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Assessment Summary

Unit Details SITHKOPOO04 - Develop menus for special dietary
requirements
This is a summative assessment, which requires
Assessment Type each student to have adequate practice prior
to undertaking this assessment
Assessment 1 Wiritten Task
Assessment Methods | Assessment 2 Project & Role-play
Assessment 3 Project & Role-play
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® This is the s€cond of the

oU must compl i i
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* Read the scenario carefy||
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Assessment 2 - Project

three assessment tasks

Y.

This project Comprises of 3 tqsks.
o Task 1is q role-

play in which you are re
aged care centre (Assessor

conducted in class time at
Task 2 has 2 parts. In
lunch menus. In pa
their feedback ab
own time.

quired to meet with the manager of the
) to discuss the needs for the lunch menus, This will be

Acumen.

part A, you are required to prepare a proposal for two cyclical
rt B, you should design a questionnaire for the residents to get
out the quality of your menu. This should be completed in your

In task 3, you are required to revise the menus
centre staff and Prépare a draft email coveri
discussing the feedback yYou have received, an
take to address the feedback. This should be co

based on the feedback from the
ng note to the centre manager,
d the actions you have taken/ will
mpleted in your own time.

Your assessor will observe You performing task 1 and record and assess your performance
in the role-play observation Checklist. Review the performance checklist so that you are

familiar with the behaviours that You are expected tc perform during the observation.
Your assessor will record and assess your performance in

performance checklist and assessment outcome for the tasks.

Clearly label your work with name, unit code and unit title to

that are attached to your submission.

Review other resources, tools, job aids that provide guidance relate

going to perform.

Seek clarification regarding the assessment required to be done.

Acknowledge clearly when and how you are drawing on the ideas or phrases of others.

Consult your assessor when you are unsure about how to a

others to your thought and writing. '

e Read the Plagiarism policy and procedure carefull
you could face if your work is plagiarized.

Seek clarification regarding the assessment re
the task.

Ask for reasonable time from Assessor for Preparation of project or Assessment.
Seek information on additional reading material an
assessments.

Students with special needs can seek assistan
of the need.

Submit this document along with your assessment work.

task 2 and 3 using the
all the documents and sheets

d to the task you are

cknowledge the contributions of
y to understand the consequences that

quired to be done, if you do not understand

d reference for completion of the

ce from assessors depending upon the nature
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Resources required for assessment

The assessor must ensure that the following resources are made availag
assessment:
= computers, printers and software for costing and developi
= Australian Dietary Guidelines

» recipes that accommodate a range of special dietary requirements

ble to students. for

NG menus and meq) Plans
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ASSESSMENT 2 - Project 1
Scenario

You have been hired as q chef at an aged care residential centre. You have to prepare

Cyclical menus for the elderly residents of the cenfre, taking info account health condifions
such as Type 2 diabetes and heart disease.

All menus must be:
e low sugar
e |ow fat
e |ow cholesterol

e

In addition, food must be:
e maodified in texture to be easy to swallow and reduce choking hazard (such as pureed
or softened)
e easy to cut and handle (e.g. bite sized pieces)

The budget for each day's menu is.?éa%ncluding food, labour, operational and wastage

costs). The budget for the overall week §.$5,600

Each menu must be designed fo@meals).

Each meal has two courses, main and dessert.

The kitchen brigade consists of one chef (you). one cook and one kitchen hand.

(Venu quv oy ohele weol .

—
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Task 1- RO|8-PIOY

Meet with the manager of the aged care centre to discuss the neeq
€ds for the
lunch
men S

puring the meeting you must:
ask about the dietary requirements that the menus myst
Mmeet

ask about food texture and presentation needs
ask about the health risks that could arise if menys are
make detailed notes of the manager's inputs ot

[ ]
desi
Igned to speciﬁccﬁons

This is a role play. Your assessor will play the part of the manager of th
€ aged care ce
nire,

Your assessor will record and assess your perform in
ance in the Role
for this task. n the Role Piay Observation Check|
I
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acurnen instinate of further education

Ta -
sk 2 Design ang Ccost menus

Part A~ Proposq]

The proposal mu i
st be divided into tw. ions:
——Be Kosher lunch menuy osectons

—=be | Vegetarian lunch menu

In each section, you must include:
¢ the related cyclical menu which:

o contains some variety of choices each day
o reflects the macronutrient requirements for the target age group (keeping in
mind blood sugar and cholesterol management)
a description of the micronutrient profie of the menu. and what beneficial
;’;\\icronu'rrien’rs are in 5 of the key ingredients of your menu (you may have to research
is)
a description of food preparation methods you will use to meet the dietary
requirements while maximising nutritional requirements
e a description of presentation methods/ food texture of all mains and desserts to suit
needs of residents
e total cost of proposed menusin cycle, broken down by:
o labour costs {the time and cost it will take for existing kitchen brigade to prepare
each day's menu)
o food costs, including:
« recipe (ingredient] costs
= wastage (you must ensure that you select ingredients with high yield and
wastage cost should be no more than 20% of food cost)

The operational costs of the kitchen are fixed and provided to you in the menu costing
template 1 Appendix A. You must include these operational costs in your total cost
calculations. Complete the calculations in Appendix A. Further calculators for recipe, wastage
and labour costing aré provided to you in Appendix A.

R ————

In your proposals, you must submit the menu cost calculation only, you do not need to submit
any of the calculators.

PartB - Questionnaire

Design a quesfrionnoire for the residents to get their feedback about the quality of your menu.

In your guestionnaire, you must ask about:
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taste
variety

presentation
overall satisfaction |
suggestions for improvement

use a simple method of collecting data, such as g basic Lik
e

answer model, or a combination of both, in your questionnaire t rating SCale, or questio,
. N ang

Your questionnaire should be no longer than 4 questions, and it should be
€asy fo reqq

Submission requirement:

At the end of this task, you must submit:

e one proposal for a cyclical Kosher menu that meets all the requirements detai
alled in the

task, including:
o menu broken down by day
o descriptions of macro and micro nufrient profiles, food preparation methods

presentation methods for client needs
o menu cost for the cycle

one proposal for a cyclical ovo-lacto vegetarian menu that meets all the requirements

detailed in the task, including:

o menu broken down by day
o descriptions of macro and micro nutrient profiles, food preparatfion methods.

presentation methods for client needs
o menu cost for the cycle

e one questionnaire for residents

page 5201
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Your m
€Nnus were QAPproveq by the cen

At
staff

was q little bland

You have receiveq the following survey resuls:

—

ff.le €nd of thjs Week. you have rec

the residents likeq the qQuality of
more variation in Cuisines from
etc., as there qre residents from
® sSOme Customers Who had the \%

@acu

acurnen instinas,

tre manager and have been in production for 1 week.
eived the following feedback from some of the centre

food but some of them suggested that there could be
day to day, such as Asian, European, Middle Eastern,
various cultural backgrounds at the centre

egetarian menu commented a few times that the food

Quality areqs % of respondents who provided a positive rating
Kosher Menu Vegelarian Menu

taste 100% 85%

variety 98% 90%

presentation 100% 100%

Satisfied overall 99% 192% )

Based on the data above, revise the vegetarian menu in order to incorporate the suggestions
arid feedback ’ !
' 2 o J ey £ vf’c)) Clon h 'J’Loo

Along with your revised menu. you must prepare a revise menu costing (Appendix A). "WOC"( "‘
CASne D |
Ensure that you balance macronutrient needs and cooking methods in order to maintain the J)
itional profile of the menu.
nutritional pi Qp -y
oA p

You must also ensure that you stay within the original budget for the menu.

You must also draft an email/ covering note to the centre manager, discussing the feedback
you have received, and the actions you have taken/ will take to address the feedback.

submission requirement:

At the end of the task, you must submit:

» your revised vegetarian menu
a menu costing spreadsheet for the new menu

: draft of your email/ covering note for the centre director
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Assessmeni 3 - Project

This is the third
comptan 1:-)]::3,::_”68 assessment tqsks YOU must complete satisfactorily to be deemed
Regd the scenario Carefully.
This project Comprises of 4 tasks.

°© Task 1is g role-play in which you are re

of the chilg care centre

conducted in class time at
Task 2 is project in which y

menu for the chilg care ce
o Task 3 is g role-

quired to meet with the manager (Assessor)
to discuss the needs for the lunch menu. This will be
Acumen.

Ou are required to prepare a proposal for cyclical lunch
nire. This should be completed in your own time.

play in which you must meet with two educators (staff who are
résponsible for the children’s care and learning) (role-played by Assessor and
people nominated by your assessor) at the child care centre, to get their feedback
and suggestions about the menu. This will be conducted in class time at Acumen.

In task 4, you are required to revise the menu in order to incorporate the suggestions
and feedback. This should be completed in your own time.

Your assessor will observe you performing task 1 and 3 and record and assess your
performance in the role-play observation Checkiist. Review the checklist so that you are
familiar with the behaviours that you are expected to perform during the observation.
Your assessor will record and assess your performance in task 2 and 4 using the
performance checklist and assessment outcome for the tasks.
Clearly label your work with name, unit code and unit title to all the documents and sheets
that are attached to your submission.
Review other resources, tools, job aids that provide guidance related to the task you are
going to perform. '
Seek clarification regarding the assessment required to be done.
Acknowledge clearly when and how you are drawing on the ideas or phrases of others.
Consult your assessor when you are unsure about how to acknowledge the contributions of
others to your thought and writing.
Read the Plagiarism policy and procedure carefully to understand the consequences that
you could face if your work is plagiarized.
Seek clarification regarding the assessment required to be done, if you do not understand
the task. . .
Ask for reasonable time from Assessor for preparation of project or Assessment.
Seek information on additional reading material and reference for completion of the
assessments. .
students with special needs can seek assistance from assessors depending upon the nature
of the need.
Submit this document along with your assessment work.
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Resources required for assessment

The assessor must ensure that the fo

llowing regq,
ces
assessment: Qre o °VOIlob|e i
* computers, printers angd software for Coshng and de Studengs f
* Australian Dietary Guidelines Velopi

€nus ang Meg
I
recipes that accommodate o fange of speciq dietary re o
Quire
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ASSESSMENT 3 - Project 2
Y .
Ou are g Cook in q chilg Care centre
_You have be
mtoleronces.

tween the ages of 3- 5 yeqrs.
The budget for €ach day's menu $3b0 incl

luding food, labour, o erational
Costs). The budget for the overall week is $2,100. ® o and wasloge

Each menu myst be designeq fo(meols).

The kitchen staff consists of one cook (you) and one kitchen hand.

Task 1 - Role-play

Meet with the manager of the child care centre to discuss the needs for the lunch menu.

During the meeting you must:
ask about the dietary requirements that the menu must meet
ask about portion size

ask about the health risks that could arise if men

Us are not designed to specifications
make detailed notes of the manager's inputs

This is a role play. Your assessor will play the part of the manager of the child care centre.

Your assessor will record and assess your performance in the Role Play Observation Checklist
for this task.
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Task 2 - Design and cost menys

Based on the information gi
| f . given to you by the mana
proposal for a cyclical lunch meny 9¢r of the chig cqr
+ Pfepare g

In the proposal you must include:
e the cyclical menu which:
o contains some variety of choices between days

o reflects the macronutri
nient requi .
research this) aviiements for chidren aged 3. 5 (yoy may ha
ve to

a description of the micronutrient

d;i);oftisle of the menu, and what  beneficial
nts of your menu (you may have to research

e a description of food i
) - preparation methods you wi
rec:juweme nts while maximising nUfﬁﬁOnolrequirem:;mS will use to meet the dietary
a - . .
. e.scnpho_n of ingredients or presentation you will use to e i
and interesting nsure the food is colourful
 total cost of proposed cyclical menu, broken down by:
o labour costs (the time and cost it wi e
il take for exist i
G s il ing kitchen staff to prepare
o food costs, including:
= recipe (ingredient) costs
« wastage (you must ensure that you select ingredients with high yield and
wastage cost should be no more than 20% of food cost)

e fixed and provided to you in the menu costing
clude these operational costs in your total cost
Appendix A. Further calculators for recipe. wastage

pendix A.

The operational costs of the kitchen ar
template in Appendix A. You must in
calculations. Complete the calculations in
and labour costing are provided to you in Ap
In your proposals, you must submit the menu cost calculation only, you do not need to submit

any of the calculators.

Submission requirement:

t submit:

At the end of this task. you mus
quiremem‘s

i all the re
a proposol for @ cyclical lunch menu for children that meets

detailed in the task, including:
menu broken down by day

descriptions of macro and
ntation methods
cost for thé cycle

s, food preporotion methods.

o micro nutrient profie
o
prese

o menu
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Task 3 — Role-play

your menus were approved by the child care centre manager ang have be
SNin progyct;
UCtion

for 1 week.

At the end of this week., you must have a meeting with two educat
responsible for the children's care and learning) at the child cqre c

feedback and suggestions about the menu.

ors (staff Who qre
entre, to get they

During the meeting, you must get the educators’ feedback on:
children’s interest levels in the food

whether children were able to finish the food

whether the food caused any health issues

any suggestions for changes or improvements

You must make notes of educators’ inputs.

This is a role play. Your assessor will play the part of one educator and allocate the part of the
second educator to a student volunteers.

Your assessor will record and assess your performance in the Role Play Observation Checkiist

for this task.
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Task 4 - Project
pased on the discussion with educators, revise the menu in order 1o incorporate the
suggestions and feedback.
(Appendix A).

Along with your revised menu, you must prepare a revise menu costing
n order o maintain the

Ensure that you balance macronutrient needs and cooking methods i

nutritional profile of the menu.
budget for the menu.

you must also ensure that you stay within the original

submission requirement:
At the end of the task, you must submit:

your revised menu

®
a menu costing spreadsheet for the new menu
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