
Stage 5 Food Technology

Focus area: Food in Australia

Core: Nutrition and consumption and Food preparation and processing

Unit name: The Australian way

Duration: 12 weeks (five 70 minute periods per 2 week cycle)

Placement: Term 2 Week 3 Year 9

Unit description
Migration has had a dramatic effect on the food eaten in Australia. Students will examine the history of food in Australia, beginning with traditional bush foods prepared by Aboriginal and Torres Strait Islanders, the influence of early European settlers together with continuing immigration from a variety of cultures, and examine the subsequent effects on contemporary Australian eating patterns. They will also examine the social, economic and environmental impact of food processing technology. Student will examine the impact of food consumption on nutrition of a selected cultural group. Students will plan and prepare safe foods, which reflect the eclectic nature of Australian cuisine.

Syllabus outcomes

Core outcomes
A student:

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

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

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

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

5.4.2
communicates ideas and information using a range of media and appropriate terminology.
Focus area outcomes

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

5.5.2
plans, prepares, presents and evaluates food solutions for specific purposes.
Unit objectives
Knowledge, understanding and skills
Students will develop:

1. knowledge, understanding and skills related to food hygiene, safety and the provision of quality food

3. knowledge and understanding of nutrition and food and consumption and an appreciation of the consequences of food choices on health

4. skills in researching, evaluating and communicating issues in relation to food

5. skills in designing, producing and evaluating solutions for specific food purposes.
Resources
Blake, G., Gualtieri, R., Fanninf, A., and Cornius-Randall, R. (2004) Food Technology First, Pearson Education Australia, Melbourne.

Sullivan, C., Meredith, S., and Weihen, L. (2004) Hi Tech: Food Technology Stage 5, Heinemann Harcourt Education, Melbourne.

Food Works NPC Version 3.02

Food Technology: Food in Australia

	Students learn about


	Students learn to


	Teaching and learning strategies
	Evidence of learning


	Registration

	Week 1

Core(FPP)

· food safety and hygiene practices including

· ​​personal hygiene

· food hygiene

· safe work practices


	· demonstrate safe, cooperative and hygienic work practices

· assess food handling requirements for a variety of situations
· describe legislation specifically linked to food safety
	· Revise food safety and hygiene from Unit 1 and reinforce during practical lessons.
· Acknowledge/praise co-operative team work in class.
· Provide students with a number of scenarios in which food handling requirements may need to vary due to limited resources (e.g. picnic/outdoor barbeque/buffet).
· Ask students to identify potential food safety risks and the ways in which they can be avoided.

· Discussion of food safety legislation.

	· Students demonstrate safe, cooperative and hygienic work practices during practical experiences. Assessed using observation checklist every practical.

· Students demonstrate their understanding by responding to verbal questioning from teacher.
· Students identify potential food safety risks and are able to recognise food handling requirements in different situations.
	

	Core (FPP)

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

	· Teacher demonstrates use of appropriate techniques and equipment during practical food activities.
	· Students demonstrate the use of appropriate techniques and equipment. Assessed using observation checklist every practical.
	

	· use of foods native to Australia

	· investigate traditional and contemporary use of native/bush foods
· modify a recipe to include traditional ingredients/bush food
	· Introduction to the unit vocabulary activity.
· What did the Aborigines eat? Cloze passage.

· Traditional Aboriginal food supply – cut and paste activity.

· Contemporary use of bush foods worksheet 

Practical application: 
1. Recipe modification using bush foods. Shortbread using wattle seed).
	· Completion of class work

· Completion of recipe modification.

· Practical observation checklist.
	

	Week 2

· early European influences including

· diet of early Europeans
· introduction of new foods to Australia
	· discuss the impacts of early European influences (impact of migration on food habits)
· consider the nutritional implications to indigenous Australians of less traditional food being eaten as a consequence of European settlement
	· Early European influences Literacy activity WS 3.3, Food Technology First.

· Followed by class discussion.
· Ration conversion to metric.

· Homework research: The affect of Aboriginals eating British foods.
	· Completion of class work (Literacy).
· Participation in class discussion.
· Completion of homework research task.
	

	Core (NC)

· selection of nutritious foods
	· design, plan and prepare balanced diets for various stages of the lifecycle
	· Design a menu for one  week for a family of three using the rations supplied to the First Settlers.

Practical application: One meal from the menu designed from rations.
	· Menu designed from rations.

· Observation checklist.
	

	· multicultural influences including

· effects of immigration on lifestyle and food habits

· types of foods and flavourings
· preparation techniques and cooking methods
	· identify the major multicultural influences on contemporary Australian diets
· investigate/examine the food habits of a specific culture
	· Jigsaw activity: divided into groups each group becomes an “expert” on one culture that has influenced Australian diets.

· Assessment task: Research task to investigate the food habits of a specific cultural group.
	· Completion of jigsaw activity summary sheet as a group.
· Assessment Task Individual work (ICT).
	

	Weeks 3, 4, 5 and 6

Core (FPP)

· 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
· explain how different cuisines are created by varying basic ingredients and techniques
· generate procedural text to outline the steps in processing and preparing food products using a word processing package

	Practical application: British influence

Practical application: Chinese influence

Practical application: European influence

Practical application: Middle Eastern influence

· Word process a selected recipe.

	· Answer questions about recipe – different cuisines created by varying various ingredients.
· Practical observation checklist.
	

	· evolution of an Australian cuisine

	· discuss the defining characteristics of Australian food
· design, plan and prepare safe food items, which reflect the changing nature of Australian cuisine
	· Mind map: characteristics of Australian food.

· Create a time line of significant developments in Australian cuisine.

· Case study: Look how far we have come – the transformation of Australian palates, p. 84 Food Technology First.

Practical application: Mince Pie with Potato and Pea Mash.
	· Contribution to class mind map.

· Responses to Case study activity.
· Practical observation checklist.
	

	Week 7 and 8
Core (FPP)

· 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
	· Comparison of a kitchen in the 1900s to one in the 20th century, discussion and mind map.

	· Responses to verbal questioning by teacher.
	

	Core (NC)

· 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

· tabulate data using a spreadsheet and generate graphs for analysis


	· Students conduct a web search to identify trends in food consumption.

· Students compile research to create a spreadsheet/graph.

	· Spreadsheet and graphs generated from data collected from web search.

	

	· influences on food selection including

· physiological

· psychological

· geographical (topography/climate)

· social

· economic

· technological

· religious
· media/advertising
	· examine the influences on food selection and changes in eating habits
· assess the relative impact of current circumstances on food selection
· examine the impact of media on food selection
	· Describe or explain the influences on food selection using examples.
· Complete – For you to do question 7a and 7b, page 92 Food Technology First.
· Homework activity: collect articles from newspaper or magazine on food in the media. 

· Class discussion on the media influence on food.
	· Completion of class work.
· Participation in class discussion regarding homework activity.


	

	· factors affecting current consumption patterns including

· social

· economic

· nutritional

· environmental
	· relate changes in consumption patterns to their social, economic, nutritional and environmental impact


	· Class discussion on the changes in consumption patterns.
· Worksheet: Factors affecting current consumption patterns.


	· Responses to verbal questioning by teacher.
· Completion of worksheet.

	

	Week 9
Core (NC)

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

	· Complete a table listing the influences on food selection and the effects on health with ways diet can prevent or manage dietary disorders.

	· Completion of table summarising influences on food selection.

	

	Core (NC)

· nutrition labelling

· health claims

· legal requirements 
· labelling symbols such as Glycaemic Index and Healthy Heart tick
	· discuss the value to the consumer of endorsed labelling symbols


	· Discuss nutrition labelling with regard to influence on food selection.
· Link class discussion to influence on food selection – media and advertising.
	· Students demonstrate their understanding through responding to verbal questioning by teacher.
	

	Core (NC)
· 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
	· Complete Looking back, page 54, Food Technology First.
· Complete For you to do, page 54, Food Technology First.
	· Completion of class work.
· Responses to verbal questioning by teacher.

	

	Core (NC)
· foods which are developed to enhance health including

· probiotics
· functional foods
	· discuss the role of nutritionally modified foods in the diet
· discuss current developments in the nutritional modification of food
	· Definition of probiotics and functional foods.

· Case study: Yakult, p. 45, Food Technology First.
	· Answers to case study from textbook.

	


Additional content

	Students learn about


	Students learn to


	Teaching and learning strategies


	Evidence of learning


	Registration

	Weeks 10, 11 and 12 (including revision and test periods)
· development of food production and processing from both historical and contemporary perspectives (additional content)

	· investigate the development of the Australian food industry in consideration of food-related technologies that have emerged over time
	· Select one sector of the Australian food industry and research its developments. Write a report on this sector of the industry.

 
	· Completion of written research report.


	

	Core (FPP)

· industrial food preparation

· levels of processing 

· additives 
· environmental, social, health and economic effects

	· identify the varying levels of processing and accompanying changes that occur to food
· identify the role of additives in food processing
· discuss the environmental, social, health and economic implications of food processing
	· Class discussion of primary and secondary processing.
· Activity Food Additives code breaker. Using the Food Additives Shoppers Guide decipher the additive codes on a snack food.
	· Answer questions about primary and secondary processing.
· Completion of Food Additives code breaker.
· Participation in class discussion on environmental, social, health and economic implications of food processing.
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