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Design Report: Team Pizza

Introduction
Team Pizza comprises of members who are placed across the globe, one in the United States of
America, another in South Korea, and another member in the United Arab Emirates. The team
thus collaborated with each other keeping three different time zones in mind. The team came
together with an interest in baking but had quite a journey ahead planning a simple procedure for
our learners.
There were challenges galore throughout the “simple” procedure, but it served as a commendable
learning experience. The importance of communicating at all times and finding the right
mechanisms for our instructional design project were very important for the team. Our biggest
challenge lay in keeping our procedure simple and in finding learners as well as instructors. We
wanted to ensure our project translated into the instruction as the three of us had in mind.
Even though we were a small group of three, we were lucky to have members with diverse
experiences and background knowledge, which added value to the project. The cumulative
experience of the team members added up to over 50 years. The team members brought to the
project their experience in areas such as cooking, visual design, project management, teaching,
instructional design, educational publishing, communications, and more, thus adding value to the
project; and the result is in front of us.

Priyanka Chopra, Susan Detrie, Lindsay Herron

Page 2

Design Report: Team Pizza

Analyses
Learner Analysis
The learners were three young women, all in their mid- to late-20s, who recently graduated from
an elementary teachers’ university in Korea. All three specialized in English education; as such,
their English language ability tended to be fairly strong--at a high intermediate to low advanced
level, with slightly higher ability levels in receptive skills (listening, writing) than productive
skills (speaking, writing).
None of the learners had regular or extensive experience preparing food. Two of them still live
with their parents; and while the third lives in an apartment with her sister, their mother regularly
brings over prepared meals for the two girls to reheat throughout the week. The learners had some
limited experience preparing food; however, they had never baked bread or kneaded dough
before, nor do they have regular access to an oven. They love pizza, though, and they expressed a
strong interest in learning how to prepare this popular food, especially if they could prepare a
healthier version than is normally served in chain pizza restaurants. They are accustomed to
metric measurements, as used in our instruction materials.

Task Analysis
This baking class covers the basic procedures in making pizza from scratch. Our instructional
content was overseen by baking expert Debra Socha, a certified master baker who has been a
baking instructor at MATC Milwaukee since 1995. She is also the coordinator and chair for the
community college’s Baking/Pastry Arts program. We also consulted a good reference book for
some of the pizza-crust baking concepts: Understanding Baking: The Art and Science of Baking
by Joseph Amendola and Nicole Rees (2002).
Initially the team wanted to include conceptual knowledge about baking, including information
about different types of flour and yeast and nutritional information. The team wanted to include
these as “good to know” information. However, moving ahead with our instruction design we
decided to remove the conceptual knowledge. Considering the limited class time and the
understanding of English language of our learners, we decided to exclude the conceptual
knowledge. We thought of utilizing the waiting time to clean and ask learners quick questions,
while the pizza bakes.
Course content and the task analysis were derived primarily by analyzing the procedures involved
in executing homemade pizza crust and sauce recipes by Amendola and Rees’s (2002) book on
the science of baking. The recipe for pizza crust came from one of the instructional designers,
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who has long been using this adaptation of a basic recipe found on AllRecipes.com (Chef Rider,
n.d.). The task was also pretested and evaluated independently, by two of the team members.
Materials and ingredients were provided to the learners as well as the instructor. The ingredients
Koreans order on their pizza tend to be slightly different from those Westerners might be familiar
with. Since this instruction was also a cultural experience, we provided a variety of toppings for
learners to choose from and encouraged them to try some of our personal favorites. Although
world food markets and stores such as Costco are making increasing inroads in Korea, the list of
suggested toppings provided in our instructional material included only ingredients commonly
found at local marts (e.g., Emart, Home Plus); this way, learners can easily replicate this process
in the future if they ever have access to an oven.

About the Instructional Resources
Our materials were created to give instructors a step-by-step guide to teach the process of making
a pizza from scratch. Of course, the final product depends a lot on learners’ preferences and
decisions; we indicated decision points with a cooking cap symbol. We also included tips and
cues that would aid the students in performing the procedural tasks.
Our course instruction covered the following procedures:
Part 1: Preparing for Instruction
Items required for the instruction were prepared by instructional designer for our pilot class and
included in the instructor’s manual for future course implementation. The following was required
to do:
○ Gather tools: Per group: 1 oven; 1 pizza pan, 12” (30 cm) in diameter; 2 medium bowls;
set of measuring cups; set of measuring spoons; 1 knife and 1 cutting board per student; 1
mixing spoon; 1 cloth or plastic wrap; 1 pastry brush; paper towels; sauce-spreading
spoons (as required); 1 rolling pin (optional); oven mitts; surface for kneading and rolling
out dough.
○ Gather ingredients for pizza crust: 2 teaspoons instant yeast, 1 cup warm water 43.3
degrees C., 2 ½ cups all-purpose flour or (decision point: wheat flour), 2 tablespoons olive
oil, 1 teaspoon salt, 1 15-oz. jar tomato sauce; extra virgin olive oil to coat pizza pan and
crust; extra flour for kneading and rolling out dough.
○ Gather ingredients for [possible] pizza toppings: Possible choices (decision points)
include 6 large mushrooms, 1/2 onion, 1 cup fresh spinach, 2 medium tomatoes, 1 green
pepper, 1 cup broccoli flowers, 2 garlic cloves, 12 ounces shredded mozzarella cheese, 12
pitted black olives, ½ cup cashews.
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Part 2: Preparing the pizza
Making the crust (30-40 minutes)
● In a medium bowl, put 2 teaspoons of instant yeast.
● Turn on the water tap. Check the temperature of the water with your fingers. The water
should be about 43 degrees Celsius, so it will be warm to the touch.
● Add 1 cup of water to the yeast.
● Slowly add 2 ½ cups of flour, 2 tablespoons of olive oil, and 1 teaspoon of salt to the
mixture. Put in the salt last, since it can deactivate yeast. Stir these together until it
becomes difficult to move the spoon through the dough.
● Lightly sprinkle flour on a clean table or countertop. Put the dough here.
● Using the heels of your hands, press the dough down and forward. Pull it back toward you
with your fingers, then press it down again. Pull it back and fold it, then press again. This
is called kneading. Knead the dough for 3-5 minutes. It will get wet and sticky as you
knead it. When this happens, add a tablespoon of flour and keep kneading. The dough
should be moist but not sticky. Turn the dough over two or three times.
● Put 2 tablespoons of olive oil in a clean medium bowl. Put your dough ball in the bowl.
Turn the dough so it is lightly coated in olive oil. (This will keep the dough from sticking
to the bowl as it rises.) Cover the bowl with a cloth or plastic wrap.
● Find a warm place in the room. (It should not be as warm as an oven.) Put the bowl there.
● Let the dough rise for 20-30 minutes. It should grow about 50% larger than before.
Preparing the vegetable toppings (20-30 minutes):
● Cut the vegetables as shown in the graphic and suggested by the instructor.
Putting the pizza together to bake (15 minutes)
● Preheat the oven to 230o Celsius.
● Spread a little flour on a clean, flat surface.
● Remove your pizza dough from the bowl.
● Put the dough on the surface.
● With your hands or a rolling pin, press the dough into a circle. It should be about 30 cm
across. (Decision point: or roll with rolling pin from center point out)
● Put a little olive oil on a paper towel. Rub it on the pizza pan. The oil should cover the
surface where the pizza will be.
● Put the circle of dough on the oiled pizza pan.
● Use a pastry brush to brush olive oil lightly over the outside of the dough. Make sure it
covers areas that won’t be covered by sauce.
● Open the tomato sauce. Use a spoon to put some tomato sauce on the dough.
● Use the back of the spoon to spread the sauce over the dough. Leave some dough
uncovered along the outside edge.
Priyanka Chopra, Susan Detrie, Lindsay Herron

Page 5

Design Report: Team Pizza

● Put the vegetable toppings on the pizza.
● Take a handful of cheese. Sprinkle it evenly over the pizza.
Baking the pizza (15-20 minutes)
● Bake the pizza in the oven for 15 to 20 minutes at 230 degrees Celsius.
Part 3: Cleaning up the Kitchen
Before you leave, make sure you:
● Clean the cooking area, including the floor.
● Put any garbage in the trash can. Put food waste in the food waste container.
● Clean the utensils and baking pan.

Context Analysis
The students expressed an interest in closing the gap between their current cooking ability and the
skills taught in this course; a need best met through some form of instruction. Specifically, the
students were interested in learning how to make pizza, a skill they will be able to transfer to their
own kitchens if they choose to invest in an oven in the future. The process used in creating the
pizza crust is similar to the process used in creating bread, so the basic skills will transfer to
baking bread, as well.
The instruction took place in Gwangju, Korea, in the kitchen of one instructional designer of the
project. The kitchen has a single medium-sized electric oven with the temperature marked in
degrees Celsius. There is limited tabletop and counter space for chopping vegetables and
kneading bread. The instruction took place at lunchtime, with the class scheduled to begin at 11
a.m. and the pizza emerging from the oven about ninety minutes later, just in time for lunch. The
work area was very bright, with electric overhead lights supplementing natural lighting.
Method of Instruction Delivery
Demonstration based, instructor-led delivery with active learner participation.
Timeframe: 2 Hours (from preparation to presentation)
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Objectives of Instruction
Overall Goal of Instruction:
Students will be able to create a vegetable pizza from scratch.
Specific Objectives*:
By the end of the class, students will be able to:
○ create a pizza crust from ingredients;
○ knead dough for pizza crust;
○ cut vegetables to an appropriate size for pizza toppings;
○ evaluate by touch if the water is the right temperature for activating yeast;
○ determine where in the room has the best temperature for the dough to rise;
○ evaluate by touch if the dough has been kneaded enough;
○ evaluate by sight whether rising dough has risen enough to be shaped into crust;
○ evaluate by sight whether the dough is rolled out or patted out enough to reach the
edges of the pizza baking pan;
○ evaluate by sight whether the pizza is ready to be removed from the oven.

*Our objectives were further simplified based on our ELL learners and their needs, thereby,
conditions and criterion were removed and only performance objectives were retained.
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Testing/Evaluation Plans
The team sought to evaluate the following:
● Procedure: To understand if instructions are carefully structured and appropriately paced
such that learners understand.
● Instructional Materials/Content: Students will have instructional materials by their side
at all times.
● Instruction Delivery: To understand the way the instructor would use the materials and
how the instructor would deliver the instruction. Students were asked about the way the
instruction was delivered and how effective was it for their learning.
● Student Learning: The students were assessed during the instruction and also at the end
of instruction; thus, both formative as well as summative assessment of students was
conducted. Formative and summative evaluation of instruction was also conducted with
the students. Students were asked quick questions to check how they were feeling about
the course and what they might have expected during the time of the instruction.
Strategies for evaluation to occur
Team Pizza wanted to focus on both formative and summative evaluation techniques to evaluate
the instruction. Thus, the pretesting or formative evaluation of cooking and baking procedures
were conducted by two team members initially. Once tasks were evaluated and analysed the
instruction was designed. We chose to evaluate our implementation while taking help from the
multiple data sources available, which were valuable in providing a more accurate and
comprehensive picture of a particular outcome than any single measure could provide (Morrison,
et al., 2013).
The ways of capturing data chosen were:
1. Photographing reactions and decision actions of students to see achievement of objective
2. Noting sight and touch comparisons by the students and instructor (and also the ID during
the task analysis stage); noting learner reactions along with assessment feedback given by
the instructor.
3. Observing and noting feedback in an interactive feedback/Q&A session with the
instructor, including questions such as “What was difficult? Were there any obstructions?”
4. Asking course evaluation questions to learners in an interactive feedback/Q&A session
following the instruction
How feedback was given to the learners
1. Instructor conducted visual and tactile checks to confirm learners were performing the
procedure correctly and gave explicit confirmation of their accuracy or suggesting improvement
(e.g., the instructor checked the water temperature by hand to confirm learners had correctly
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evaluated it; the instructor watched learners attempt kneading, and then modeled it again, drawing
learners’ attention to the hand movements and helping them compare it to their own, etc.).
2. Student performance checklist (instructor and learners, together, assess learners’ performance)
3. Instructor questions about the procedure (e.g., “Why are we coating the pan with oil? Why are
we covering the dough?” etc., to spur learners’ reflection about the process, and then providing
explicit explanation/correction as needed.)
4. Group consensus pass/fail (Was the pizza created? Were the steps followed? How did the pizza
taste?)
5. Throughout the procedure, the instructor answered questions and discussed points of concern
with the students and also identified the tasks that were completed well.

Practice Activities Used in Instruction
What was practiced?
Learners were expected to carry out the instructions as laid out in the learner materials, step by
step, to achieve the overall instructional goal. Students practiced making a pizza from scratch,
under the supervision and guidance of the baking instructor.
How did the practice occur?
The instructor demonstrated the procedures while enabling students to learn through a hands-on
approach. They learned together as a team, in a friendly, small-group environment.
Relationship of practice to the objectives of instruction
The learners were required to practice, along with the demonstration, to successfully achieve the
overall objective.
How was feedback provided to the learner?
Learners followed the instructions and assessed if objectives had been achieved and outcomes
were successful. Group activities for interactive learning and easy access to the instructor in a
small group environment facilitated feedback. Additionally, on completion of the tasks effectively
and answering the quick questions, the instructor provided feedback for improvement. At the end
of the instruction, the instructor used a checklist to document how individual learners performed
and if all the tasks were accomplished.
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Examples of the Procedure
Team Pizza wanted to provide students with images that illustrated key steps in the procedure, in
addition to step by step instructions provided in the Learner’s Guide. Though this particular set of
procedures could support a sample/not a sample illustrations by showing imagery like a burnt
crust versus a golden brown crust, or improperly chopped vegetables that were too large or too
thick, or dough that had not properly risen, it was not considered necessary for this iteration of the
Learner’s Guide. A lengthy Learner’s Guide for one recipe might prove counterproductive, and
the illustration of the sample students’ are meant to reproduce is most likely adequate.
The limited samples used in the instructional materials were:
➢ Key images illustrating a critical aspect of each subtask. For example: pictures of sliced
tomatoes, mushrooms and olives cut to the proper width [see Screenshot no.1 and
screenshot no. 2.]; a picture showing both a chopped spinach and un-chopped spinach;
dough that has properly risen; a step in kneading; the yeast dissolved in water; the sauce
being spread on the pizza; the color of the crust when done; the dough while after flour
has been added; olive oil added to a crust prior to baking; and the dough while it is being
stretched to fit the pan.

Introductory Presentation of Instruction
How was the context for instruction set?
The learners were motivated to learn a new cooking skill, voluntarily. They were welcomed into
the instructional designer’s apartment in Gwangju, Korea, and invited to snack on chips and salsa
while they waited for the remaining group members. They looked over the learner materials while
they waited. They had expressed an interest in learning this procedure and can transfer this skill to
their own kitchens, as well as to the similar process of baking bread.
Prerequisites needed for instruction
Tools and ingredients for the instruction to be effectively delivered were required. Basic tools
such as pans, oven, necessary vegetables, olive oil, sauce, etc. were needed beforehand to begin
the instruction.
Key terms, acronyms, other information needed, to facilitate instructional experience

Priyanka Chopra, Susan Detrie, Lindsay Herron

Page 10

Design Report: Team Pizza

The team chose to not provide any particular terms to the students, as they were familiar to the
students. They were aware of the terms such as dough, crust, pizza, and vegetables in English.
The team did not include the definition of the term kneading in the instruction, intending the
students to learn this word through observation and make a tactile connection to the word when
they physically practiced it; however, the students found the word and concept difficult to
remember and understand.
Some information about terms was included in the visuals of the materials to provide students
with checkpoints and cues for understanding the process of baking the pizza.
First look at objectives to be achieved, skills and knowledge to be learned
The time-based instruction enabled assessment of tasks more effectively. Students were expected
to create a pizza from scratch while understanding the procedures involved, including kneading
the dough and checking if the dough had risen to an appropriate level. Motor skills for cutting
vegetables, rolling the dough appropriately, etc., were also included. Visual, tactile, and verbal
comprehension checks were conducted by the instructor.

Basic Instructional Plan
Sequence of primary activities
The team followed one of the possible instructional sequences for making pizza: the materials
should be gathered first and prepared for learner groups; the dough should be prepared next; and
then other ingredients [toppings] can be added. Then the baking process can begin, once the
toppings have been added over the pizza crust with sauce. The team followed this specific process
of baking a pizza to sequence the tasks as well.
We identified the necessary prerequisites for instruction, and we agreed only a very basic
understanding of using the kitchen and cooking were required. Students understood the term
pizza, and this made it easier to engage students in trying to create a pizza from scratch.
Instructions and tasks were carried out following our preferred sequence of the cooking
procedures, and coincided with low to high level of difficulty.
Visual, tactile, and verbal checks after every major task accomplishment ensured that learners had
reached an appropriate level of development (Morrison, et al. p. 16).
Pacing
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Since the baking instruction was delivered by an instructor and demonstrated to the students, the
pace of learning was determined by two things:
● The instructor’s delivery of the procedures.
● Step by step process of baking, from preparation to presentation, and students’ hands-on
learning.

Motivational Strategies Used in Instruction
How were attention, relevance, confidence and satisfaction addressed?
We followed the ARCS model of motivational design by Keller (2010) to provide motivation to
the students.
Attention - We aimed to retain attention of the students by using a more hands-on approach to
learning the skills. Students could feel more involved while cooking the pizza themselves and
listening to the instructor. Visual stimuli in the instructional materials also were intended to hold
attention span of learners. A short, instructor-led, timed delivery of instruction was planned to
avoid cognitive overload.
Relevance - The materials and instruction used concrete language, as per the learners’ level (since
our students were non-native English language speakers, at a high-intermediate to low-advanced
level). The students’ cultural background, and environment were kept in mind to aid their
understanding of the instruction. We ensured in our instructional materials that the content was
“future-ready,” as well. Instruction was mapped keeping in mind what students would want to do,
what they could do, and how they could use it. The decision points in the instruction allowed
learners to have a choice and to understand what would be best given different desired outcomes.
Confidence - The instruction was paced and created in a way to set students up to succeed. Step
by step, instructor-facilitated instruction allowed students to proceed carefully and understand
procedures accurately. While inclusion of decision points, tips, and appreciation by the instructor
helped boost confidence, formative as well as summative evaluation with effective feedback also
allowed the students to gain confidence. The instructor also asked eliciting questions about the
procedures being demonstrated, prompting learners to think deeply and make connections for
themselves (e.g., “Why are we covering the dough?” etc.), increasing their confidence with each
successful connection. Students were also given objectives to effectively evaluate their own
understanding of the procedures and transfer the procedural knowledge in creating the pizza.
Though limited in its approach, learner control was exercised throughout instruction to allow
students to think on their feet while creating the pizza and make decisions.
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Satisfaction - It is important for learners to be rewarded, apart from tasting their pizza. The
instructor was presented with guidelines to provide effective feedback to the students, which
would reinforce learning. Learners received adequate praise once they got instructions right,
during the formative as well as summative assessments. Since satisfaction is related to motivation,
whether intrinsic or extrinsic, we came up with the guidelines for the instructor to motivate
learners.
The instructions were designed for self-motivated and enthusiastic adult learners, and helped them
to learn something new. These learners participated willingly in learning a new cooking skill. The
instructor was given the following pointers to ensure confidence is boosted and attention levels
are retained:
When teaching, it is important to motivate learners, so that you set them up to succeed.
You might want to consider the following:
1. These learners come from culturally diverse backgrounds, so their culture has to be
taken into consideration while delivering instruction. [Relevance]
2. Learners may have preconceived notions about cooking and may have barriers to
understanding certain concepts. A patient and calm approach can help them learn
new skills. [Confidence]
3. Learners might bring their previous cooking experience into class; this could
facilitate creating a better and more conducive class. [Satisfaction]
4. Learners like to make decisions by themselves, so decision points can be identified
for their own responses. [Attention]
5. Your time and the students’ time is valuable; thus, an on-time start and end of the
class is important. [Satisfaction]

Basic Plans for Instructional Materials
Description of Design for Usability
Guiding principles: Focus on users and tasks; test with users; change based on user
experience.
A visual language was created for the instructional materials utilizing consistency and
maximizing ease of use in a kitchen setting. The design team decided to provide both a Learner’s
Guide and an Instructor’s Guide in printed form to accompany the instruction, in a smaller 8.5
inches by 5.5 inches format.
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Main considerations when creating the materials
● The instructional materials were created with the logic of the task and sequencing of
procedures as the motivator for overall structure.
● The learner and instructor’s guide used the same unifying principles of design.
● Preliminary information required for the class was placed ahead of the procedural steps in
the actual instruction in creating a pizza.
● Headlines text was set in an orange serif font and identified the function of each page.
● Key information was placed in bold san serif type on each page.
● Key procedural steps were placed in a san serif bold type on each page.
● Secondary information was placed in regular san serif type per page.
● Pages were numbered in sequence.
● Task groups were numbered in sequences and grouped based on subtasks.
● Groups and sequences of tasks within the larger procedures and instructional frameworks
were identified and placed on single individual pages within the learners and instructors
guide whenever possible.
● Characters per page was kept to a minimum.
● Core information was placed on pages with a pizza photograph background in the
Learner’s Guide. Core information included: Objectives, Materials, Recipe and
Ingredients, Safety information, Sanitation Information and Using the Guide.
● Procedural steps in the Learner’s Guide were placed on a wider format page with a
screened white flour background for maximum readability.
● Core information in the Instructor’s Guide were placed on pages with a pizza photograph
background. Core information included: Create a Pizza, (Course Information) Instruction,
Using the Guide, Course Objectives and Tools & Ingredients.
● Summative and Formative Assessment, FAQ, Evaluate and Motivate sections were placed
on a white flour background to maximize space and reading of longer content.
● Key steps in tasks and procedures had an accompanying photo for visual reference.
● A page for notes was included in each guide.
● A checklist for objectives completion was included
● A set of symbols were used to identify key information and minimize text:
○ Cooking Pot with Steam: Cooking Tips
○ Finger: Use touch for cue
○ Eye: Use visual cues
○ Chef’s Hat: Decision point for the cook.
○ Cross: Safety tips.
○ Triangle with Exclamation Point: Sanitation tips.

Congruence between student materials and instructor materials
The instructor was given a two-part manual. The first section of the instructor manual gave the
instructor the following: an introduction to the class and details about the target audience for the
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class; the anticipated problems and possible solutions; an outline for the instructional plan; a list
of resources and materials for the class; a suggested procedure for administering instruction; a
guide to symbols used in the learner and instructor materials; the list of course objectives; the
tools and ingredients used; the recipe; a page on formative assessment; a page on summative
assessment; frequently asked questions to refer to; a guide to evaluation; and suggestions for
motivating students.
The second part of the instructor’s guide was an exact duplicate of the learners’ guide (though
85% smaller), with accompanying notes written by the instructional designers on the right hand
side of the page to facilitate instruction of each subtask on the page. The instructor’s guide was
designed to be compact and printed on half sheets of standard letter size paper measuring 8.5
inches by 5.5 inches. The size was determined by looking at kitchen counter space.

How instructional strategies and tactics will be communicated to users?
The guiding principle of the both the learners’ and instructor’s materials was to group information
clearly and use the principle of “chunking,” with two to seven steps of the instructions per page.
This cognitive learning strategy allows for better transfer from working memory to long term
memory, by working with the limits and size of working memory. Exceptions were made in the
instructor’s materials with addition of notes to the right of the Learner’s Guide with the
assumption the instructor is acquainted with the instructional content of the Learner’s Guide.
The Learner’s Guide serves as a supplement to the visual demonstration of the procedures, and
the students are best served by not over integrating the text with the demonstration of a procedure
(for example, reading aloud from the guide as the step is shown). The guide should be used by
shifting from a focus on the text to a focus on the demonstration, allowing for better cognitive
processing and retention, as well as more successful integration with information already stored in
long term memory visual information combined with auditory information often leads to better
retention of information than the use of visuals with both auditory and textual input
simultaneously because of the dual channels through which the information is processed. Since
one channel serves to process both images and text and one channel serves to process auditory
information, this can be leveraged for retention and integration of knowledge.
In an initial trial of the instructional materials the text was not integrated into the class, but in
further iterations key aspects in the text can be read before demonstration.
Key images was used to duplicate what the students would see in the hands-on demonstration of
tasks and subtasks. These images focus on a critical aspect of the subtask being undertaken. Text
was limited to simple phrases whenever possible and the number of characters per page were
taken into consideration. Additionally a symbol language was used to minimize characters per
page and the language was checked for difficulty level with ELL students.
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Instructional Design Summary
Overall Goal of Instruction
To create a vegetable pizza from scratch.
Specific Objectives
By the end of this class, you will be able to make your own pizza!
You’ll be able to:
● create a pizza crust from ingredients;
● knead dough for pizza crust;
● cut vegetables to an appropriate size for pizza toppings;
● evaluate by touch if the water is the right temperature for activating yeast;
● determine where in the room has the best temperature for the dough to rise;
● evaluate by touch if the dough has been kneaded enough;
● evaluate by sight whether the dough has risen enough to be shaped into crust;
● evaluate by sight whether the dough is rolled out or patted out enough to reach the edges
of the pizza baking pan;
● evaluate by sight whether the pizza is ready to be removed from the oven.
Our initial design report included objectives based on the three performance objective areas
mentioned by R.F. Mager, such as performance based objectives, criterion, and condition; these
were later simplified with consideration to our learners’ English abilities. Our objectives were
carefully created as per Bloom’s taxonomy, after careful evaluation and post-analysis of our
context, learners, and tasks.

Instructional Approach and Justification
Our instructional design approach revolved around a traditional instructor-led delivery of
instruction. However, we tried to create our learner and instructor materials a little differently.
The intention was to engage learners through the materials and help preserve materials for later
use as well. The materials consisted of photographs of each step and its elements. Each picture
sequentially placed, in order of operation.

Major Instructional Decisions (at least 5)
Features
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1. Introduce learners to their materials about making a pizza. A slightly bigger brief was
given to the instructor in the material to ensure he/she could brief students as per the
situation and environment created. This was primarily to engage and provide background
knowledge.
2. Model while explaining, and then let learners do it. This sequence of instruction helped
make the instructions comprehensible to our learners; broke down the instruction into
manageable parts, avoiding cognitive overload; and let learners make both a visual and
tactile connection to the vocabulary and language used. We also recommended that the
instructor make sure that each student had an opportunity to perform each step, thus
ensuring that each learner could learn the process and transfer it to her own individual
context in the future.
3. Ask eliciting questions during instruction. These kinds of questions, which invited learners
to speculate about underlying principles, guided them to make connections for themselves
regarding the purpose of each step, attempting to incorporate the principles of generative
learning by giving the learners space to organize and incorporate the new information into
their own mental model (Morrison et al., 2010, p. 139).
4. Visual, tactile, and oral comprehension checks. These seemed the easiest way to conduct
formative assessment throughout the process and allow the direct checking of objectives
(e.g., after the instructor introduced the measure of “slightly warmer than body
temperature” as a way to check the temperature of the water, the instructor felt the water
the learners gathered, directly checking their ability to perform this step).

Design Reasoning
5. The team wanted to keep the design strategies aligned with facts, concept, principles (if
any), procedures, interactions (peer/group work), learner attitude and motivation
(Morrison et al., 2010, p. 142-144).
6. Our instruction was designed keeping in mind all three kinds of learners, kinesthetic,
auditory and visual. (Morrison et al., 2010, p. 54)
7. The team decided to create visually attractive materials with special emphasis on decision
points, tips, sanitation checks, sight and touch checks for completion of tasks.
8. We provided sequential and step-based instructions for the tasks, divided into three
categories: preparation, cooking, and presentation.
9. Examples of instruction were given through photographs, to aid understanding of the text.
10. Ample opportunities were thought of for peer and group tasks to ensure maximum student
participation.
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Instructional Development Summary
Major Development Decisions
Description of Form
The instruction should be delivered by an instructor. It should be demonstration based with active
participation in learning. The form did not need any further development, however, the team did
reduce the step-size to make it more user friendly.
Design Reasoning
The learner materials were designed in a form of flipbook, which could be easily moved around in
a kitchen. The instructions were visual-heavy to retain student’s attention. Students were kept
engaged with continuous checks (formative assessments) and tips. The instructor materials and
learner materials were in sync.

Primary Responsibilities on the Project by Team Member
Since the team comprised of 3 members with heavy work schedules, we wanted to be careful
about division of roles and responsibilities. Securing the instructor and learners were carried out
by all team members; however, eventually Gwangju, Korea, was chosen. The team decided to
liaise with each other at all times with a constant communication deadline, such as Friday night
EST for review of content/strategies/plans by each team member, and Sundays at 7:30 am EST
was fixed for discussion of comments and way forward. The team also decided upon instructional
strategies together. Apart from these general responsibilities among the small team, the team
contributed individually in the following ways:
Herron, Lindsay
Overall - Developing context and learner analysis, conducting pretest, coordination with
instructor and learners, conducting and documenting implementation, conducting evaluation,
showcase development.
Materials - Objectives, Tasks, Instructor Notes, Instructor Brief, creation of checklist (Summative
assessment)
Design Report - Analyses, Evaluation and Testing; miscellaneous additions/suggestions
throughout.
Detrie, Susan
Overall - Task Analysis, Objectives, coordination with SME, conducting a pretest, sourcing
music for showcase.
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Materials - Tasks, Objectives, Instructor Notes, modification of content, checking of recipe,
Graphic designing and laying out materials, clicking photographs for materials, sourcing
additional photographs for materials.
Design Report - Analyses, Examples and Non-examples of Instruction, Basic Plans for
Instructional Materials.
Chopra, Priyanka
Overall - Learner Analysis (along with creation of learner survey) and Objectives, showcase
content.
Materials - Formative Assessment and Summative Assessment, FAQ's, Motivation, Kitchen Tips
and Sanitation, Formative and Summative Evaluation of Instruction
Design Report - Introduction, Task, Context and Learner Analyses, Objectives, Testing and
Evaluation Plans, Introductory Presentation of Instruction, Basic Instructional Plan, Motivational
Strategy, Instructional Design Summary, Instructional Development Summary.

Implementation Issues (expected distribution/maintenance requirements)
If we wish to implement this class in Korea in the future, the following implementation issues
should be taken into consideration:
1. the need for an oven, as ovens are rare in Korea;
2. the need for an instructor who has experience teaching English language learners, as the
instruction will be more successful with an instructor who knows how to communicate the
instruction clearly to ELLs;
3. the cost and availability of materials, as certain Western ingredients can be fairly
expensive or hard to find;
4. the cost of printing, laminating, and binding color-printed materials (double-sided color
printing with spring binding costs about $4 per booklet in Korea); and
5. the instruction venue, since using the instructional designer’s apartment permanently for
this purpose will obviously be impossible, and its lack of counter space and multiple ovens
is not ideal.
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Testing/Evaluation
Procedures used for Formative Evaluation
o Content accuracy: Content accuracy was conducted in the analysis, as previously noted,
by our SME, independent testing by two designers, and with reference to a modified
recipe and a book about baking.
o Instructional quality: The precise order of steps and attendant cues were determined in
the task analysis. Guidelines for the instructor were written by an instructional
designer/practicing teacher with extensive experience teaching these learners. It was
double-checked by our instructor in advance of the class, and some minor adjustments
were made based on the instructor’s recommendations.
o Visual/production quality: The materials were designed by an instructional designer with
extensive professional experience in design. All three instructional designers approved
the design and found it to be clear, eye-catching, and informative. The instructor also saw
the materials in advance and provided feedback--mostly in the form of glowing praise.
o Appropriateness of objectives: The learners had limited experience with cooking and
were unfamiliar with how to cook a pizza from scratch; thus, the objectives incorporated
a variety of motor skills and higher-order thinking skills (e.g., evaluating) that
inexperienced learners were expected to accomplish. These objectives were thus deemed
appropriate for the lesson; and, since they were achieved, are judged to be at an
appropriate level for the learners.
o Usability
Multiple data points were collected:
a) visual/taste confirmation of overall objective;
b) formative assessment checks (visual/tactile/oral) throughout procedure to confirm
students’ adequate completion of each step;
c) summative assessment checklist completed by both instructor and learners to confirm
achievement of objectives;
d) post-instruction debrief with instructor, learners, and instructional designer.
The objectives were achieved, and the learners expressed satisfaction with the course. If ELLs are
the primary learners in this course in the future, we’d recommend one more test-run with the
instruction changed so that the instructor and learners read each step, have the instructor model it,
and then have the learners try it, thus making the vocabulary and language more accessible and
memorable. (The current style, which uses the learner’s guide as a supplement and take-home
reference but doesn’t fully incorporate it into the instruction, is perfect for ELLs with a higher
language ability or previous experience with cooking.) After that, and with minor changes (see
below), this course is ready for implementation.
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Recommended Revisions of our Materials
Learner Materials
Among the recommendations provided by the learners, instructor, and the observing ID are the
following key recommendations for our instructional materials:
1. Break up or simplify the safety and objectives lists, or add more images to make the meaning
clear.
2. In the steps where students put the pizza into the oven and take it out, add a reminder that they
should use oven mitts and be very careful.
3. Include a note about how to remove the pizza from the pan and cut it easily.
4. Add more images of vegetables chopped/sliced/minced to the proper sizes, so learners can
more easily understand the style/size of cut they’re supposed to be making and then compare their
results to the model.
5. Add a separator page or other easy way to distinguish between major steps (e.g., “Preparing the
dough,” “Preparing the toppings,” etc.).
6. Add a decision point regarding making a crust after learners put the dough in the pan and
before they coat it with oil, since some learners might like to have a more distinct hand-hold on
the pizza than is currently described by the instructions.
7. If a page contains an icon, add a reminder of what page the icon key is on (for easy reference).
8. Add more places for washing hands (e.g., between finishing kneading and preparing the bowl
with oil for rising), cleaning the countertops (e.g., after the floured surface has been used for
kneading and rolling)
9. Laminate materials (Note: The design team originally planned to do this prior to our
implementation; but due to logistical reasons, we were unable to do so.)
10. Modify Summative Assessment Checklist:
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a. Simplify objectives language even further; ELLs have difficulty understanding them, but

they seem to want to understand them thoroughly. (Note: we considered doing this
previously, but we decided the summative checklist should match the objectives
language in the instructor’s guide and our design report. We simplified them a little bit
in earlier drafts, removing conditions and criteria so they were as straightforward as
possible, but we kept some of the more difficult language with the idea that the learners
could probably understand the gist, if not every single word.)
b. Make sure the distinction between motor skills and evaluation skills is clear; right now,

the motor-skill objectives seem to be redundant with the “evaluate” objectives (e.g.,
kneading enough, cutting the vegetables to an appropriate size).
11. Recommend adding the following tools/utensils to the preparation step: one spoon per learner
for spreading the sauce, a bowl for learners to deposit vegetables in as they cut them, plates for
eating, scissors for opening packages (optional)

Instructor Materials
1. Change instruction style so the learner materials are integrated a little more thoroughly. Ask
learners to read each step to themselves before the instructor models it and they do it. With the
visual and haptic input linked more closely to the text, the learners can form a stronger connection
between vocabulary (e.g., knead) and meaning.
2. Add even more information for the instructor:
a. decision points and their implications: information about instant yeast, which doesn’t need
to be activated, and active yeast, which does; spreading oil on the dough before adding the
toppings, which keeps it moist as it cooks, or not spreading oil, which ensures a drier,
crispier crust; all-purpose flour, which creates a harder, thinner crust, vs. whole wheat
flour, which creates a lighter, chewier crust and might rise more, requiring a larger pan;
different ways to cut vegetables; order of toppings to be added to the pizza (a decision
point; for example, cheese first or last? garlic and small bits first, building to bigger
pieces?)
b. extra tips/considerations during instruction: helping learners choose the proper knife for
the vegetables they’re chopping; salt goes into the dough mixture last because it
deactivates the yeast; the purpose of kneading (i.e., putting air into the dough); the
instructor should have her own bowl prepped with oil beforehand for the dough-rising
step, so she can just place her kneaded dough into the bowl and quickly turn to help
students with the kneading process
c. even more eliciting questions to guide learners instead of the instructor simply explaining
the steps.
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Appendices
A. Student Materials
Learner’s Guide Separately Attached

B. Instructor Guide
Separately Attached

C. Evaluation Data
The evaluation techniques, data methods and results are already mentioned in the report.

D. Expert Evaluation Feedback
Our Subject Matter Expert Debra Socha gave us the following feedback after looking at our
instructional materials.
“I have a couple of comments not about the baking content but on the formative assessment
page 11 Instructors guide:
1. As the teacher you are the expert, asking students how are they "feeling" about the class and
the tasks needs to be more detailed based upon the "outcomes" of the project. Did you teach
what you told them you would teach, did they leave the class with the knowledge of the
project?
2. Student questions or problems should be solved as they are working on the project, if it is
your 1st time teaching this lab you would save all the questions the students came up with to
work into next year’s class. If the students were having problems making the pizza, also keep
note of those problems. You can then change them for next year, and also do a recap of the
project as a review using the questions that were asked. Remember not all students will ask
you questions as they do the project, sometimes they are afraid, and this makes sure you hit all
students.”
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E. Other
Evaluation Questionnaire and ID Observation
(N.B. Much of the information contained here has been mentioned throughout our evaluation report)

Questions for Instructor Debrief
Did the course instructions follow the appropriate and logical order in practice?
 Yes.

What was most helpful in the instructor guide?
 Pictures! The design is really nice.
 The icons
 I liked the eliciting. [Questions: Why are we…?]

Did you find the instruction guide to be appropriately sequenced?
 Yes. Except questions at the end: Checklist in summative assessment has some
duplicates/repetition/redundancy, difficult language for students.

What was the most helpful aspect of the Learners Guide to students?
 Pictures! Could add more pictures of ingredients chopped to the proper chopped size (like
the picture of olives)
 Short, which is good
 Learner says: liked the icons, bolding of important info, small size of book

What did the students have the most difficulty in understanding?
 Kneading (both the word and the motor skill)
 Learner agrees.

Could further instructions in the Learners Guide address these?
 Possibly go through the learners guide first, start to finish? That way, learners can ask
about strange language (e.g., “kneading”) [Lindsay’s note: I disagree with this. It’s
difficult to introduce these things using language; it’s much easier to watch and learn by
seeing/doing. BUT we might consider asking learners to read each page before the
instructor models what the words mean…?]
 Learner says: Go through utensils before starting
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How the Learner Guide could be improved based on actual instruction delivered?
 Maybe separate it out more: “We’re going to make the dough.” “We’re going to make the
toppings.”? [Lindsay’s note: It already says this, but maybe adding a separator page
between the major steps…?]
 Add a step for making a crust. (There’s no crust in the instructions or the pizza.)

How the Instructor Guide could be improved based on actual instruction delivered?
 More measuring units provided (e.g., not just ounces, but also the equivalent in grams)
 Maybe add on each page that has an icon: “Refer to page xx” (to remind people what
icons mean)?
 More eliciting? [See also Lindsay’s observation notes.]

What was the least successful aspect of delivering the instruction overall?
 Nothing. It went very well! [See Lindsay’s observation notes.]

What was the least helpful or successful part of the Learner Guide?
 The words--big chunks of text, like for the safety and objectives lists
 It’s good as a take-home souvenir, but not really useful during actual instruction, with
instructor modeling and checking, etc. [Lindsay’s notes: YES. We have to figure out
exactly how to integrate it, if we want to integrate it. As mentioned previously, reading
each page before seeing/doing might be useful, or just put it aside. Maybe go through it
afterwards to remind learners of what difficult words mean.]
 Add reminder for learners that they should use oven mitts and BE VERY CAREFUL
when putting the pan into / pulling it out of the oven.
 Learner says: Add something about cutting the pizza.

What was the least helpful or successful part of the Instructor Guide?
 More eliciting needed (e.g., with why coat bowl, dough with olive oil). Good that you
reminded instructor to let each student try the steps!
 More decision points: how big or what shape to chop the veggies in
 There should be a note regarding choosing the right knife for the right vegetable

Did you have adequate tools and resources to give the instruction as planned?
 Yes. [See Lindsay’s notes]

What tools or resources could have helped the instruction be improved?
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Better cutting boards (make a note to instructor??) [Lindsay’s note: Yeah, I picked up
cheap, low-quality boards at the dollar store here. They were sufficient but a little slippery
on the bottom.]

Observation Checklist/Rubric for Instructional Designer
 Did the lesson proceeding as planned?
 If the instructor deviated from the plan, why did they seem to change the procedure?
 Did the students easily understand the materials?
 Did students receive adequate support from the instructor and the materials?
 Did the students achieve the objectives of the instruction successfully?
 Did the class overall fulfil the instructional goal?
 Was there any instructional hindrance or obstruction point during the instruction delivery?

Lindsay’s Observation
For the instructor’s manual
 Make decision points clearer and explain implications of each. This instructor, for
example, didn’t know the difference between instant yeast and regular yeast, so she didn’t
know if this had to sit or not. (The instructions make this clear, but….) Might want to pull
out salt info, too, for instructor to mention (e.g., Salt goes in last because it deactivates
[kills?] yeast.).
 Related to the point above: Using 100% whole wheat flour = dough rises too much for 1
12” pan. You can easily fill 2 12” pans or one cookie pan. (We had to upgrade the size.)
 Why knead? Putting air inside the dough. Instructor might wish to explain it as making an
air pocket. Note “one piece, no little bits.”
 Instructor should have bowl prepped with oil before she kneads, so she can pop her dough
into it after she models and then quickly assist students.
 With only a few learners in each group, each learner will be cutting multiple vegetables. It
might be a good idea to add an extra bowl for the learners to deposit their chopped
vegetables in as they finish cutting them, so they can clear their cutting-board surface for
more chopping.
 Note: Help students choose the appropriate knife for the vegetable they’ve chosen: small
knives for small vegetables; larger knives for larger vegetables.
 Possibly more guidance on order of ingredients? Garlic and small pieces first, bigger
things next, cheese last? (Decision point)

For the learner’s guide
Insert more places for washing hands (e.g., after kneading); Ss were trying to prepare the oiled
bowl (for rising) with flour-covered hands
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Insert more cleaning: e.g., clean flour off the food preparation surface before you start cutting
vegetables.
Notes on utensils/necessary materials list
Add scissors for opening things, plates for eating, 1 spoon per learner for spreading tomato sauce
(it’s easy for everyone to do this at the same time)
Notes on summative assessment
Yeah, the differences between #3 and #7, #4 & #10 really weren’t clear, and they confused the
instructor and students alike. Recommend either adding “Motor skills” to #3 and #4, or cutting
out the “enough” and “to an appropriate size” parts on #3 and #4. Possibly both of these together.

Ends…
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