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Design Brief:

has asked you to design and
product suitable for their
hat is suitable for a family. The product could

fDesiqn Bricf Analysis :

Traditional Current target market Water

Fat Nutritional needs of
: Carbohydrate at _ specific users
Ingredients i Fibre
Cost N Colour | Protein Vegetables ‘
Packaging Design Cuisine Nutrients Fruit Vitamins TVP  Quorn &
Detail Minerals  poady made  Meat
Healthy pastry  Fresh ingredients

Shop bought | /et High qualit

Size/Weight  Traditional sauces ow-1a High quality

Specialist diet choices ingredients

Preferences P _
Preparation time Dairy
. : Accompaniments
% | M Likes/Dislikes

¥ /' Personalisation Sauces

Conveniently Packed
Handmade
Finishing Techniques

Baked goods

Re-heatability
Organic

. Fish pie
Rethink Lasagne

Ingredient Chilli-con-carne

Choice

Brief

Cheesecake b

Curry

Analysis

. working with
Refuse the Carbon Trust
y , Fair-trade Sweet & Sour Pies
- Sustainable Farming 100g Pizza
Spring rolls
N CO2

Findings From this sheet: <
From my analysis of the design brief | am now going to : research target market needs of the product with a questionnaire, look at
specialist diets, look into environmental and sustainability issues and see how they could effect my product design, research into existing
products and look at what supermarket ranges currently consist of and also look into equipment that could aid enhance the finished

\quality of my products. 1




Q“QSt i O““ai e (Ceading to target market / user profile):

Do you try to eat healthily?

20

15

10

n

L’

Who do you live with?

On your oWifith a paftiign your family 0 0

ady

n

O

Main Meals

Vegetarian meals

Desserts

Which of the following quisines is your favourite?

Chinese Thai 0

Indian

Engish

20

15

10

What allergies do you have?

MNone MNut Wheat  Gluten Dairy

How much preperation time are you willing to take up?

12

Lo T A s 3]

Lessthafwoto tenTento Twentyto 30

two
minutes

minutes twenty  thirty minutes+
minutes minutes

How old are you?

Under 18-30 30-50 50+ 0
18
Are youmale or female?

15
10
5
0

Male Female 0 0 0

Do you ear foods from other countries?

20

15

10

5

0
Yes No 0 0 0

Do you prefer fairtrade products?

15
10
5
0
Yes No 0 0 0

ideas to follow.

Findings from this page: My questionnaire helped me with m
it told me about what different people like to eat. This helped me decide which ,
types of food | should make for my trial and final product, and which design /!

From the results shown on my graphs | have learnt that | would be best
to market my products as healthy because most of the people | asked
said they do try to eat healthy foods. Also, | learnt that families would be
my target audience because eleven of the twenty people | asked said
they lived with their family. The preparation time for my product should
be ten to twenty minutes and that English and Chinese cuisines would
be most popular so a Chinese main meal would be the best for my
consumer and | should include these cuisines in my trial products. |
have found that my target audience would be from the age of 18 to 30,
most of which would not have any allergies, | should also take this into
consideration when | produce my trial and final products.
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User Profiling:

Selena Gomez is having lunch with friends @

Wall Info Photos Videos

Basic Information

View photos of selena gomez (5)

Send XXX a message

Poke message

Information

The Family
Updated
Tuesday

Friends
Updated one
week ago
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/|, Mixtures  Recyclable
AT of ingredients packaging

Environmental

Standard
Components

Preservatives

Fruit and
wegetables

-—— Chemicals
High
calorie/fatty

foods

/énvimnmentaé Jesues :

Shelf-life -

ingredients

Foods ard drinks high
infat andior sugar

Existing “
packaging Sust

L FAIRTRADE

ainability
Local

] Sources of
suppliers

impact Food Miles ingredients
Ingredient Function of
quantities Ingredients — could
As many non | use a more
sustainable . smta_ble
_ingredient?
sources as 5aday Fair-trade
possible TR campaign
Complexity of
build
Unsuitable Morally unsound Specialist tools
ingredients ingredients needed | "o :

Materials that
can be refinished

Construction
method

Available
materials

~

\

Social issue:
When researching in to
Environmental issues | believe]
..................... pof the largest problems is the
massive amount of air miles raw
ingredients travel across the world to
supply the demand of today’s
consumers. According to research,
pollution made by planes is massively
contributing to global warming (over five
times more than cars in the world). With
this problem | will and hope to encourage
other designers with my efforts to buy as
locally produced ingredients for the
production of my final product. | do
understand that sometimes this is not

\ possible but where | can buy locally | will)

\

Moral Issues:

It is good to support local
business and producers.

However, it would be morally

irresponsible not to buy ingredients
that are not available locally from other
countries. The knock on effect of
global trade would lead to many
thousands of people being out of work
as a result of the UK not buying foods
from other countries. In particular
buying fair-trade ingredients where
possible will mean that farmers from
developing countries will get a fair deal
and be paid a reasonable wage for the
amount of work carried out.

Findings From this sheet:

From this sheet | have found out that there are many social and moral issues that will effect the production of my final
product. | will need to take many things in to consideration when choosing appropriate ingredients for my products. | will aim
to buy fair-trade ingredients where possible, and buy products that will have the lowest carbon footprint. | will by locally

\ where | can to support local producers and businesses. | will also need to consider what my final product is packaged in.
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material by returning the By Sainsbury's =1 WA

material to a previous stage in
the cycling process. Recycling
involves processing used
materials into new products to
preventwaste of potentially

Snstamalitily : useful materials/ reducing the
Tobe able to maintain something consumpticn of fresh raw
for as long as possible without materials.

damaging the enviromnment/
conserving anecological balance
by avoiding the depletion of natural

resources.

Food miles is a term which refers to the
distance food is transported from the
time of its proeduction until it reaches
the consumer. Food miles are one
factor used when assessing the
envirenmental impact of food, incleding
the impactan global warming.
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Findings from this page:
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From this page | have found out about different things | will need to consider in my project. This will
help me in making decisions at a later stage about ingredients, sustainability, packaging and
nutrition. This will help me design a product that will suit my target group
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Regearch Analysis:

From my task analysis | have found out that there is a wide variety of food ranges
available in the supermarkets and how they appeal to the target market. To
research the target market in more detail, | made a questionnaire to collect more
information on their food interests and opinions. For example nearly everyone |
asked chose Asda for the supermarket they shop in the most, therefore | need to
design a product which would be suitable to sell in Asda.

The questionnaire will help me design my overall product because | have found out
about different ingredients that people prefer, for example the most popular meat
is chicken, so if my product contains meat it should be chicken. Also the most
popular fruit was strawberries, therefore if | make a dessert then it could contain
strawberries. Therefore | know which ingredients | should use in my products to
make them appeal to the target market.

Specification:

1.My product must appeal to the target market, because they are the people who
would buy it.
2.My product should be suitable for adults, as the majority of the target market are
between the ages of 41 and 60.
3.My product should have a good nutritional content, because most people prefer
eating healthily.

. My product could serve just one person, or a number of people.
5. It must look appetising, therefore people would be more likely to buy it.
6. My product could be sweet, because most of the target market prefer sweet food
(P

Key

essential

to savoury.

7. It could have a long shelf life, so that it will last longer.

8. It should have a good aroma, therefore will smell appetising.

9.My product could be served hot because most people in the questionnaire prefer
hot food to cold.

10.1t should be a suitable price, therefore more people would buy it.

11. If my product is a dessert it could be a chocolate dessert because this was the
@most popular choice on my questionnaire.

| have also found out that more people prefer sweet food to savoury, so | should
consider designing something sweet for my overall product, and their favourite types
of dessert are chocolate and fruit desserts, therefore | should make a dessert which
contains chocolate.

As well as this, most people prefer hot food to cold, so | could serve my product hot.
The majority of people | surveyed were between the ages of 41 and 60, so my product
should be appropriate for adults. | asked them which sort of food range they usually
buy and most people said Luxury food ranges, therefore | should make a product
which would be suitable to sell in a luxury food range. Fourteen out of twenty people
had no dietary requirements, however | could consider designing a product suitable
for pescetarians and diabetics, or wheat free or nut free products which would be
suitable for people with nut allergies.

desirable CF) possible

12. Most people chose carbohydrates as their favourite food group, so my product

should contain carbohydrates.

13. If my product contains meat it should be chicken, because most people chose

chicken as their favourite meat.

14.The type of food range which the target market buy the most is luxury, so my

product must be suitable to sell in a luxury food range.

®15.If my product contains fruit it should be the most popular fruit on my questionnaire

which was raspberries.

@16. | could design products which don’t contain nuts, therefore would be suitable for

people in my target market who have nut allergies.

@17. | could design products which don’t contain meat, therefore would be suitable for

people in my target market who are pescetarians.

18.1t must be suitable to sell in Asda because that was the most popular

supermarket in my questionnaire.

19. The product should be a suitable price, because it would be sold in a

supermarket and should be more appealing than other similar products.
20. The product should be an appropriate weight.

Findings from this page: This page summarises my research section and sets
out my specification points for the product | intend to create.

<ﬁcdesﬁekﬂ$chooh 36574

)

Name:

Page:




Initial Jdeag 1:

Golden brown cheese

on top (mozzarella)
Tasty bolognaise sauce

made from fresh local

Mexican lasagne

grown
tomatocs

tortillas

This product is not usually healthy but
making it with low fat and dairy free
ingredients could be an easy way

of putting it into a specialist range,
because it would be a healthier option

and also good for people with allergies
like dairy . It is easy to make and the
ingredients are not madly expensive so
it would be cheaper than other specialist
meals, this product can also be frozen

or chilled to keep for a long time then
re-heated, perfect for a ready meal. If this
idea aught on i could then develop this

product into a range of others such as a

vegetarian version of this product or a

lasagne to suit other allergy needs. | will

finish my product by grilling soya cheese
on top until it is golden brown, so it looks

Meat feast pizza

Assorted meats grilled
and layered on top and

Golden brown cheese ¢
in the cheese

sprinkled on top

Victoria sponge

Butter cream Thick icing

Strawbérry jam

Baked Raspberry
Cheesecake Raspberry ripple
) effect on top of
Fresh Raspberries finished product

This product’s main advantage is the
ability to be changed and improved to suit
peoples needs. To improve this produce
you could extend it to other speciality
ranges, such as vegetarian vegan, or
anyone with allergies. Another advantage
of this product is that it is easy to make.
To make this product look more
appetising | will use grilled meats like
bacon, ham and pepperoni and spicy
sausage. This product would be in a
speciality range for quality and speed of
preparation, it would take 10 munities in a
oven from frozen and still be high quality
and taste delicious.

This product is aimed at people who cannot
consume large amounts of sugar, like
people with diabetes, this specialist range
targets these people and gives the foods
that normally contain large amounts of
sugar, with less sugar in them, these
products will be slightly more expensive but
these people will be willing to play the exes
money as there are no other options for
them, this range will take no preparation as
it just needs serving after being bought so it
can be used by someone with no skill of
food preparation at all, this food could also
be used in a formal event e.g. a party or an
office meeting, this is a safe and cheap
way of being sure you care for anyone who
had special dietary needs.

Findings from this page: | have found out what kind of product | will
be making for my final idea. | have brain stormed how | can make
products that appeal to different target audiences and groups.

This product is a favourite and it has been
proved to be a best seller in most
supermarkets, having this product as a
ready made dessert will make it available
for people who have not got the time to
prepare this fantastic product. The dish
can be served within a matter of a few
munities as a dessert for any occasion.
The fresh fruit makes it healthier than
other ready made desserts. Low fat cream
chesses can be added to improve the
nutritional value so it can be eaten by
anyone. It is suitable for vegetarians and
has a range of textures.
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Findings From this sheet: : | have designed the kind of products that would be suitable for my design brief. | have thought <Ecclesﬁeld School: 36574
about how | can make products that appeal to different target audiences and groups. | have commented on the overall
sensory and aesthetic characteristics of each of the products and talked about how each could be produced.
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se Ingredients: lngredientg =
Thelmgrec:lerr:tslgor”btiked A:ask? areth The ingredients for lemon meringue pie The ingredients for meringue nests are A
mecjrlrhgug (')d ° ; .?. © r:;x ure ogef er are the source what can be changed into meringue piped in circle and then after baked cream cheese, fruit, sugar, biscuits,
?n.t edlr]SI eorl 'f‘ a \évcll ter: rac??fe 0 t different fruit and the meringue topping. put Slom‘? fr_esrl‘ cream '”ds]lde_ttheT with a butter and sometimes flour and
ruit and ice-creamto a e differen Flavours/ extra ingredients: couple of nicely arranged fruit on top. favouringssun 1 s
flavours. Th tra i dient be ch . Flavours/ extra ingredients: il lextra i dients:
Flavours/ extra ingredients: e extra ingredients can be changing The extra ingredients are that you can add avours/ extra ingredients:
; . the source from lemon to any other citrus : : The extra ingredients are different
The extra ingredients for baked Alaska . food dye/ food flavourings to the meringue ) ) ) .
. . fruit that could be added. mixture will vou are whisking it up. flavouring/ fruits and toppings/ coulis.
are different soft fruit or some more " y gitup o
different f £ Nutrition: Nutrition: Nutrition:
NI ter_(ta_n 'avours ofice-cream . The nutrition in lemon meringue are The nutrition in meringue nest are Fat, vitamins, minerals, carbohydrate
% in baked Alask carbohydrate, sugar, fibre, and protein. carbohydrates, sugar and protein. and protein
ian: rc'"o? n di a; © f.bas aare Target market: Target market: _ Target market:
cartg ydrate, dietary fioer, sugars, The target market is people who want a The target market is people who want a quick The target market is people who want to
'FI)':';Ier; market: nice not to fancy dessert after there meal. ?nr;;ai‘:ﬁt‘i'fsert that people can add different buy a nice cool, light dessert in the
- Cooking instructions: e summer.
i Cook truct :
The target market is people who wgnt a The cooking instructions are electric o2 (g IS TUCILonS - : Cooking instructions:
nice romantic dinner to follow up with a X o The cooking instructions are a electric whisk. — - ]
nice romantic desert whisk, a pan and a oven to cook it in. Storage: The cooking instructions are electric
Cookin instruction-S' Storage: Keep it in a cool place and don't keep it coved whisk and springform tin.
g. > — , Keep it in a cool place and don't keep it up in a box lid because it will sweat . Storage:
The cooking instructions are a electric ; ; . e .
. ) . coved up in a box lid because it will Cost: Keep itin a fridge to set and to stay cool.
whisk, a bowl to mix your base in and a sweat . The cost to make them are around £3 and Cost:
;c:oklng POWI' Cost: you can sell them for about £5 The cost to make it is about £3 and you
%g& | h frid It cost about £5 to buy the ingredients can sell a cheesecake for about £5.
frssselrn acoolarea such as afridge or a and you can sell them for about £8.
Cost:
The cost to make it will be around £6
\__and they would sell it for around £10  / \ ] . J L )
These are four existing products what are very similar to the (Ecclesfleld School: 36574 >

cheesecake product | have made in school. This also shows
possible ways | could further develop my ideas.

Name:

Page:




| have chosen to develop cheesecake, because when | made my 6
Deveeo me“t o ideas this turned out the best, this also has many ways of being
_ o developed than my other ideas. This also fits my specification.

To reduce the fat content in the
filling, different types of cream
cheese could be used. Instead of full
fat cream cheese, light cream cheese
or ricotta could be experimented with
to change the texture and the flavour. \M J&/

= J <

a N

To develop the filling, you could add
different spices to change the flavour,
or add food colouring or flavourings to
change the colour and appearance.

You could also add dried fruit or
crushed almonds to the base to
change the flavour, or the texture
and nutritional value.

Cheesecake _— Cheesecake
Cheesecake / | | base

filling e ~
The shape or the size of the cheesecake

A could also be changed, smaller sized
/ \ cheesecakes would contain less calories and

may attract the consumer more because
Add different flavourings, for The double cream used could be they are of compact size. Hc_)weve.r , the
example, almond extract to create changed to single cream etc, to shape cogld élso be changed into different
a different taste. Food colourings change the texture of the filling. shapes, this will make thg product look more
could be used as well which would The fat content could also be \ attractive. ‘/
change the appearance of the reduced. / \
cheesecake filling and make it \ X
more appealing. ‘// Fruit could be used for decoration, this will
/ \ / help with the governments 5 a day policy, so
therefore the cheesecake wouldn't just be an
The cheesecake could be unhealthy option because it contains fruit
decorated with another layer . For Cheesecake 9 aswell. 4
example, strawberry sauce. This - 4 N
will change the flavour of the Decoration & The sugar used could be developed, for

cheesecake and the appearance. example, caster sugar could be used rather

than Demerara sugar to create a lighter base.

Toppings

4

Findings from this Page. From this page | have found out that there are many ways | could
develop my product. The overriding reasons for developments are to improve aesthetics and the end users
perceptions of the product. Other developments could also improve the nutritional profile and cost of the

final product. There are social and environmental issues that would also need to be taken into account,

such as using fairtrade sugar and chocolate.

Fairtrade sugar could be also be used.
. 8 J

/
4

Change the Type of biscuits used to
change the nutritional value, the
texture or appearance etc. For
example, you could use wholemeal
digestive biscuits to increase the fibre
and also the texture of the base.

A 4
[ N

You could also change the fat to
reduce the amount of fat content in
the cheesecake, for example, instead
of using butter, you could use
margarine instead. Or, the quality of
the butter could be changed, because

a more expensive butter could have
\ a creamier texture J

<Ecc|esfie|d School: 36574

)

Name:

Page:




Development 71

Aim:- To develop the cheesecake bases by using different
biscuits in the base. I will also add extra colour and flavour
to improve the sensory and aesthetic characteristics.

What I'm going to do:- Make one batch of shortbread
and use two types of shop bought biscuits to make 3
different biscuit bases with melted butter.

Original Ingredients:
Digestives
Butter

Development Ingredients:
Shortbread - Butter, flour,
caster sugar
Gingernut biscuits

@Cream sandwich biscuits

Nutrition Info:

Tasting Results:

Total

66810 (4456|6786 | 76/120
Dlgestlve

/7 69 10

Taste Texture

Appearance

7879|8976 | 93/120

Shortbread

Shortbread Sandwich biscuits

Total sugars
Fat
Saturated st

Fitwe

81/120

B E L s
Glngern ut

6469

4576|3566 | 67/120

Cream
Sandwich

e
_“'Creamy

Flavoursome

Evaluation

From developing my base I have found that shortbread is the
most popular biscuit to use for my cheesecake base.
Comments were made about all 4 bases relating to flavour,
but the biscuit with the highest taste score was the
homemade shortbread. From developing the bases, I have
decided I am going to combine both shortbread and
gingernut as this gave the best flavour. This will further
improve the sensory characteristics of my product. One of
the criticisms of the gingernut on its own was it didn't hold
well enough, so by combining the two I will achieve the best
texture and flavour.

Next development: Cheesecake filling

product slightly lower in fat.

base from digestive to a combination of gingernut and shortbread will improve the sensory
characteristics and overall finish of my product. | have also found that shortbread has the highest fat
content, so by combining with ginigernut it will improve the nutritional value and make the finished

Findings from this page: From this page | have found that changing the original cheesecake (ECCleSﬁeld School: 36574

)

Name:

Page:




Devee O pme“t 2 Tasting Results:

Appearance | Taste Texture Total

Aim:- To develop the cheesecake filling by using different

flavourings. I will also add extra colour and flavour to

improve the sensory and aesthetic characteristics cece1olaacte 6786 76/120
What I'm going to do:- 4 separate batches of Ongma,

cheesecake filling using different flavourings

Original Ingredients: Development Ingredients: 7686 6686|5787 80/120
Cream cheese (1) Chocolate & Orange C“gﬁ;":;:&

Sugar White Chocolate & Raspberry

Vanilla @Toffee Crunch .

Double cream . /76010 78 79 8977 94/170
Nutrition Info: il

o v onghal o T White ‘

ERecolate & 6468 |4576|3566 ]| 66/120
I ' . ' = , RQ‘S’BB@FFY Toffee

i L  Evalation

ERBORATE .o Cheeelais & o Teftee From developing my filling flavours I have found that

Sy Orangel) . . d orange is th

)
P o L=

chocolate and orange is the most popular flavour for my
cheesecake base. Comments were made about all 4 flavours,
but the white chocolate & raspberry the highest taste score
and was the most popular of all the flavours. From
developing the flavours, I have decided I am going to use
Sweet white chocolate & raspberry as this gave the best flavour.
This will further improve the sensory characteristics of my
product. One of the criticisms of toffee was it was too sweet,
so i feel this isn't an appropriate development to make in my
final product.

.»"“\
‘Creamy

Flavoursome Next development: Cheesecake Toppings

Findings from this page: From this page | have found that changing the original (ECCleSﬁeld School: 36574 >
cheesecake filling to a combination white chocolate & raspberry flavours will improve the .
sensory characteristics and overall finish of my product. This was by far the most popular Name:
flavour. | will take this feedback Page:




Development 3

Aim:- To develop the cheesecake toppings by adding
extra ingredients to improve flavour and texture. I will also
add extra colour and flavour to improve the sensory and
aesthetic characteristics.

What I'm going to do:- I will make a batch of
cheesecake filling, divide it between 3 pots and add
different toppings to each.

Original Ingredients:
Digestive biscuits
Butter

Cream cheese

Icing sugar

Double cream

Nutrition Info:

Development Ingredients:

Raspberry coulis
Strawberries
Blackberries
Chopped hazelnuts

Tasting Results:

Total

Texture

66810 4456|6786
Original

Appearance | Taste

76/120

76910 7879|8978 95/120

Raspberry

HUTRITIONAL INFORMATION:

Per gorti
e 2195 KJ
e 529 keal
PROTEIM 4.56g
CARBOHYLRATE LBy
of which SUGARS 18.5g
FAT 43.5q
af which SATURATES 22.Tg
FIBRE 0.85
SODTLINAT !':.‘ﬁ:
Taguivalent oz SALT E':..-!-:

Strawberry
& Blackberry

NUTRITIONAL INFORMATION:

[Sar portion)

2179 kT

[N"!’-\Y'

525 Kcal

4,64
i0.8g
J '-'u

42‘ T
FIBR: :I 5

SOOI 0.34
*equivalent as SALT {.Rg

HUTRITIONAL INFORMATION:

[Pe- portion)
— 2557 KJ
bt &LT kcal
PROTEIN G_61g
CARBOHYDRRATE 304y
of which SLESARS 16_8g
FAT £3.0q
af which SATURATES £3.49
FIERE 1.5g
SO {.3g
"’-'r| iivalent as SALT 0 ﬂ':l

Coulis

Gy Rt s g WA

Strawberries &
Blackberries

<

6469 (4576|8889 | 80/120

Chopped
Hazelnuts

©,
Q

Flavoursome

Evaluation

From developing my toppings I have found that raspberry coulis is the
most popular topping/finishing technique to use for my cheesecake.
Comments were made about all 3 toppings relating to flavour, but the
raspberry had the highest taste score and was homemade. From
developing the toppings I have decided I am going to combine both
raspberry sauce and fresh raspberries as the fresh fruits were the
second most popular with my testers. This will further improve the
sensory characteristics of my product. One of the criticisms of the fresh
fruit on its own was to do with ripeness and being a little watery. On its
own fresh fruit wouldn’t be enough, so by combining the two I will
achieve the best texture and flavour and the finished product will have
a freshness. The fresh fruit will also make the finished product healthier
and fit my nutritional requirements of producing a healthy product
better.

improve the sensory characteristics and overall finish of my product. Raspberry was clearly the
most popular flavour amongst my testers. | also found that the fresh fruits were a popular
choice, so | will add fresh raspberries to improve the nutrition of my finished product.

Findings from this page: From this page | have found that adding raspberry sauce will (Ecclesfield School: 36574
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Flow Chart Witk QC Control:

Are your ingredients
weighed correctly?

R

Are the biscuits
and butter mixed
thoroughly?

(P

Iz the
cheesecake set with a
slight wobble?

s

Are all th_e
seeds removed?

Ingredients
5 shortbread biscuits
3 Gingernut biscuits

50g butter , melted
Mix biscuits with 500 of | Bake for 40 minutes then|. ;ﬂgﬂ;ﬂeargéﬁgetgﬂ;;nizﬁz 6089 cream cheese
melted butter check. Win b 4+ 1009 white chocolate
2 tbsp plain flour
no no no

1759 caster sugar
vanilla extract

2 eggs, plus 1 yolk
142ml pot soured cream
3009 raspberries

_ icing sugar
yes
yes yes + yes .
¢ ¢ ¢ Equipment
_ Food Processor
Press the biscuit mixture : :
Preheat oven to 180C/fan into a 20cm springform Leaus B o bconl Serve the cheesecake Saucepan
160/gas 4. tin and bake for 5 with Lh;z raﬁpbe[}rf salce Wooden Spoon
- and fresh rasberries . . .
SHRE S Rl S0 Whisk (or electric hand mixer)
+ * e Mixing Bow |
Crush 8 bi ite i Beat 600q of cream 200m Sprmgform tin
f “&5 S cheese with 2thsp flour, Iz Sieve
“; F’”:.'tf“”‘?r e 1750 caster sugar, the cheesecake
S0 ML TN N vanilla extract, 2 eggs, 1 cool? -

Are the biscuits fing
enough?

yes

yolk and 142ml pot of
cream

}

into the cream mixture
and pour inta the tin with

Stir in 1500 raspberries

the cooled biscuit base

(

yes

v

Futthe remaining 150q
raspberries in a
saucepan with 1 thsp of
icing sugar and heat until
juicy, then squash with a
fork.

\

Findings from this page: From this page | have identified where the quality control
checks will take place. | have also finalised the method, processes and requirements of that
method for producing my final product.
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Step 4:

/ Step 5:

\f

Step 6:

Y4

Step 7:

Y4

Collect all
ingredients and
equipment
Ensure all
ingredients are
weighed correctly

Crush biscuits to
a fine consistency

Ensure biscuits
are fine crumbs

Melt butter in a
saucepan over a
low heat

Make sure butter
is not on too high
and not burned

Thoroughly mix
the biscuit crumb
with the butter
Ensure
ingredients are
mixed evenly

Press firmly into a
springform cake
tin, then bake for
5 minutes and
cool

Whisk together
soured cream,
cream cheese,
flour, vanilla and
egygs

Do not over whisk

Pour the mixture
on top of the
cooled base

Avoid spilling the
mixture, wipe any
excess spilt

Step 11: \

. )

Step 14:

(

Place in the oven

on the middle
shelf and cook
180C, gas 4 for
40 mins

Do not over bake

Step 10: \[

Check after 40
mins, it should still
have a slight
wobble

Check by
wobbling the tin to
see how cooked
the product is

Add the remaining
raspberries to the
saucepan with a
spoon of icing
sugar

Ensure even
heating, do not
over heat

Once thickened,
pass through a fine
sieve to remove
seeds

Check
consistency
before sieving,
use a fine sieve to
remove all seeds

Spoon some of
the raspberry
sauce over the
top just before
serving

Ensure even
spread of sauce

Slice and serve
with extra

raspberry sauce
and fresh cream

Ensure each slice
is the same size

Findings from this page: This page highlights the key processes involved in making

Level off

Ensure the
mixture is as level
as possible before
baking

\ Ingredients

5 shortbread biscuits

3 Gingernut biscuits

50g butter , melted

600g cream cheese

100g white chocolate

2 tbsp plain flour

1759 caster sugar (fairtrade)
vanilla extract (fairtrade)

2 eggs , plus 1 yolk (free-range)
142ml pot soured cream
300g raspberries

icing sugar (fairtrade)

C

N

my final product and the quality control checks needed to be taken at each stage of
making.
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KTe_stinq of final product:

Name: Parent of Student

@ecification Comments Outof 5

Portion: This product would easily serve my family and there would be enough for 5
the following day too.

Shelf Life: This product would easily have a long enough shelf life to be sold from a 5
supermarket

Aesthetics : | believe this product is very attractive and fits the purpose for what it is 5
intended for. The colour and texture is very good and the product has a
professional feel.
| believe the ingredients were very cleverly combined to highlight the colour 5

. and flavour of the raspberries. The product was finished to a beautiful

Ingredients: ;
quality.

Size/Sh ) The size of the product would be enough to serve a family as a dessert, or 5

1ze/Shape. even at an event or family gathering.

Function : This is a suitable product for a shops speciality range, however if the sauce 3
were poured on top before transportation it would look less attractive.
The cost of this product would be pushing my family budget, however | 5

Cost: think manufacturing cost would be significantly lower if this were to be made
for a supermarkets speciality range.

Quality: The making of this product in my view is easily shop quality, I'd even say 4
artisan delicatessen quality.

Green Issues: | Using fair-trade and free range ingredients makes this product more 5
appealing as a consumer as it shows the manufacturer has thought about its
impact on the environment and social and moral issues relating to food.

J

N

-

Biscuit Base

\—

[1cm Shortbread & Gingernut

< - vy
: woas s".—- -resh Raspberries

h Raspberries

Suggested Developments / Improvements:

| would have liked to see a slightly thinner base and a set topping to the cheesecake. When packaging for retail, put sauce

into a sachet for the consumer to add as and when required.

s

Fresh Raspberries

~

In the filling

1cm Shortbread
& Gingernut
Biscuit Base
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‘@valuation V's Specification:

people who would buy it.

2.My product should be suitable for adults, as the majority of the target
market are between the ages of 41 and 60.

3.My product should have a good nutritional content, because most people
prefer eating healthily.

4. My product could serve just one person, or a number of people.

5. It must look appetising, therefore people would be more likely to buy it.

6. My product could be sweet, because most of the target market prefer
sweet food to savoury.

7. It could have a long shelf life, so that it will last longer.

8. It should have a good aroma, therefore will smell appetising.

9.My product could be served hot because most people in the
questionnaire prefer hot food to cold.

10.1t should be a suitable price, therefore more people would buy it.

11. If my product is a dessert it could be a chocolate dessert because this
was the most popular choice on my questionnaire.

12. Most people chose carbohydrates as their favourite food group, so my
product should contain carbohydrates.

13. If my product contains meat it should be chicken, because most people
chose chicken as their favourite meat.

14.The type of food range which the target market buy the most is luxury,
so my product must be suitable to sell in a luxury food range.

15.1f my product contains fruit it should be the most popular fruit on my
guestionnaire which was raspberries.

16. | could design products which don’t contain nuts, therefore would be
suitable for people in my target market who have nut allergies.

17. | could design products which don’t contain meat, therefore would be
suitable for people in my target market who are pescetarians.

18.1t must be suitable to sell in Asda because that was the most popular
supermarket in my questionnaire.

19. The product should be a suitable price, because it would be sold in a
supermarket and should be more appealing than other similar products.

20. The product should be an appropriate weight.

KI.My product must appeal to the target market, because they are the \

J

QO. The approximate weight for final product would be 400g.

K1.My product would appeal to the target market, because it has sensory appeal and\

is aesthetically appealing.

2.My product is suitable for adults, as the flavours and finish of the product is
“luxurious” and has a professional finish.

3.My product is nutritionally balanced and has fresh fruit to add extra nutrients for
flavour as well as sweetness.

4. My product is suitable to serve a number of people as either a family dessert or for
a special occasion.

5. My product looks appetising as it has a fresh fruit coulis and fresh raspberry’s
baked into it. It also has good colour and texture.

6. My product is sweet, but importantly not oversweet, because | found from my
questionnaire most of the target market prefer sweet food to savoury.

7. My product would have a long shelf life if frozen, if it is a luxury fresh dessert then
the shelf life would be 3-5 days when stored in a fridge.

8. My product has good aroma, mainly due to the fresh fruit, therefore smells
appetising.

9.My product could be served hot, but would be better served chilled.

10. My product cost to make the portion size in my final design was £6.30, however
this would be a large product for the average family and may therefore need
reducing. Also with “cost” prices and making in bulk the actual manufacturing cost
could be significantly reduced.

11.My final design with raspberry and white chocolate baked cheesecake was a good
choice as chocolate was very popular with my target market in my questionnaire.

12. Most people chose carbohydrates as their favourite food group, my product does
contain carbohydrates in the base and also from the sucrose sugar.

13. My product did not contain meat as it was a sweet product.

14 .My product is definitely suitable to sell in a luxury food range, my testing revealed
that the end user thought it was at least shop quality.

15.My product contains fruit it should be the most popular fruit on my questionnaire
which was raspberries.

16. My product does not contain nuts, therefore is suitable for people in my target
market who have nut allergies. (Providing it is manufactured in a suitable
environment).

17. My product doesn’t contain meat and is therefore suitable for vegetarians and
pecetarians. It isn’t suitable for vegans and gluten free diets.

18.1t is suitable to sell in Asda and is easily good enough to fit in either their fresh or
frozen luxury dessert ranges.

19. A suitable price for retail would be £4.50 for a product at one quarter size.

A

\

all of the original points specified within it. My testing showed that my product was successful from a consumers
perspective and this highlight how successful my product was against the original criteria set out in my specification.

Findings From this sheet: : | have evaluated my product against my original specification and found that it meets nearly QECCleSﬁeld School: 36574

Name:

Page:

?




