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	https://www.thecookingacademy.co.uk


	

	Evaluation
Respond to each question 

	
Section 1 – Usability

(75 words maximum for each answer)

	Question 1a - How quickly and easily does the website load? 


	Answer: 
The website loads relatively quickly on a high-speed connection, though the high-resolution food imagery can cause a slight delay in "above-the-fold" content appearing. On mobile data, the heavy use of media makes it feel a bit sluggish.


	Question 1b - Does the website contain many sub-pages? How does a prospective customer navigate these? 


	Answer: Yes, it has a substantial number of sub-pages organized by service type. Navigation is handled through a clear top-level menu featuring categories like "Cookery Classes," "Corporate," and "Nutritional Therapy."


	Question 1c - Can a customer make a booking via the webpage? 
 

	Answer: Yes, the site features a functional booking system. Users can select a specific class, choose a date from a calendar, and add it to a digital basket.


	Question 1d - What improvements could be made to the usability of the website?


	Answer: A "Quick Search" bar would be a major improvement to help users find specific cuisines  without clicking through menus. Additionally, optimizing image file sizes would improve the initial load speed for mobile users. Finally, a "sticky" navigation bar that stays at the top of the screen while scrolling would make it easier to navigate away from the very long informational pages without having to scroll back up.


	Section 2 – Pleasure – Customer Experience

(75 words maximum for each answer)

	Question 2a – How pleasant does the webpage look?  Are there any differences in appearance on a mobile phone versus a computer? 


	Answer: The site looks professional and appetizing, using a warm color palette and high-quality photography. On a computer, the wide layout feels immersive and "premium." On mobile, the site is responsive; the menu collapses into a "hamburger" icon, and images stack vertically. While functional on mobile, the large blocks of text in the "Nutritional" section can feel overwhelming on a smaller screen compared to the spacious desktop view.


	Question 2b -  How does the website use imagery, video and colour? 


	Answer: Imagery is the site's strongest feature, using vibrant, professional photos of finished dishes and active kitchen environments to create an aspirational feel. The color scheme uses earthy tones and clean whites, which aligns with the "healthy/natural" branding. Video is used effectively for testimonials and "about us" sections, providing a personal touch that builds trust by showing the actual instructors and kitchen atmosphere.


	Question 2c – Has the website made use of an online chat tool on the website? How effective is this to enquire about the product or service? 
 

	Answer: The site currently lacks a "live" 24/7 pop-up chat bot, but it does offer a prominent "Enquire Now" floating button and a comprehensive contact form. While not as "instant" as a chatbot, these tools are effective because they direct the user to specific departments (Corporate vs. Individual). This ensures the subsequent email response is tailored and knowledgeable, rather than receiving a generic automated reply.


	Question 2d – How effective are the social media links on the website?


	Answer: 
The social media links (found in the header and footer) are highly effective and prominently placed. They link to active accounts on Instagram and Facebook, which is vital for a visual business like cooking. These platforms serve as an extended gallery of student work and real-time updates, bridging the gap between the static website and the daily activity of the academy.

	
Section 3 – Perceived Value

(75 words maximum for each answer)

	Question 3a -  How are the services offered by the company made clear to customers?


	Answer: Services are clearly segmented by target audience. The homepage uses large, clickable tiles to distinguish between "Public Classes," "Corporate Events," and "Online Classes." Each section uses bulleted lists to explain exactly what is included (e.g., ingredients, apron, lunch). The use of clear headings like "What to Expect" on individual course pages ensures there is no ambiguity about what the customer is buying.


	Question 3b -  How are customer reviews made available? Are these up to date? 


	Answer: Reviews are integrated throughout the site, particularly on the homepage and specific course pages. They use a mix of "Trustpilot" widgets and manual testimonials. The Trustpilot integration is particularly effective as it shows real-time, dated feedback, proving the academy is consistently delivering high-quality experiences. Most reviews visible are from the last few months, suggesting the business is currently active and popular.


	Question 3c – How is the service presented as high quality? For what reasons would you use the company’s service or recommend to a friend or family member? 


	Answer: Quality is conveyed through "Social Proof" (awards and press mentions) and professional aesthetics. I would recommend this service because of the variety of cuisines offered and the "hands-on" nature of the classes. The inclusion of nutritional science—not just cooking—makes it feel like a more "expert" service than a standard hobby class, offering better value for someone looking to actually improve their lifestyle


	Question 3d -   Are prices made clear to customers? If yes, do the prices reflect the quality of service shown? If no, why do you think the company has chosen not to include prices? 


	Answer: Prices for public classes are clearly listed £100-£150 range These prices reflect the high-end nature of the service, which includes premium ingredients and expert tuition. However, corporate events require a Quote which is standard for bespoke group bookings. The transparency for individual classes builds trust, as customers can compare the cost against the detailed list of what they will learn and eat.


	Section 4 – Searchability


	Question 4a - What three words would you type into Google to find this type of service? 
	1.cooking classes London

	
	2.Culinary school Uk

	
	3. Corporate team cooking

	Question 4b - When you type these words into google, does the company’s website appear in the top ten websites? 


	Answer: Cooking classes Hertfordshire" or "Nutritional cooking classes," the site ranks very highly (top 5). For broader terms like "Cooking classes London," it appears on the first or second page. Their SEO is strong for niche keywords related to "Healthy Cooking" and "Corporate Team Building," which likely drives most of their targeted traffic.


	Section 5 – Reflection and conclusion

(120 words maximum for each answer)

	Question 5a - Do you feel that websites still have relevance in modern UK business? Explain your answer. 

	Answer: Yes I think so . While social media is great for "discovery" and brand awareness, a website remains the essential "hub" for conversion and trust. For a UK business like The Cooking Academy, a website allows for complex functions that Instagram cannot handle well, such as secure payment processing, detailed course calendars, and SEO-driven content like nutritional blogs. In a professional context, a well-maintained website acts as a digital storefront that signals legitimacy and stability. Customers might find the business on TikTok, but they will almost always visit the website to check prices, read the fine print, and finalise a high-value booking, making it a critical tool for revenue.


	Question 5b - If you were to make one recommendation about how to improve the website of your chosen company, what would it be? Why have you suggested this improvement? 


	Answer: I would recommend implementing a "Filter" system on the main classes page. Currently, users have to scroll through many options or navigate via specific sub-menus. A filter that allows users to sort by "Price," "Skill Level" (Beginner/Advanced), or "Dietary Requirement" (Vegan/Gluten-Free) would significantly improve the user experience. I suggest this because the current course list is quite long; making it easier for a customer to find exactly what fits their budget and diet reduces "friction" in the buying process and likely increases the conversion rate of casual browsers into paying students.
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