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Section 1 – Usability

(75 words maximum for each answer)

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

	Answer: The Cooking Academy website loads smoothly. The homepage comes up in a couple of seconds, and the images and menu appear without lagging. There is no delay or blank screen, so it feels quite responsive and user friendly.


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


	Answer: Yes, there are a lot of subpages, like different cookery classes, corporate events, private classes, vouchers, blog, shop, and more. You navigate using a top menu that has dropdowns, so you can pick exactly what type of class or event you want or jump to the shop or blog easily.


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

	Answer: Yes, bookings can be made straight on the website. On each class or event page, there’s a clear “Book Now” option that opens a simple form. You choose the class, pick a date, and add the number of attendees, then fill in your contact details. The process is easy and user-friendly, so you only need to call or email if you have a special request.


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


	Answer: The website works well overall, but it could be even easier to use with a few tweaks. Adding a search bar would help users find specific classes faster and making the menu more consistent across pages would reduce confusion. Some images take a little while to load, so optimizing them could speed things up. A sticky “Book Now” button on every page might also make booking quicker and simpler.


	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 clean and visually appealing, with nice images and clear text. On a computer, everything is spaced out and easy to read, while on a mobile phone the layout adjusts to fit the screen. Some images shrink a bit, and the menu becomes a dropdown, but overall, it still looks good and is easy to navigate on both devices.


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


	Answer: The website uses bright, high-quality images of food and classes to make it look inviting and professional. Colour is consistent, mostly warm tones, which give it a friendly and approachable feel. Videos are used sparingly but effectively to show classes in action, giving visitors a better sense of the experience. Overall, the visuals make the site engaging and help users understand what the Cooking Academy offers.


	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 website doesn’t seem to have a live chat tool, which could make quick questions harder to sort out. Instead, they rely on contact forms, email and phone details. These work fine, but a chat option would make it faster for customers who want instant answers about classes, availability or prices. Adding one would definitely make enquiries smoother and more convenient.


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


	Answer: The social media links are easy to spot, and they take you straight to the Cooking Academy’s active pages. They’re useful for customers who want quick updates, photos, or extra info that isn’t on the main site. However, the links could be more effective if they were placed higher up the page or shown more clearly, as some users might miss them at the bottom.


	
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: The services are explained clearly through the main menu and individual class pages. Each section is labelled well, so customers can easily see what’s available, like cookery classes, corporate events, private sessions and gift vouchers. Every service page includes a short description, prices and booking options, which makes it simple to understand what they offer without having to search around too much.


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


	Answer: Customer reviews are shown on the class pages and in a dedicated reviews section, where people can read feedback from past students. They’re easy to find and give a good idea of what the classes are like. Most of the reviews look fairly recent, so customers can trust that the experiences shared are still relevant to how the company runs things now.


	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 service comes across as high quality through professional photos, clear information, and well organised class descriptions. The website highlights expert chefs, small class sizes and hands-on learning, which makes it feel premium. I’d recommend it because the classes look practical, fun and suitable for all skill levels. It seems like a place where you’d actually learn useful skills, not just watch demonstrations.


	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 prices are clearly listed for different classes. Half-day sessions are £125, and full-day classes are £199. Private sessions cost £1,200 for a group, which aligns with their high-quality, hands-on teaching and expert chef-led classes.


	Section 4 – Searchability


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

	
	2. Cookery courses

	
	3. Learn to cook

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


	Answer: I couldn’t find recent data that The Cooking Academy’s website consistently ranks in the top ten for general searches like “cooking classes UK.” 


	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, websites are still really important for UK businesses. Even with social media, a website is the main place customers go for detailed information, bookings, or buying products. It gives credibility and shows professionalism, which social media alone can’t always do. A good website also allows businesses to control their branding, display services clearly, and reach a wider audience. Without one, customers might struggle to find accurate info, which could cost the business sales or trust. Overall, it’s still a key tool for marketing and customer engagement.


	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 suggest adding a live chat feature. Right now, customers must use contact forms, email, or phone calls for questions, which can slow things down. A live chat would allow people to get instant answers about class availability, prices, or special requests. This would make the booking process quicker and more convenient, especially for new customers who might be unsure about which class to choose. It would also make the website feel more interactive and user-friendly, improving the overall experience and likely encouraging more bookings.
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