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	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:  yes, it is load quick when I try to open each category is mostly same load. 4 to 5 seconds and I used my Wi-Fi at home at my desktop and cell phone using wi-fi.
On the other hand, using my data internet on my phone sometimes it is logy but not too bad, it takes 6 second and some category takes 10 seconds. Using mobile device Page Speed Insights show that the largest contently paint (LCP) and Interaction to Next Paint (INP) are not applicable, while Cumulative Layout Shift (CLS) 0.22. Other Notable Metrics, First Contently (FCP).1.8s Performance33, Accessibility62 Best Practices100 and 85 SEO While when use Desktop the performance is 39

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


	Answer: yes, it contains many subpages, which details is various offerings. The sites are structured around different categories of classes, services and information, with dedicate pages for each. There are Key sections and examples of subpages found on the site that include Classes and Cuisines. The site lists numerous specific classes available for booking. Private and Corporate Events: they are dedicated subpages for different types of private corporate offerings. Informal Pages: the sites also include standard informational pages such as about us, FAQs and general inquiry form. Prospective customers navigate The Cooking Academy website by using the main navigation menu, which features key categories for their offerings.


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

	Answer: Yes, customers can make booking directly through the website(thecookingacademy.co.uk) by clicking menu then by scrolling down and by clicking face book for both group classes and private 1 to 1 session, using their online booking system to select dates, classes, and complete purchases for experiences or vouchers.


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


	Answer: Maybe they should improve the usability of their website by focusing on mobile responsiveness, faster loading,, clearer navigation and CTA’s, richer visuals, better accessibility (all text), keyboard navigation, contrast), simplifying the design and ensuring relevant content with clear language, addressing common issues like slow speeds , confusing layouts, and hidden elements for a smoother user journey.


	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 Cooking Academy webpage offers a clean inviting look that attracts customer to open the webpage. Focusing on food imaginary and clear navigation, feeling professional yet accessible on mobile. The content stacks neatly, images resize, and buttons are touch-friendly that makes the webpage very pleasant. There’s a minimal difference in appearance on mobile versus computer. In mobile the layout has a single-column flow and elements stack vertically the images, text and buttons. The navigation has three lines (Menu) to save space and larger touch target. It is also easy to scroll and perfectly optimized for touch. While desktop has a wider layout, with content spread across more columns. Has a larger visual that detailed photos of food and academy setting.  Mostly the same but the arrangement and usability are little bit different.


	[bookmark: _Int_n6e5x8J6]Question 2b - How does the website use imagery, video and colour? 


	Answer: The “Cooking Academy “website uses imaginary and colour to create virtual reality technology that gives the user the impression of being fully enclosed and involved in the simulated environment. 


	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, they have an online chat which you can see when the website open, it appears straight away, and I try to chat, and the reply was so quick. But for 3 questions that I made, that the answer was “don’t know the answer that yet. Please reach out to support for further help. “My question was, “how many sessions would be in the course?”


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


	Answer: Assessing the precise effectiveness of social media links on a website like the Cooking Academy’s is not possible with publicly available data, as it requires private analytics. However, effectiveness of social media links on a website is not directly tied to whether analytic are public or private, rather it depends on strategic implementation and proper tracking.


	
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:  Customer reviews on the cooking academy website The Cooking Academy makes its services clear through detailed website descriptions for diverse audiences (beginners, Chefs, corporates). Offering bespoke plans, downloadable brochures, clear service categories (virtual, in-person, team building), video/chat support, and expert profiles (chefs, nutritionists), all aim at showing how they provide tailored culinary education for individuals and teams, focusing on confidence, specific skills, and corporate wellness.


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


	Answer: on The Cooking Academy website customer reviews made available
 The website’s (thecookingacademy.co.uk) customer’s reviews are very poor, as I visited the site, I’ve looking for the customer reviews every category in class categories most of it has only 3 and mostly no reviews at all. And it’s not up to date as date of the reviews are missing. Many of the reviews appear to be up to date, with recent feedback from 2024 and 2025, suggesting that the reviews shown reflect current customer experiences.

	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 Cooking Academy presents its service as high-quality through expert, passionate instructors (like Kumud), offering specialized, authentic courses (like Asian Street Food, Indian), selling pure, quality spices, and fostering a fun, confidence-boosting, memorable experience for both individuals and corporate groups, all supported by positive reviews highlighting their knowledge and delicious food. My only reason to recommend
to use the company’s service is that the environment looks cool and clean and the food is very healthy, as the Chefs are highly experienced food scientist ang nutritionists. Although it is an expensive for us.

	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, as every cooking class category has price, and reflect the quality of the service shown. 

	Section 4 – Searchability


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

	
	2.Academy

	
	3.London

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


	Answer: 
Yes, they are in top 8

	Section 5 – Reflection and conclusion

(120 words maximum for each answer)

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

	Answer: 
Yes, this websites ( The Cooking Academy) is still have relevance in modern UK business, first, by offering corporate services focuses on employee wellness and team building, and providing consultancy for food innovation and product development, by providing a neutral, social environment where employees cook and eat together, the Academy helps foster connection, trust, and effective teamwork, which can breakdown professional barriers. Founded by nutritional food scientist Kumud Gandhi,  they offers health coaching and workshops that educate employees on how food choices impact their well-being, energy levels, and behaviour in the workplace, which is a key aspect of modern corporate wellness initiatives. The shared cooking experience can also be used as a framework for leadership development programmes and even graduate recruitment, where behavioural and leadership traits can be identified in a practical setting. The Academy also works directly with food-related businesses to help them stay competitive in a health- conscious market. The Academy’s chefs, food scientists, and consultants collaborate with brands to explore new ingredients, flavours and products. This helps companies’ future-proof their offerings and ensure they remain innovative. They also provide consultancy on consumer insights, helping manufacturers create healthy, flavoursome products that meet current demands and stay ahead of food trends. Their approach combines food science, nutrition and great taste, allowing them to design recipes and provide training to other chefs based on the beneficial properties of ingredients, a unique selling point in the crowded market.

	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: 
One recommendation I might suggest improving the website of the Cooking Academy is, they should add a clearer structured online course with step -by –step lessons on video and progress tracking. This would help users learn at their own pace, increase time spending on the site. 
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