Manual content allocation tool: Food Technology Years 7–10


Food Technology Focus area: Food for special needs

Special food needs arise for a variety of reasons including age, health, lifestyle choices, cultural influences or logistical circumstances. Students will explore a range of special food needs and the means to satisfy these. Students will plan and prepare safe and nutritious foods to meet specific food needs in various circumstances.

	Students learn about:
	Students learn to:
	1
	2
	3
	4
	5
	6
	7
	8

	· circumstances which lead to special food needs including

· stages of the life cycle

· health status such as 

· allergies and intolerances

· recovery from illness/injury

· diet-related disorders

· lifestyle choices such as

· athletes

· vegetarians

· cultural influences and religious beliefs

· logistical considerations such as bush walking, camping, hospitals, canteens, nursing homes and plane travel
	· identify the circumstances that may lead an individual to have special needs
	
	
	
	
	
	
	
	

	· 
	· outline the special requirements for each stage of the life cycle
	
	
	
	
	
	
	
	

	· 
	· explore the impact of a variety of health needs on the food requirements of the individual
	
	
	
	
	
	
	
	

	· 
	· investigate the effects of lifestyle on food needs
	
	
	
	
	
	
	
	

	· 
	· examine cultural influences and religious beliefs which may impact upon food needs
	
	
	
	
	
	
	
	

	· 
	· identify the logistical impacts on food needs and suggest suitable methods of meeting these logistical needs
	
	
	
	
	
	
	
	

	· support networks for individuals with special needs
	· examine a range of support networks available for individuals with special needs
	
	
	
	
	
	
	
	

	· preparation and processing of foods for special needs such as low kilojoule, low salt, high fibre, high protein, low fat
	· identify examples of foods that are processed/prepared to suit individuals with special needs 
	
	
	
	
	
	
	
	

	· 
	· assess the suitability of a range of processed/prepared foods for dietary disorders
	
	
	
	
	
	
	
	

	· 
	· explore methods of processing/preparing foods in the home to suit a specific need


	
	
	
	
	
	
	
	

	· planning considerations for safe and nutritious foods for special needs:

· menus for special needs 

· number of courses

· customer

· cost

· time available


	· analyse the nutritive value of a dish
	
	
	
	
	
	
	
	

	· 
	· identify foods that are suitable for a number of special needs
	
	
	
	
	
	
	
	

	· 
	· design, plan and prepare a menu/meal/dish suitable for a particular special need
	
	
	
	
	
	
	
	

	Additional content

	· specific circumstances which lead to special nutritional needs
	· research the circumstances of a particular group 
	
	
	
	
	
	
	
	

	· 
	· organise a dietary plan
	
	
	
	
	
	
	
	

	· 
	· produce a multimedia presentation to educate members of the community
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