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Level Three Extended Project

Commentary on Grade C Portfolio ‘Edible Presents’

AO1 6/12 Marks

Middle Band 2 is appropriate. Clearly there was some negotiation over topic and a degree of
guidance was needed. There was substantial responsibility taken for the project overall, but
the evidence is that some direction was needed for the ongoing management of the project.
Good range of skills developed during the project, which might push the marks up to the top
of the band, but issues over timescale rightly pulled it back down to the middle of the band.

AO2 712 marks

Again middle Band 2 is appropriate. There was a reasonable range of sources used, but not
wide enough to warrant Band 3. There also needed to be more evidence of independence
shown in the research to warrant Band 3. The ‘research’ aspect was not strong and only just
warrants Band 2, but the other aspects of this assessment criteria pull it up. The ‘linkages’
aspect, for which some good evidence was provided, was sound, and this is more likely to
push it to the top of the band. There is evidence of use of technology etc here, but again
there is not the evidence of initiative or enterprise needed for the higher marks. There is
reasonable evidence of working with others, which was very much a plus point. Again there
are issues of poor time management/planning here.

AQ3 13/24 marks

Solid middle Band 2 - all the evidence points to a reasonable range of skills utilised
effectively. There is no evidence of the ‘wide’ range used in a 'sophisticated’ way which are
the hallmarks of Band 3. There is obvious competence and independence shown here and
the evidence also points to a fair degree of own learning and a growing autonomy. Looking
at the whole project in a holistic way this mark is appropriate.

AO4 7112 marks

Again, middle Band 2 is right. There is evidence throughout of reflection, but it is not
consistent or incisive enough to warrant a higher Band. The presentation worked well and
was intelligently designed to ensure that the assessment criteria were given due focus. The
quality of communication was sound.

Total marks —~ 33/60



General comments

Strengths

There was much to commend in the project. It was ambitious, required the Iearhing and
development of a variety of skills new to the candidate. It lent itself well to the assessment
criteria.

The interest of the candidate stood out and clearly a ot of independent work and thought
had gone into it. The progress the candidate made individually in a variety of ways is evident
throughout. A reasonable amount of appropriate evidence was provided.

Weaknesses

Lack of awareness of the assessment criteria, partially the need to provide detailed
evidence. Each AQ starts by ‘the learner will provide evidence of...’

The whole planning process was not thorough and detailed enough. Changes at mid-
project review? There needed to be more evidence shown of autonomy when it came
to topic choice and the transition from topic to title.

There needed to be more evidence of a wider range of sources and above all proper
evaluation of those resources. Possibly too much taken at face.value?

There needed to be greater development of the skills used, ranging from the problem
solving to the use of video etc. It may have happened, but the evidence was not
there.

The evaluation/review needed to be more ongoing. Again this may have happened
but there was not sufficient evidence for it. 'Review’ was sound, but no more.

Perhaps a case where proper training in review techniques and greater awareness of
exactly what is being looked for in the Extended Project would have helped?
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Contents for Edible Presents Extended Project

Section 1

Decision making, Planning and PPR

Mind map of decision on what my project will comprise
Log of edible presents

Section 2
Research

Cooks picture splat
Potential recipes
Bibliography

Section 3

Trial run and analysis

Costing of recipes

Recipes with some annotations

Tallied questionnaire results

Excel sheets with questionnaire results

Section 4

Filming and Youtube
Starter guide for I-movie
Films on disc

Section 5
Presentation
Copy of power point annotated

Section 6
Evaluation
Summary of Youtube feedback
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Reseqlich

Extended Project by Emm gl lINp



Qverview of my research

| knew | wanted to choose items which could be given as gifts, and there are
some sweet treats people would instanily think of. Truffles being an obvious
one, these can cost an awful lot of money and while looking great they do not
always taste as good as they look. So you could argue these are a waste of
money.

A perfect example of this is the Harrods biscuits to celebrate the birth of a
baby girl or boy. While they lock fab, | am not going to try them to see if they
are worth the high price tag. They would, | imagine, be beyond most people's
budget, whereas if you were to make them yourself they should be a
possibility for most people. | would also hope that people would value
something you have spend the time and thought on rather than throwing lots
of money at it.

This, along with the shop assistant in Lakeland telling me that even though
there is a recession on sales are up 63% on home baking items, convinced
me that a return to home cooking was needed.

| used Waitrose and BBC websites as | trust these sites to be reliable, and the
recipes | looked at seemed ok. | was more confident in using recipe books, as
I would imagine that any decent publisher is going to check the recipes before
committing to printing them.

That said, | still do not know why the fudge seemed to have butter seeping out
of it as it cooled or why the peanut brittle burnt when | followed the instructions
to the letter! | have been cooking for over 10 years and there are still things
which go wrong that | am unable to predict, fix or explain!



Sources used during Edible Presents

Websites
Edible gifts

www.fortnumandmason.com Fortnum and Mason
www.johnlewis.com John Lewis
www.selfridges.com Selfridges
www.hotelchocolat.co.uk Hotel Chocolat
www.thorntons.co.uk Thorntons

Recipe/food research sites

www.bbcgoodfood.co.uk Good Food Magazine website
www.waitrose.com Waitrose
www.sainsburys.co.uk Sainsburys

Film editing help

www.apple.com/uk Apple - searched for I-movie help in the Support section

Magazines

Waitrose lllustrated November 2008-February 2009
BBC Good Food Magazine November 2008-February 2009

Books
Jackbit, Wigan Cookbook

Rachel Allen, Bake, Collins, 2008
Gifts to make and give at Christmas



"JQURY UOWIS
‘JOUTE A\ SUNUSBA ‘UOSMET B[[A3IN ‘HID 2D[00)) U]V [9YorY ‘reIsSumy Ay A9quIs ysny ‘Xnoy [9YOIA ‘SApe]
18,] 0M ], “Yooppel) Auue] ‘IoLLR] AJ[Suly ‘uaned 21INSIRA ‘SIdYIg ARl ‘Aesuey uoplon ‘yYpws erpRg ‘PAOI

oY UNJBJA SOWe[ ‘U0JI3¢ SIA ‘Turazepy SNOIBIA “JOAI[() STWe[ “eyjustnyg UoisoH “UIGOIY WO T, “UINg Yoy

Rt 109

S -




)

Page 1 of 1

Walitrose

Vanilla Fudge

Fudge is a wonderful indulgence and cooking up a sweet, sticky batch of it is a great way
to while away an afternoon at home. However, if you need an instant sugary fix, there are
faster options. The decision is yours.

8 Vegetarian

Preparation time 50 minutes, plus cooling

Total time: 50 minutes, plus cooling
W o1
Makes: 5009 . .
9, ,>">

Ingredients C)'\po
500 N ¢

g caster sugar ~
2 x 170g cans evaporated milk Ny tr&ﬂ'
4 thsp mi!k
Pinch of salt

100g butter, cubed, plus extra for greasing
1 vanilla pod, split

Method

1. Line a 20cm-square cake iin or similarly sized loaf tin with silver foil, extending the foil over the edges of the tin.
Grease the foil and set aside. ‘

2. Put the sugar, milk, evaporated milk, and sait into a large pan. Place the pan over a low heal and stir gently until
the sugar has dissolved, then increase the heat to medium and bring the mixture to the boil, without stirring. Once
boiling, lower the heat and cook, stirring frequently to prevent the mixture sticking, for 30 minutes,

3. Remove the saucepan from heat and add the butter and vanilla pod but do not stir. Let the mixture cool, without
stirring, for about 15 minutes.

4. Remove the vanilla pod and beat vigorously with a wooden spoon until it becomes thick and just starts to lose its
gloss {this should take about 10 minutes).

8, Pour the fudge into the prepared tin, leave for about 30 minutes, then score inte 2.5cm squares while still warm,
Leave until cold (it will remain quite soft-textured), then use the foil to lift the fudge out of the pan. Cut into squares.

Store in an airtight container in the fridge. ’
/N f
© Waitrose. \ : )"’Q
ditrose \@I‘ 0“({

*‘ﬁg
i\

http://www.waitrose.com/recipes/print.aspx ?size=ad &recipeuid=0089b712-c31d-4c4...  21/07/2009



Chocolate fudge recipe - Recipes - BBC Good Food Page 1 of 1

Makes 70 small pleces
~ Ready in 30 mins

Ingredients
5509 caster sugar
550ml double cream
754 liquid, glucose
(avallable from chemists
and cookshops)
1509 melted milk
chocolate

per piece
84 kcalorles, protein 0.3g,
carhohydrate 10,5¢g, fat 4.9 g,

saturated fat 2.8q, fibre 0g, salt
0.1g

Chocolate fudge W 0¥

1. Put 5509 caster sugar, 550ml double cream and 75qg liquid O‘).S
glucose (available from chemists and cockshops} in a pan.
Slowly heat together, stirring continually, until the sugar meits
then fast boil until the thermometer reaches 118C. Turn off the
heat and add 150g melted milk chocolate, mix really well and
pour Into a 22cm square non-stick tin.

2. Leave the fudge overnight to set then turn out and cut into
squares,

Know-how
It's not hard to make although you will need a sugar
thermometer to get the right texture.

Web link

http://www.bbcgoodfood.com/recipes/3569/

http://www.bbegoodfood.com/recipes/3569/chocolate-fudge 21/07/2009
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Waitrose

Easy Chocolate Fudge with Fruit and|

This homemade fudge is ideal for giving as an Easter prede
plain chocotate - and really go to town on the packaging.

+ Vegelarian
e Gluten free

Praparation time 10 minutes, plus at least 2 chilling
Cooking time 5 minutes
Total time: 2 hours 15 minutes

Ingredients

200g bar Waitrose Continental Plain or Belgian Milk chocolate
2 x 3979y can sweetened condensed milk

50g chopped pecans (optional)

50g dried cranberries {(optional)

100g golden icing sugar, sifted

1 tsp vanilla extract

Caster sugar, to sprinkie

Method

1. Line a square tin measuring about 21cm x 21cm with parchment paper, creasing it into the corners.

2. Break the chocolate into small pieces and place in a heatproof bowl. Add the condensed milk and place the bowl
over a saucepan of gently simmering water, making sure the base of the bowl is not in contact with the water.

3. Heat gently, stirring the chocolate until completely melted. Remove from the heat and siir in the pecans,
cranberries, if using, icing sugar and vanilla extract until evenly combined.

4. Spoon the mixture into the tin and level the surface with the back of the spoon. Chill for at least 2 hours until the
fudge is firm.

5. Lift out of the tin and remove the paper. Dust the surface lightly with the sugar. Using a sharp knife cut the fudge
into small squares.

Cook's tips

Use Fiddes Payne Vanilla Sugar instead of plain sugar to dust the fudge. You can buy this in branch, or make your own
by storing a couple of vanilla pods in with your golden caster sugar. To make chocolate-coconut fudge, add a 50g
sachet of creamed coconut, chopped, when melting the chocolate.

© Waitrose.

http://www.waitrose.com/recipes/print.aspx ?size=ad&recipenid=2bb6e 79¢-b0e7-4¢56... 21/07/2009
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Vanilla Fudge

Fudge is a creamy sweel, made from milk, sugar and butter, with
different flavourings.

Ingredients

300 ml Milk ( 1/2 pint)

550 Gram Sugar (1 1b 4 0z)
50 Gram Butter (2 oz)

2 Tablespoon Vanilla Extract

Method
Makes 50 squares

Pour the milk into a medium heavy-based saucepan, with a sugar thermometer attached
slowly fo the boil. Add the sugar and butter. Heat slowly, stiring continuously, until the st

.and the butter melts. Bring to the boil, cover and boil for 2 minutes.

Uncover and continue to boil steadily, stirring occasionally, for 15-20 minutes, until the te
reaches the soft ball stage 118 °C (240 °F), when a little of the syrup dropped into a cup
forms a soft ball when rolled between finger and thumb. Remove from the heat. stir in the
and leave to cool for 5 minutes. Beat the fudge until it just begins to lose its gloss and is -

Transfer to a greased 18 cm (7 inch) square tin. Mark into 50 squares when almost set.\
set, cut along the marked lines. Store in an airtight container.

Walnut and Coffee Fudge

Omit the vanilla extract, and add 50g (2 oz) chopped walnut pieces with 3 tbsp coffee es
Coffee Fudge

Omit the vanilla extract, and add 3 thsp 90ffee essence.

Cherry Fudge

Omit the coffee essence and add 50g (2 oz} chopped glacé cherries.

4 Top of page 4 Previous page

© The British Food Trust
Websile built and mainlained by Ennovation Solutions Lid

hitp://www.greatbritishkitchen.co.uk/recipebook/index.php?option=com_rapidrecipe... 20/07/2009
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Chocolate gifts - Chocolate Truffles at Hotel Chocolat Page 1 of 2

Q\'HOO TEL MY ACCOUNT SHOPPING BASKET (0 ITEMS
colcdZ.

Home | Stores | Customer Services | Delivery Informat
COCOA GROWER & CHOCOLATIER

BROWS3E BY QCCASIONS» PRODUCTS » PERSOM +  ATTRIBUTES + CORPORATE +  SEARCH

You are herg.,, Home » Products s Sleekster Chocolate Boxes
The Sleekster Just Truffles™ Selection

Chocolate truffles to die for. Crisp chocolate shells
giving way to lickably soft and creamy ganaches... the
very essence of authentic truffles, With champagne,
rum, cointreau, calvados, caramel, tiramisu and much
more.

30 truffles, 370g

Dietary Information

V@RXO®®
REF 891
L
Basket Summary W
ADDTHIS TO UR BASKET
Your Basket Is Empt
) i ' /X{ Zoom into image
‘-~ Email page to a frien
Pl"Od ucts Just Truffles™ 1

Sleekster Chocolate Boxes :
: Delivery not included.

Catwalk Chocolate Boxes charges.

Gift Bags & Gift Boxes

Chocolate Hampers N BUSINESS GIFTS

Wtire about our delive

. Best of British
) Sweet Obsessions

Fruit & Nut You may also be interested in...
Chocolate Slabs
The Purist
Lovely Little Things
Selectof Range
Hot Drinking Chocolate
Cocoa Cuisine
Gift Cards
Tastiﬁg Club Gifts

Pink Champagne Exuberantly Fruity™
Best Selling Chocolate Gifts Truffles

Show Me Everything

£17.75 Add to Basket
New & Impraoved

http://www.hotelchocolat.co.uk/chocolate-truftles-P891/ 29/07/2009



Biscuits - Food & Wine from Harrods Page 7 of 10

BISCUITEERS BISCUITEERS BISCUITEERS BISCUITEEF

Baby Girl Celebration  Baby Boy Celebration  Happy Birthday Biscuit 'Love' Biscuit Selectio

Biscuits (275g) Biscuits (175g) Selection (275g) (275g)
~~ _£30.00 £30.00 £30.00 £30.00

At A 1r

Eaglusive Exclusive Eaclusive

HARRODS HARRODS HARRODS HARRODS

) Chocolate Biscuit Sweet Biscuit Spicy Stem Ginger Milk Chocolate Hazel:
Selection Assortment Biscuits (200g) Crunch Biscuits
£13.95 £14.95 £5.95 £6.95

I I

Esclusive Exchusive

http://www.harrods.com/HarrodsStore/find/c/foodhall, Allharrodsbiscuits/psi/1/pgs/26 ~ 29/07/2009



,Biscuits - Food & Wine from Harrods - Page 8 of 10

HARRODS HARRODS HARRODS HARRODS

London Collection All Butter Biscuit Barrel Luxury Sweet Biscuit — All Butfer Triple
Chocolate Chip Biscuits (600g) Assortment Chocolate Chunk Bisc
Tin (200g)
£6.95 £17.95 £10.95
£6.95
QHF- »H" 44”. Evji;\'n

Esclusive Esclusive

o Exlusive

HARRODS HARRODS  jparrops  HARRODS

Dark Chocolate Chunk  London Icon Chocolate- Luxury Fruit Cake Beefeater Bear Biscuit
S L v ;

Biscuits (200g) coated Biscuits Tin

£5.95 £14.95 £11.95 £9.95

Enclusive Erclustve Eachusive

o Ewlusive

HARRODS HARRODS  gagrrops HARRODS

Milk Chocolate Coated London All Butter Balnagown Pure Butte

Chunk Biscuits Shortbread Sweet Biscuit Selection g o o Selection
£13.95
£6.95 £14.95 : £15.95

A A A 1

Exclusive : Eactasive Ewlusive Esclusive

http://www.harrods.com/HarrodsStore/find/c/foodhall, Allharrodsbiscuits/psi/1/pgs/26  29/07/2009
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Peppermint Creams

You can make any shape you wish depending on the celebration.
These are a greal recipe to make with children.

Ingredients

450 Gram Icing sugar (1 1b) sieved

1 x 196 Gram Can sweetened condensed milk (7 oz)
1/2 Teaspoon Peppermint essence

1/4 Teaspoon Green food colouring

75 Gram Plain chocolate, melted (3 oz)

75 Gram White chocolate, melted (3 oz)

Method
Makes 40 pieces

Mix sugar into milk until smooth, add the essence then divide the mixture in half.

Add the colouring to half the mixture then roll out both halves separately to 6 mm ( 1/4 in
cut into shapes of your choice.

Leave to set on greaseproof paper dredged in icing sugar, then dip into melted chocolate

& Top of page 4= Previous page

© The British Food Trust
Website huilt and maintained by Ennovation Solutions Ltd

http://www.greatbritishkitchen,co.uk/recipebook/index.php?option=com_rapidrecipe... 20/07/2009
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Sugar Mice ° e

Sugar mice have always been one gFlhe sweetmeats placed in
children's stockings for Christmas Pay.

Ingredients
450 Gram Granulated sugar £1 [b)
225 ml Water (7 1/2 fl 0z}
40 Gram Glucose (1 oZ) or 2 thsp golden syrup
Fine string, for the g
Glace icing, for decotsting the head

Method
Makes about 8

Put the sugar and water into a strong saucepan, stir over a moderate heat until the sugal
then add the glucose. Boil rapidly, with little, if any stirring, until the mixture reaches the ¢
115 °C / 240 °F. Do not beat the fondant mixture in the saucepan as this will make it sligl
Allow to cool and stiffen slightly before handling.

Dampen a slab or working surface with a little warm water. Turn the fondant out of the s
allow to stand for a short time to stiffen slightly. Work the fendant up and down with a sp:
bladed knife until it becomes very white and firm in texture.

If you have some small animal moulds (the kind for making jellies}, press the warm fondz
ungreased moulds and add a small piece of string for the tail. When firm remove from th
pipe on the eyes, nose and mouth with glace icing.

if you do not have any moulds, divide the fondant into equal amounts. Wrap the ones yo!
handling in cling film so that they do not dry out. To shape the first mouse, pul! off a smal
fondant and shape the head. Form an oval shape for the body, press the head against tr
the two portions of fondant are soft enough to adhere together, Press the string into the «
for the tail and decorate the head as before. Leave for 24 hours in the air to dry.

4 Top of page 4= Previous page

© The British Food Trusl
Website built and maintained by Ennovation Solutions Lid

http://www greatbritishkitchen.co.uk/recipebook/index.php?option=com_rapidrecipe...  20/07/2009
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Fudge crystallises if the sugar is not dissolved properly and if
crystals are allowed to form on the sides of the saucepan. To
prevent this happening, either grease the saucepan lightly with a
litlle of the buiter used in the recipe or cover the saucepan with a
lid when the mixture comes to the boil.

Ingredients

Qil for greasing

400 Gram Sugar (14 oz)

125 ml Milk {4 fl oz)

50 Gram Bulter (2 oz}

1/2 Teaspoon Vanilla essence

Method
Makes 450g (1 1b)

Grease an 18 ¢m (7 inch) square baking tin. Combine all the ingredients except the vanil
large saucepan. Heat gently until the sugar has dissolved, then bring to the boil. Baoil, stir
until the mixture registers 115 °C (235 °F) on a sugar thermometer, the soft ball stage. R
heat and stir in the vanilla essence. Cool for 2 minutes, then beat the mixture until it bect
creamy.

Pour into the prepared tin. When nearly set, score the surface of the fudge with a knife, r
squares. When set, cut into squares and store in an airtight tin lined with waxed paper.

4 Top of page ¢= Previous page

© The British Food Trust
Waebsite built and maintained by Ennovation Solutions Lid

http://www.greatbritishkitchen.co.uk/recipebook/index. php?option=com_rapidrecipe...

20/07/2009



Fruity Christmas biscotti recipe - Recipes - BBC Good Food

REE

Fruity Christmas
biscotti

1.

Heat oven to 180C/fan 160C/gas 4. Line 2 baking sheets with
baking paper. Put the flour, baking powder, spice and sugar in a
large bowl, then mix well. Stir in the eggs and zest until the
mixture starts forming clumps, then bring the dough together
with your hands - It will seem dry at first but keep kneading until
ne floury patches remain. Add the fruit and nuts, then work
them in until evenly distributed.

Turn the dough out onto a lightly floured surface and divide into
4 pieces, With lightly floured hands, roll each piece into a
sausage about 30cm long. Place 2 on each tray, well spaced
apart. Bake for 25-30 mins until the dough has risen and spread
and feels firm, It should still look pale. Remove from the oven,
transfer to a wire rack for a few mins unti! cool enough to
handle, then turn down the oven to 140C/fan 120C/gas 1,

Using a bread knife, cut into slices about 1cm thick on the
diagonal, then lay the slices flat on the baking sheets. The
biscults can be cooled and frozen flat on the sheet at this point,
then bagged and frozen for up to 2 months. Bake for another 15
mins (20 mins if from frozen), turn over, then bake again for
another 15 mins until dry and golden. Tip onto a wire rack to
cool completely, then store in an alrtight tin for up to one month,
or pack Into boxes or cellophane bags If glving as gifts
straightaway.

Makes about 72 biscuits
Prep 15 mins

9

Cook 1 hr
DO

Vegetarian

Page 1 of 2

Can be frozen part-baked and

sliced

Ingredients

3509 plain flour , plus
extra for rolling

2 tsp baking powder

2 tsp mixed spice
2509 golden caster sugar
3 eggys , beaten
coarsely grated zest 1
orange

859 raisins

85g dried cherries

50g blanched almonds
50g shelled pistachlos

PER BISCUIT

50 kcalories, protein 1g,
carbohydrate 9g, fat 1 g,

saturated fat 0g, fibre 0g, salt

0.06 g

hitp://www,bbcgoodfood.com/recipes/8022/fruity-christmas-biscotti

20/07/2009



Vanilla shortbread dough recipe - Recipes - BBC Good Food

Page 1 of 1

5Y

Between 16 - 44 biscuits,
depending on recipe

Prep 10 15 mins

Ingredients

325g plain flour

200g chilled salted butter

125g/420z golden caster

sugar

2 tsp good-quality vanilla
[

i 2mlarg_é free range egg

)

Vanilla shortbread
dough

1. Tip the flour into a food processor, Cut the butter into small
pieces and drop them into the bowl, then whizz until the mixture
looks like breadcrumbs,

! ) 2. Add the sugar, vanilla and egg yolks and whizz to a small dough,

Rubbing in

If you haven't got a processor, rub the butter into the flow
in a large bowl, then add the remaining ingredlents and
mix to a dough with your hands.

Web link
http://www.bbcgoodfood.com/recipes/1172/

http://www.bbegoodfood.com/recipes/1172/vanilla-shortbread-dough

20/07/2009



Sugar-dusted vanilla thins recipe - Recipes - BBC Good Food

Page 1 of 1

C

o

B

0.11¢g

Sugar-dusted vanilla
thins

1,

With your hands, roll the dough on a lightly floured surface into
a sausage shape about 25¢cm/9in long and 5cm/2%in In
diameter. Wrap the roll and chill for at least 1 hour. (The roll can
be frozen for up to 6 weeks. To use, remove from the freezer
and allow to thaw for one hour at room temperature so that the
dough Is soft enough to be sliced into biscuits.)

Preheat the oven to 180C/gas 4/fan 160C and lightly grease 2
large baking sheets. Using a sharp knife, cut the dough into
slices, each a generous Smm/%in thick, then arrange them on
the greased baking sheets, spacing the biscuits slightly apart so
they have a bit of room to spread as they cook.

Bake for 20 minutes until the biscuits are just turning pale
golden around the edges, then transfer to a wire rack to cool.
Dust generously with icing sugar. The biscuits will keep fresh for
up to one week stored in an airtight tin.

Web link

http://www .bbcgoodfood.com/recipes/1137/

http://'www.bbegoodfood.com/recipes/1137/sugardusted-vanilla-thins

Makes 35 biscuits

Cook 20 mins
Plus chilling time

Vegetarian
(freeze as raw dough or baked
and undusted)

Ingredients

1 quantity vanilla
shortbread dough (see
below)

Icing sugar , for dusting

Per biscuit

94 kcalories, protein 1g,
carbohydrate 119, fat 5 g,
saturated fat 3g, fibre Og, salt

20/07/2009



Dad's chocolate drop cakes recipe - Recipes - BBC Good Food Page 1 of 2

> Makes 12 deep cupcakes
Cook 20 mins

&

Without frosting
Don't forget Father's
Day!

Ingredients

150g pot natural yogurt
3 eggs_, beaten

1 tsp vanilla extract

175g golden caster sugar
.. 1409 self-raising flour

: (swap 1 tbsp of flour for
¢ cocoa powder)
100g ground almonds
1759 unsalted butter ,
melted

FOR THE CHOCOLATE

FROSTING
100g chocolate {milk or

Dad’s chocolate drop &.creoue

1404 icing sugar

cakes Per serving with

1. Line a 12-hole muffin tin with paper cases and heat oven to bUtton .
190C/fan 170C/gas 5. In a jug, mix the yogurt, eggs and vanilla 492 kcalories, protein &g,
extract. Put the dry Ingredients, plus a pinch of salt, into a large carbohydrate 479, fat 32 g,
bowl and make a well In the middle. saturated fat 17g, fibre 1g, salt

0.32¢g
2. Add the yogurty mix and melted butter, and quickly fold in with
a spatula or metal spoon - don't overwork it, Spoon into the
cases (they will be qulite full) and bake for 18-20 mins or untl|
golden, risen and springy to the touch. Cool for a few mins, then
lift the cakes onto a wire rack to cool completely, Keep In an
airtight container for up to 3 days or freeze as soon as possible,

3. Chocolate frosting: Melt the chocolate in the microwave on High
for 12 mins, stirring halfway. Leave to cool. Beat the butter and
icing sugar in a large bow! until creamy. Beat in the chocolate.
Cover and chill for up to one month. Up to 48 hrs before serving
(or the day before If it's really hot}, bring back to room
temperature, then spread over the cakes. Put the chocolate
buttens on. Keep cool, out of direct sunlight.

http://www .bbcgoodfood.com/recipes/4437/dads-chocolate-drop-cakes 20/07/2009



http://www.bbegoodfood.com/recipes/3000/gingerbread-trees

Gingerbread trees recipe - Recipes - BBC Good Food

Makes 20-24
Easlly doubled

Prep 15 mins
L

Cook 12 mins
9

Vegetarian

Ingredients

75g softened butter

509 caster sugar

V2 tsp bicarbonate of soda
50g golden syrup

2 egy yolks

2509 plain flour

2 tsp ground cinnamon
V2 tsp ground ginger

PER BISCUIT

96 kcalorles, protein 2g,
carbohydrate 15g, fat 4 g,
saturated fat 2g, fibre Og, salt
0.17 g

- Gingerbread trees

1. Heat oven to 180C/fan 160C/gas 4. Beat together the softened
butter with the caster sugar until creamy, Stir In bicarbonate of
soda, golden syrup and the egg yolks, Sift in the plain flour and
ground clnnamen and ground ginger then bring together with a
wooden spoon. Shape Inte two balls, knead until the dough
comes together, then chill for 30 mins. Roll out one ball at a
time, to about 2 x £1 coin thickness. Stamp out trees with a 7cm
cutter, then re-roll the trimmings. Lift dough onto greased
baking sheets and bake for 10-12 mins until slightly risen and
golden brown. Cool on a wire rack, Will keep In an airtight
contalner up to a week.

Web link

http://www.bbcgoodfood.com/recipes/3000/

Page 1 of 1

20/07/2009
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Costings

Any of these would be relatively cheap to produce and even the most expensive (the fudge)
is still going to be comparatively cheaper than buying something similar. This is still the
case even when you include packaging, as each one would make a very minimum. of two
presents. Something to bare in mind when making these is the amount of time it will take
you to make the item, how long the item will keep and when you are going to see the
recipient.

See below for some comparisons

Truffles
Handmade max cost £2

p

Chiaeald Bl by Cliosalage Hotal Chogalat Pink Champagis Ghashanns) s ¥¥alkay
Trestila Broin Eluvisg Batloths, Jalle Cotpth Selpetinn, 185 Chaspaais s, L
RLIE] £15 £8.80

£6

All taken from www.johnlewis.com

Clearly no comparison in terms of price, and once you have made them you might argue no
contest in terms of taste aswell

Gingerbread
Handmade max cost £2

¢
p ) Finger Thins

E4.50

Taken from www. forinumandmason.com

HARRODS
Spicy Stein Giyger Biscunts
1200y}
25495

ERERI——



BISCUITEERS BISCUITEERS BISCUITEERS ISCUTEERS

Baoby Gitl Cetelaatton #aly Boy Colali ation Happy Bitkliclay Blseuit ‘Lowe" Bigcuit Salection
mascails (27501 Eiscwts (1750} Selection 12753 (2¥s)
£38.06 £30.00 £30.00 £30.00

All taken from www.harrods.com

Cookies
Handmade max cost £3 including a box/tin

P~

Galden Crunsh
£5.75 Frecadily Bigouit Selection
£13.9%

Taken from www.fortnumandmason.com

25 milk chocolate cookies £40 from www.cookiegirl.co.uk
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Comparing views on whether people would be happy to get these edible

treats as presents.

Would | be happy to get gingerbread as a present?
0%

m 0%

013%

@ 1 - Not at all
w2

O3 -1suppose
24

E5-Yes

Would | be happy to get oat cookies as a present?
0%
5%
o5%

@1 - Not at all
.2

03 - | suppose
=4

m5-Yes

W 49%

B 41%




Would | be happy to get fudge as a present?

0%
| 0%

32%

& 1 - Not at all
m2

03 -1 suppose
D4

m5-Yes

These show that fudge is the least popular, combined with the taste results and

how it looked before cutting up | am not going to use this.

Gingerbread and truffles very popular, oat cookies a close third, however there

were no comments from reviewers to make me think not to use these.

Would | be happy to /get truffles as a present?
0%

m 0%
0 0%

@ 1 - Not at all
w2

03 - { suppose
o4

m5-Yes
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Questionnaire on trial run of Edible Presents

Product:

1) Gender. Male Female

2) Age range: 18-22 23-27 28-32 33-37
38-42 43-47 48-52 53-57
58-62 63+

3) Do you like the appearance of the product?

Yes, most definitely Not at all
5 4 3 2 1

4) Do you like the smell of the product?

Yes, most definitely Not at all
5 4 3 2 1

5) Do you like the taste of the product?

Yes, most definitely Not at all
5 4 3 2 1

6) Would you be happy to receive the product as a present if it were presented
in a suitable way?

Yes, most definitely Not at all
5 4 3 2 1

7} Is there anything you would change about the product?

Please complete this short survey by either typing the
answer (for Product and Q7 or by putting your choice in
bold) for each product you try and then return it to me
either in email or by printing and giving to me.

Many thanks Emma Daniels
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Questionnaire on trial run of Edible Presents

Product: Milk chocolate truffles

1) Gender: Ma!e“'l', Female”u ‘N ““

2) Agerange: 18-22  23-27 (i 28-32[N Wha.371
38-424J W\ 43-47) 48-52 53-57
58-62 63+

3} Do you like the appearance of the product?

Yes, most definifel Not at alf
s~ 4 g1l 2 1

4) Do you like the smell of the product?

Yes, most definitel Not at all
5 TN 4 3\\ 2 1

L i\ |
5) Do you like the taste of the product?
Yes, most definitel Not at all
st AN 0 2 1

\

6) Would you be happy to receive the product as a present if it were presented
in a suitable way?

Yes, most definitely Not at all
s 4011} 3 2 1

7) If you were to choose a flavoured truffle what would you prefer? (E.g.
alcoholic, fruit, ginger, white choc, plain choc)

Please complete this short survey and then return it to
me.

Many thanks Emma Daniels




Page 1 of 1

Waitrose U
Plain Chocolate Truffles \1UM, Y um

This recipe makes 45-65 truffles, so called because when dusted wilh cocoa powder they
resemble those rare earthy little gems of fungus, and are similarly precious to all lovers of
exciting food. 'Plain’ indicates the nature of the chocolate here, because of course there is
nothing 'plain’ about the truffles.

Preparation time 30 minutes, plus 2% hours cooling and setting time
Total time: 3 hours

Makes: 45-65 truffles

Ingredients
g /

225g Waitrose Organic Plain Chocolate, broken into chocolate button sized pieces
175m| double or whlpplng;é:’we,a.m.’— C‘OLtDCk koo ‘\\U MAx Q—Q %UL%&T '
Icing sugar,cocoa powder or nuts for rolling CJDC@O\ Pe)—&ot !

Ici for dusti
cing sugar for dusting tf\‘o\, MAvoid ,Qy -HU;E@ om%\ a,U-QY%&’.S‘

| ured ooy dairbade mitk chee .

ethod

1. Cover a large, heavy chopping board or a baking tray tightly and completely with clingfilm or waxed paper to place
the truffles on to set.

2. Place the chocolate in a large mixing bowl at least 1.75 litres in capacity. In a small saucepan, bring the creamto a
rolling boil and immediately pour over the broken chocolate. Blend thoroughly until all the chocolate is melted.

3. Aliow the mixture, called a ganache, to cool, uncovered, completely fort room temperature until it is
set. (You can speed up the process by placing the bowl in a sink filled withfcold water - but don’t allow any of the

water to come into contact with the ganache.) T I.Q(\ \H\w ouervu b\L
4. When the mixture has set, use a teaspoon to spoon out bite-sized pieces. ‘Dust your hands lightly with icingslgar

to prevent them sticking and roll the pieces into balls in the palms of your hands.

5. Immediately roll the truffles in sifted cocoa powder, icing sugar or finely chopped nuts and place on the prepared
tray to set.

Coolk's tips

The truffies can be kept, covered in an airtight container in the fridge, for at least a week. Sprinkle them with a little
extra cocoa powder from a sieve or tea strainer at the last minute if they need freshening up.

Variation

You can vary the truffles by adding numerous other flavourings of your choice: For alcoholic truffles, add 75ml rum,
brandy, Calvados (or any other alcohol you fancy) to the ganache before allowing to cool and set. Generally, the
rougher the alcohol the better, as 'fine' alcohols tend to get lost in the depth of flavour of the chocolate. When you
become familiar with working with chocolate, you can very gently melt about 175g chocolate and dip the truffles in It
before rolling in the cocoa powder or other coaling. This helps the coaling stick and gives the truffles a contrasting
'crunch' as you bite into them. A chocolate coating will also help them to keep longer. For milk or white chocolate
truffles, simply replace the 225g Waitrose Plain Chocolate with 300g Waitrose Organic White Chocolate or Waitrose
Organic Milk Chocolate.

® Waitrose.

http://www.waitrose.com/recipes/print.aspx?size=a4 &recipenid=fe6dbcla-aca9-434f-... 29/07/2009
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0)

Questionnaire on trial run of Edible Presents

Product: Va/u\m e Cak Coolies
1) Gender: Male Tt Female [N Tt T
0

2)Agerange: 78-22\ 232711\ 28-32THH} W 33-371)
38-42\W 43-47\\\  48-521\  53-57
58-62 63+

3) Do you like the appearance of the product?

Yes, most definitel Not at all
31, VO 31 2 1

1Y
4} Do you like the smell of the product?
Yes, most definitely Not at all
) VURRY ) N ] § o S 1

5) Do you like the taste of the product?

Yes, most definitely Not at alf

5% AW 3N 2 1

6) Would you be happy to receive the product as a present if it were presented

in a suitable way?

Yes, most definjtely Not at all

5 V4 3 2 | 1
Ay
7) Is there anything You would change about the product?



Posmive
Cat £ danta Shotdorend

Cooltes . P
MAHES AROUT 40 £20K TS -
200z (70z) butter, The oats give these cookies o, wonderful crumbly texture ‘
softened 1n this delicious variation on the classic shortbread biscuit.
100g (3Y/202) icing

4
i sugar, sifted

: 1tsp vanilla extract 1 Preheat the oven to 180°C (850°F), Gas mark 4.
Hil 200g (70z) plain flour

. 2 Cream the butterin a large bowl or in an electric food mixer
; /2 tsp baking powder . . . . ' :
i 100g (3Y/202) until soft. Add theicing sugar and vanilla extract and beat
|

porridge oats until the mixture is light and fluffy.
Caster sugar, for :

sprinkling 3 8ift in the flour and baking powder, then stir in the oats
and{bfiAE i) og dough.
4Using a sheet of ¢ ing film to cover the dough, roll it into

a log about 30cm (12in) long and 6em (21/2in) in diameter.

_ Allow to chill in the fridge, covered in the cling film, for
houds (€ woos about 30 minutes until firm.

ensier Hhool o 5 Remove the cling film, slice the log into rounds about
\ Smm (1/4in) thick and place slightly apart on g baking tray
Efoon . lined with parchment paper. Bake in the oven fox{3 ’
or until light golden brown and dry to the touch,
8 Carefully transfer the cookies to a wire rack to cool. )

Pefecttime

v~ -U CVEN .

16 SWEET MOUTHFULS
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Questionnaire on trial run of Edible Presents

Product; G‘Qger\breod

1) Gender: Male[W\}, Female ?Nal bidd

2) Age range: 18- 52! 23-27\ 28-32 VIV 33-37
38-420A\  43-47)\\  48-52\}  53-57
58-62 63+

3) Do you like the appearance of the product?

Yes, most definitely Not at all
5P, 4 i‘“& 3t 2 1

4) Do you like the smell of the product?

Yes, most definitel Not at all
A A Y (Y 2 1

AR

5) Do you like the taste of the product?

Yes, most definitely Not at all
seid 11 4114 3 2 1

\T‘ ‘

6) Would you be happy to receive the product as a present if it were presented
in a suitable way?

Yes, most deﬁmtely Not at all

5 [ 11 4 30 2 1

7) E‘s ﬁ‘w\é‘re anything you would change about the product?



350 g plain flour

1 tablespoon ground ginger

I teaspoon bicarbonate of soda
1 teaspoon ground cinnamon
175 g unsalted butter

150 g light muscovado sugar
4 tablespoons golden syrup

To decorate

royal or glacé icing, or writing
icing pens, ribbons, edible silver
balls {(see Supplicrs, page 94)

shaped biscuit cutters

several baking trays,
lined with non-stick baking paper

MAKES ABCUT 18 MEDIUM
OR 12 LARGE

LIGHTLY GOLDEN AND WELL SPICED, THESE ARE RICHER
THAN THE USUAL GINGERBREAD MEN, BUT FOR A DEEPER

COLOUR REPLACE THE LIGHT MUSCOVADO SUGAR WITH

| POS v E
Q’nyeréreczof sﬁapes

DARK MUSCOVADOQ,

Sift the flour, ginger, bicarbonate of soda and cinnamon into a bowl,

Put the butter, sugar and golden syrup into a pan large enough to hold all the
ingredients. Set over low heat to melt very gently. Remove the pan from
the heat and add all the sieved ingredients. Mix thoroughly with a wooden
spoon to make a firm dough. Leave until cool enough to handle. Turn out
onto a work surface and knead gently to make a neat ball, then wrap in
clingfilm and chill until firm, about 20 minures.

Preheat the oven to 180°C (350 F) Gas 4. %ms

Remove the dough from the fridge, unwrap and roll out on a lightly floured
work surface until 5 mm thick. Dip the biscuit cutters in flour and cut out
shapes. Gather up the trimmings and re-roll, then curt out my

slightly apart on the prepared trays. Bake in the oven fo

lightly browned. If using as decorations, use a skewer or C Stick to
make a small hole at the top of each shape large enough to thread a ribbon
through. Leave to cool completely, then decorate with royal icing (see below)
or glacé icing (page 16), or use a writing icing pen. Add silver balls while the
icing is wet, but wait unril the icing is thoroughly dry before threading with
ribbon. Store the shapes in an airtight container and eat within 1 week,

Royal icing — This can be coloured with a few drops of icing food colouring
and hardens as it dries. It is easily piped using a greaseproof paper icing bag
with a fine writing tip or with the tip of the bag snipped off. Sift 200 g icing
sugar into a bowl and stir in an egg white to make an icing that is stiff but
can be piped or spread. Spoon into the icing bag and snip off the point
when ready to decorate.

LITTLE BAKES 15
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C@tb.tod resulhs.

Questionnaire on frial run of Edible Presents

Product: (Coc o lada
1) Gender:  Male m-l Female \'NJ ML TN

2)Age range: 18-22\  23-2711\} 2832 (N ) 33-37 |
38-42 4 43-47 W 4852 53-57
58-62 63+

3) Do you like the appearance of the product?

Yes, most definitely Not at all
511) 4 (W) il 2\ 1
L WITAY

4) Do you like the smell of the product?

Yes, most definitely Not at all
5 R'Ll 4 N IV 2 1

5) Do you like the taste of the product?

Yes, most definitely Not at all
SN 4 3T 2 1

AR, |

8) Would you be happy to receive the product as a present if it were presented

in a suitable way’?

Yes, most definitely Not at all
5 "‘N 4 TN 3 N 2 1

7) Is there anyt‘wmg you would change about the product?



100 g dark chacolate,
coarsely chopped

55 g unsalted butter, diced

2 tablespoons single or
whipping cream

1 teaspoon vanilla extract
or dark rum

1 tablespoon golden syrup
225 g icing sugar, sifted

@ shallow, 18-cm square tin,
greased

MAKES 20 SQUARES

Yosai b\a:

~S

A QUICK AND EASY RECIPE WITH A RICH FLAVOUR.
AND SINCE ALMOST EVERYONE LOVES FUDGE, AN
OFFERING OF A FEW SQUARES OF THIS WILL PUT

A SMILE ON ANYONE'S FACE. |

Chocolate and cream /uofge

Melt the chocolate and butter in a heatproof bowl set over a pan

of steaming but not boiling water. Do not let the base of the bowl
touch the water. Stit frequently until melted, then remove the bowl
from the heat and gently stir in the cream, then the vanilla extrace,
followed by the golden syrup.

Using a wooden spoon, then your hands, work in the 1cmg sugar

Transfer the mixture to the prepared tin and press in evenly. Chill
until firm, then turn out and cut into squares with a large, sharp
knife. Keep in the fridge and eat within 10 days.

Bk Hhe taste b did At
\'Dbl/ﬂ\ ol e

\/\)M_tj BROWNIES, BARS AND CAKES 67
olza {awmid




BuRnT
PEANUT BRITTLE WITH ART AND SOUL ?WQ

Makes approx. 400g This title isn’t a boast, but 2 name to denote provenance. It’s a recipe given to me

at my greedy request, by the cook-and-a-half, Art Smith. True, I've slightly sim

200g caster sugar plified it, but only because I don’t have his deserved confidence, so I make m

60ml water batch smaller, and leave out the difficult technical bits. )

150g golden syrup But even so, what this makes is fabulous: you really have to steel yoursél_

150g salted peanuts to give it away.

11/2 teaspoons vanilla extract *

25g sott butter

1'/4 teaspoons bicarbonate of soda % Get out a large sheet of Bake-O-Glide and place on a baking sheet (or put
some foil on the sheet and butter it). Sit it by the stove, waiting to receive the

_ ' brittle once it’s ready to pour,

% Put the sugar,
up the heat and§
so be warned! _

' to the boil gently, then turn

ter and :
¢ sf It will be smoking by then,

% Take the pan off the heat and, with a wooden spoon, stir in the nuts, fol-
lowed by the vanilla, butter and bicarbonate of soda. You will have a golden,
\/ frothy, hot and gooey mixture,

\ dj 0\ “H’\Afb ancd  #Pour this briskly onto the waiting parchment or foil, using your wooden
spoon to coax and pull it to make a nut-studded sheet, puddle-shaped though it

LInile 1o loorad) may be, rather than a heap.

nice ik . L _ . ,
% Leave it to cool, then break into pieces and store in an airtight container. or
~“zated. bumE” box; or bag up to give at once as presents. You’ll get about 400g in total, and

! At eu § uotad it’s up to you how much you want to put in each packet, really. I find it easier

. to do several small batches like this, rather than multiplying quantities as I
bu e Cae/\wﬂ-o cook.

vnsreod ! |

AKE AHEAD TIP; .
ske the britile up o 1 week before eating or
ing. Store in airtight bogs or containers in a dry,

n-humid environment. Once opened, eat within 7
10 days.

4 ALL WRAPPED UP
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Milk chocolate truffles feedback

All 3 videos were very good. The recipes seem quite easy to follow as well. Nice kitchen too!
They taste nice too!
MG

Having watched all three video demonstrations it has been nice {o see someone in a
everyday environment cooking and not in a large impersonal studio. You approached it with a
relaxed and easy understood way and you were very clear in your explanations. it makes me
want to get into my kitchen and start cooking {only if | had the time). Keep up the good work
and do more of these as I'm sure it gives people ideas of things to make and shows them it
can be done.

AN

A very well presented easy fo follow video,

ft's made to look very easy and has inspired me to have a go myself - especially at the truffles
as you could serve them after a dinner party or as suggested give them as gift - like the
presentation in the cone as well, simple yet effective!!!

cY

The ice cream cone is a great idea! - it makes the whole look of the present more appealing.
| liked the fact also that you teamed it up at the end with a nice bottle of wine my kind of
present.

Overand oute
KO

Chocolate truffles - really yummy and an interesting video to watch but not my favourite as it
didn't involve that much actual 'cooking'? Again well presented and clearly laid out but we
didn't see as much of Emma either.

HB

Anyone who knows me will testify that I am a disaster in the kitchen! But T am sure
that even I will be able to follow this simple step-by-step video and bake some
delicious cookies. Wish me luck!

LB

What a star!! The presents look fab, and so does the presenter! I wiil have to go
shopping and try them with the tiddlypeeps next week - the instructions seem
easy to follow, There is no way my kitchen can match up in cleanliness and co-
ordinating accessories though! I am very impressed!

WB

Great work! looking forward to trying out the truffles!
AR



()

Feedback from cookies video

Really yummy recipe which | must try. Very professional delivery, great photography - clear,
steady camera work, good close ups.

Simple, easy to follow instructions which gave me a great deal of confidence and
encouragement in trying a new recipe.

Just brilliant.
MG

A really smashing film and the biscuits tasted first class! No real criticism.
Maybe - after listing each ingredient to reinforce it and give extra moments for
the viewer to take it in, you could have printed what they were on the screen.
in a similar way, if any of the ingredients can be substituted or changed you
might want the new ingredient to flash up on screen at the right moment. (You
didn't get all the mixture off the wooden spoon in the mixing bowl!!).

GOK

Very professional delivery, good photography.
AA

A clear and engaging presentation of how to make a simple but very delicious biscuit. Easy to
follow and well explained. |t was reassuring to see how the biscuit dough crumbled slightly
when you cut it but you squidged it back together

HB



T

Gingerbread video comments

Just watched the vid, I'm not a member on You Tube but I'd give it 5 out of 5.

| liked the way that it is clear before hand not only what ingredients you need but also
equipment (not many people/programmes tell you that)

| liked the little hints and tips provided - always useful and | liked spotting the various changed
objects in the corner!!!]

As the last one very professional and easy to follow!!!

cY

4 stars - |t was a very professional performance with well explained instructions and an
extremely clean kitchen with sparkly spoons!

Well done )
KO

Easy to watch and understand - may try it with my toddler as it looks lot so fun!
NW

Gingerbread people - | love my mini-me and it was the best gingerbread I'd ever had, so
much better than shop bought! Another clear and interesting presentation that would definitely
encourage me to have a go.

HB



Edible Presents - Oat and vanilla shortbread coc
658
Aclded 1 woek ago
From:; lashdoy09
Wiews 146

All Comments (9 total) optons _ Post a new comiment
sarahcook212 (1 week ayo) Reply |Spam  +1 ‘:’ ’
|Remnove | Block User
Claar and easy to followl Yurnmy biscuits.
SCSA2010 {1 week aga) Reply[Span #1373 ;7

| Remave | Block User
Really yummy recipe which | must try. Very professional delivery,
graat photography - clear, steady camara work, good cloge ups.
Simple, sasy to follow instructions which gave me a great deal of
confidence and encouragerant in trying a new recipe.

The best way for a non-cook like me to cookl
Just briltiant.

Madmags.

thebestannette (1 wasek ago) Reply|Spam  +1 2 <5
| Retove | Block User

The video was easy to folfow and eguipment and indregients nseded

wers easily identifibla. § thought that the presenter was friendly and

clear in her instructions. Lovad tha look of the cookies and 1 thought

that the music at the start and end reminded me of my childhood.

DesertRider999 (1 week ago) Reply [ Spam  +1 =0 o7
| Rermove | Block Uset

Superb Videe Emma - Very well produced with clear dialogue. | like

the strategically placed books {with spectacles) how many did you

read during the production?

Chears Steve

BuffalosRule (1 week aga) ReplylSpam  +1 23 = b
[ Remove | Block User

Nigella sat your heart aut - well done Emma. | am a fellow baker and
wannabe domestic goddess - | may well try this recipel The method
and instructions are clear and well prasented - well done.

Lisa

Tnic1982 (1 wesk ago) Reply |Spam 1 %} -,
{Remove | Elock User

Graat debut video... excellent presentation skills, simple yet effactive
camarawork and a yummy finishad productll Lovad it well donal

carolynscats (1 week ago) Reply |Spam  +1 <
| Remove | Block User

Great video, fab presentation skills. Easy to follow recips. Does your
kitchen always look so tidy?

tashdoyg09 {1 day age) Reply | Removs

Hi carolyncats, thanks for your kind words, and no | can only dream
of always having such a tidy kitchen ;0)

TinkabellT (1 wsek ago) Reply [Spam  +1 7% %
| Remove | Block User )

Easy step by step instructions to creating a tasty cookie, | have tried
them and they are yummy. :0)

crogersd (2 days ago) Reply | Spam
| Remove | Black Uset

Tha cookies look fabulous, if | was the cookie monster | would go
chomp chomp chomp champ chompll

Comment on this video



0)

Gingerbread

% s % % K E ratings

- Favourite * Share Playlists Flag

93 views

'_‘sénd.ﬂ!idea Facehook Beko {mare share optiong)
P Statistics & Data
¥ Video Responses {() Post & Wideo Response
¥ Text Comnents {7} Options Post a Text Commert
DesertRider999 {1 day agm Reply | Spam & © ’“’ \

| Remowe | Block User

Brilliant videa, easy to follow with clear instructions. My stomach is
rumbling already :0)

TinkabellT {I day agn) Reply | Spam
| Remove | Block User
The best gingerbread averlll

tashidog09 (1 day agn) Reply | Remove

Remember cooking time could be anything from 8-15 mins so keep an aye on
these golden treats!

crogersd (2 days ago) Reply | Spam
| Remove | Block User

After watching this video, | have made the ginger bread and it was lovely, | would
recommend it everyonell

thehestannette (5 days ago) Reply | Spam
| Remove | Block User

Your lnoking good girl. Easy to follow yet again abd they look good enough to
eat.

caroelynscats (5 daye ago) Reply | Spam
| Remowe | Block User
Another sasy to follow video. They look yummy!

tnic1982 (5 days ago) Reply | Spam
| Remove | Block User

Another great video and a lovely simplified recipell i wouldnt mind receiving edible
presents like these )

sarahcook212 5 days ago) Reply | Spam
| Remaove | Block User

It looks easy peasy. This onhe is slow encugh to keep up with as you make them.

View all 7 conunents
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Added; B days ago
From; tashdogd9
Viesws: 60

All Comments (7 total} options Post a new comment

1nict982 ({ days ago) Reply | Spam
| Remove | Block User

You make it look so easy, im not sure mine would turn out so well

but may give it a tryll Great presentation, loved the look and the

delivery was perfectlll Thay look delicious

thebestannette (5 days ago) Reply | Spam  +2 .

| Remove | Block User
¢ ) | love chocolate so | will definately try this recipe. Loved the lillies and
s humble bee and the end presentation looks fab.
crogersd {Z days ago) Reply | Spam  +2 T‘
| Remove | Block User ’
I really enjoyed this video, it looks very easy to foliow and the result
looks fantastic, the song was a nice touch, Wha's it by?
_ tashdog09 (t day ago) Reply | Remove
Thanks crogers! The song is by Kate Rusby, called Village Green
Presemnvation Society
BuffalosRule (1 day ago) Reply|Spam  # 0 +5
| Remove | Block User ’
Another good one - super easy and so nicely prasented. Does your
kitchen loak like that all the time? ;o) Will defiately be having a go at
these ones...
/ ) TinkabellT (1 day ago) Reply |Spam  ® -

| Remove | Block User
need to try these but they look as good as the gingerbred!!

sarahcook212 {1 day ano) Reply | Spam ¢ .
| Remove | Block User
Lock and taste delicious. | will definately be trying this recipel

DesertRider?99 {1 day ago) Reply |Spam .0
| Remove | Block Uzer

Another excellent video to add to the collection. Clear dialogue, easy
to understand instruction and great delivary - you're a natural I}

Comment on this video

| 2]

Edible Presents 3 - Chocolate Truffles



iMovie 8.0 Help: Starting a new video project Page | of 2

Search Support fé{ Enter keyword o setial nurmber ™ \\

) i
Search tips and advanced search 35

iMovie 8.0 Help N

Starting a new video project

Before you can add titles, transitions, or additional audio to your video, you first create a video project. Changes you make
video in the project don't affect the video in your source video library.

P . i e e i 2825 e e

To start a new video project:

1. Choose File > New Project or click the Plus (+) button in the Project Library, and then type a name for the
project.

2 Choose a screen format from the Aspect Ratio pop-up menu:

Widescreen (16:9): Makes the movie appear much wider than it is high. Widescreen movies are optimized for
viewing on high-definition (HD) TVs. When viewed on a standard television or computer menitor, they appear
with black areas above and below (sometimes referred to as “letterbox”).

iPhone (3:2): Produces a movie of the best size for viewing on an iPhone, !

Standard (4;3): Makes the movie more square in shape. When viewed on a standard TV or computer monitor,
these movies can fill the screen. When viewed on an HD TV, they appear with black areas on the left and right |
of the video (sometimes referred to as “pillarbox”). :

3. To include titles and transitions styled after Apple-designed themes in your project, choose a theme. You can
choose Photo Aloum, Bulletin Board, Comic Book, Scrapbook, or Filmstrip. Move the pointer over a theme to
see a preview.

If you choose a theme, you can still include standard, non-themed fransitions and titles in your project.

You can always set or change the theme for your project if you change your mind later. §

4. 1 you want to set your project to automatically include transition effecls between video clips as you add them, ]
do one of the following:

» If you didn’t choose a theme for your project, select "Automatically add,” and then choose a iransition 5
siyle from the pop-up menu.

As you add clips to your project, iMovie automatically inserts the selected transition style between clips. i

w If you chose a theme for your project, transitions are automatically added by default.

http://does.info.apple.com/ article. html?path=iMovie/8.0/en/10201.html 12/08/2009



iMovie 8.0 Help: Starting a new video project Page 2 of 2

As you add video clips to your project, iMovie automatically inserts cross-dissolve transitions and
transitions based on the iheme between clips. And iMovie also adds a theme-styled introductory title over
the first clip in your project, and a theme-slyled credits title over the last clip.

If you don’t want transitions and beginning and end titles to be added aulomatically, deselect
“Autoratically add transitions and titles.”

5. Click Create.

6. To add video to your project, select some video frames from a clip in one of your Events, and then drag the ‘
selected frames into the project. Or click the “Add to Project” button or press E. Continue adding as much i
video as you want. :

i
i
:
i
i

The fiimstrips in the Event are marked with a color stripe to indicate that they contain video frames that are used in a video
project. You can add the same video to multiple projects.

Keywords: khelp kimovie

http://docs.info.apple.com/article. htm]?path=iMovie/8.0/en/10201.html 12/08/2009
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Extended Project by Emma-



Edible presents

A final review!

-

Welcome to my presentation on my Extended Project. | hope to tell you about
the journey this has taken me on and where | ended up! There will be an
opportunity for any questions at the end.



Choosing a topic

This was the hardest part of the project!
Ideas evolved rapidly.
Had to discard ideas based on practical issues

My final project was very different from how I
first imagined it.

| talked to my friends and also my supervisor about what to do. | thought
about my interests, and which one | could really expand on in terms of
knowledge skills etc.

| initially thought of doing a photo shoot (like a magazine spread) with
captions. | decided this was already widely done in magazines, and | would
not really learn much from it. | then wanted to do a ‘cook along live’ but had
nowhere to do this (multiple ovens and equipment etc). | have never used a
video camera before, and | was also decidedly uncomfortable about being
filmed (out of my comfort zone you could say) so decided to do what
eventually became my finished films!



e

Researching

| used ”‘Wrebsites I thoughtwould béureliébll'ew.m
Found there is a lot of junk out there!

Used magazines, cook books and TV
programmes.

People were my most valuable research tool.

| looked at lots of resources but ended up directly using just 5 recipes.

Getting feedback from people is hard, as they are busy with other things. |
also found you need to be specific in what you want to hear from them e.g.
comment on taste, would they be happy to get it as a present etc.




N’

Trial run

made: chocolate fudge, vanilla and oat
shortbread cookies and gingerbread.

o Worked out costs based on the price of
ingredients at the time of making the items.

e Designed an evaluation form for the tastings,
asked people in work to taste some in
exchange for completion of a questionnaire

Bribery was needed to get the feedback, which even included having some
pre-printed forms for people to complete. | did not get nearly as much
feedback as | would have liked from the gingerbread. People ate them, fold
me they would complete a evaluation and didn't!

| ended up getting 77 opinions (aged 23-52) on the 4 trials. These were
mainly women, so perhaps biased?



0)

16 people out of 16 gave the maximum score for the taste of gingerbread,
and that included some people who told me they didn’t think they liked ginger
flavoured biscuits!



N

Once cut up this did not look nearly so bad! 14/20 rated it either 4 or 5 out of
5 (70%) So quite positive. But | decided not to use this for an edible present
video.



0)

This looked lovely but tasted burnt, and so went straight in the bin.
it did not get to the public for feedback, it was not needed!



Trial run (2)

From reSéarching ‘glfts’ on sites such as
Fortnum & Mason and Harrods I decided on
doing one more trial....

...chocolate truffles

The response from tasters....
() ...overwhelmingly positive!!

Chocolate truffles — found a recipe for dark chocolate.
Adapted it to milk chocolate.
Cocoa powder coating too bitter for some, icing sugar too sweet.

Mix the two — perfect! 20 out of 20 rated these as 4 or 5 out of 5 in terms of
taste. They were also much more positive about receiving these as a present
than the fudge.







)

Filming and Editing -‘a@

« My aim was to produce 3 films of 5 mins
each.
The filming took 3 long days/nights.

I learnt how to edit using a Mac and a
programme called imovie.

This included needing to use itunes and
iphoto. .

Some scenes took several takes as | messed up on my lines or other factors

meant it was not suitable. In my plan | had not really allowed for this so it took
longer than planned. | was also reliant on borrowing a video camera so when
| could do the filming was not totally in my control.

| learnt how to use the programme as | used it. So the first edit took 3 %2
hours, which was a lot longer than | anticipated. As | got used to the software
it was quicker to edit.

10



Review and summary

Tasty productsmade .
3 video clips on Youtube.com
Watched by 276 people

| » Reviewed by 37 people
' Ratings and comments were very positive

What would I change?....create a printed
recipe card or photo board to follow for those
?

| The printed cards would go along with the videos but | have no idea how |

would link them to the youtube films.

| also intended to create packaging for the products. While | did a trial run of

an origami box for truffles, | did not get time to complete it or do anything with
if!

| enjoyed doing this project though | prefer cooking to being filmed!!

QOat and vanilla cookies — 140 views and 13 ratings
Gingerbread — 81 views and 10 ratings
Truffles — 55 views and 14 ratings

11



T

» Cookies - A clear and engaging presentation of how to
make a simple but very delicious biscuit. Easy to
follow and well explained. It was reassuring to see
how the biscuit dough crumbled slightly when you cut

it but you squidged it back together.

Gingerbread - Easy to watch and understand - may
try it with my toddler as it looks lots of fun!

» Truffles - Anyone who knows me will testify that I am
a disaster in the kitchen! But I am sure that even I
will be able to foliow this simpie step-by-step video
and make some delicious truffles. Wish me luck!

12
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Thanks for listening

Any questions?

Questions asked

1) What made you pick the ouffits/look?

2) Why were the films longer than you planned?

3) What do you feel you have learnt from doing this project?

14



T

Evaliiatiel

Extended Project by Emma Nl
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Edible Presents 3 - Chocolate Trufflies

An easy to follow guide for making meit in tha mouth trufiles which will have recipients inviting you back to
thelr house time after timall

Added: Thu 13 Aug 2009 15:42:11 PDT Time: 7.05
" Views: 55 Rating: J ki
Comments: 7 _ Regponses: 0
Broadcast: Public Raw Fila: medium.mdy
Live!
L Py nnotatons | | pudioswap | | mnsiunt | [ Delete |

Edible Presents 2 - Gingerbread

How to conk gingerbraad as an alternative present. Please note the video suigests 19 mins cooking time,
nowaever depending on your oven it could be as little as 80

(mors)
Added: Wed 12 Aug 2009 23:58:33 PDT Time: 8:58
Views: 81 Rating: J ¥k k& K
Comments: 7 Responses: 0
Broadcast Public Raw File: medium.mdy
Live!
| Play ; Edit j ‘ Annotations J ; AudioSwap { . Insight | i LDelatETI
| Download MP4 |

Edible Presents - Oat and vanilla shortbread cookies

Cooking with Emma. How to make lasty treats to give to friends and save yourself money atthe same time!

Added: Tue 11 Aug 2009 17:01:50 PDT Time: 6:58

Views: 140 Rating; %ok
Comments: 8 Responses: 0
Broadcast: Public Raw File: mediurm.mdy

Live!
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Evaluation

Upon completion of this project | have found many aspects enjoyable and
equally others frustrating. However | am glad | did it as | have learnt many
new things including IT skills and about peoples tastes.

What | have learnt

| learnt that having a free choice of project topic is brilliant but perhaps also
the hardest thing about the course. | spent a long fime deciding on what |
wanted to do and how | was going to do it. This was a continually evolving
process and my final outcome (the 3 films) was not what | originally intended
to do, my idea evolved from a performance to the eventual artefacts. | learnt
that the web is very unreliable as anyone can put recipes on there, but it
doesn’'t mean they are reliable. | have learnt that the general public are at
times a little unrealistic with their tastes and opinions, and therefore need to
be taken with a pinch of salt.

The films

| ended up making 3 films which were each around 7 minutes long. | was
pleased with how they looked when they were finished and editing was really
easy using |-movie. However the whole process took me about twice the
amount of time | had planned for so this meant several late nights. My internet
connection was very variable so each film took almost an hour to upload to
Youtube, this meant | had to set it running and leave it overnight. The second
one failed to upload so this meant | had a delay in being able to give the link
to people to view and rate.

My actual delivery was not perfect but hopefully this does not detract from the
whole thing, nobody really commented about any mistakes, although some
did think my use of language was amusing, particularly the phrase ‘long log’
which was not meant to be funny! The shots were perhaps not as dynamic as
| would have like but | was limited by the video camera | was using as the
focus was not as variable as | would have perhaps liked. Also during the
filming of the gingerbread 1 realised my dough was not of the right consistency
and would not combine to make a rollable dough. | ended up re-doing and
therefore re-filming most of this film. This meant this film took twice as long as
| planned to complete. | realised that | had used squeezy golden syrup,
whereas normally | use the syrup in a tin. This was the only difference and so
I ended up making this dough into mis-shapes for people to eat, which while
they tasted fine were not as they were intended. The re-take was filmed using
my normal syrup.

Choosing music was also tricky, partly due to there being so much music
around, 1 needed to choose something fun, lighthearted and suited to the
mood of each video. Whether or not | succeeded, | cannot say as there was
only one comment from viewers on the music, in one of the films.

The presentation

| covered most of what | did during the project in my presentation, but | found
it difficult to know how much detail to go into, so that | didn’t bore people. |
think including photos of my ‘disasters’ was good so that they realised that it
did not all go to plan. Particularly as | had followed the recipe to the letter and



the peanut brittle was horribly burnt, and | had no reason for it! | was asked a
few questions which | think | answered alright. But | wasn't able to explain how
| chose the oultfits for the films as | didn't really have a reason. | just chose
them.

if 1 did it again?

| would perhaps script or plan the filming to try and speed up the process of
filming and then editing as it wouid hopefully mean less retakes. | think | wouid
also consider doing a still version, like you might find in a food magazine
where captions accompany a series of still photographs. | would also make
sure 1 left myself more time to gather feedback on the final outcome, as the
first video had 6 days, the second 5 and the third only had 4 days in which
people could give me feedback before 1 needed to finish my analysis and give
my presentation, prior to tying up loose ends to hand my completed project to
my supervisor.

The future

| would like to continue in my quest to convince people that cocking is easy
and they should give it a go. However | am not sure that | will be making any
more youtube videos as | did not feel particularly comfortable on camera. |
think the next step is to start writing my own recipes or adapting existing ones
rather than use them as they are. Where | put these though, 1 am not sure.
Maybe | just need to start with my friends and hope they try them and pass
them on. In an ideal world | would love to be the next ‘Cookie Girl’ providing a
little happiness to office workers in the form of a biscuit, but | am not sure this
is going to happen any time soon!
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