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1 | | Boku
Research Project Management
Consulting Training

Proposal development
6th/7th Framework Programme/ H2020

Financial Controlling

IPMA certified
Erasmus+ double-s
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Our in-house solutions

g0.sumo sumo.platform

integrity

Go-sumo - the “to-go” solution for easy documentation on your farm, The sumo-platform. You need data? Pre-trained predictive analytics
food production site or informed decision making in your certification models? Intelligence for your software? Here comes sumo. The one
body. >> READ MORE and only thing you need to make your decisions really smart. >> READ

foodintegritystudio.com
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Q BLOGS SHOP

IPMA INTERNATIONAL PROJECT MANAGEMENT ASSQCIATION

»
IPMA INDIVIDUALS  PROJECTS ORGANISATIONS CONSULTANTS & TRAINERS SOCIETY RESEARCHERS NEWS  ABOUTUS

Improving Competences
to enable a world in which
all projects succeed

|PMAL
International Project Management Association

e Youn_g Crew
Latvia

Improving Competence International Standards

IPMA helps professionals increase and improve their competences in IPMA offers three international standards: the Individual Competence
project-, portfolio- and programme management. We offer a wide Baseline (IPMA ICB®) version 4, helps individuals to assess and
variety in services, which are tailored to your needsand your local improve their competences. The IPMA Project Excellence Baseline®
context. to learn more. (IPMA PEB), delivers a path towards project and programme
excellence. The Organisation Competence Baseline (IPMA OCB®)
offers insight to organisations on how to improve their competences
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Initiation/lIdea/Origin

Project Planning

Meking CHEESECAKE

Initiation

g@ﬁ%aé%ﬁmd

1 classic cheesacake @
Deliverad to a friend

Objectives

Requirements

12 servings, light sweet
Contains fruit or bemes
Medmin calonies

9 planning

Resources needed WBS

the PM way

e execution

1. Hest oven to 150° C.
Monitor the temperaiue.
Spray 27cm springform pan
with nonstick cocking spray

2 In one bowl, combine all crust
ingredienis and blend well
Press firrnly onto bottom
of prepared springform pan

3.Inanother bowd, beatcream
cheese and sugar at low speed
until smooth, about 30 seconds.
Serape bowl. Add lemon juice,
vanila and one ey, beat at low
speed unhl egg is blended.
Scrape bowl. Add remaining
005, 0ne at a time, beating only
uniil just blended, scraping the
bowd after each addition.

;m.'c:u\dpal_ 2 T 4. Paur filling mto pan over crust
1 oven £, Bake until Firm except forthe

1 refiigerator very Cenier.

2 farge bowls CQuality contral check the cake
e L &agmwgﬁl\:ﬂm rack
1 wierack Aefrigerate o o
Lperi & Serve with slced fresh straviberries
2persans 1

For crust: M 7. Packthe cakeina box.
Vi/demoooey g | 8 Deliverit to 3 friend

174 cup sugae i

1 1sp,conamon PERT flowchart — c-icalpath

1/4 cup butter, melted

For filling:

950 ml cream cheese

1 cup Sugal

215 lemon uice

1 ispvanila

4e99s

Shiced fresh strawberies

o review &

Rating of the project
28600

Rating of the quahity of
oes00

evaluation

Hew much the project aclually cost?
Dic the project met deadlines?

deliverables  What are the lessons leamed?
List the biggest fallures of the project!
What are the achieverments of the project?

Project
Implementation

Project Controlling
and evaluation
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e |dea
wee  Objective
Objectives Project
1 classic cheesecake 7??5[1 ® IS, M ,A. R.T.,

Delivered to a friend

.  Specific
Requirements
12 servings, light sweet ¢ I\/I €asula b | e
Contains fruit or berries
Medium in calories ’ Acce.pt.ed
* Realistic
o Timely

e Frame
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"""" * Objectives:

« Main/Strategic Objective
hieaiives Project  Providing desert for a party
pemcioated e Birthday routine

Requirements

12 servings, light sweet
Contains fruit or berries
Medium in calories

o Specific Objectives
» Baking of cake

* Non-Objective
* NO nuts
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Teesecahe for @ Sriend

Objectives Project
time
1 classic cheesecake 7:40 h

Delivered to a friend

Requirements

12 servings, light sweet
Contains fruit or berries
Medium in calories

« Wording of Objectives

* Active or Passiv way
e The aim is to bake a cake
e The aim is the cake



Resources needed

For crust:

11/4 cup cookies

1/4 cup sugar

1 tsp. cinnamon

1/4 cup butter, melted
For filling:

950 ml cream cheese
1 cup sugar

2 tsp. lemon juice

1 tsp.vanilla

4eqggs

Sliced fresh strawberries

- Refrigerating

e Milestones

PERT flowchart

— Critical path

Mix crustingr. Prepare pan Layingcrust | Prepare topping Packing
;15 min T2 min 70 min .2 min 10 min
W Mix filling ingr. 1 Pour filling on crust Cooking Add topping Delivering
20 min ;5 min =80 min ;5 min Z60 min

Heating oven Cooling Refrigerating | IareNramm,
;15 min ca0min | Te240min | ek inihed

foodinteqgritystudio

 Subdivide your Project work
» Objective are used as basis

» Process oriented way (step by step)

Cheesecake
1 d [ . .
rone ool , « Steps should be in a logical order
1 oven i
et et L ot e | e packing  Several steps done in parallel
2 large bowls - Preparingpan - Addingtocake L Delivery o Title, Duration, Ressources
T mixer
~ Cooking .
1 wire rack . « Leader and contributors
1 paper box L Filing - Cooling ,
2 persons '- e Qutcomes/Deliverables



e Deliverables

foodinteqgritystudio

» Results, output (Quantifiable and

o Time Critical Result - necessary for

« Marking the end of an important step

Resources needed Verifiable)
Cheesecake

1 round pan [ o Agreed

5 cooking spray m -

T « Quality criteria

1 refrigerator B Crust ~ Heating oven Preparing

2 large bowls - Preparing pan Adding to cake « Milestones

Tt - Cooking ” |

1 wire rack "

1 paper box | - Cooling further steps

2 Persons ' - Refrigerating

For crust:

11/4 cup cookies

1/4 cup sugar

1tsp. cinnamon PERT flowchart — critical path

1/4 cup butter, melted

Farnling Mixcrustingr. | JPreparepan | JLayingcrust|  Prepare topping Packing

950 ml cream cheese =15 min T2 min Z,10min @p2min 2510 min

1 cup sugar -

2 tsp. lernon juice W I;/I%i_;g_.ﬁ_lli_ng ingr. < Pourfiling on crust | gCooking |_Add topping Egi\_{&rmg

1 tsp.vanilla o LARSE0 &5min =80 min %5 min 460 min

4eqggs leating ove Coolini Refrigerating =

Sliced fresh strawberries gia]t%ﬂgfnven 30 ?ﬂlﬂ & 2?10 'mmg Sinished
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9 planning

Resources needed | WBS

Cheesecake

1 round pan

5ml cooking spray
1 oven

1 refrigerator

2 large bowls

T mixer

1 wire rack

1 paper box

2 persons

For crust:

11/4 cup cookies Pour o crust
1/4 cup sugar

1 tsp. cinnamon

1/4 cup butter, melted
For filling:

950 ml cream cheese
1 cup sugar

2 tsp.lemon juice Start
1 tsp.vanilla
4eqgs
Sliced fresh strawherries

[

Laying in pan

PERT flowchart — critical path




Project
time

7:40 h

WBS

Cheesecake

I
=

- Crust

—  Filling

1. Heat ovento 150° C.
Monitor the temperature.
Spray 22cm springform pan
with nonstick cooking spray.

2. In one bowl, combine all crust
ingredients and blend well.
Press firmly onto bottom
of prepared springform pan.

.\ 3.Inanother bowl, beat cream
cheese and sugar at low speed
until smoaoth, about 30 seconds.
Scrape bowl. Add lemon juice,
vanilla and one eqgg; beat at low
speed until egg is blended.
Scrape bowl. Add remaining
eggs, one at a time, beating only
until just blended, scraping the
bowl after each addition.

- Heating oven Preparing

- Preparing pan Adding to cake
- Cooking

- Cooling

- Refrigerating

4. Pour filling intc pan over crust.

5. Bake until firm except for the
Packing very center.
Quality control: check the cake
visually every 16 min
Cool completely cn wire rack.
Refrigerate.

Delivery

6. Serve with sliced fresh strawberries.

7. Pack the cake in a box.

8. Deliver it to a friend.

foodinte gr

> Milestone

> Deliverable

> Milestone

> Deliverable
> Milestone

L]

tystudio
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o review & evaluation

Rating of the project How much the project actually cost?
006000 Did the project met deadlines?
Rating of the quality of deliverables ~ What are the lessons learned?
000006 List the biggest failures of the project!

What are the achievements of the project?

Why

* |dentify deviations
e Replanning
« documentation

What
e [ime

Finances

« Quality of output
 Social

Who

e Internal (Team)
e External (Friends)

Whe

n
Interim
Final



rainer@foodintegritystudio.com

food studio
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