Manual content allocation tool: Food Technology Years 7–10


Food Technology Focus area: Food service and catering

Food service and catering are important areas of the food industry. They provide people with both food and employment. Students will examine food service and catering ventures and their operations across a variety of settings and investigate employment opportunities. Students will plan and prepare safe and appealing foods appropriate for catering for small or large scale functions.

	Students learn about:
	Students learn to:
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	· food service and catering ventures including

· profit, eg restaurants

· nonprofit, eg hospitals
	· examine a variety of food service and catering operations
	
	
	
	
	
	
	
	

	· the economic and social value of the food service and catering industry
	· discuss the contribution of the food service and catering industry to society
	
	
	
	
	
	
	
	

	· employment opportunities including

· back of house, eg chef, kitchen hand

· front of house, eg waiter, supervisor

· management

· delivery
	· conduct an advanced web search using appropriate search engines to investigate employment opportunities in the hospitality industry including remuneration and full-time, part-time and casual work opportunities
	
	
	
	
	
	
	
	

	· employer and employee rights and responsibilities with regard to food establishments such as

· OHS Act

· industrial legislation such as industry awards, enterprise agreements

· anti-discrimination legislation

· EEO principles
	· outline the responsibilities of the employer and employee under various Acts and legislation with regard to food establishments
	
	
	
	
	
	
	
	

	· 
	· assess and manage risks when preparing and managing foods
	
	
	
	
	
	
	
	

	· 
	· demonstrate safe work practices when preparing and serving food
	
	
	
	
	
	
	
	

	· consumer rights and responsibilities in relation to food including

· safety and hygiene

· value for money

· accurate information with regard to food labelling and marketing
	· outline the rights and responsibilities of consumers with regard to food
	
	
	
	
	
	
	
	


	· menu planning considerations such as

· scale of function

· types of menus for example cyclic, a la carte

· facilities, staff, time, money

· time of year, time of day, occasion

· health, occupation, gender, age, preferences, number of people
	· compare and contrast a variety of menus from a range of catering and service operations
	
	
	
	
	
	
	
	

	· recipe development including

· ingredients to be used

· method of preparation

· quantity required for various portions

· cost per portion

· measuring

· recipe writing
	· identify the elements of a recipe
	
	
	
	
	
	
	
	

	· 
	· compare a recipe for a small scale production with a recipe for use in large scale catering
	
	
	
	
	
	
	
	

	· 
	· develop/modify a recipe for use in large scale catering
	
	
	
	
	
	
	
	

	· purchasing systems – ordering, receiving, controlling, issuing
	· examine organisational systems used in a service or catering operation
	
	
	
	
	
	
	
	

	· food service and catering considerations such as

· plating food

· style of meal

· number of courses

· customer requirements

· cost

· time available
	· design, plan and prepare safe and appealing food items appropriate for catering for small or large scale functions
	
	
	
	
	
	
	
	

	· 
	· determine an appropriate table layout or setting for a specific style of meal
	
	
	
	
	
	
	
	

	Additional content
	
	
	
	
	
	
	
	

	· aspects of operating a small food business venture including:

· economic

· legal

· environmental

· commercial
	· create a proposal for a small food business venture using a design brief approach
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