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Food Science and Technology – Course Outline 
 

Week Content Assessment 

1 

Introduction 
 overview of the syllabus, course outline, and assessment outline 
Processing techniques 
 variety of ways that food is produced and processed 

 primary food production 
 primary food processing techniques 
 secondary food processing techniques 

 compare the economic cost of raw and processed foods for the consumer 
 devise food products 

 cost recipes 

Task 1 
Processing 
techniques (15%) 
 
Due Monday Week 4 

2-3 

Selecting raw and processed foods 
 sensory properties that influence selection and use of raw and processed 

foods 
 appearance, texture, aroma, flavour, sound 

 physical properties that influence selection and use of raw and processed 
foods 
 size, shape, colour, volume, viscosity 

 effects of processing techniques on the sensory and physical properties 
of foods 
 wet cooking 

o steaming, boiling, braising, poaching, stewing 
 dry cooking 

o baking, roasting, frying, grilling 
 microwave cooking 

 produce food products 
 demonstrate teamwork skills 

 

4-5 

Organise preparation practices 
 devise food products 

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

 produce food products 
 select and safely use appropriate equipment 
 demonstrate mise-en-place and precision cutting skills 
 demonstrate safe food handling practices 

 evaluate food products 
 use relevant terminology 
 provide specific examples of skills, practices or processes 

Task 2 
Organise preparation 
practices (10%) 
 
Due Monday Week 6 

6 

Food selection models 
 macronutrient requirements depending on age and lifestyle 

 proteins 
 carbohydrates 
 lipids 

 compare food selection models and guides to evaluate food choices and 
diets 
 Healthy Living Pyramid 
 The Australian Guide to Healthy Eating 
 Australian Dietary Guidelines 

 nutritional value of raw foods that promote health 
 investigate food products 

 choose recipes to suit a purpose 
 devise food products 

 adapt recipes to suit a purpose 

Task 3 
Test: Food selection 
models (10%) 
 
Due Monday Week 8 



 3 

Week Content Assessment 

7-8 

Breakfast for teenagers 
 factors and trends that influence adolescent food choices 

 lifestyle 
 culture 
 peer group 

 investigate food products 
 choose recipes to suit a purpose 

 devise food products 
 adapt recipes to suit a purpose 
 cost recipes 

 produce food products 
 select and safely use appropriate equipment  
 demonstrate wet cooking techniques 

o boiling 
o poaching 

 demonstrate dry cooking techniques 
o frying 
o grilling  

 evaluate food products 
 use relevant terminology 

Task 4 
Breakfast for 
teenagers (20%) 
 
Due Week 3 Term 2 

9 CAMP – Tue - Friday  

 Term 1 break  

10 

Food laws and regulations in action 
 workplace procedures for health and safety 

 wear protective clothing and enclosed footwear 
 safe work techniques using knives and equipment 
 safe posture including lifting, bending and standing 

 safe food handling practices 
 wash hands 
 prevent cross contamination 
 clean equipment 
 store raw and processed foods properly 

Task 5 
Test: Food laws and 
regulations in action 
(10%) 
 
Due week 5 Term 2 

11–12 

Food and beverage labelling, packaging, advertising and marketing 
 comparison of labelling and packaging requirements for food and 

beverage products in Australia 
 nutrition information panel 
 percentage labelling 
 name or description of the food 
 food recall information 
 information for allergy sufferers 
 date marking 
 ingredients list 
 country of origin 
 barcode 
 weight/measure 

 food and beverage advertising and marketing practices in Australia 
 television 
 print media 
 online 

 factors and trends that influence adolescent food choices 
 peer group 
 media 
 advertising 
 marketing 

Task 6 
Food and beverage 
labelling, packaging, 
advertising and 
marketing (15%) 
 
Due Week 8 Term 2 



Week Content Assessment 

13–15 

Catering for a school function 
 investigate food products 

 choose recipes to suit a purpose 
 devise food products 

 adapt recipes to suit a purpose, cost recipes 
 produce food products 

 measure ingredients using Australian metric standards 
 demonstrate safe food handling practices 
 demonstrate wet cooking techniques 

o steaming 
o braising 
o stewing 

 demonstrate dry cooking techniques 
o baking 
o roasting 

 demonstrate microwave cooking 
 demonstrate teamwork skills 
 produce and present safe, quality and palatable food 

 evaluate food products 
 provide specific examples of skills, practices or processes 

Task 7 
Catering for a school 
function (20%) 
 
Due week 11 Term 2 

16 EXAMS  

17-18 

Introduction  
 overview of the syllabus, course outline, and assessment outline 
Staple foods of communities 
 factors that affect the supply of staple foods in selected communities 

 availability 
 cost 
 climate/seasons 
 natural disasters 

 

19 

Selecting staple foods 
 sensory properties that influence selection and use of staple foods 

 appearance, texture, aroma, flavour, sound 
 physical properties that influence selection and use of staple foods 

 size, shape, colour, volume, viscosity 

Task 1 
Staple foods (20%) 
 
Due Week 3 Term 3 

20 

Nutrition and nutrients 
 micronutrient requirements depending on age and lifestyle 

 vitamins 
o A 
o B complex 
o C 
o D 

 Minerals 
o calcium 
o iron  
o phosphorus 

 

 Term 2 Break  

21-22 

Nutrition and nutrients 
 nutrition related health conditions and the need for specialised diets 

 celiac 
 lactose intolerant 

Task 2 
Micronutrients and 
nutrition (20%) 
 
Due Week 5 Term 3 

23 

 reasons for vegetarian or vegan diets 
 health 
 ethical values 
 cultural 
 economic cost 

 



 5 

Week Content Assessment 

24-26 

Food products 
 investigate food products  

 choose recipes to suit a purpose 
 devise food products 

 adapt recipes to suit a purpose 
 cost recipes 
 organise and use recipes, food orders and workflow or production 

plans  
 produce food products 

 select and safely use appropriate equipment 
 measure ingredients using Australian metric standards 
 demonstrate mise-en-place and precession cutting skills 
 demonstrate safe food handling practices 
 demonstrate wet cooking techniques 
o steaming 
o boiling 
o braising 
o poaching 
o stewing 

 

27-28 

 demonstrate dry cooking techniques 
o baking 
o roasting 
o frying 
o grilling 

 demonstrate microwave cooking 
 demonstrate teamwork skills 
 produce and present, quality and palatable food 

 evaluate food products 
 use relevant terminology 
 provide specific examples of skills practices or processes 

Task 3 
Investigate, devise 
and produce food 
products (20%) 
 
Due Week 7 Term 3 

29 

Food choices 
 environmental factors and trends that influence community food choices 

 availability 
 “food miles” 
 recycling and waste 
 packaging 

Task 4 
Food choices (20%) 
 
Due Week 9 Term 3 

30 

 health issues that arise from food and lifestyle choices 
 malnutrition 
 underweight 
 overweight 
 allergies 
 intolerances 

 

 Term 3 Break  

31-32 

 social considerations when purchasing foods 
 culture 
 food habits and traditions 
 religion 
lifestyle 

 



Week Content Assessment 

33-35 

Food laws and regulations in action 
 workplace procedures for health and safety 

 wear protective clothing and enclosed footwear 
 safe work techniques using knives and equipment 
 safe posture including lifting, bending and standing 

 safe food handling practices 
 wash hands 
 prevent cross contamination 
 clean equipment 
 store raw and processed foods properly 

Task 5 
Test: Food laws and 
regulations in action 
(20%) 
 
Due Week 3 Term 4 

36 EXAMS  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

Food Science and Technology 
Assessment outline: Unit 1C Hospitality 
Unit focus: Food and my life 
 

Assessment 
type and 

weighting 

Type 
weighting 

Task 
weighting 

Assessment task Content 
Due 

week 

Outcome 1 
Understanding 

food  

Outcome 2  
Developing  

food 
opportunities 

Outcome 3 
Working in  

food 
environments 

Outcome 4 
Understanding 

food in  
society 

Investigation 
20–30% 

30% 

15% 

Task 1 
Processing techniques: 
conversion of raw, fresh food 
into safe, quality, palatable food 

 primary food production 

 primary food processing techniques 

 secondary food processing techniques 

 economic cost of raw and processed foods 

 cost recipes 

2     

15% 

Task 6 
Food and beverage labeling, 
packaging, advertising and 
marketing: factors and trends 
influencing food choices 

 food and beverage labelling and packaging 

 food and beverage advertising and 
marketing practices, television, print 
media, online 

 factors, trends influence adolescent food 
choices, peers, media, advertising, 
marketing 

13     

Production 
50–60% 

50% 

10% 

Task 2 
Organise preparation practices: 
using mise-en-place and 
precision cutting, organising 
recipes, developing food orders 
and production plans 

 organise recipes, food orders, production 
plans 

 select safely use appropriate equipment 

 mise-en-place and precision cutting 

 safe food handling practices 

 relevant terminology 

6     

20% 

Task 4 
Breakfast for teenagers: consider 
food requirements for teenagers, 
select cost appropriate breakfast 
menus, work in teams to prepare 
meal 

 factors, trends influence adolescent food 
choices, lifestyle, culture, peer group 

 choose adapt cost recipes  

 select safely use appropriate equipment 

 wet and dry cooking techniques 

 evaluate food products, relevant 
terminology 

10     

20% 

Task 7 
Catering for a school function: 
demonstrate a range of food 
preparation skills and safe 
handling of food to present 
quality palatable food for guests 

 choose adapt cost recipes 

 measure ingredients, Australian metric 
standards 

 safe food handling, teamwork skills 

 wet and dry cooking techniques, 
microwave 

 safe, quality and palatable food 

 evaluate food products 

16     
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Assessment 
type and 

weighting 

Type 
weighting 

Task 
weighting 

Assessment task Content 
Due 

week 

Outcome 1 
Understanding 

food  

Outcome 2  
Developing  

food 
opportunities 

Outcome 3 
Working in  

food 
environments 

Outcome 4 
Understanding 

food in  
society 

Response 
10–20% 

20% 

10% 

Task 3 
Test: Food selection models 

 macronutrient proteins, carbohydrates, 
lipids; age and lifestyle 

 compare food selection models and guides 

 nutritional value raw foods promote health 

 choose adapt recipes to suit a purpose 

8     

10% 

Task 5 
Test: Food laws and regulations 

 workplace procedures for health and 
safety 

 safe food handling practices  

11     

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Food Science and Technology 
Assessment outline: Unit 1D Hospitality 
Unit focus: Food for communities 
 

Assessment 
type and 

weighting 

Type 
weighting 

Task 
weighting 

Assessment task Content 
Due 

week 

Outcome 1 
Understanding 

food  

Outcome 2  
Developing  

food 
opportunities 

Outcome 3 
Working in  

food 
environments 

Outcome 4 
Understanding 

food in  
society 

Investigation 
20–30% 

30% 

20% 

Task 1 
Staple foods: selection, sensory 
properties and physical 
properties 

 factors that affect the supply of staple 
foods in selected communities 

 sensory properties that influence selection 
and use of staple foods 

 physical properties that influence selection 
and use of staple foods 

4     

20% 

Task 2 
Macronutrients and nutrition: 
vitamins and minerals, health 
conditions, reasons 

 micronutrient requirements depending on 
age and lifestyle 

 nutrition related health conditions and the 
need for specialised diets 

 reasons for vegetarian or vegan diets 

13     

Production 
50–60% 

50% 

20% 

Task 3 
Investigate food products, 
produce product using different 
types of cooking methods, 
evaluate 

 investigate food products  

 devise food products 

 produce food products 

 evaluate food products 
 

6     

20% 

Task 4 
Food product for health. Produce 
a healthy food product 

 environmental factors and trends that 
influence community food choices 

 health issues that arise from food and 
lifestyle choices 

 social considerations when purchasing 
foods 

10     

Response 
10–20% 

20% 20% 

Task 5 
Test: Food laws and regulations 

 workplace procedures for health and 
safety 

 safe food handling practices 
 

15     
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Assessment task 

Unit: 1C Hospitality 

Assessment type:  Investigation (15%) 

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

Unit focus:  Food and my life 

 
Task 1: Processing techniques  Total marks: 39 
Investigate a variety of ways that food is produced and the processing techniques which convert raw, fresh 
food into safe, quality, palatable food items. 
 
Task duration 
Two weeks 
 
You need to 
Research a variety of ways that food is produced and processed for consumption. Complete the following 
tasks: 
 
1. Investigate primary food production. 

(a) Define the term ‘primary food production’ and include two associated activities. 
 
(b) Australia has a range of climates and soil types, and produces a wide variety of foods. Identify 

three main foods grown in Australia and the locations in which they are grown. Outline why these 
locations produce the foods identified. 

 
2. Investigate a variety of food processing techniques. 

(a) Define the term ‘food processing’. Provide at least one example of food processing. 
 
(b) Using three examples, define what is meant by ‘primary food processing techniques’. 
 
(c) Outline a sequence of primary food processing techniques for each of the following foods: 

 apples 

 potatoes 

 tomatoes 

 wheat 

 milk. 
Record your investigation in the ‘Food processing’ table. 
 
(d) Using three examples, define what is meant by ‘secondary food processing techniques’. 
 
(e) Outline a sequence of secondary food processing techniques to develop a food product for each 

of the following foods: 

 apples 

 potatoes 

 tomatoes 

 wheat 

 milk. 
Record your investigation in the ‘Food processing’ table. 
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3. Investigate and explain four reasons for the secondary processing of food. 
 
4. Secondary food processing techniques may include some form of preservation including: 

 application of heat, such as pasteurisation 

 heat processing, such as canning 

 removal of moisture, such as dehydration 

 use of acid, such as lemon juice 

 addition of sugar in jam making or 

 temperature control, such as freezing. 
 
 Select two techniques from the list. For each technique, describe the secondary food processes 

involved to prevent spoilage of food and two suitable food examples. 
 
5. Using foods such as apples or potatoes, research the economic cost of using raw and processed foods. 

Compare the economic cost to the consumer of using raw and processed foods. 
 
Present the investigation as a report. Attach the Food processing table. 
 
 

Required for assessment Due dates 

 Report   

 Food processing table  
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Food processing  

 
 

Name _____________________________________________  Date ________________________ 
 
 
Outline a sequence of primary food processing techniques for each of the following foods: 

Food Primary food processing techniques 

Apples 

 

 

 

Potatoes 

 

 

 

Tomatoes 

 

 

 

Wheat 

 

 

 

Milk 

 

 

 

 
Outline a sequence of secondary food processing techniques to develop a food product for each of the 
following foods: 

Food Secondary food processing techniques 

Apples 

 

 

 

Potatoes 

 

 

 

Tomatoes 

 

 

 

Wheat 

 

 

 

Milk 
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Marking key  
Unit:  1C Hospitality 

Task 1:  Processing techniques 

 

Description of criteria and qualities of student performance 
Mark 

allocation 

1. (a) Defines ‘primary food production’ with associated activities /2 

 provides a correct and clear definition of primary food production and provides two 
appropriate associated activities 

2 

 provides a general definition of primary food production and an appropriate associated 
activity 

1 

 (b) Identifies and outlines the location of main foods grown in Australia /3 

 identifies three main foods grown in Australia and accurately outlines a reason why each 
food is grown in each location 

3 

 identifies two main foods grown in Australia and accurately outlines a reason why each 
food is grown in each location 

2 

 identifies a main food grown in Australia and outlines a reason why this food is grown in 
the location 

1 

2. (a) Defines ‘food processing’ with example /2 

 provides a correct and clear definition of food processing and provides an appropriate 
example 

2 

 provides a general definition of food processing without example, or example without 
definition 

1 

 (b) Defines ‘primary food processing techniques’ with examples /3 

 uses three appropriate examples to define clearly primary food processing techniques 3 

 uses examples to define in general terms primary food processing techniques 2 

 limited definition of primary food processing techniques  1 

 (c) Outlines sequences of primary food processing techniques /5 

 outlines correctly a sequence of primary food processing techniques for apples 1 

 outlines correctly a sequence of primary food processing techniques for potatoes 1 

 outlines correctly a sequence of primary food processing techniques for tomatoes 1 

 outlines correctly a sequence of primary food processing techniques for wheat 1 

 outlines correctly a sequence of primary food processing techniques for milk 1 

 (d) Defines ‘secondary food processing techniques’ with examples /3 

 uses three appropriate examples to define clearly secondary food processing techniques 3 

 uses two examples to define in general terms secondary food processing techniques 2 

 limited definition of secondary food processing techniques 1 

 (e) Outlines sequences of secondary food processing techniques /5 

 outlines correctly a sequence of secondary food processing techniques to develop a 
product made from apples 

1 

 outlines correctly a sequence of secondary food processing techniques to develop a 
product made from potatoes 

1 

 outlines correctly a sequence of secondary food processing techniques to develop a 
product made from tomatoes 

1 

 outlines correctly a sequence of secondary food processing techniques to develop a 
product made from wheat 

1 

 outlines correctly a sequence of secondary food processing techniques to develop a 
product made from milk 

1 
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Description of criteria and qualities of student performance 
Mark 

allocation 

3.  Provides reasons for secondary processing of food /4 

 discusses clearly four reasons for the secondary processing of food 4 

 discusses clearly three reasons for the secondary processing of food 3 

 discusses clearly two reasons for the secondary processing of food 2 

 discusses clearly one reason for the secondary processing of food 1 

4. Processes food to prevent spoilage /6 

 describes clearly and accurately two secondary food processes which prevents spoilage of 
food and provides two examples for each technique 

4–6 

 describes clearly and accurately a secondary food process which prevents spoilage of food 
and provides two examples for this technique 

3 

 describes in general terms a secondary food process involved in preventing spoilage of 
food, with an example for this technique 

2 

 describes in general terms a secondary food process or provides an example only 1 

5. Economic costing of food /6 

 provides detailed and accurate economic costs of using raw and processed foods, and 
clearly compares economic costs to the consumer 

5–6 

 provides general economic costs of using raw and processed foods, and broadly compares 
economic costs to the consumer 

3–4 

 provides limited economic costs of using raw and processed foods, and incomplete 
comparison of economic costs to the consumer 

1–2 

Total marks for this task  /39 

Convert to percentage /15% 

 

 
Teacher comment 
_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________ 

_______________________________________________________________________________________ 
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Assessment task 

Unit: 1C Hospitality 

Assessment type:  Production (10%) 

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

 Outcome 3: Working in food environments 

Unit focus:  Food and my life 

 

Task 2: Organise preparation practices  Total marks: 55 
Success in the hospitality industry starts with thorough preparation and well-prepared food. It includes 
effective mise-en-place and perfect precision cutting skills. Well-flavoured sauces, stocks and soups make a 
good start. 
 
Task duration 
Two weeks 
 
You need to 
Complete the following tasks: 
 
1.   Investigate precision cuts, particularly: 

 julienne, brunoise, macedoine, jardinière, paysanne 
 and also: 

 mirepoix 
 turning. 

 
 For each precision cut, and ‘mirepoix’ and ‘turning’: 

 state the dimension (mm) 
 sketch the shape 
 suggest one suitable food for each cut 
 suggest one use in food preparation or presentation. 

 Record the precision cut information in the ‘Precision cuts’ table. 
 
2.   Define the term mise-en-place as used in the hospitality industry. Provide one example. 
 Record the definition in the ‘Precision cuts’ table. 
 
3.   Select two recipes, one savoury and one sweet, designed to demonstrate precision cuts and  

mise-en-place practice. Organise and use the two recipes to develop a: 
 

(a) Food order. 
 
(b) Workflow or production plan. 

 
4.   Prepare and produce the two recipes over two sessions. Demonstrate the following: 
 

(a) Appropriate knife selection and safe use of knives. 
 
(b) Effective mise-en-place practice. 
 
(c) Correct precision cutting skills. 
 
(d) Safe food handling practices. 
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5.   Evaluate the food produced: 

 
(a) Use relevant terminology to describe mise-en-place practices, precision cutting skills and the 

food. 
 
(b) Provide specific examples of workflow or production planning, safe food handling practices and 

food quality. 
 
 

Required for assessment Due dates 

 Precision cuts table  

 Food order  

 Workflow or production plan  

 Demonstration of skills and practices  

 Evaluation  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 17 

Precision cuts  

 
 

Name _____________________________________________  Date ________________________ 
 
 

Precision cut Dimension Sketch Food Use  

Julienne 
 
 
 
 

    

Brunoise 
 
 
 
 

    

Macedoine 
 
 
 
 

    

Jardinière 
 
 
 
 

    

Paysanne 
 
 
 
 

    

Other cuts 

Mirepoix 
 
 
 
 

    

Turning 
 
 
 
 

    

 
Define the term mise-en-place as used in the hospitality industry. Provide one example. 
 

_______________________________________________________________________________________

_______________________________________________________________________________________ 

 

___ ____________________________________________________________________________________ 
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Marking key  
Unit: 1C Hospitality 

Task 2: Organise preparation practices 

 

Description of criteria and qualities of student performance 
Mark 

allocation 

1. Defines ‘primary food production’ with associated activities /28 

maximum four marks for each cut; seven cuts (7 precision cuts x 4 marks) (maximum 28 marks) 

 states the correct dimension (mm) 1 

 sketches the correct shape 1 

 suggests a suitable food to cut 1 

 suggests an appropriate use in food preparation or presentation 1 

2. Defines mise-en-place /3 

provides correct and clear definition, and provides relevant example  3 

provides definition and relevant example  2 

provides definition without example, or example without definition  1 

3. (a) Develops a food order /3 

food order is accurate and correct, incorporates ingredients from two recipes and is 
correctly presented 

3 

food order is mostly accurate and correct, incorporates most ingredients from two recipes 
and is mostly correctly presented 

2 

incomplete food order, ingredients from one recipe and incorrectly presented 1 

 (b) Develops a workflow or production plan /3 

workflow or production plan is logical and efficient, incorporates procedures from two 
recipes and is correctly presented 

3 

workflow or production plan is mostly logical and efficient, incorporates most procedures 
from two recipes and is mostly correctly presented 

2 

workflow or production plan is limited, uses procedures from one recipe and is incorrectly 
presented 

1 

4. (a) Demonstrates selection and use of knives /3 

demonstrates consistently appropriate knife selection and uses knives safely for precision 
cutting 

3 

demonstrates mostly appropriate knife selection and uses knives mostly safely for 
precision cutting 

2 

demonstrates inappropriate knife selection and uses knives unsafely for precision cutting 1 

 (b) Demonstrates mise-en-place /3 

demonstrates consistently effective mise-en-place practices, incorporates processes from 
both recipes and presents food in a timely manner 

3 

demonstrates mostly effective mise-en-place practices, incorporates most processes from 
both recipes and presents food in a mostly timely manner 

2 

demonstrates limited effective mise-en-place practices, gives processes from one recipe 
and presents food in an untimely manner 

1 

 (c) Demonstrates precision cutting skills /3 

demonstrates consistently correct precision cutting, uses appropriate food for precision 
cutting and is correctly presented 

3 

demonstrates mostly correct precision cutting, uses mostly appropriate food for precision 
cutting and is mostly correctly presented 

2 

demonstrates limited correct precision cutting, uses inappropriate food for precision 
cutting and is incorrectly presented 

1 
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Description of criteria and qualities of student performance 
Mark 

allocation 

 (d) Demonstrates safe food handling practices /3 

demonstrates consistently correct cleaning of food processing equipment, follows safe 
food storage procedures and maintains clean work surfaces 

3 

demonstrates mostly correct cleaning of food processing equipment, follows most safe 
food storage procedures and maintains mostly clean work surfaces 

2 

demonstrates limited correct cleaning of food processing equipment, follows some safe 
food storage procedures and maintains some clean work surfaces 

1 

5. (a) Evaluates using relevant terminology /3 

uses relevant terminology consistently to describe and evaluate use of mise-en-place 
practices, precision cutting skills and the food produced 

3 

uses relevant terminology mostly to describe and evaluate use of mise-en-place practices, 
precision cutting skills and the food produced 

2 

uses limited relevant terminology to outline the use of mise-en-place practices, precision 
cutting skills and the food produced 

1 

 (b) Economic costing of food /3 

provides relevant specific examples of workflow or production planning and safe food 
handling practices to evaluate the quality of food presented  

3 

provides mostly relevant specific examples of workflow or production planning and safe 
food handling practices to evaluate the quality of food presented 

2 

provides limited specific examples of workflow or production planning and safe food 
handling practices to state the quality of food presented 

1 

Total marks for this task  /55 

Convert to percentage /10% 

 

 
Teacher comment 
_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________ 

_______________________________________________________________________________________ 
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Assessment task  

Unit: 1C Hospitality 

Assessment type:  Response (10%) 

Outcomes: Outcome 3: Working in food environments 
 Outcome 4: Understanding food in society 

Unit focus:  Food and my life 

 
Task 5: Test – Food laws and regulations in action  Total marks: 37 
Pre-test preparation: Visit a local hospitality outlet or commercial kitchen and observe how workplace 
procedures for health and safety are applied in day-to-day operations to protect employees and customers. 
One page of notes collated during the visit may be used in the test. 
 
Task duration 
One lesson 
 
You need to 
Under test conditions, answer the following questions: 
 
1. (a) Describe protective clothing worn by staff performing the following tasks: (5 marks) 
 

food preparation  

_________________________________________________________________________________ 
 
food service 

_________________________________________________________________________________ 
 
cleaning food processing equipment 

_________________________________________________________________________________ 
 
 (b) Provide two reasons for wearing enclosed footwear in a commercial kitchen. 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
2.  Identify four work techniques to use knives safely. (4 marks) 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
_________________________________________________________________________________ 
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3.  Outline three procedures involved in operating a commercial dishwasher safety. (3 marks) 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
4.  Hot surfaces in a busy commercial kitchen can be the cause of serious burns. Identify two hot 

surfaces and outline how to handle each hot surface safely. (4 marks) 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
_________________________________________________________________________________ 

 
5.  In the event of an emergency caused by fire or explosion, outline:  (4 marks) 
 

the recommended procedure for exiting the building 

_________________________________________________________________________________ 
 
the system of accounting for all employees and customers 

_________________________________________________________________________________ 
 
two responsibilities of the supervisor 

__________________________________________________________________________________ 

__________________________________________________________________________________ 
 

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

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
 (b) Provide two reasons for safe posture when working in a busy commercial kitchen. 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
7.  List three cleaning duties that are scheduled: (3 marks) 
 

daily 

_________________________________________________________________________________ 
 
weekly 

_________________________________________________________________________________ 
 
monthly 
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_________________________________________________________________________________ 
8.  Define the term ‘cross contamination’. Provide an example of how to prevent cross contamination.
   (3 marks) 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 

9.  Identify one large piece of kitchen equipment and describe the process of cleaning the equipment.
   (2 marks) 

_________________________________________________________________________________ 
 

_________________________________________________________________________________ 
 
10.  To ensure food safe for consumption, describe the storage requirements for the following foods: 
   (5 marks) 
 

chicken thighs – frozen 

_________________________________________________________________________________ 
 
broccoli – fresh 

_________________________________________________________________________________ 
 
sponge cake – unfilled 

_________________________________________________________________________________ 
 
curry powder 

_________________________________________________________________________________ 
 
beef kebabs – marinating 

_________________________________________________________________________________ 
 
 

Required for assessment Due date 

 Test – Food laws and regulations in action  
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Marking key  
Unit:  1C Hospitality 

Task 5: Test – Food laws and regulations in action 
 

Description of criteria and qualities of student performance 
Mark 

allocation 

1. (a) Describes protective clothing in commercial kitchen /3 

describes correctly the protective clothing worn by staff during food preparation 1 

describes correctly the protective clothing worn by staff during food service 1 

describes correctly the protective clothing worn by staff when cleaning food processing 
equipment 

1 

 (b) Reasons for enclosed footwear /2 

provides two correct reasons for wearing enclosed footwear in a commercial kitchen 2 

provides one correct reason for wearing enclosed footwear in a commercial kitchen 1 

2. Uses knives safely /4 

identifies four work techniques to use knives safely 4 

identifies three work techniques to use knives safely 3 

identifies two work techniques to use knives safely 2 

identifies one work technique to use knives safely 1 

3. Uses a commercial dishwasher safely /3 

outlines three procedures involved in operating a commercial dishwasher safety 3 

outlines two procedures involved in operating a commercial dishwasher safety 2 

outlines one procedure involved in operating a commercial dishwasher safety 1 

4. Handles hot surfaces safely /4 

identifies two hot surfaces and outlines how to handle each hot surface safely 4 

identifies two hot surfaces and outlines how to handle one hot surface safely 3 

identifies one hot surface and outlines how to handle the hot surface safely 2 

identifies one hot surface or outlines how to handle a hot surface safely 1 

5. Emergency evacuation planning /4 

outlines the recommended procedure for leaving the building in an emergency 1 

outlines the system of accounting for all employee and customers 1 

outlines two responsibilities of the supervisor in the event of an emergency or 
outlines one responsibility of the supervisor in the event of an emergency 

2 or 
1 

6. (a) Correctly lifts and carries large stock pots /2 

describes correctly the procedure to lift and carry a large stock pot safely 2 

describes in general terms the procedure to lift and carry a large stock pot safely 1 

 (b) Reasons for safe posture /2 

provides two valid reasons for safe posture when working in a busy commercial kitchen  2 

provides one valid reason for safe posture when working in a busy commercial kitchen 1 

7. Maintains cleanliness /3 

lists correctly three cleaning duties that are scheduled daily 1 

lists correctly three cleaning duties that are scheduled weekly 1 

lists correctly three cleaning duties that are scheduled monthly 1 

8. Prevents cross contamination /3 

provides correct and clear definition and provides correct example  3 

provides definition and relevant example 2 

provides definition without example or example without definition 1 
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Description of criteria and qualities of student performance 
Mark 

allocation 

9. Clean kitchen equipment /2 

identifies a large piece of kitchen equipment and describes correctly and accurately the 
cleaning process  

2 

identifies a large piece of kitchen equipment and describes in general terms the cleaning 
process  

1 

10. Stores food correctly /5 

describes correctly the storage of frozen chicken thighs 1 

describes correctly the storage of fresh broccoli 1 

describes correctly the storage of unfilled sponge cake 1 

describes correctly the storage of curry powder  1 

describes correctly the storage of marinating beef kebabs 1 

Total marks for this task  /37 

Convert to percentage /10% 

 
 
Teacher comment 
_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________ 

_______________________________________________________________________________________ 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


