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Course outcomes 

The Food Science and Technology General course is designed to facilitate achievement of the following 
outcomes. 

Outcome 1 – Understanding food 

Students understand foods are used and processed to meet identified needs. 

In achieving this outcome, students: 

 understand the properties of foods and related equipment used to meet needs 

 understand foods are used to meet the body’s needs 

 understand the nature and operation of food-related systems. 

Outcome 2 – Developing food opportunities 

Students apply the technology process to develop food-related products, services or systems. 

In achieving this outcome, students: 

 investigate issues, values, needs and opportunities 

 devise and generate ideas and prepare production proposals 

 organise, implement and manage production processes in food-related environments 

 produce food products, services or systems 

 evaluate plans, results and actions. 

Outcome 3 – Working in food environments 

Students apply skills and operational procedures to work in productive food-related environments. 

In achieving this outcome, students: 

 apply self-management and communication skills in food-related environments 

 apply organisational skills when undertaking food-related challenges and activities 

 apply operational procedures and practical skills to safely meet defined standards. 

Outcome 4 – Understanding food in society 

Students apply skills and operational procedures to work in productive food-related environments. 

In achieving this outcome, students: 

 understand that beliefs and values of consumers and producers impact on food-related technologies 

 understand that resource management decisions affect developments in food-related industries 

 understand the importance of safe, sustainable practices when developing and using food-related 

technologies. 
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Organisation 

This course is organised into a Year 11 syllabus and a Year 12 syllabus. The cognitive complexity of the 

syllabus content increases from Year 11 to Year 12.  

Structure of the syllabus  

The Year 11 syllabus is divided into two units, each of one semester duration, which are typically delivered as 

a pair. The notional time for each unit is 55 class contact hours.  

Unit 1 – Food choices and health 

This unit focuses on the sensory and physical properties of food that affect the consumption of raw and 

processed foods. Students investigate balanced diets, the function of nutrients in the body and apply nutrition 

concepts that promote healthy eating. They study health and environmental issues that arise from lifestyle 

choices and investigate factors which influence the purchase of locally produced commodities. 

Students devise food products, interpret and adapt recipes to prepare healthy meals and snacks that meet 

individual needs. They demonstrate a variety of mise-en-place and precision cutting skills, and processing 

techniques to ensure that safe food handling practices prevent food contamination. Students recognise the 

importance of using appropriate equipment, accurate measurement and work individually, and in teams, to 

generate food products and systems. 

Unit 2 – Food for communities 

This unit focuses on the supply of staple foods and the factors that influence adolescent food choices and 

ethical considerations. Students recognise factors, including processing systems, that affect the sensory and 

physical properties of staple foods. They explore food sources and the role of macronutrients and water for 

health, and nutrition-related health conditions, such as coeliac and lactose intolerance, which often require 

specialised diets. Students consider how food and beverage labelling and packaging requirements protect 

consumers and ensure the supply of safe, quality foods. 

Students work with a range of staple foods, adapt basic recipes and apply the technology process to 

investigate, devise, and produce food products to achieve specific dietary requirements. They evaluate food 

products and demonstrate a variety of safe workplace procedures, processing techniques and food handling 

practices. 

Each unit includes: 

 a unit description – a short description of the focus of the unit 

 unit content – the content to be taught and learned. 
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Organisation of content 

For each unit, the content is organised into: 

 Nature of food 

 Processing food 

 Food in society. 

Nature of food 

Food as a commodity 

Food commodities come from many different sources and can be classified as either animal or plant and raw 

or processed. The variety of a raw food influences its potential use and performance during processing. Staple 

food commodities constitute the dominant portion of diets and provide the basis for planning and producing 

meals and snack foods. As individuals choose and purchase food, they consider economic, environmental, 

nutritional and social factors. The supply of staple foods can be affected by cost, climate, seasons and natural 

disasters. The continuous supply of food is achieved through safe and efficient primary and secondary 

processes that convert raw food into quality food products. 

Properties of food 

Foods are complex mixtures of substances composed of nutrients and chemical compounds. These mixtures, 

and how they are combined and processed, give foods their sensory and physical properties. The changes 

that occur during food preparation, processing and storage impact on the sensory and physical properties, 

including changes in appearance, texture and flavour. 

Nutrition 

Ensuring a balanced diet appropriate to individual needs requires an understanding of food values, the food 

source, the role of specific macronutrients in the body and the balance required for optimal health. 

Macronutrient requirements can alter depending on age and lifestyle. An understanding of appropriate 

adolescent nutritional requirements and the importance of a balanced diet, including the consumption of a 

wide variety of foods, is required for good health. Nutrition-related health conditions, such as coeliac and 

lactose intolerances, often require specialised diets. Food selection models, Australian Dietary Guidelines and 

goal setting are used to achieve nutritional health and evaluate food intake. 

Processing food 

Food products and processing systems  

The technology process is implemented to develop and create food products, services and systems. Product 

proposals are used to guide the technology process and evaluate the final outcome. Food production skills 

include a range of precision cuts, mise-en-place strategies, accurate measurement, selecting and adapting 

recipes, accurate food orders, production plans, service management and safe operational practices when 

working with food and equipment. Food handling skills and processing techniques are used to improve 

physical appearance, palatability, digestibility and the nutritional value of food products. They are dependent 

on an understanding of the properties of food and ingredients and how their behaviour is changed during food 

handling and processing. A range of methods are used to test, report, evaluate and analyse food products and 

processing systems. 

Food in society  

Food issues 

Beliefs and values that relate to needs, wants, lifestyles, health and living standards underpin food issues of 

individuals and communities. Factors influencing food choices are often guided by cost, availability, family 

values, peer group and nutritional needs. Media, advertising and marketing practices also influence food 

choices, particularly those made by adolsecents. These choices impact health, some of which are not 

desirable. Health issues that arise from an imbalance of nutrients include malnutrition, underweight, 
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overweight, allergies and intolerances. Informed consumers understand concepts, such as ‘food miles’ and 

environmental considerations when selecting, processing and evaluating food decisions. 

Laws and regulatory codes 

Legal processes regulate the interaction between consumers and food-related enterprises. Consumer 

associations work to influence policy, legislation and practices impacting on systems that regulate food 

availability, safety and quality. Food handling practices, including the prevention of cross contamination, use of 

clean equipment and safe storage of raw and processed foods are regulated for health and safety of 

consumers and personnel in the food-related industry. Food labelling and packaging of raw and processed 

food and beverages in Australia is designed to protect and inform consumers when making food choices. 
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Course outline 
 

Weeks Content Assessment 

1-2 

Introduction 

Overview of the syllabus, course outline and assessment outline. 

Preparation practices 

 workplace regulations for safety and health 
 protective clothing and footwear 

 personal hygiene 

 emergency procedures 

 signage for procedures and hazards 

 safe posture, including lifting, bending and standing 

 safe food handling practices 

 safe storage and thawing of raw and processed foods 

 prevention of cross contamination 

 clean equipment and work surfaces 

 produce food products using raw and processed foods 

 select and safely use appropriate equipment, such as knives 

and hot surfaces  
 demonstrate mise-en-place and precision cutting skills 

demonstrate safe food handling practices 

 

3-4 

Investigate raw and processed food 

 classification of food 

 animal 

 plant 
 raw 

 processed 

 investigate a raw and a processed food product 

 use 
 nutrition 

 cost 

 shelf life 

 devise food products using raw and processed foods 
 cost recipes 

 

Task 1: Test – 
Preparation 
practices  

(Response 5%) 

DATE:  Week 3, 
Friday 20/2/15 

  

5-6 

Selecting raw and processed food 

 sensory properties that influence selection and use of raw and 

processed food 

 appearance 
 texture 

 aroma 

 flavour 

 sound 

 physical properties that influence selection and use of raw and 
processed food 

 size 

 shape 

 colour 
 volume 

 viscosity 

 effects of processing techniques on sensory and physical 

properties of food 

 change in appearance 
 change in texture 
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Weeks Content Assessment 

 change in flavour 

 evaluate food products developed from raw and processed 
foods 

sensory properties 

7-8 

Celebrate local foods 

 economic and environmental considerations when purchasing 
locally produced commodities 

 food availability 

 cost 
 ‘food miles’ 

 packaging 

 waste 

 environmental issues that arise from food and lifestyle choices 
 food availability 

 ‘food miles’ 

 packaging 

 recycling and waste 

 devise food products using raw and processed foods 
 organise food orders and production plans 

 produce food products using raw and processed foods 
 demonstrate teamwork skills, such as communication and 

collaboration 

 present safe, quality, palatable food 

 evaluate food products developed from raw and processed 
foods 

 the effectiveness of skills, practices or processes 

 use relevant terminology 

 

Task 2: 
Investigate Local 
Foods 
(Investigation 
15%) 

DUE:  Week 8, 

Friday 27/3/15  

9 CAMP – Tue - Thurs 
 

 Term 1 BREAK  

10 

Nutritional value of food 

 food sources and functions of nutrients and water in the body 

 protein-complete and incomplete 

 carbohydrates-starches, sugars, and fibre or cellulose 

 vitamins 

 minerals 

 lipids- saturated fats and oils, and unsaturated fats and oils 

 importance of a balanced diet and the consumption of a wide 

variety of foods for health 

 devise food products using raw and processed foods 

adapt recipes to suit a purpose. 

 

11-13 

Food for adolescents 

 nutritional requirements of adolescents 

 protein 

 calcium 

 iron 

 devise food products using raw and processed foods 

 adapt recipes to suit a purpose 

 organise food orders and production plans 

 produce food products using raw and processed foods 

 measure ingredients using Australian Standard metric 

measurement 

 demonstrate various methods of cooking 

 evaluate food products using raw and processed foods 

 



8 
 

Weeks Content Assessment 

 effective use of skills, practices or processes 

sensory properties 

14-15 

Food choices 

 factors that influence food choices 
 cost 

 food availability 

 family characteristics 

 peer group 
 nutritional value 

 use of food selection models and guides to evaluate diets 
 Healthy Living Pyramid 

 The Australian Guide to Healthy Eating 

 devise food products using raw and processed foods 

 interpret recipes 

Ethical choices 

 ethical influences on food choices, such as animal welfare, fair 

trade, resource use and country of origin 

 reasons for vegetarian or vegan diets 
 health 

 ethical values 

 cultural 

economic cost 
 

  
 

16 

Staple food commodities 

 staple food commodities readily available in Australia 

 factors that affect the supply of staple food 
 food availability 

 cost 

 climate or seasons 

 natural disasters 

 investigate staple food products 
 use 

 nutrition 

 cost 

shelf life 

Task 3:  Food for 
Adolescents, 
Small Scale Food 
Production 

(Production: 20%) 

 
DATE:  
Term 2, Week 7 

17 EXAMS  

18 

Selecting staple foods 

 primary and secondary processes used to convert raw 
commodities into safe, quality food products 

 sensory properties that influence selection and use of staple 

food 
 appearance 

 texture  

 aroma 

 flavour 

 sound 

 physical properties that influence selection and use of staple 

food 

 size 

 shape 
 colour 

 volume 

 viscosity 
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Weeks Content Assessment 

 evaluate food products developed from staple foods 
 product’s sensory properties 

 

19-20 

A food advertisement 

 influences on adolescent food choices 

 use of celebrities, media practices, including music, body 

image, colour, fonts and graphics, and food styling 

techniques to market food products 

 advertising 

 marketing 

Task 4:  Advertise 
a food enterprise 
(Production 10%) 
 
DUE: Term 2, 
Week 11, Friday 

19/6/15 

 Term 2 Break  

21-22 

PROCESSING TECHNIQUES 

Dry processing techniques 

 the effect of processing techniques on the sensory and physical 
properties of food 

 dry processing techniques 

 produce food products using staple foods 
 measure ingredients using Australian Standard metric 

measurement 

 demonstrate safe food handling practices 

 demonstrate dry processing techniques 

 evaluate food products developed from staple foods 

 product’s sensory properties 

 

Task 5:  The Big 
Bake-Off 
(Production 10%) 
 
 
DUE: Term 3, 
Week 2 

23-24 

Wet processing techniques 

 the effect of processing techniques on the sensory and physical 

properties of food 

 wet processing techniques 

 produce food products using staple foods 

 select and safely use appropriate equipment 

 demonstrate mise-en-place and precision cutting skills 
 demonstrate wet processing techniques 

 evaluate food products developed from staple foods 

 product’s sensory properties 

 

Microwave cooking 

 the effect of processing techniques on the sensory and physical 

properties of food 
 microwave cooking 

 produce food products using staple foods 

 demonstrate microwave cooking 

 evaluate food products developed from staple foods 
product’s sensory properties 

 

25 

Macronutrients for health 

 food sources and role of macronutrients and water for health 
 protein: complete and incomplete 

 carbohydrates: starches, sugars, and fibre or cellulose 

 lipids: saturated fats and oils, and unsaturated fats and oils 

 macronutrient requirements depending on age and lifestyle 

 protein 

 carbohydrates 

lipids 

TASK 5:  
Investigate 
nutrition related 
health conditions 
(Investigation 
15%) 
 
DUE:  Term 3, 
Week  5 , Friday 
21/8/15 
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Weeks Content Assessment 

26-27 

Health issues 

 health issues that arise from food choices 
 malnutrition 

 underweight 

 overweight 

 allergies 

 intolerances 

 nutrition-related health conditions and the need for specialised 
diets 

 coeliac 

 lactose intolerance 

 devise food products using staple foods 
 adapt recipes to suit a purpose 

 use of food selection models and guides to evaluate diets 
 Australian Dietary Guidelines 

 

 
 
 

28 

LAW AND REGULATORY CODES 

 labelling requirements for food and beverage products available 
in Australia 

 nutrition information panel 

 percentage labelling 

 name and/or description of the food 

 food recall information 
 information for allergy sufferers 

 date marking 

 ingredients list 

 country of origin 

 barcode 

 weights and measures 

 

TASK 6:  Test:  
Food Labelling 
and Packaging 
(Response: 5%) 
 
DATE:  Term 3, 
Week 8 , Friday 
11/9/15 

29-30 

PRODUCT DEVELOPMENT AND EVALUATION TECHNIQUES 

A healthy food product 

 devise food products using staple foods 

 cost recipes 

 produce food products using staple foods 
 present safe, quality, palatable food 

 evaluate food products developed from staple foods 
 use of relevant terminology 

 use of the Australian Dietary Guidelines to evaluate food 

choices 
 

 

 Term 3 BREAK  

31-34 

Food for communities 

 investigate a staple food product 

 devise food products using staple foods 

 interpret recipes 

 organise food orders and production plans 

 produce food products using staple foods 

 demonstrate teamwork skills, such as planning and problem 

solving 
 present safe, quality, palatable food 

 evaluate food products developed from staple foods 

effective use of skills, practices or processes 
 

Task 8:  Function 
(Production - 
20%) 
 
DUE:  Term 4, 
Week 1-2 
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Weeks Content Assessment 

32-34 

Small scale food production 
 the Australian Guidelines to Healthy Eating 
 factors that influence food choices and trends 
 devise food products and adapt recipes to suit a purpose, cost 

recipes, organise and use recipes, food orders and workflow 
or production plans 

 food skills, practices and processes  
 workplace procedures for health and safety  
 evaluate food products, use relevant terminology 

provide specific examples of skills, practices or processes 

 

35 EXAMS  
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Food Science and Technology – General Year 11 

Unit 1 and Unit 2 

Assessment 
type 

Assessment 
type 

weighting  

Assessment  

task 
weighting 

Due date Assessment task 

Investigation 30% 

15% 
Semester 1 
Week 8 

Task 2: Local Foods 
Investigate economic and environmental considerations of purchasing locally produced foods.  Classify foods and 
consider local food availability, cost ‘food miles’, packaging and waste. 

15% 
Semester 2 
Week 25 

Task 6: Nutrition Related Health Conditions 
Investigate the causes and impact of a nutrition related health problem. Produces a pamphlet reporting the results 
of the investigation and gives a brief  5min presentation on the topic.   

Production 60% 

20% 
Semester 1 
Weeks 16 

Task 3:  Small Scale Food Production 
Working as a team, use the Australian Guidelines to Healthy Eating and technology process to develop a 2 course 
menu for 10 guests. 

10% 
Semester 1 
Week 20 

Task 4: Advertise a Food Enterprise 
Food advertisements often influence adolescent food choices. Produce a simple, healthy food product and use a 
selection of food styling techniques to promote and enhance images of food. 

10% 
Semester 2 
Week 30 

Task 5: The Big Bake-Off 
Demonstrate the use of staple food commodities and dry processing techniques to produce food products.  
Evaluate the effect of processing techniques on the sensory and physical properties of the food. 

20% 
Semester 2 
Week 34 
 

Task 8:  Entertaining – Function 

As a class, devise systems of work to plan, prepare and present a themed buffet lunch, serving healthy 
food choices, for the Year 12 class.. Work in small teams to present the function and individually 
demonstrate skills with food, safe food handling practices and processing techniques.  

Response 10% 

5% 
Semester 1 
Week 3 

Task 1: Test – Preparation Practices 
Workplace regulations for safety and health, safe food handling practices and use of appropriate equipment in  
day-to-day operations to protect employees and consumers. Application of mise-en-place, precision cutting skills. 

5% 
Semester 2 
Week 10 

Task 7: Test – Food Labelling and Packaging 
Examine food products and identify categories of labeling and packaging.  Discuss the purpose of categories and 
identify, record and compare nutrient information. 

Total 100% 100%  
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Food Science and Technology – General Year 11 

Task 1 – Unit 1 and Unit 2 

Assessment type: Response 

 

Conditions 

Time for the task: 60 minutes 

In-class test including Part A: Practical (20 minutes) and Part B: Short answer (40 minutes) 

All questions to be completed under test conditions 

Answer all questions 

 

Task weighting 

5% of the school mark for this pair of units 

__________________________________________________________________________________ 

 

Part A: Practical         (12 marks) 

 

For the practical component of this test, you will be provided with four of each of the following: 

 pieces of a fruit or vegetable; for example, carrot 

 plates 

 small pieces of card (label) 

  

Question 1 

Select four precision cuts from the list below: 

 Julienne 

 Brunoise 

 Macedoine 

 Jardinière 

 Chiffonnade 

 Paysanne 

The selected precision cuts are: 

__________________________________  __________________________________ 

__________________________________  __________________________________ 

 

Take a piece of the fruit or vegetable provided and cut as required for a selected precision cut, then: 

 present a sample of the cut fruit or vegetable on a plate 

 label each precision cut, and 

 indicate the measurements. 

 

Repeat this procedure for each of the three remaining selected precision cuts.  (12 marks) 
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Part B: Short answer         (37 marks) 

 

Question 2 

Define the term mise-en-place as used in the hospitality/food industry. Provide examples to support your 
answer.          (3 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 3 

(a) Describe the recommended protective clothing to be worn when performing the following tasks: (3 
marks) 

 food preparation 

______________________________________________________________________________ 

______________________________________________________________________________ 

 food service 

______________________________________________________________________________ 

______________________________________________________________________________ 

 cleaning food processing equipment 

______________________________________________________________________________ 

______________________________________________________________________________ 

 

(b) Discuss the need for wearing enclosed footwear when working in a kitchen.  (2 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Question 4 

Hot surfaces in a kitchen can be the cause of serious burns. Discuss how to manage hot surfaces safely. 
Support your answer with examples.      (3 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 5 

In the event of a kitchen emergency caused by fire or explosion: 

 outline the recommended procedure for exiting the building   (1 mark) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 outline the system of accounting for everyone in the kitchen area   (1 mark) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 describe the responsibilities of the supervisor     (2 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 6 

Safe work practices in a kitchen are important to prevent injuries. 

(a) Describe how to lift a large pot of stock and move it safely from the cool room to the stove. 

           (2 marks) 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

(b) Discuss reasons to maintain safe posture when working in a busy kitchen.  (2 marks) 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Question 7 

Briefly describe four work techniques to use knives safely.    (4 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 8 

An important aspect of workplace safety and health is personal hygiene. Explain why. Provide examples to 
support your answer.       (3 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 9 

To ensure food is safe for consumption, outline the storage requirements for the following foods:  
          (5 marks) 

 chicken thighs – frozen 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 broccoli – fresh 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 sponge cake – unfilled 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 chilli powder 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 beef kebabs – marinating 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Question 10 

Describe how cross contamination of food can occur. Provide examples of practices used to prevent cross 
contamination.         (3 marks) 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

Question 11 

Given optimum conditions, bacteria can grow and may cause food poisoning. Describe the procedure for 
thawing a whole raw chicken safely.     (3 marks) 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Marking Key Task 1 – Unit 1 and Unit 2 

 
Part A: Practical 
Question 1 
Take a piece of the fruit or vegetable provided and cut as required for a selected precision cut, then: 

 present a sample of the cut fruit or vegetable on a plate 

 label each precision cut, and 

 indicate the measurements. 

Repeat this procedure for each of the three remaining selected precision cuts.   

Description Marks 

For each of four precision cuts: 

Provides a consistently correct sample of appropriate shape and size 2 

Provides a sample of generally appropriate shape and/or size 1 

Presentation: 

Presents correctly on a plate, labelled with accurate measurements indicated 1 

Part A total /12 

Part B: Short answer 

Question 2 

Define the term mise-en-place as used in the hospitality/food industry. Provide examples to support your 
answer.           

Description Marks 

Provides a detailed, accurate definition of mise-en-place in the hospitality and/or food 

industry. Uses specific, appropriate examples to support the definition 
3 

Provides a broad definition of mise-en-place. Example provided 2 

Provides a brief, limited statement of mise-en-place, with or without example 1 

Total /3 

 

Question 3 

(a) Describe the recommended protective clothing to be worn when performing the following tasks: 

 food preparation 

 food service 

 cleaning food processing equipment       

Description 
Marks 

Provides a detailed description of appropriate protective clothing worn by staff during 

food preparation  
1 

Provides a detailed description of appropriate protective clothing worn by staff during 

food service 
1 

Provides a detailed description of appropriate protective clothing worn by staff when 

cleaning food processing equipment 
1 

Total /3 
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(b) Discuss the need for wearing enclosed footwear when working in a kitchen.  

Description Marks 

Provides a clear, valid description of the importance for wearing enclosed footwear 

when working in a kitchen  
2 

Provides a general description for wearing enclosed footwear in a kitchen 1 

Total /2 

 

Question 4 

Hot surfaces in a kitchen can be the cause of serious burns. Discuss how to manage hot surfaces safely. 
Support your answer with examples.       

Description Marks 

Provides a detailed, accurate description of management practices aimed at reducing 

risk of serious burns from hot surfaces. Uses appropriate supporting examples 

3 

Provides a description, in some detail, of ways to reduce risk of serious burns. 

Example provided 

2 

Provides a brief, limited description of how to prevent burns, with or without example 1 

Total /3 

 

Question 5 

In the event of an emergency in a kitchen caused by fire or explosion: 

 outline the recommended procedure for exiting the building    

 outline the system of accounting for everyone in the kitchen area    

 describe the responsibilities of the supervisor      

Description 
Marks 

Provides an appropriate procedure for exiting the building 1 

Provides an appropriate system of accounting for everyone in the kitchen area  1 

Responsibility of supervisor: 

Provides a clear, accurate description of responsibilities expected of the supervisor 2 

Provides a brief outline of responsibilities of the supervisor 1 

Total /4 

 

Question 6 

(a) Describe how to lift a large pot of stock and move it safely from the cool room to the stove. 

Description Marks 

Provides a detailed, accurate description of how to lift using correct posture and 

communicate with others when moving a large pot of stock from the cool room to the 

stove safely 

2 

Provides a brief, accurate description of how to lift and move a large pot of stock 1 

Total /2 

 

(b) Discuss reasons to maintain safe posture when working in a busy kitchen.   

Description Marks 

Provides detailed, appropriate reasons to maintain safe posture, including factors 

such as prevention of injuries, accidents, work days lost; reduce fatigue through 

repetitive motion tasks and long hours in a kitchen environment 

2 

Provides a brief statement on safe posture 1 

Total /2 
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Question 7 

Briefly describe four work techniques to use knives safely.     

Description Marks 

For each of four work techniques: 

Provides a brief, accurate description of how to use a knife safely 1 

Total /4 

 

Question 8 

An important aspect of workplace safety and health is personal hygiene. Explain why. Provide examples to 
support your answer.        

Description Marks 

Provides a detailed, accurate explanation of appropriate personal hygiene practices 

for workplace safety and health. Links suitable examples with the explanation 
3 

Provides an explanation, in some detail, of personal hygiene practices for workplace 

safety and health, with an example 
2 

Provides a brief, limited explanation of personal hygiene in the workplace, with or 

without example 
1 

Total /3 

 

Question 9 

To ensure food is safe for consumption, describe the storage requirements for the following foods: 

 chicken thighs – frozen 

 broccoli – fresh 

 sponge cake – unfilled 

 chilli powder 

 beef kebabs – marinating         

Description 
Marks 

For each of five foods:  

Provides an accurate description of correct, safe storage requirements 1 

Total /5 

 

Question 10 

Describe how cross contamination of food can occur. Provide examples of practices used to prevent cross 
contamination.          

Description Marks 

Provides a detailed, accurate description of how cross contamination of food occurs, 

such as transfer of harmful bacteria from raw to cooked food, use of tea towels. 

Chooses appropriate examples of practices to prevent cross contamination, such as 

use of coloured chopping boards, tasting spoon 

3 

Provides an accurate description of how cross contamination of food occurs. Uses 

example  
2 

Provides a brief, limited description of cross contamination of food, with or without 

example 
1 

Total /3 
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Question 11 

Given optimum conditions, bacteria can grow and may cause food poisoning. Describe the procedure for 
thawing a whole raw chicken safely.       

Description Marks 

Provides an accurate description of the correct procedure for thawing a whole 

chicken, accounting for risk of contamination and constant safe temperature 
3 

Provides a general description of the process for thawing a whole chicken 2 

Provides a brief statement for thawing a whole chicken, elements of which may not 

be safe 
1 

Total /3 

Part B total /37 

Part A + Part B total /49 

Convert to a percentage /5% 
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Food, Science and Technology – General Year 11 

Assessment type:  Investigation (15%) 

Outcomes: Outcome 1: Understanding food; Outcome 4: Understanding food in society 

 

Task 2: Local foods  

Food produced in Western Australia is amongst the best in the country.  

Investigate the variety and availability of foods offered locally, the concept of ‘food miles’ and prepare a food 
classification table.  

Investigate a promotional campaign aimed at informing consumers about food products that are grown and 
processed in Western Australia. Identify reasons why promotional food campaigns like Buy West, Eat Best 
and Buy WA First influence consumers’ food purchasing habits.  

 
Task duration 
Two weeks 

 

You need to 
Compile a ‘shopping basket’ of locally available foods and complete the following tasks. 
 
1. Investigate and define the term ‘local foods’. 

 
2. Classify ten foods according to: 

 animal (indicate dairy, meat, poultry, seafood, eggs, or bee product) 

 plant (indicate cereal, fruit, vegetable, nut, legume, sugar, herb, or spice) 

 raw 

 processed. 

 Investigate and record if a ‘local food’ and food availability, such as seasonal, all year etc. in the ‘Food 
classification’ table. 

 
3. Investigate and briefly describe the concept of ‘food miles’. Outline two impacts on the community of 

buying locally produced foods. 

 
4. Identify and investigate a Western Australian food promotion campaign. 

 
a. Briefly describe at least three features of the campaign. 
b. Outline the guidelines for using the campaign logo on Western Australian raw and processed foods. 
c. Identify a retailer registered with the campaign and list two locally supplied foods. 
d. Discuss two economic considerations that influence consumers to purchase locally produced foods. 
e. Discuss two environmental considerations that influence consumers to purchase locally produced 

foods. 
 

Present the investigation as a report, referenced.   

 

 

Required for assessment Due dates 

Food classification table Week 8 

Report Week 8 
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Food classification 

 
 

Name ________________________________             Date _________________ 
 
 

Use relevant terminology when classifying food. 

Food 

Classification 

'Local food' Availability 

Animal Plant Raw Processed 

1.       

2.       

3.       

4.       

5.       

6.       

7.       

8.       

9.       

10.       
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Marking key  -Task 2: Local foods 

 

Description of criteria and qualities of student performance 
Marks 

allocated 
Marks 

awarded 

1. Defines ‘local foods’ 

clear and detailed definition of local foods 2 

/2  general definition of local foods 1 

2.  Classifies locally available foods  

most foods classified accurately into the specified categories, indicates if a 
local food and seasonal availability  

4–5 

/5 

some foods classified into some of the specified categories, indicates if a 
local food and seasonal availability  

2–3 

mostly inaccurate classification of foods, including if a local food and 
seasonal availability 

1 

3.  Describes the concept of ‘food miles’ 

describes clearly the concept of ‘food miles’ 1 /1  

outlines clearly two impacts of buying local foods on the community 2 

/2 outlines clearly one impact of buying local foods on the community 1 

4a.  Describes features of a food promotion campaign 

clear and detailed description of three features of the campaign 3 

/3  

clear and detailed description of two features of the campaign 2 

general description of one feature of the campaign 1 

4b.  Outlines the guidelines for using a campaign logo  

outlines clearly the guidelines for using the campaign logo 2 

/2 general outline of the guidelines for using the campaign logo 1 

4c.  Identifies retailers registered with the campaign and locally supplied foods  

identifies a retailer registered with the campaign and lists two locally 
supplied foods 

1 
/1 

4d. Discusses economic considerations that influence consumers to purchase locally produced 
foods 

discusses clearly two economic considerations that influence consumers to 
purchase locally produced foods 

3–4 

/4 
clearly discusses one economic consideration that influences consumers to 
purchase locally produced foods 

1–2 

4e.  Discusses environmental considerations that influence consumers to purchase locally 
produced  foods 

discusses clearly two environmental considerations that influence 
consumers to purchase locally produced foods 

3–4 

      
/4 

clearly discusses one environmental consideration that influences 
consumers to purchase locally produced foods 

1–2 

5. Presents a referenced report 

correctly referenced report 1 /1 

Total marks /25 

Convert to percentage                                                             /15% 

 
Teacher comment 
 
____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________ 
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Food Science and Technology – General Year 11 

Assessment type:  Production (20%) 

Outcomes:  Outcome 1: Understanding food; Outcome 2: Developing food opportunities;  

     Outcome 3: Working in food environments;  

     Outcome 4: Understanding food in society 

 
Task 3: Small scale food production 

Teamwork is an important skill that enables hospitality staff to meet the needs of customers and serve safe, 
quality, palatable food promptly. 

In a small team, devise, produce and evaluate a two-course menu for presentation at a small scale function 
for ten adolescent guests. Include use of the Australian Guidelines to Healthy Eating and technology 
process. 

Task duration 
Three weeks 

 

You need to 

Participate in a small team to complete some sections of this task. 

Use the technology process to produce a two-course meal for a group of ten adolescent guests.  

 
1. Conduct a survey to investigate popular adolescent meals and food. Interview at least ten participants 

and include at least four questions. Then: 

 collate survey results in a table or graph format  

 analyse findings 

 compare survey findings with the Australian Guide to Healthy Eating and 

 make two recommendations to improve adolescent food choices.  

 
2. Using the survey results, devise a healthy two-course menu suitable for adolescents. Complete the 

following: 

 identify four suitable recipes, reference each  

 select and justify two recipes  

 trial the two recipes, suggest how to improve nutritional value 

 identify three constraints to consider when planning the meal 

 adapt and cost the recipes for ten servings 

 prepare a food order for ten servings 

 prepare a detailed workflow plan, include task allocation, kitchen, presentation, service,  and 
cleaning duties.  

 
3. Produce the two-course meal for ten guests.  

For the meal: 

 select and use appropriate equipment safely 

 demonstrate mise-en-place, precision cutting skills and use of Australian metric standards 

 demonstrate a wet and a dry cooking technique  

 demonstrate workplace procedures for health and safety 

 demonstrate teamwork skills 

 produce and present safe, quality and palatable food. 

 
4. Evaluate the two-course meal : 

a. use relevant terminology to assess the suitability of the two course meal for adolescents and the 
nutritional value of the food produced 

 
b. provide specific examples of production practices and presentation skills to evaluate the 
 food presented. 
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Present all materials for the small scale food production task in a folder or file. 

 

Required for assessment Due dates 

Survey materials  Term2, Week 1 

Menu planning materials  Term 2, Week 4 

Demonstrate food production and teamwork skills Term 2, Week 6 

Evaluation  Term 2, Week 6 
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  Task 3: Small Scale Food Production 

Description of criteria and qualities of student performance 
Marks 

allocated 

Marks 

awarded 

1.  Survey to investigate popular adolescent food                                         

collates survey results in a table or graph format  1–2 

/10 

analyses survey findings 1–3 

compares survey findings with the Australian Guide to Healthy Eating 1–3 

make two recommendations to improve adolescent food choices  1–2 

2.  Devises the menu                                                               

uses survey results to identify four recipes suitable for popular healthy 
adolescent meals, each recipe referenced 

1–2 

/15 

selects and justifies the choice of two recipes suitable for adolescents 1–2 

suggests nutritional improvements to the two selected recipes 1–2 

identifies three constraints for consideration when planning the meal 1–3 

costs the recipes for ten servings 1–2 

prepares an accurate food order for ten servings 1–2 

prepares a detailed workflow plan 1–2 

3.  Produces a two course menu for ten guests                                           

selects and safely uses appropriate equipment 1–3 

/20 

demonstrates appropriate mise-en-place, precision cutting skills and use of 
Australian metric standards 

1–3 

demonstrates appropriate processes for wet and dry cooking techniques 1–3 

demonstrates workplace procedures for health and safety, including protective 
clothing, personal grooming and hygiene, safe work techniques, safely use 
knives, handling hot surfaces, emergency procedures 

1–5 

demonstrates effective teamwork skills; active participant, communication, 
and conflict resolution  

1–3 

produces and presents safe, quality, palatable food 1–3 

4a. Evaluates using relevant terminology                                              

uses relevant terminology consistently to assess the suitability of the two 
course meal for adolescents and provides a nutritional analysis of the food 
produced 

5–6 

/6 

uses relevant terminology mostly to assess the suitability of the two course 
meal for adolescents and provides some nutritional analysis of the food 
produced 

3–4 

uses limited terminology to assess the suitability of the two course meal for 
adolescents and states the nutritional value of the food produced 

1–2 

4b. Evaluates using specific examples                                                  

provides relevant specific examples of teamwork skills and safe food handling 
practices to evaluate the palatability of the food presented 

5–6 
/6 
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provides mostly relevant specific examples of teamwork skills and safe food 
handling practices to describe the quality of food presented 

3–4 

provides limited examples of teamwork skills and safe food handling practices 
to state the quality of food presented  

1–2 

Total marks /57 

Convert to percentage                                                             /20% 

 

Teacher comment 

______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________ 
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Food Science and Technology – General Year 11 

Assessment type:  Production (10%) 
Outcomes: Outcome 2: Developing food opportunities;  
 Outcome 4: Understanding food in society 
 
 
Task 4: Advertise a Food Enterprise  

Food advertisements feature food that looks perfectly delicious, and are flavour and appetite appealing. 
Advertisers use a variety of advertising practices and food styling techniques to promote food products and 
beverages for specific markets, through television, print media and online promotions.  

Produce a simple, healthy food product; investigate and use a selection of simple food styling techniques to 
develop a food advertisement for use in the hospitality industry. 

 
Task duration 
Two weeks 
 

You need to 

Consider this scenario: A self-employed chef has opened ‘Chef’s Choice Catering’, a take-away food outlet 
in a small shopping centre. For sale is a range of healthy meals suitable for busy families through to small 
functions. All food is prepared, cooked and packaged on site. An advertising campaign has been planned to 
launch the new enterprise. A signature image will serve as the background on all advertising materials, both 
online, and on flyers, menu cards and posters. 

 
1. Investigate the advertising practices and food styling techniques used to enhance and promote food and 

beverages in at least three print media and three online advertisements. 
 

2. Produce a simple, healthy food product for Chef’s Choice Catering, such as a salad, pasta meal, 
hamburger. 

 
3. Demonstrate the application of at least six advertising practices and food styling techniques to improve 

the appearance of the food to be photographed. 
 
4. Produce a signature image of the food for use in an advertisement, flyer or menu card promoting Chef’s 

Choice Catering within the local community.  

 
5. Briefly explain how each of the six advertising practices and food styling techniques enhanced the 

photograph of the food for use as the signature image. 

 

Print the advertising material for assessment. 
 

 

Required for assessment Due dates 

Food and beverage advertising practices and food styling techniques Term 2, Week 11 

Advertising material Term 2, Week 11 
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Marking key  -  Task 4: Advertise a food enterprise  

Description of criteria and qualities of student performance 
Marks 

allocated 

Marks 

awarded 

1. Investigation of food and beverage advertisements  

investigates comprehensively the advertising practices and food styling 
techniques used to enhance and promote food and beverages in three print 
media and three online advertisements 

5–6  

investigates some advertising practices and food styling techniques used to 
enhance and promote food and beverages in print media and online 
advertisements 

3–4  

investigates briefly some advertising practices or food styling techniques 
used to enhance and promote food and beverages in print media or online 
advertisements 

1–2 
/6 

2. Applied advertising practices and techniques for print media and online promotion 

explains clearly six advertising practices and food styling techniques used to 
develop the signature image 

5–6 

/6 

explains in general terms each advertising practice and food styling 
technique used to develop the signature image 

3–4 

explains briefly some advertising practices or food styling techniques used to 
develop the signature image 

1–2 

overall appeal of the advertising material to promote Chef’s Choice Catering.   1–3  /3 

Total marks /15 

Convert to percentage                                                             /10% 

 

 

Teacher comment 

______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________ 
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Food Science and Technology – General Year 11 

Assessment type:  Production (10%) 

 
Outcomes: Outcome 2: Developing food opportunities;  
 Outcome 3:  Working in Food Environments; 
 Outcome 4: Understanding food in society 
 
 
Task 5: The Big Bake-off 

 

 

Task Duration:  2 weeks 

The technology process notes are developed prior to and during production. The evaluation will be 
conducted in class after the production under test conditions 

Background scenario for the task: 

It’s show time! As part of the ‘big bake-off’ you are invited to be an exhibitor in the local cookery competition. 
This section of the competition is centred on flour-based products. The food is cooked using a dry technique, 
such as baking and dry/shallow frying and is focused on a staple food product like wheat flour. You will be 
given class time leading up to competition to prepare for the competition.  

 

There are five categories in the cookery competition: 

 scones 

 pikelets 

 cup cakes 

 mini muffins 

 choux pastry 

Exhibitors will be assigned a category through a random draw process. 

 

As an exhibitor, ensure your exhibit complies with the competition specifications, which include: 

 prepare and make the product using the standard recipe as provided 

 present three single pieces for the category you have been assigned 

 present food on the plate provided 

 patty pan papers must be removed 

 product must not be iced or filled 

 ensure the exhibit number is placed securely on the plate 

 prepare and serve within the allotted time, 40 minutes 

  

The judges will arrive promptly (40 minutes after commencement of the big bake-off) at which time all entries 
must be displayed ready for judging. There will be no extension of time. Each judge will rate each entry 1, 2 
or 3 marks according to the list of observable characteristics. The winning entry will be determined by the 
exhibitor who has the highest number of marks for that category. Prizes may be awarded at the discretion of 
the organising committee. 

 

You may wish to practise your techniques at home prior to the big bake-off and remember the competition 
judges’ decision is final! 
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Part A: Technology process notes       (11 marks) 

 

Before production, prepare notes and then use the technology process to: 

 investigate dry processing techniques, such as suitable foods, equipment, effect of heat on sensory and 
physical properties 

 devise: 
 the production plan, include time, required equipment, procedures for using Australian Standard 

metric measurement and safe food handling practices for the big bake-off. Interpret and, if 
necessary, trial the given recipe. 

 a short list of observable qualities for the ‘perfect product’ for the category you have been assigned. 

 

During production: 

 produce and present a high-quality, flour-based food product within 40 minutes 

 evaluate the final product on competition day. Record the sensory and physical properties. Outline issues 
that may have affected the production process. 
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Part B: Evaluation         (15 marks) 

The technology process notes developed for the big bake-off may be used during the writing of the 
evaluation. Notes on the technology process are to be submitted at the conclusion of the evaluation. 

Complete the evaluation in class under test conditions. 

Question 1 

Describe the process you implemented to accurately use Australian Standard metric measurement during 
production. Do you think you consistently measured accurately? Explain why. (3 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 2 

Describe safe food handling practices you implemented during production. Do you think you consistently 
applied these practices? Explain why.     (3 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

Question 3 

Using the observable qualities developed for the ‘perfect product’, including the sensory properties, how 
would you rate your final product? Discuss why.     (3 marks) 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Question 4 

Did you work according to your production plan? Explain why or why not.  (3 marks) 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

Question 5 

Describe the effect of dry processing techniques on the sensory and physical properties of Australian staple 
food products made with wheat flour.      (3 marks) 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
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Task 5:  The Big Bake-off  

Part A: Technology process notes 

Description Marks 

Part A: Technology process notes 

Investigate /4 

Notes accurately relate to detailed investigation of dry processing techniques 4 

Notes accurately relate to investigation of dry processing techniques 3 

Notes relate to some details of investigation into some dry processing techniques 2 

Notes relate briefly to dry processing techniques 1 

Devise /4 

Notes accurately detail appropriate development of procedures and practices 
4 

Notes detail appropriate development of procedures and practices 
3 

Notes outline some development of procedures and practices 
2 

Notes relate briefly to development of procedures and/or practices 1 

Evaluation /3 

Notes accurately relate to detailed evaluation of product, procedures and practices, 

including sensory properties 
3 

Notes accurately relate to evaluation of product, procedures and/or practices 2 

Notes relate to some aspect of evaluation 1 

Part A total /11 

 
Part B: Evaluation 

Question 1 

Describe the process you implemented to accurately use Australian Standard metric measurement during 
production. Do you think you consistently measured accurately? Explain why. 

Description 
Marks 

Provides a detailed and concise description of accurate processes required for using 

Australian Standard metric measurement, and reflects critically on personal 

application. Makes valid explanations for any consistent and/or inconsistent 

measurement 

3 

Provides an overall description of processes required for Australian Standard metric 

measurement, and reflects generally on personal application. Makes broad 

statements about consistent and/or inconsistent measurement 

2 

Provides a brief statement about using Australian Standard metric measurement. 

Limited evidence of consistent or inconsistent measurement 
1 

Total /3 

Question 2 

Describe safe food handling practices you implemented during production. Do you think you consistently 
applied these practices? Explain why. 

Description 
Marks 

Provides a detailed and concise description of safe food handling practices 

implemented during production. Reflects critically on the application of these 

practices and makes valid explanations for any consistent and/or inconsistent 

application 

3 

Provides an overall description of safe food handling practices implemented during 

production. Reflects generally on the application of these practices and makes broad 

statements about consistent and/or inconsistent application 

2 

Provides a brief statement about using safe food handling practices. Limited evidence 

of consistent or inconsistent application 
1 

Total /3 
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Question 3 

Using the observable qualities developed for the ‘perfect product’, including the sensory properties, how 
would you rate your final product? Discuss why. 

Description 
Marks 

Provides a detailed rating of the final product based on pre-determined observable 

qualities. Discusses why product’s observable qualities meet developed rating 
3 

Provides a general description of the final product based on pre-determined 

observable qualities. Broadly discusses why product’s observable qualities meet 

developed rating 

2 

Provides a brief description of the final product. Simplistic statement of product’s 

observable qualities 
1 

Total /3 

 

Question 4 

Did you work according to your production plan? Explain why or why not. 

Description 
Marks 

Provides a reflective and detailed account of production procedures as stated in the 

production plan. Provides valid reasoning for any changes in the production plan 
3 

Provides a general account of production procedures. Provides some reasoning for 

any changes in the production plan 
2 

Provides a brief account of production procedures. Simplistic statement of changes in 

the production plan 
1 

Total /3 

 

Question 5 

Describe the effect of dry processing techniques on the sensory and physical properties of Australian staple 
food products made with wheat flour. 

Description 
Marks 

Provides a detailed, accurate description of the effect of applying heat to wheat-

based staple foods and analyses the impact on sensory properties 
3 

Provides a general description of the effect of applying heat to wheat-based staple 

foods and considers impact on sensory properties 
2 

Provides a brief description of the effect of heat on wheat-based food and limited 

consideration of sensory properties 
1 

Total /3 

Part B total /15 

Part A + Part B /26 

Convert to a percentage /10% 
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Food Science and Technology – General Year 11 

Assessment type:  Investigation (15%) 

Outcomes:  Outcome 1: Understanding food; Outcome 

                  2: Developing food opportunities  

 
Task 6:  Investigate a Nutrition Related Health Condition (59 marks – 15%) 
Investigate the causes and impact of a nutrition related health problem.  Produce a pamphlet reporting the 
results of the investigation and give a brief 5 minute presentation on the topic. 
 
Task duration 
Three Weeks 
 
You need to 
 

1.  Writing: 

 Demonstrate accurate spelling of relevant terminology, correct punctuation and sentence 
structure and effective paragraphing. 

 Include an introduction to the task outlining the focus of the investigation. 

 Include an effective and logical conclusion. 

 Use an approved format to record all references. 
 

2.  Investigation 

  Identify three nutrition related health problems 

 Describe two nutrition related causes of each problem 

 Select one health problem to investigate.  Give two reasons for your selection 

 Analyse two social factors that influence the onset of the problem you have selected eg. Culture, 
local environment, income, food availability 

 Explain two lifestyle factors that influence the onset of the problem 

 Explain two short and two long term effects of the problem 

 Access websites and explain the incidence and mortality rates for adolescents and the elderly 
suffering from the problem 

 Predict three economic effects of the problem eg. loss of wages, health care 

 Analyse three social effects of chronic aspects of the problem eg. effect on families, reduced 
social interaction, time taken for medical care 

 Identify and provide the contact details of two sources of nutritional and lifestyle information about 
the problem (eg. Australian Diabetes council) 

 Research two recipes (mains and dessert) that would be suitable for a person with this health 
condition. If necessary, improve recipe by adjusting ingredients. 
 

3.  Produce a pamphlet reporting the results of your investigation.   
Use the information you have found from the dot points above.  Include photos and websites (for 
further information and recipes) 

 
4. Give a 5 minute presentation on the findings from your investigation.   

Provide pamphlets for class members.  Powerpoints and/or other resources may be used during 
the presentation. 
 

Required for assessment Due dates 

Investigation findings Term 3, Week 5 

Pamphlet Term 3, Week 6 

Presentation Term 3, Week 6 
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Marking key - Task 6: Nutrition Related Health Conditions 
 

Description of criteria and qualities of student performance 
Marks 

allocated 
Marks 

awarded 

1.  Writing  

 Demonstrates accurate spelling of relevant terminology, correct 
punctuation and sentence structure, including effective paragraphing 

o Accurate spelling of relevant terminology 
o Correct punctuation 
o Correct sentence structure 
o Correct paragraphing 

(1 mark each) 
 

 Includes an introduction to the task out lining the focus of  the 
investigation 

o Clearly outlines the investigation issue (1 mark) 
 

 Includes an effective and  logical conclusion or recommendations  
o Provides logical conclusions or recommendations (1 mark) 

 Uses  an approved format to record all references (1 marks) 

 
 
 
 

/1 
/1 
/1 
/1 
 
 

/1 
 

/1 
 

/1 /7 

2.  Investigation 

 Identifies 3 nutrition related health problems (1 mark each) /3 

 
 Describes two nutrition related causes of each problem (2 marks each 

problem) 
/6 

 Selects one nutrition related problem to investigate. 
Gives two reasons for you selection 

o Selects ( 1 mark) 
o Gives two reasons (1 mark each) 

 
 

/1 
/2  

 Analyses two social factors that influence the onset of the problem 
you have selected eg. culture, local environment, income, food 
availability (1 mark each factor) 

 Explains two lifestyle factors that influence the onset of the problem (1 
mark each factor) 

 Explains two short term effects of the problem (1 mark each) 

 Explains two long term effects of the problem (1 mark each) 

 Accesses website and explains the incidence of the problem and 
mortality rates for adolescents and the elderly suffering from the 
problem 

o Incidence rates for adolescents 
o Mortality rates for adolescents 
o Incidence rates for the elderly 
o Mortality rates for the elderly (1 mark each) 

 Predicts 3 economic effects of the problem. Eg. loss of wages, health 
care (1 mark each effect) 

 Analyses three social effects of chronic aspects of the problem.  Eg. 
Effect on families, reduced social interaction, (1 mark each effect) 

 Identifies and provides the contact details of two sources of nutritional 
and lifestyle information about the problem 

o Identifies two sources (1 mark each) 
o Contact details for each of two sources (1 mark each) 

 Research and provides a mains and a dessert recipe suitable for a person 
with the health condition (2 marks each) 

/2 
 
 

/2 
 

/2 
/2 
 
 

/1 
/1 
/1 
/1 
/3 
 

/3 
 
 
 

/1 
/1 
 

/4 
/36 

3.  Pamphlet 

 Provides a  highly detailed pamphlet , including all the results of the 
investigation and  many relevant photographs and related links for further 
information. 

8-10 

  Provides a  detailed pamphlet highlighting most of  the results of the 5-7 
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investigation and includes relevant photographs and related links for 
further information. 

 Provides a pamphlet highlighting some of the results of the investigation 
and includes  photographs and related links for further information. 

1-4 
/10 

4. Presentation   

 Provides a pamphlet for class members.  Discusses findings and includes 
all details from the investigation.  Provides visual resources with 
presentation and speaks clearly, engaging the audience. 

5-6 

 

 Provides a pamphlet for class members.  Discusses findings and includes 
some details from the investigation.  Provides visual resources with 
presentation and speaks  with some clarity. 

3-4 

 

 Discusses some findings and includes a number of details from the 
investigation.   

1-2 
/6 

Total Marks /59 

Convert to Percentage /15 

 

Teacher comment 

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________ 
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Food Science and Technology – General Year 11 

Assessment type:  Response (5%) 

Outcomes:  Outcome 1: Understanding food; Outcome 2: Developing food opportunities  

 

 
Task 7: Food labeling and packaging  
Complete the food labeling and packaging test. 
 
Task duration 
One lesson 

 

You need to 

Examine two packaged food products or photographs of two packaged food products showing top, side (and 
bottom) view as provided for this test. 

 
1. a. Identify information from two food labels using the following categories: 

 name or description  

 date marking 

 ingredients list 

 nutrition information panel 

 percentage labeling 

 food recall information 

 information for allergy sufferers 

 country of origin 

 barcode 

 weight/measure. 

 

Record this information in the ‘Food labelling and packaging’ table. 

 
a. Describe the purpose of each category of information on a food label.  

Record the descriptions in the ‘Food labelling and packaging’ table. 

 
2. For each food, identify three macronutrients and list the average quantity provided ‘per serving’. 
3. Record the nutrient information in the ‘Food labeling and packaging’ table. 

 
4.  Explain how food labelling and packaging information help adolescents make healthy personal food 

choices. 
 

Required for assessment Due dates 

Test — Food labelling and packaging Term 3, Week 8 
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          Food labelling and packaging 

 
 

Name ____________________________            Date _____________________ 
 

Identify and categorize information from two food labels. Complete the table. 

Category Food Label 1 __________ Food Label 2 __________ 

Name or description  
  

Date marking 
  

Ingredients list  

(list top four) 

  

Nutrition information panel 

(describe) 

  

Percentage labelling  

(list four examples) 

  

Recall information 

(describe) 

  

Information for allergy 

sufferers (describe) 

  

Country of origin 

(name) 

  

Barcode 

(list the numbers) 

  

Weight – measure  
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Briefly describe the purpose of each category of information on a food label.  

Category Description 

Name or description  

 

Date marking 

 

Ingredients list 

 

Nutrition information panel 

 

Percentage labelling  

 

Recall information 

 

Information for allergy 

sufferers 

 

Country of origin 

 

Barcode 

 

Weight – measure 
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For each food:  

 
 identify three macronutrients and list the average quantity provided ‘per serving’ 

 
 
 

Food product Macronutrient 
Average quantity provided per 

serving 

Food 1 

1.  

2.  

3.  

Food 2 

1.  

2.  

3.  
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Explain how food labelling and packaging information helps adolescents make healthy 

personal food choices . 

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________ 
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Marking key - Task 7: Food labelling and packaging test 
 

Description of criteria and qualities of student performance 
Marks 

allocated 

Marks 

awarded 

1a.  Categorises label information  

comprehensive and accurate identification and categorisation of food labelling 

information from two food items 
18–20 

 

mostly accurate identification and categorisation of food labelling information 

from two food items 
8-16 

generally accurate identification and categorisation of food labelling 

information from two food items  
10-12 

 

limited accuracy in the identification and categorisation of food labelling 

information from one or two food items 
6-8 

inaccurate and incomplete identification and categorisation of food labelling 

information from one item 
2-4 

/20 

1b.  Describes purpose of each category of information on a food label 

clear and comprehensive description of food label information  8-10 

 general description of food label information 4-6 

brief description of food label information  2 /10 

2  Macronutrients in food 

identifies accurately three macronutrients and the average quantity provided per 

serving 
6 

 

identifies accurately two macronutrients and the average quantity provided per 

serving 
4 

identifies accurately one macronutrient and the average quantity provided per 

serving 
2 

/6 

3       Explains how food labelling help make personal food choices   

clearly and comprehensive explanation of how food label information influence 

personal food choices. 
8-10 

/10 

general explanation of how food label information influence personal food 

choices 
4-6 

 

brief explanation of how food label information influence personal food choices 2  

Total marks /46 

Convert to percentage                                                             /5% 

 

Teacher comment 

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________ 
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Task  8:  Entertaining – Function 

Assessment type: Production 

Outcomes:  Outcome 1: Understanding food materials 

   Outcome 2: Developing food opportunities 

   Outcome 3: Working in food environments 

Unit context:  Food for entertaining   

Task duration: 3 weeks 

Task weighting: 20% of unit total 

 

Task 2 Part A: Entertaining – Function 1 (185 marks - 30%) 

As a whole class group, devise systems of work to plan, prepare and present a themed buffet 
breakfast, serving healthy food choices, for Year 12 students. Record the planning in a portfolio. Work 
in small teams to present the function and individually demonstrate skills with food, safe food handling 
practices and processing techniques.  

 

 

What you have to do 

 

1. Planning 

 Work in small teams to identify a theme for the function e.g. cultural, celebration, end-of-term 

 Use the AGHE and work in small teams to plan a healthy menu consisting of three hot and three 

cold main course choices, three dessert choices, a hot and a cold beverage 

 Individually use effective teamwork skills e.g. negotiation, cooperation, communication, 

leadership and decision-making skills, with the class group, to determine the number of guests, 

select a theme and a menu for the function  

 Participate in whole class negotiation to identify production teams and allocate team roles e.g. 

recipe trialling, kitchen, front of house service 

 Individually adapt the recipe allocated to your production team to meet nutrition requirements 

 Individually produce a food order for trialling the recipe allocated to your production team 

 Work effectively in a small production team to produce the recipe  

 Evaluate the sensory properties of the trailed dish e.g. appearance, aroma, flavour, texture and 

use relevant terminology to record  

 Adapt the trialled recipe to meet sensory, quantity and nutrition requirements 

 Plan how the trailed dish will be plated or served at the function. Record as a plating or table set-

up diagram 

 Individually produce a food order for the entire function menu 

 Produce dish name cards for the buffet table 

 Individually produce a production plan for the entire function, include mise-en-place duties 

 Produce a guest response form which includes one question about the function theme, one 

about the menu items, one about the service and one about the function environment. 
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2. Production 

During the planning and production of the function demonstrate the following: 

 Skills with food 
 effective teamwork skills 
 select the appropriate equipment for the stated purpose 
 choose recipes to suit a purpose 
 use relevant terminology. 

 Safe food handling practices 
 safe and hygienic work practices when using equipment and appliances 
 safe personal presentation standards 
 workplace procedures for health and safety 
 maintain an hygienic work environment 
 store food correctly 
 apply procedures to avoid cross contamination. 

 Processing techniques to ensure the quality and palatability of food 
 select healthy cooking methods 
 apply cooking methods correctly 
 select relevant precision cuts to retain nutrition during processing 
 select processing techniques that enhance the physical properties of food commodities 
 use sensory testing to evaluate food products. 

 

3. Evaluation 

 Individually evaluate guest feedback and make three recommendations for improvement 

 Individually evaluate the effectiveness of systems of work and make three recommendations for 
improvement 

 Individually evaluate the suitability of the menu  e.g. 
 evaluate the suitability of the food for a buffet 
 evaluate the effect on health of processing techniques used 
 evaluate the proportion of healthy/unhealthy food included in the menu. 

 

 

What is required for assessment Due dates 

 Planning portfolio  

(small group trial food order, function food order and production plan, plating or 
table set up diagram, dish name cards, sensory evaluation, recipe adaptations, 
guest response form) 

 

Term 4, Week 1  

 Function evaluation Term 4, Week 4 
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Marking key : 

Task 2 Part : Entertaining  – Function  Maximum 
mark 

1. Planning 

Works in small teams to identify a theme for the function e.g. cultural,  
celebration, end-of-term (1 mark) 

/1 

Uses the AGHE and works in small teams to plan a healthy menu consisting of: 
 three hot main course choices (1 mark each dish) 
 three cold main course choices (1 mark each dish) 
 three dessert choices (1 mark each dish) 
 a hot beverage (1 mark each beverage) 
 a cold beverage (1 mark each beverage) 

 
/3 
/3 
/3 
/1 
/1 

Individually uses effective teamwork skills e.g. negotiation, cooperation, 
communication, leadership, decision-making skills, with the class group, to determine 
the number of guests, select a theme and a menu for the function 
 negotiation 
 cooperation 
 communication 
 leadership 
 decision-making 
 initiative 

/1 
/1 
/1 
/1 
/1 
/1 

Participates in whole class negotiation to identify production teams and allocate team 
roles e.g. recipe trialling, kitchen, front of house service 
 active participation 
 identifies production teams 
 allocates production team roles 

1 
/1 
/1 

Individually adapts recipes to meet nutrition requirements 
recipes meet guest nutrition requirements (1 mark) 

/1 

Individually produces a food order for trialling the recipe allocated to your production 
team 
 accurate food order 
 submitted on time  

 
/1 
/1 

Works effectively in a small production team to produce the recipe  
 works effectively  

/1 

Evaluates the sensory properties of the trailed dish and uses relevant terminology to 
record 
 evaluates appearance and uses relevant terminology to record 
 evaluates aroma and uses relevant terminology to record 
 evaluates flavour and uses relevant terminology to record 
 evaluates texture and uses relevant terminology to record  

 (1 mark evaluation, 1 mark terminology for each property) 

 
/2 
/2 
/2 
/2 

Adapts the trialled recipe to meet sensory, quantity and nutrition requirements 
 sensory requirements 
 quantity requirements 
 nutrition requirements  

/1 
/1 
/1 

Plans how the trailed dish will be plated or served at the function. Records as a 
plating or table set-up diagram 
 trials plating or serving 
 records as a plating or table set-up diagram 

/1 
/1 

Individually produces a food order for the entire function menu 
 accurate 
 submitted on time  

/1 
/1 
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Task 2 Part : Entertaining  – Function  Maximum 
mark 

Individually produces a production plan for the entire function, includes mise-en-place 
duties and produces dish name cards 
 identifies all tasks 
 follows own production plan 
 modifies own production plan as necessary 

Produces dish name cards for the buffet table 

 

/1 

/1 

/1 

/2 

Produces a guest evaluation form which includes one question about the function 
theme, one about the menu items, one about the service and one about the function 
environment 
 produces an evaluation form 
 includes one question about the function theme 
 includes one question about the menu items 
 includes one question about the service 
 includes one question about the function environment 

 

/1 

/1 

/1 

/1 

/1 

Total — Planning /50 

 

2. Production                          

1 = poor; 2 = satisfactory; 3 = excellent 

Maximum 
mark 

Skills with food 

Demonstrates effective teamwork skills  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 negotiation 1 2 3 

 cooperation 1 2 3 

 effective communication 1 2 3 

 leadership 1 2 3 

 decision-making 1 2 3 

Selects appropriate equipment for stated purpose 

 uses appropriately sized pans and bowls 1 2 3 

 uses separate boards for raw and cooked food 1 2 3 

 uses correct knives for tasks 1 2 3 

 uses correct measures for liquids and solids 1 2 3 

Chooses recipes to suit a purpose 

 to meet guest food preferences 1 2 3 

 to meet guest nutrient requirements 1 2 3 

 to utilise available resources 1 2 3 

 to meet budget constraints 1 2 3 

Uses relevant terminology 

 orally 1 2 3 

 in written form 1 2 3 

Total – Skills with food /45 

Safe food handling practices 

Demonstrates safe and hygienic work practices when using equipment and appliances  
 
 
 
 
 
 
 
 
 

 uses equipment safely 1 2 3 

 uses appliances safely 1 2 3 

 cleans equipment correctly 1 2 3 

 cleans appliances correctly 1 2 3 

Demonstrates safe personal presentation standards 

 hair covered 1 2 3 

 clean, appropriate food preparation clothing 1 2 3 

 covered footwear 1 2 3 

 jewellery removed 1 2 3 
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Demonstrates workplace procedures for health and safety  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 uses safe techniques when using knives  1 2 3 

 uses safe techniques when handling hot surfaces 1 2 3 

 cleans up spills 1 2 3 

 maintains a clear floor area around the work bench  1 2 3 

Maintains an hygienic work environment 

 cleans bench tops 1 2 3 

 removes waste 1 2 3 

 uses tongs or gloves to handle food 1 2 3 

Stores food correctly 

 packages and labels food correctly for storage 1 2 3 

 stores food at the correct temperature 1 2 3 

Applies procedures to avoid cross contamination 

 keeps raw and cooked food separate 1 2 3 

 cleans hands and equipment thoroughly 1 2 3 

 uses separate cloths to clean food and other surfaces 1 2 3 

Total – Safe food handling practices /60 

Processing techniques used to ensure the quality and palatability of food 

 selects appropriate cooking methods 1 2 3  
 
 
 
 
 
 

 applies cooking methods correctly 1 2 3 

 selects relevant precision cuts to retain nutrition during 
processing 

1 2 3 

 selects processing techniques that enhance the physical 
properties of food commodities 

1 2 3 

 uses sensory testing to evaluate food products 1 2 3 

Total – Processing techniques  /15 

Total – Production /120 

3. Evaluation Maximum 
mark 

Individually evaluates guest responses and makes three recommendations for 
improvement 
 collates responses (1 mark) 
 evaluates responses (1 mark) 
 makes three recommendations for improvement (3 marks) 

 
 

/1 
/1 
/3 

Individually evaluates the systems of work and makes three recommendations for 
improvement 
 identifies three ineffective processes in systems of work (1 mark each) 
 makes three recommendations for improvement (1 mark each) 

 
 

/3 
/3 

Individually evaluates the suitability of the menu for guests 
 compares menu items with adult food preferences 
 evaluates the suitability of the food for a buffet 
 evaluates the effect on health of processing techniques used 
 evaluates the proportion of healthy/unhealthy food included in the menu 

 
/1 
/1 
/1 
/1 

Total – Evaluation /15 

Task total /185 

 

Teacher Comment: 
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________ 
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 Assessment table – Year 11 

Type of assessment Weighting 

Investigation 

Directed research in which students plan, conduct and communicate an investigation of 

an issue related to Food Science and Technology. They apply processes to food-related 

practices, use a variety of investigative approaches to individually and/or collaboratively 

collect and interpret primary sources and produce secondary sources. Processes include 

testing, analysing, evaluating and communicating findings. The investigation can be 

presented as a written report or a multimedia presentation. 

Other evidence can include: practical investigations, investigation plans, self or peer 

evaluations and/or journal reflections. 

30% 

Production 

A production project in which students explore ideas, design products and/or implement 

production processes. 

Students manage a range of production processes, evaluating and modifying them as 

necessary. This includes making products, prototypes or implementing processes and 

systems in response to a proposal and evaluating design ideas while managing a range of 

production processes. 

Evidence can include: survey results, design ideas, recipes, nutritional values, sensory 

properties, food products, production plans, production processes, and/or food systems; 

modifications used to manage quality control, product test results, evaluation tools (target 

market group) and/or journal reflections. 

60% 

Response 

Students respond to questions which can require them to refer to stimuli or prompts, such 

as production practices, case studies, scenarios, and primary and secondary sources. 

Tasks can be conducted inside or outside class time. Students apply their understandings 

and skills to analyse, and/or interpret information, solve problems and/or answer 

questions. Formats can include short and extended written responses and/or oral 

presentations. 

Other evidence can include: situation analysis exercises, observation records and 

checklists, journal entries and/or self, peer or target group evaluations. 

10% 
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Grade descriptions Year 11- Food Technology General 

A 

Investigation 

Accurately describes an investigation issue and provides evidence of detailed prior planning. 

Consistently gathers, organises and interprets information and data from a wide variety of 

relevant and recent primary and secondary sources. 

Chooses an appropriate way of presenting data. Summarises findings and presents concise, 
substantiated information. Maintains a consistent focus throughout the investigation.  

Forms logical conclusions. Makes comparisons and provides realistic alternative solutions, 

personal responses and/or recommendations. 

Format and structure are logical and communicated effectively. Includes clear subheadings and 

paragraphs as well as various formatting devices, such as tables and graphs. 

Uses a range of relevant terms with some moderately complex concepts included. 

Uses in-text author referencing, particularly when referring to models and diagrams, and 

provides a complete and detailed reference list. 

Production 

Performs all practical tasks confidently and efficiently. Consistently demonstrates safe and 

hygienic work practices and frequently demonstrates initiative, such as predicting problems 

before they occur.  

Applies safe food preparation and processing skills appropriately to a wide range of practical 
activities. Chooses and manages a wide variety of resources, either individually or 

collaboratively. Devises, modifies and produces food products and implements detailed workflow 

or production plans.  

Demonstrates consistent application of decision-making skills and a wide range of self-

management and cooperation skills when working collaboratively. 

Response 

Considers own attitudes, values and beliefs and those of others when reading and interpreting 

information.  

Considers issues and trends in society when reading and interpreting information; provides 

specific examples. 

Considers consequences referring to relevant examples. Makes valid choices with detailed 

justification. Draws logical conclusions substantiated by evidence. Refers explicitly to data. Uses 

personal observations or research to support arguments and justify claims. 

Consistently observes and modifies processes and activities. Gives credit to individual group 

members for their input; emphasises team work and cooperation. Specifies all parts of a task 

and justifies actions. Identifies leadership qualities in self and others. Discusses new insights. 

 

B 

Investigation 

Describes an investigation issue and provides evidence of prior planning. 

Gathers, organises and interprets information and data from a variety of relevant primary and 

secondary sources. 

Provides well written, clear and detailed explanations; uses relevant supporting evidence. 

Makes some comparisons and provides realistic solutions, personal responses or 
recommendations. 

Provides mostly logical conclusions; gives decisions and makes relevant and realistic 

recommendations. 
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Communicates information and findings using an appropriate structure and format. 

Uses several relevant terms.  

Shows some evidence of in-text author referencing and provides a reference list. 

Production 

Performs most tasks safely and efficiently and demonstrates some confidence and initiative. 

Demonstrates safe and hygienic work practices and frequently demonstrates initiative, such as 

predicting problems before they occur. 

Applies safe food preparation and processing skills appropriately to practical activities. Chooses 

and manages a variety of resources, either individually or collaboratively. Devises, modifies and 

produces food products and implements workflow or production plans. 

Demonstrates application of decision-making skills and a wide range of self-management and 

cooperation skills when working collaboratively. 

Response 

Considers own attitudes, values and beliefs and those of others when reading and interpreting 
information. 

Considers issues and trends in society when reading and interpreting information; provides some 

examples. 

Considers solutions and consequences supported by personal opinions and evidence, including 

data and relevant examples drawn from own tasks. 

Makes valid choices with some detailed justification. Offers a specific solution and/or makes 
recommendations. 

Observes and analyses processes and activities making evaluations about food products and 

performance of self and others. Clearly explains the process undertaken. Considers the logistics 

of preparing a product; reflects on time management; explains strengths and identifies some 

aspects for improvement. 

 

C 

Investigation 

Identifies a simple investigation issue, outlining it in a general way. Includes limited evidence of 

planning. 

Gathers, organises and evaluates information and data from predictable, though mostly relevant, 

primary and secondary sources. 

Makes general statements with simplistic explanations. Provides an incomplete record with gaps 

in explanations. Does not substantiate or uses very simple, sometimes conflicting, information as 

supporting evidence. 

Makes some simple comparisons. 

Provides a clear, but fairly general, conclusion with few solutions, personal responses or 

recommendations. 

Provides a small amount of analysis and no evaluation or the evaluation is very brief and 

superficial. 

Communicates information and findings using a given structure and format. 

Use of broken sentences, ambiguity and/or excessive repetition interferes with communication. 

Uses and defines a small number of simple, relevant terms. 

Little or no in-text author referencing is evident; however, a small reference list is provided. 

Production 

Performs simple tasks safely and efficiently and demonstrates increasing levels of confidence. 
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Demonstrates safe and hygienic work practices and sometimes shows initiative. 

Applies some food preparation and processing skills to a small range of practical activities. 

Chooses and manages some resources, either individually or collaboratively. Creates and 

implements workflow or production plans, making modifications as needed. 

Demonstrates some appropriate decision-making, self-management and cooperation skills when 
working collaboratively. 

Response 

Considers issues and trends in society when reading and interpreting information. 

Comments in simple ways about how food producers and marketers respond to consumer 

attitudes. 

Considers simple consequences, identifies some pros and cons and makes general statements. 

Draws conclusions and provides some simple justification for decisions, but uses limited 

supporting evidence with few relevant examples or references to data. 

 

Observes and analyses processes and activities, recounts steps and makes simple evaluations. 

 

D 

Investigation 

Identifies an investigation problem, but provides inadequate evidence of planning. Undertakes a 

very minimal investigation, using given resources. Gathers little information or data from 

resources. 

Provides a personal response, but few solutions, conclusions or recommendations or those 
offered are conflicting or very unclear. Makes some general statements without supporting 

explanations. 

Communicates information and findings, but the structure and format are ineffective or 

inappropriate to the task. 

Uses simple terminology, some of it incorrectly and frequently reverts to informal language. 

Provides little evidence of referencing. 

Production 

Often does not identify or anticipate health and safety issues or adopt suitable practices. 

Applies limited food preparation and processing skills to practical activities. 

Implements simple food products using provided resources but finds it difficult to maintain focus, 

contribute appropriately and complete basic tasks. 

Applies only a few appropriate decision-making and self-management skills when working 

individually or collaboratively. 

Response 

Superficially considers issues and trends in society when interpreting information. 

Draws simple, irrelevant or superficial conclusions with very limited substantiation or justification 

for decisions and little use of evidence. Makes simple recommendations, but often misjudges, or 

does not consider, consequences. 

Observes processes and activities and briefly outlines some choices, but offers little or no 

analysis or evaluation. 

 

E 

Investigation 

Provides little or no description of an investigation issue and no evidence of planning. 

Gathers little, or almost entirely inappropriate, information or data from resources. Provides 
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incorrect or no solutions, personal responses or recommendations. Makes generalised 

statements without supporting explanations. Communicates some information and/or findings, 

but the structure and format are inadequate or inappropriate for the task.  

Uses terminology inappropriately or communicates entirely in informal language.  

Provides no evidence of referencing. 

Production 

Does not identify or anticipate health and safety issues or adopt suitable practices. Needs 
constant assistance. 

Applies few relevant food preparation and processing skills to practical activities. 

Typically does not maintain focus, needs close supervision and does not contribute 

appropriately. Leaves food planning and production tasks incomplete or omits important parts. 

Demonstrates few or no decision-making or self-management skills when working individually or 

in groups. 

Response 

Has difficulty reflecting on processes and activities or stimulus materials sufficiently to draw valid 

conclusions or substantiate opinions. 

 

Assessment Guidelines – Austin Cove Baptist College 

Missed Assessments 

Students who are absent without a good reason, such as illness, on the day an assessment is to be 
undertaken may face a penalty.  If there is an unavoidable absence on an assessment day, the 
student may be asked to complete the assessment task on their return to school.  In some cases an 
alternative opportunity to demonstrate the assessment outcomes may be arranged.   It is the 
student’s responsibility to contact the subject teacher to make arrangements regarding a missed 
assessment. 

 

Overdue Assessments 

Students will receive an outline or overview of the unit of study for each of their courses.  This 
overview will also be placed on the College website.  Students will receive ample notification and 
explanation of each piece of assessment throughout the Semester.  Students should use the College 
Diary to record the due date of assessments in their diary as well as record the date that the 
assessment was given out and when they plan to do the preparation or research for the assessment. 
In the case of a lengthy piece of work the preparation will be over a period of time. 

 

Overdue assessments normally incur a penalty. 

 

Extensions 

Requests for extensions need to be made to the Deputy Principal (Curriculum).  Extensions are only 
granted in extreme circumstances.  Request for Extension Forms are available from Student 
Services. These forms need to be completed and signed by the student, Parent/Guardian and the 
Deputy Principal (Curriculum) no later than three (3) full school days before an assignment is 
due. A letter from a parent on the day that an assessment is due is not acceptable. 

Acceptable reasons for extensions or the submission of late assessments include: 

 i.          Ongoing hospital treatment. 
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ii.          Ongoing illness or injury. 

iii.          Doctor’s certificate submitted the day a student returns after a long       absence. 

iv.          Family crisis – note on return or parent contact in advance. 

v.          Extended absence such as travel – already granted by the Principal with       
negotiation on the completion of assessments. 

 

In these circumstances, students may be granted a reprieve from the assessment task (Years 7 – 10), 
however, if there is an ongoing problem with the submission of assessments by a student, alternative 
assessments may need to be agreed upon in order to judge the progress of the student. 

 

Unacceptable reasons for not submitting tasks include: 

 

 i.       Computer problems including the breakdown of printers or the absence of toner/ink. 

ii.       Saving work in the wrong format. 

iii.       Losing work on the computer. 

iv.       No access to the internet. 

v.       Social reason. 

vi.       Extra-curricular activities such as sport. 

Students should be prepared to complete work at school during tuition sessions or lunch time in the 
Computing room in the event of computer problems at home.  Students are encouraged to make use 
of books and not rely solely on the internet for research.  A USB is listed on the College booklist and 
should be used to back up all work completed both at home and at school.  In the event of computer 
breakdown, a handwritten copy of the assessment or a copy saved on a USB may be acceptable.  
Please note that students will need to print their work from the USB from the printer provided in the 
College Library.  Copies will be in Black and White only and will incur a printing cost.  

If a student submits work late without an acceptable reason, there will be a percentage penalty.  A 
stamp is placed in the diary notifying parents of the non-submission of work. 

The following penalties apply for the late submission of assessments: 

One day late               10% deduction 

Two days late              20% deduction 

Three days late           30% deduction 

On fourth day              Zero marks but the student is still required 
                                    to complete the task. 

Cheating  

Cheating is engaging in dishonest activity to gain an unfair advantage.  Cheating during assessment 
tasks is a very serious offence.  Students may be penalised with a lower mark, including 0% and 
parents/ guardians will be notified. 

Procedures for considering evidence of cheating: 

 i.       Teacher advises the Deputy Principal (Curriculum) 

ii.       Student is interviewed 

iii.       Evidence/observations considered and witnesses interviewed. 

iv.       Records are kept 
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v.       Student is penalised with a lower mark, often a deduction of 20% but the penalty may 
include a total loss of marks.  (Further disciplinary action may also apply.) 

vi.       Parent/guardian notified. 

 

Plagiarism and Collusion 

Plagiarism is when a student uses the wording or ideas of someone else without acknowledging that 
they have done so.   That is, they have essentially copied the work of someone else, usually from a 
book or the internet, and claimed that it is their own work. Correct Referencing procedures are 
outlined on pages 134 and 135  of the College Diary 

 

Collusion is when a student submits work that is not their own for assessment.  This work may have 
been taken or copied from someone such as another student, a parent/guardian or tutor. 

All work in each assessment task must be the work of the student. 

Students are not permitted to: 

 i.       Submit work that is not their own, is identical or similar to the work of another person 

ii.       Submit work that is identical or similar to a published work unless acknowledgement is 
given through the use of quotes, footnotes, in-text references and in the Bibliography. 

 

The student and their work will be referred to the Deputy Principal (Curriculum). 

The following penalties will apply to collusion or plagiarism: 

 i.       A mark of zero for the section that can be identified as copied or plagiarised. 

ii.       A mark of zero for the whole assessment if the majority of the assessment is the result of 
collusion or plagiarism. 

iii.      Parents will be notified and further disciplinary action may also apply. 

Security of Assessments 

Where there is more than one class studying the same unit or course, the assessment tasks will be 
the same.  In the interest of fairness to all students, the question or test papers will be collected at the 
end of the assessment session.  In their own interest, students should not discuss the assessment or 
the questions with other students until all classes have completed the task. Discussion of the 
assessment or questions may be regarded as cheating and penalties will apply. 

 

Special Needs (Circumstances) 

It is recognised that there may be some students who have temporary or permanent special needs 
that may impact on their ability to perform assessments within the specific guidelines set for a task.  
For that reason the class teacher may modify an assessment or give permission for it to be completed 
in an alternate manner e.g. extra time; using a computer; in a different location, etc. This permission is 
granted in consultation with the Deputy Principal (Curriculum).  Normally this consideration or 
alternative arrangements are made after a request has been made in writing from a parent/guardian.  
Documentation is generally required with the written application. 
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SIGN BELOW AND RETURN TO CLASS TEACHER 

 

 

Declaration  

 

I, ____________________________________ have read the syllabus and assessment requirements 

of this course and understand that I must satisfy these requirements. My assessments will be 

completed individually, except where directed, and will be submitted on time. 

 

 

______________________ _____________________               __________ 

Student Signature   Parent/Guardian Signature               Date 

 

 

----------------------------------------------------------------------------------------------------------------  

 


