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Blakehurst High School

Stage 5 Food Technology course plan

Rationale

Blakehurst High School is a comprehensive high school with a population of approximately 1000 students. The school has an NESB population of 70%.

Students at Blakehurst High School enter Year 9 Food Technology with some experience in food preparation from Year 7 and 8 Technology (Mandatory). This course plan aims to build on prior learning in Stage 4 and provide opportunities for students to develop skills of safe work practices and food handling. 

The course plan has been developed as a 200-hour course, however, consideration has been given towards students who only complete the 100-hour course in either Year 9 or Year 10. Therefore, the core is integrated through the focus areas allowing students to complete either the 200-hour or 100-hour course.  

The course plan identifies six focus areas, each of 12 week duration, three in Year 9 and three in Year 10. The suggested order of topics allows for the development of deep understanding of concepts and reflects the need to build on prior knowledge. This course plan attempts to develop awareness in students of the relevance of Food Technology for them as individuals and members of society. Over the length of the course students explore food related issues which should help them make informed and appropriate food choices.

The school operates on a two-week cycle, with periods lasting 70 minutes. The elective courses have five periods per cycle.

The course plan is based on the Quality teaching in NSW public schools’ model of pedagogy and is designed to motivate and engage all types of learners.

Steps undertaken to develop the course plan and units of work

The following steps were used to develop the course plan:

· Careful reading of syllabus to gain full understanding of course requirements.

· Deciding on the length of units.

· Deciding on the focus areas.

· Mapping core content through focus areas enabling students to complete the 100 or 200-hour course using the manual content allocation tool.

· Mapping of outcomes allowing for multiple opportunities to address each of the outcomes. See the outcomes mapping grid later in this document.

· Writing reporting statements.

· Developing an assessment plan.

The following steps were used to develop the unit of work:

· Planning the integration of the core and focus area.

· Arranging the order of the core and focus area content.

· Considering teaching and learning strategies and evidence of learning (assessment) at the same time. 

· Developing teaching and learning strategies and resources.

· Developing assessment strategies.

Stage 5 Food Technology course plan

200-hour course

	Weeks
	Year 9

	12
	Unit 9.1: Body basics
Focus area: Food selection and health 



	12
	Unit 9.2: The Australian way
Focus area: Food In Australia

	12
	Unit 9.3: Party time

Focus area: Food for special occasions


	Weeks
	Year 10

	12
	Unit 10.1: What’s new?

Focus area: Food product development

	12
	Unit 10.2: Our changing needs
Focus area: Food for special needs

	12
	Unit 10.3: Are you being served?
Focus area: Food service and catering


	Stage 5 outcomes
	Unit 9.1
	Unit 9.2
	Unit 9.3
	Unit 10.1
	Unit 10.2
	Unit 10.3

	5.1.1
	demonstrates hygienic handling of food to ensure a safe and appealing product
	X
	X
	X
	X
	X
	X

	5.1.2
	identifies, assesses and manages the risks of injury and OHS issues associated with the handling of food
	X
	X
	X
	X
	X
	X

	5.2.1
	describes the physical and chemical properties of a variety of foods
	X
	
	
	X
	
	

	5.2.2
	accounts for changes to the properties of food which occur during food processing, preparation and storage
	X
	
	
	X
	
	

	5.2.3
	applies appropriate methods of food processing, preparation and storage
	
	
	X
	
	
	X

	5.3.1
	describes the relationship between food consumption, the nutritional value of foods and the health of individuals and communities
	
	X
	
	X
	
	

	5.3.2
	justifies food choices by analysing the factors that influence eating habits
	
	
	X
	
	X
	

	5.4.1
	collects, evaluates and applies information from a variety of sources
	X
	X
	X
	X
	X
	X

	5.4.2
	communicates ideas and information using a range of media and appropriate terminology
	X
	X
	X
	X
	X
	X

	5.5.1
	selects and employs appropriate techniques and equipment for a variety of food-specific purposes
	
	
	X
	
	
	X

	5.5.2
	plans, prepares, presents and evaluates food solutions for specific purposes
	X
	X
	X
	X
	X
	X

	5.6.1
	examines the relationship between food, technology and society
	X
	X
	
	X
	X
	

	5.6.2
	evaluates the impact of activities related to food on the individual, society and the environment
	X
	X
	
	X
	X
	


Stage 5 Food Technology allocation of core

Food Technology core: Food preparation and processing

	Students learn about:
	Students learn to:
	Unit 9.1
	Unit 9.2
	Unit 9.3
	Unit 10.1
	Unit 10.2
	Unit 10.3

	· food safety and hygiene practices including
– personal hygiene
– food hygiene
– safe work practices
	· demonstrate safe, cooperative and hygienic work practices
	X
	X
	X
	X
	X
	X

	
	· assess food handling requirements for a variety of situations
	X
	X
	X
	X
	X
	X

	
	· describe legislation specifically linked to food safety
	 
	X
	 
	X
	 
	X

	· causes of food deterioration and spoilage
– microbial activity
– enzymic changes
– physical and chemical reactions
– environmental factors
	· outline the causes of food deterioration and spoilage
	 
	 
	X
	 
	 
	X

	
	· identify ingredients that pose a high risk for food deterioration and spoilage
	 
	 
	X
	 
	 
	X

	
	· describe techniques and methods that make food products less prone to deterioration and spoilage
	 
	 
	X
	 
	 
	X

	· principles of food preservation and storage
– moisture levels
– addition of chemicals
– temperature
– pH level
– oxygen
	· explain the principles of food preservation
	 
	 
	X
	X
	 
	 

	
	· describe a range of methods used to preserve and store foods safely
	 
	 
	X
	X
	 
	 

	
	· apply the principles of food preservation and storage when producing food products
	 
	 
	X
	X
	 
	 

	· reasons for cooking foods
– sensory properties including
   – colour
   – odour
   – texture
   – flavour
	· discuss the reasons why basic ingredients need to be cooked for consumption
	 
	 
	X
	 
	X
	X

	
	· appreciate the role food components play on the sensory qualities of foods
	 
	 
	X
	 
	X
	X


	Students learn about:
	Students learn to:
	Unit 9.1
	Unit 9.2
	Unit 9.3
	Unit 10.1
	Unit 10.2
	Unit 10.3

	· properties of food
– functional properties of carbohydrates, proteins and lipids
	· examine the functional properties of a variety of foods
	X
	X 
	X 
	X
	 X
	X 

	
	· prepare food products that demonstrate the functional properties of ingredients (eg starch as a thickener, egg yolk as an emulsifier)
	X
	 
	 
	X
	 
	 

	
	· identify the properties of foods that make them suitable for particular preparation techniques/cooking methods
	X
	 
	 
	X
	 
	 

	· basic ingredients used in food preparation including
– protein rich foods
– carbohydrate rich food
– fruit and vegetables
– fats and oils
– herbs
– spices 
	· create food items using combinations of basic ingredients
	X
	X
	X
	X
	X
	X

	
	· explain how different cuisines are created by varying basic ingredients and techniques
	 
	X
	 
	 
	X
	 

	
	· generate procedural text to outline the steps in processing and preparing food products using a word processing package
	 
	X
	 
	 
	 
	X

	· methods and equipment used in the preparation and processing of food
	· demonstrate appropriate selection of techniques and equipment in food preparation
	X
	X
	X
	X
	X
	X

	· the role of technology in the preparation of food domestically and the social implications
	· discuss social implications of technological developments in domestic food preparation equipment
	 
	X
	 
	X
	 
	 

	· physical and nutritive effects of preparation and processing in domestic and industrial setting


	· explain how various methods of food processing and preparation affect the physical characteristics of food
	 
	 
	X
	 
	 
	X

	
	· outline ways in which nutritive loss can be minimised during preparation and processing
	X
	 
	 
	 
	X
	 


	Students learn about:
	Students learn to:
	Unit 9.1
	Unit 9.2
	Unit 9.3
	Unit 10.1
	Unit 10.2
	Unit 10.3

	· industrial food preparation
– levels of processing
– additives 
– environmental, social, health and economic effects
	· identify the varying levels of processing and the accompanying changes that occur to food
	 
	 
	X
	X
	 
	 

	
	· identify the role of additives in food processing
	 
	X
	 
	X
	 
	 

	
	· discuss the environmental, social, health and economic implications of food processing
	 
	X
	 
	X
	 
	 

	· presentation and service of food
– visual appeal
– garnishes
– styles of service such as buffet, a la carte and silver service
	· select and apply appropriate presentation techniques and styles of service for various occasions
	 X
	X 
	X
	X
	X 
	X 

	· food packaging
– forms/materials
– functions
– technological developments such as barrier, active, vacuum and gas
– environmental impact
– labelling/legal requirements
	· outline the functions of packaging, including the persuasive purpose of food packaging
	 
	X
	 
	X
	 
	 

	
	· suggest suitable packaging for a variety of food types in different circumstances
	 
	X
	 
	X
	 
	 

	
	· identify food labelling requirements
	 
	X
	 
	X
	 
	 

	
	· ethical considerations in declaration of ingredients
	 
	X
	 
	X
	 
	 


Food Technology core: Nutrition and consumption

	Students learn about:
	Students learn to:
	Unit 9.1
	Unit 9.2
	Unit 9.3
	Unit 10.1
	Unit 10.2
	Unit 10.3

	· nutritional components of food – food nutrient groups
– proteins
– carbohydrates
– lipids
– vitamins
– minerals
– water


	· explain the role of the nutritional components of food in the body


	X
	 
	 
	 
	X
	 

	· the role of fibre in the diet


	· describe the significant role of fibre in the diet


	X
	 
	 
	 
	X
	 

	· foods which are developed to enhance health including:
– probiotics
– functional foods
	· discuss the role of nutritionally modified foods in the diet


	 
	X
	 
	 
	X
	 

	
	· discuss current developments in the nutritional modification of food


	 
	X
	 
	X
	X
	 

	· implications of under and over nutrition and diet-related disorders such as:
– diabetes type 2
– coeliac disease
– obesity
– anaemia
– osteoporosis
– coronary heart disease
– hypertension
– colon cancer


	· outline conditions of over and under nutrition with reference to at least two diet-related disorders


	X
	 
	 
	
	X
	 

	
	· explore the incidence of and reasons for eating disorders in women and men


	X
	 
	 
	 
	X
	 


	Students learn about:
	Students learn to:
	Unit 9.1
	Unit 9.2
	Unit 9.3
	Unit 10.1
	Unit 10.2
	Unit 10.3

	· anorexia and restrained eating
	· describe the nature of anorexia and how it compares with other forms of disordered eating
	X
	 
	 
	 
	X
	 

	· food consumption in Australia and the impact this has on nutrient intake and health
	· relate the impact of changes in food consumption patterns to health
	 
	X
	 
	X
	 
	 

	· influences on food selection and the subsequent effects on health
	· outline how diet can assist in preventing and managing dietary disorders
	 
	X
	 
	 
	X
	 

	· national guidelines for healthy eating including the National Dietary Guidelines for children and adolescents
	· identify broad guidelines for healthy eating to promote optimal health and prevent disease
	X
	 
	 
	 
	X
	 

	· nutrition labelling
– health claims
– legal requirements
– labelling symbols such as Glycaemic Index and Healthy Heart tick
	· analyse the nutritive content of food using electronic databases either online or by using a CD-ROM
	X
	 
	 
	X
	 
	 

	
	· discuss the value to the consumer of endorsed labelling symbols
	 
	X
	 
	X
	 
	 

	· nutritional requirements of different stages of the lifecycle
– pregnancy
– lactation
– infancy
– childhood
– adolescence
– adulthood
– aged
	· outline the special nutritional requirements at different stages of the lifecycle for both females and males
	X
	 
	 
	 
	X
	 

	· selection of nutritious foods
	· design, plan and prepare balanced diets for various stages of the lifecycle
	 
	X
	 
	 
	X
	 

	· changes in consumption patterns in relation to processed and unprocessed food
	· conduct an advanced web search using appropriate search engines to identify trends in food consumption
	 
	X
	 
	X
	 
	 

	
	· tabulate data using a spreadsheet and generate graphs for analysis
	 
	X
	 
	X
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