
Taking Action 

The final product was a direct result of the process I followed during this project.  By 

following the process and plan I set up for myself, I achieved my goal, which ended up being 

almost exactly how I pictured it.  My product, to be submitted with this report, is my finished 

cookbook in its binder.   

 Some aspects of this project required creative, critical, and transfer thinking.  My mom 

mostly cooks by estimating measurements in relation to the other ingredients already in the pot 

or pan.  This made measuring difficult, because I couldn’t take the ingredients back out of the 

pan.  This lead to the” plate method”.  I would put a plate over the pot or pan to catch the 

ingredient that my family member was adding, then I would measure it, record the measurement 

and add it to the food.  This worked very well with spices and other smaller solid foods.  This 

creative solution made measuring much easier and more accurate.  I also could not think of a title 

or cover page design for my cookbook.  I knew I would not have time to draw something, and 

word art is tacky, so I needed a solution.  After flipping through my mom’s recipe collection, I 

decided to use one of her blank recipe cards as my cover page.  This worked perfectly because 

all the recipes in this book have a mostly blank recipe.  The fact that my cover page features one 

of my mom’s recipe cards shows that this is a family cookbook.  I also used critical thinking 

skills during the course of this project while evaluating sources.  On January 18, 2016, I 

evaluated Oprah’s cookbook.  I made a chart outlining the things that Ms. Winfrey included in 

her cookbook, and which of these ideas I would like to draw from while making my own 

cookbook.  Lastly, I used transfer thinking skills.  I combined my previous knowledge of 

cooking, my understanding of my family’s cooking methods, and my writing skills to create this 

cookbook.  I needed all three of these skills in order to complete a polished product.   



 The interactions I had with my family members were effective.  Before I began cooking 

with my relatives, I explained my project and my plate measuring system to them.  This helped 

me stay involved in the cooking process, while making it easier on my family members because 

they understood my goals.  My project is almost entirely based on the coking advice given to me 

by my family, and their advice determined how clear and accurate each recipe would be.  I used 

both written and verbal language to communicate information.  For some steps in the recipes, it 

was easier for the cook to speak Greek when communicating their techniques.  Since I speak 

Greek, I was able to gather this information and translate it into English for the final product.  I 

also wrote the recipes in the clearest way I could so they would be easier to follow.  The recipes 

themselves show I was able to work effectively with others.  I met my goal for the number of 

total recipes because my cooking sessions were efficient.  If I had not worked effectively with 

others, I would not have a completed, polished project.   

 


