection:

· How successful were you this week? 

· What didn’t work? Why?

· How could you improve?

· What would you do different next time? 


























Evaluation of food made:





	Taste:
	Texture:
	Appearance:
	Smells:
	How you would make it different:
	How much did you like the food?
(Score out of TEN)

	







	
	
	
	
	
/10







	How to evaluate the food you made:

	Looks:
	Tastes:
	Feels:
	Smells:

	Colourful
	Bitter
	Fatty
	Fruity

	Golden
	Bland
	Hard
	Sweet

	Well shaped
	Burnt
	Crisp
	Spicy

	Well risen
	Creamy
	Doughy
	Yeasty

	Uneven
	Tangy
	Sticky
	Mild

	Undercooked
	Sweet
	Lumpy
	Strong

	Glossy
	Sour
	Grainy
	Milky

	Dull
	Strong
	Smooth
	Sour

	Cloudy
	Hot
	Runny
	Rancid

	Transparent
	Spicy
	Creamy
	Garlicky

	Curdled
	Oily
	Crunchy
	Aromatic 

	Glazed
	Tart
	Soft
	Buttery 

	Fresh
	Salty
	Coarse
	

	Appealing 
	Meaty 
	Mushy 
	

	Well balanced
	Fruity
	Dry 
	

	Well proportioned
	Fatty 
	Tough 
	

	Shiny 
	Acidic 
	Tender 
	

	Clear 
	Astringent 
	Chewy 
	

	Opaque 
	Fishy 
	Stiff 
	

	Translucent 
	Overpowering 
	Frothy
	

	Flat 
	
	Firm 
	

	High 
	
	Spongy 
	

	Rough 
	
	
	

	Dry 
	
	
	

	Broken 
	
	
	

	Colourless 
	
	
	

	Foamy 
	
	
	

	Greasy 
	
	
	

	Powdery
	
	
	

	Syrupy
	
	
	

	Thick
	
	
	

	Watery
	
	
	

	Mottled
	
	
	

	Creamy
	
	
	




Photograph of food produced:





