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In this practical test I have provided below 4 diagrams for the Celtic Caterers’ System, including a Context, Level 0 DFD, Level 1 DFD, and an Entity Relationship Diagram (ERD):
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Above is the Context Diagram of the system, showing a brief overview of how the Catering Business operates.

[image: ]
Shown here is the Level 0 DFD, with a more detailed view into each department/person and their process within their roles.
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Above is a much more detailed Level 1 DFD of the Catering Service Requests sub-process, showing a more broken-down approach to the work involved.
[image: ]
[bookmark: _GoBack]Finally shown here is an Entity Relationship Diagram (ERD).
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