	LCLM4002_BIRM Digital Skills Task 3
Website Evaluation  


	Student Number
	2509845
	Student Name
	Chifubem valentine obikwelu 

	

	Website Chosen 
	The cooking academy 

	Insert hyperlink to website
	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 took a bit long to load, this is probably because of the signal of the wifi. That’s not good for business because it can discourage customers from going on the website.


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


	Answer: 
The website does have many sub-pages which is easy to find. The sub-pages go into more details with all the services they offer. They offer cooking teaching classes for different cultures which is good because it can attract customers from different countries. 

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

	Answer: 
Yes you can make bookings via the webpage, it is easy to access which includes different ways you can get in contact.

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


	Answer: I just think the website is not bright enough for a cooking page, it needs more colours to make it eye catchy.


	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 website looks good, pleasant and well navigated. It does look different on the phone, the website don’t have the social media links but the phone does, apart from that they pretty much the same

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


	Answer:
The website does have a lot of pictures and images on its homepage, you can see videos when you go on some of the sub-pages. Most of the pictures are of people that used the service in the past. This helps the customers engage more. 

	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: Yes the website have live chat tools and a section where you can put in your contact details they can contact you on. They also have their own. This is effective for when you want a reply as soon as possible.


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


	Answer: the social media links are quick and easy to navigate, you just click on the image of the social media you want and it takes straight there. it has some of their business partners for the business people that wants to get involved.


	
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: when you go on the sub-pages it goes into more details about the services they offer including images of some of the food they’ve made in the past. This very attractive in the eye so it’s really good.


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


	Answer: the reviews are on one of the sub pages which has some good reviews from what I saw and they have mostly good reviews. I am not too sure how up to date they are because it doesn’t say.

	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: the services presented was high quality and professional in my opinion the layout and how detailed the sub-pages are, it has nutrition information about the food they make and how you can track it. After going through website and reviews I would recommend it to a friend or family member.


	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: yes the website made the prices clear about all the services they offer. From the pictures of some of the food I think its worth the price considering the range, type and quality of the food. They also offer vouchers which can attract more customers.


	Section 4 – Searchability


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

	
	2.food classes 

	
	3. cooking lessons

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


	Answer: yes it comes up as the top one which is good


	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 have relevance in modern uk business, in this day and age most things are online but not just that, also the layout on the home page is really well detailed including the sub-pages and social media links. it makes it easy for anyone making enquires, you can choose what social media link you prefer. Websites are good for marketing, gives detailed insight of the company’s products and services, also gives your business a good and professional look. Personally I think it is a good and well-structured website and I will recommend.

	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 say make the home page a bit more colourful and bright by adding food pictures. 
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