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Section 1: Planning (22 marks)

Exploring the brief (6 marks)
You should:

¢ identify three key issues from the brief (3 marks)

¢ explain why each key issue is important to the brief (3 marks)
Key issue Why is this issue important to the brief?
1 develop It's important to develop (create) a new dish that's suitable for a

supermarket that involves local produce. It should be something that’s

completely made up with my own ideas or recreate a ready meal that is
already popular using local produce.

2 ready meal. Ready-meal. A ready mealis usually partially cooked. It helps save time

and is easy to make or heatup and are good for busy parents, single parents
and older people that can’t be bothered cooking.
I'nced to consider what ready meals people will buy.
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Key issue Why is this issue important to the brief?

3 local produce. Local produce in the ready meal will help customers know where their

foods coming from which might help increase their sales. I'need to find out
what kind of foods are grown locally and use them in my dish

Identify the target group (if | Customers who buy ready meals.
not already identified in the
brief)
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Carrying out research (10 marks — 5 marks for each investigation)

Now carry out two investigations to find out information about the key issues you identified, using two
different investigative techniques.

Present the information you gather from each investigation, using any suitable format.
The information you present from each investigation should:

¢ identify the investigative techniques you used

¢ identify the source(s) of the information

You must make sure the results of your investigations are clear. You must select and summarise three main
points of information from each investigation, which can be used to develop your product.

Insert the information you have gathered from your research on the following page(s).
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Investigation 1

Fam going to give a questionnaire to 20 people that buy ready meals in the super market.

I If you buya ready meal how would you preferto cat it?
e |6 Hot
e 4Cold

2. Whatmeatwould you prefer to have in vour ready meal? Pick |
e 12 Chicken

o 3 Beef
o 3 Pork
e () Fish

e 2No meat

3. What vegetables would you prefer in your ready meal? Pick 2
e 5 Carrots
e | Potatoes
e 10 broccoli
e 0 Mushrooms
e 4Peas

4. Pick your favourite ready meal type of dish. Pick |
e |5 Pastadish
e 2 Curry dish
e | Traditional dish e.g cottage pic, haggis neeps and tatties.
e 2Vegetable dish
e 2Chinesestyle dish

5. Would you like your dish to have a lot of sauce gravy?
e 17Yes
e 7No

6. Do you preferitto be?
e |3Spicy
o 7 Mild

7. Would you prefer to have a meal with or without a side? Egrice vegete
e S With
e |2 Without

Conclusion

16/20 would prefera hot meal. Theretore I will make a hot ready meal so that people will buy it.
12/20 would prefer chickenas the meatin the ready meal, therefore [ will try to putchickenin the ready
mealso thatpeople will enjoy itand be more likely 1o buy it.

The most popular veg were carrots 520 and broccoli 10/20 in the ready meal, therefore Twill include
broceoliandcarrots inmy ready meal as it was most popularin the questionnaire so hopefully people buving
ready mealswould choose it.
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Investigation 2

Iam going to do an internet research to fook for locally sourced produce such as vegetables and meat

Internet search
Locally sourced products in Scotland

In Scotland locally sourced products such as meat and vegetables can come from local farms grown and
bred organic and sufficient. In Scotland meat is very popular and most local butchers will buy meat from
ncarby farms and sell it in their shop.

Whitemuir farm website.
hitps:www whitmuir scol

In west Linton whitmuir farm rear beef cattle sheep. pigs (bacon and pork), layer hens and turkeys for
Christmas. They also grow seasonal vegetables such as carrots, mushrooms. broceoli and peas.soft fruit.
The farm is all sufficient and organic.

On this website T found out about meat direct from the fam. This link lead me to find out information
about whitmuir farm. The farm is based just 16 miles south of Edinburgh in the Scottish Borders.
Whitmuir farmis a sufficient and an organic farm that’s been running for 20 years. Their farm is made up
of organic and free range hens, organic pigs to root and roam, organic sheep and cattle and organic plants
are grown without the use of fertiliser and chemicals.

Locally grow foods taste better as they are probably picked within the past day or two. Several studies
have shown that the average distance food travels from fam to plateis 1,500 miles.

In Scotland locally grown veg such as carrots,broccoli potatoes. onions, mushrooms and tomatoes can be
foundin local shops and sold at farmers markets around your local area.

Yourlocal farm is based in slamannan. Falkirk. The farmhasbeen in the family for over 150 years and is
a family run business. This website told me what vegetables where grown in Scotland (Falkirk) and told
me how they where grown. This link also told me about their free range eggs and how they rear there

animals and what type of'animals they had on their fann such as chicken, sheep. pigs and cows.
Conclusions

I found outthat I can get these locally grown vegetables camots. peas broccoli.. In my dish 1 will try to
include these so that T can make my dish with locally grown produce in it.

I also foundout that thereis a chicken farm that sells theirmeat in Scotland.l will try to include this as this
helps my dish include locally sourced produce
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Present ideas (6 marks)
From the investigations you have carried out, present three ideas for your food product.
This must include:

¢ adetailed description of each idea (3 marks)

¢ ajustification of why you think each idea might be suitable for the brief (3 marks)

Food product ideas

Tomato based sauce with pasta, mushrooms cheese and rocket.

The tomato pasta will have mushrooms cheese and rocket i with a Tomato based sauce.

I think havinglocally grown products in my dish such as mushroomsis good asit’s suitable asit’s coming from the

localarca.

Pasta with a pesto sauce with added green veg.
This dish will be green in colour and will have peas and brocceoli in it with pesto as a sauce.

I think these ingredients are suitable as they are locally grown and customers will know where the green veg
has came from such as broccoli and peas.
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Food product ideas

3 Cajun chicken pasta with carrots and broccoli
This dish will be pasta in a sauce with a creamy colour and broccoli and carrots in. Ttwill be quite

colourful because of the veg and will have a little bit ot spice

I think this is a suitable dish as the carrots and broccoli can be bought locally from farms near by
along with the chicken that comes from a local chicken farm.
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Section 2: The product (8 marks)

Describing the product (2 marks)

From the ideas you generated in section [, choose one food product to develop.

Food product: Cajun chicken pasta with carrot and broccoli

You must provide a recipe forthe food product you are going to develop.
Your recipe must include:

¢ adetailed list of all ingredients

¢ an accurate method

Insert your recipe information below.

Recipe Information

50g of farfalle pasta
12g of butter

2.5ml garlic clove
100g of chicken breast
5 ml Cajun seasoning.
25gcream cheese
125ml of milk

1x 15mlspoonof Parmesan cheese
lgsalt

50gcarrots
S0gbroccoli

Method.
1. Putwateron to boil for the pasta.
2. Chop carrotsinto 2cm /0.2 cm batons. Break broccoli into small trees.
3. Chop chickeninto 2cm pieces
4. Crush the garlic..
5. Cook pasta with carrots. After 5 minutes add broccoli and cook until just soft and drain.
6. Inasmall pan melt butter and add garlic. Cook for 30 seconds
7. Add chicken pieces and Cajun seasoning. Cook for 34 minutes until chicken is cooked through.
8.

Add the milk and cream cheese, stirring until cream cheese has melted and sauce is smooth then
simmer 2 minutes.

9. Stir in the drained pasta, carrots and broccoli into the sauce, add Parmesan cheese. Serve
immediately whilst still hot.
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Justification (6 marks)

You should explamatleast six wavs vour product mecets the needs of the brief. based on the results of vour
mvestigations. You should identify and explainwhy the following aspectsof your product are important
meeting the needs of the briet

¢ aminimum of three ingredients used in the product

¢ aminimum of two fcatures of the product

Justifications

Carrots.

Ininvestigation 2 I found out that carrots are grown locally in Scotland. This is why I chose to use
carrots in my ready meal to use local produce.

Broccoli
In investigation 2 [ found that broccoli is grown locally in whitemuir farm. This is why I chose to
put broccoli in my dish as it is locally sourced around the area.

Hot.

I found out in investigation | that People that buy ready meals prefer to eat a hot ready meal. This
dish will be served hot so will hopefully appeal to people that buy ready meals.

Chicken

In my investigation I found out whitemuir farm in west Linton rear chicken that are free range and

organic and sell the meat in their local shop. This is good as it helps support their local business
and the customers understand where their meat is coming from and how it was reared.

Pasta dish
I found out on my second investigation that most people buy pasta dishes if they 're buying a ready |
meal, so I have made my dish using pasta which will hopefully appeal to people in the supermarket
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