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Assessment Overview

Assessment Details

Objectives / Evidence

Part 1 — Prototype

Part 2 - Portfolio

Y-week unit

Students are assessed on their
ability to:

e  Understand and
restate the design
bricf.

e Identify and
analyse the needs of
the target user.

e  Conduct and
interpret nutritional
and market rescarch.

*  Generate. develop,
and justify food
product deas.

. Plan and manage
the design and
production process.

*  Demonstrate
practical cooking
skills and safe food
handling.

. Evaluate and reflect
on their product and
leaming.

1.Design Brief & Target User

Task: Restate the design brief in their own words.
Focus: 1dentify the target audience (c.g.. tecnage
athletes. dancers, those with dietary restrictions).
Portfolio Evidence: Description of target user’s
Iifestyle, activity level, and food needs.

2.Nutritional Research

Task: Rescarch and explain the rok of carbohydrates,
protein, and hydration in supporting energy and
recovery for active teens.

Portfolio Evidence: Nutntional research tables.
examples of healthy energy /recovery foods, and
cxplanation of nutrient functions.

3.Market Research

Task: Conduct market research (surveys, interviews,
competitor analysis) to identify consumer needs and
preferences.

Portfolio Evidence: Market research tables, survey
results, analysis of existing products.

4.Product Design & Planning

Task: Generate and sketch two possible food product
ideas, annotate with nutritional and practical features.
Portfolio Evidence: Annotated sketches, checklist for
nutritional balance, energy/recovery support, appeal,
practicality, safety. and sustainability.

5.Recipe Development

Task: Develop a detailed recipe card for the chosen
product, including ingredieats (metric units), method,
and equipment.

Portfolio Evidence: Recipe card (created in Canva),
labelled sketch of the planned product.

6.Prototype Testing & Feedback

Task: Trial the recipe, document the process with photos,
gather feedback from self and peers, and refine the

product.
Portfolio Evidence: Photos of key stages, feedback table,

reflection on Improvements.

7.Final Production & Reflection

Task: Produce the final product, demonstrate safe and
hygienic cooking practices, and reflect on teamwork,
time management, and problem-solving.

Portfolio Evidence: Documentation of cooking process,
reflection on organisation, challenges, and solutions.

8.Evaluation

Task: Evaluate the final product agamst design goals
(nutnition, appeal, convenience, hygicne, sustamability)
using a rating sy stem (Achieved / Partly / Not yet).
Portfolio Evidence: Sensory evaluation (appearance,
aroma, texture, flavour), reflection on leaming and skills
developed.

Y.Evaluation

Task: Evaluate the final product agamst design goals
(nutrition, appeal, convenience, hygicne. sustamnability)
using a rating system {Achieved / Partly / Not yet).
Portfolio Evidence: Sensory evaluation (appearance,
aroma, texture, flavour), reflection on leaming and skills
developed.



1. Health & Physical Education
Nutrition and Wellbeing:
Students learn about the role of nutrition in supporting physical activity, energy, and recovery—directly linking to health education topics such as healthy eating, body systems, and personal

wellbeing.
Fitness and Performance:

Understanding how food choices impact athletic performance and recovery cc with physi ducati on training, ise, and sports science.
2. Science

Biology & Human Body:

Exploration of nutrients (carbohyd proteins, fats, vil
Food Chemistry:

Investigating the properties of food materials and how they change during cooking relates to chemistry such as chemical ions, states of matter, and energy transfer.

and their f i in the body links to biology topics on digestion, metabolism, and body systems.

3. Mathematics
Measurement & Data:

Students use metric units for ingredi Lleulaty ing sizes, and interpret nutriti ing to maths skills in measurement, ratios, and data analysis.
Survey & Statistics:
Conducting mark

4. English

Ci ication & Lit, yi

Students develop written briefs, research reports, and reflections, enhancing skills in reading, writing, and presenting info rmation.
Critical Thinking:

and

survay results links to statistics and probability.

Analysing sources, evaluating information, and justifying choices supports literacy and argumentation skills.

5. Design & Technologies

Design Process:

The unit's focus on identifying needs, g ing ideas, prototyping, and evaluating solutions is to design and technologies subjects.
Project Management:

Planning, coll ing, and g aret ferable skills for other technology and design projects.

6. Humanities & Social Sciences

Ethics & Sustainability:

Considering social, ethical, and sustainability f infood design links to h ities topics on ible citi ip i Limp and ethical decisic
7. Digital Technologies

Digital Presentation:

Creating recipe cards and presentations using digital tools (e.g., Canva) supports ICT capability and digital literacy.

Rel Achi / Unit Objectives / Standard Elab. i Rel A Standard / Unit Objectives / Standard Elaborations
Achievement Standard Standard Elaborations
. plain how peopl rking in design and technologies occupations . Students axplain how people working in design and technologi
ider f thati t design isi and the technologies used to fi thatimpact design decisions and technologies used to produce products,
prod prod i and envi ices, and envirc
. Identify the ch y to design soluti to realise preferred . Students identify changes necessary to design solutions to realise preferred futures.
futures they have described. e When producing designed solutions foridentified needs or opportunities, students
*  When producing designed solutions for identified needs or opportunities, L the features of technologies and their appropri forthe i ded purpose.
d the features of technol and their appropri e  Stud created d sol fora range of by i gating and defining,
fortheintended purpose. [ ing and d 1g, producing and impl ing, collaboratingand ging, and
. Students create designed solutions for a range of contexts by investigating evaluating.
and defining, g ing and designing, producing and impl ing, e  Thaydevelop and communicate design ideas using sketches, models, and digital
ing and ging, and evaluating. presentations.
e  Theydevelopand i design ideas using ., models, and e  Stud work collab ively, flexibly, and safely to produce food-based solutions.
digital presentations. e Thayaval andp using criteria such as inability, cost, appeal,
. Stud work collab ively, flaxibly, and safely to produce food-based and feedback.
solutions.
. They evaluate oL and p using criteria such as

Ahaek

ility, cost, appeal, and fi



Unit Outline and Curriculum Alignment
Unit Qutline and Description Unit Outline and Description

Content Descriptions (ACARA) ACTDEK071

Investigate how design and technologies solutions are developed jor preferred futures, including social, ethical. and sustainability factors.

ACTDEK0T73

igarte and make jud, on how the charvacteristics and properties of food materials determine preparation techniques and presentation.

ACTDEPO7S

Critigue needs or opportunities for designing solutions and identify key requi and constraints. igate user needs, preferences, and constraints.

ACTDEPO76

G , develop, and ¢ icate design ideas and possible solutions informed by user research.
ACTDEPO78

Plan and manage projects individually and collaboratively, considering time, cost, and sustainability.
ACTDEPOSO

Evaluate design ideas, processes, and solutions against critevia for success that include user needs and preferences.

Assumed Prior Knowledge 1.Basic Food Safety and Hygiene

. Understanding safe food handling and kitchen hygiene practices.
. Ability to follow instructions for safe use of equipment.

2. Fundamental Cooking Skills
. Experience with basic king hods (e.g., ch ing. mixing, grilling).
. Ability to read and follow a simple recipe.

3. Nutrition Basics

. Awareness of the major food groups.

*  Understanding the importance of balanced meals.
4. Design Thinking Foundations

. Familiarity with the design process: identifying a p , brai; ning soluti and eval
. Experience with simple research tasks (e.g., finding inf ion online, € findi

5. Portfolio or Project Work
. Ability to di it ingin a portfolio format.

. Experience ingon ing and providing feedback

ing outcomas.



Teaching Sequence

Week 1

Week 2

Rational

Rationale:

Students complete OnGuard to develop essential knowledge and skills related to safety, wellbeing, responsible

Waeblink

On Guard Safety Training

Education Portal | OnGuard v3 NeXT GeN

behaviour, and digital citizenship. The program supports students in understanding school expectations, managing risks,
acting responsibly in learning environments, and contributing pasitvely to the school community. These skills underpin

safe participation in practical Food Technology lessons and future workplace settings.

Curriculum / Objectives

ACTDEKO71 - Investigate how
design and technolegies
solutiong are developed for
preferred futures.

ACTDEPOT7S5 - Critique needs or
pportunities for designing
solutions and identity key
requirements and constraints.
ACTDEPO76 - Generate and
develop design ideas and
possible solutions.
ACTDEPO78 - Plan and manage
projects individually and
laboratively, ¢ dering
tme, cost, and sustainability.
ACTDEPO7S - Critique needs or
opportunities for designing
solutions, identifying user
needs, preferences, and
constraints.
ACTDEPO76 - Generate,
develop and communicate
design ideas and possible
solutions informed by user
research.

ACTDEPO&0 - Evaluate design
ideas, processes, and solutions
againet criteria for success that

Learning Intentions & Success
Criteria

LI

Understand what the design brief is
asking them 1o do.

Identity key requirements and
congtraints of the task.

Restate the beief in their own words
to show unde rstanding.

Begin rasearching food choices
suitable for fitne ss and wellbeing.
sC

Explain the purpose of the Food for
Fitness challenge.

Identify the target audience and
problem.

Restate the design brief clearly in
their own words,

Start a short research plan {what,
where, and how to research).

LI

Identify the target user for their
“Foed for Fitness"” product.
Understand how user needs,

preferences, and lifestyles influence
design decisions.

Develop a clear user profile to guide
their food product design.

sC

Learning Experiences

Lessan 1 -0 Ju i

"Whyis food impartant for finess?”

“What types of me als do athletes or active people need?"
Examples {e.g.. smoothie bowl, protein snack box, healthy wrap).
THE DESIGN BRIEF

The Challenge:

You've just been hired as a Junior Food Product Developer for anew youth focused food brand called “Fuel Up!™ — a companyan a mission
to help active teens stay healthy, snergised, and ready to move!

Your job?

To create sdelicious, nutritious, and convenient food product that supports energy and recavery for busy, sctive teenagers like YOU —
whether they're heading to training, dance, the gym, or just trying to survive afull day of school and sport.

As a class, highlight key ports:

Who sitfor?

Whatdo theyneed?

Whyis it smportant?

What are the constraints (ingredients, tene, nutrition, etc.)?

Restate the design brief in your own words.

Students restate the brief in their own words, using prompts such as:
“Ineed to design and make..."

*This is for..."

*The purpose of mymealisto..."

"It neads to include....”

Exampile:

Original brief: Design and produce a nutritious meal suitable for a person who participates in regular physical actiity.

Restated: | nesd to create a healthy and balanced meal that i ves energy and nutrents to people who exercise regularly, helping them stay
strong and recover quickly,

Fast Finisher



Week 3

include user needs and
preferences,

Curriculum / Objectives

ACTDEKO71 - Invastigate how
design and technologes
solutions are developed 1or
preferred futures, including
social, ethical, and sustainability
factors.

Applied: Students explore how
nutrition affects teen health,

Describe the characterigtics and
needs of their target user.

Explain how their user's lifestyle
affects food choices.

Create a detailed user profile 1o
Include In their design fetio.

Learning Intentions &
Success Criteria

LI

Identify key nutrients that support
teen health, energy, and recovery.
Understand the functions of
carbohydrates, proteins, and
fuids in the body.

Start Research

Students identify what they need to find out:

What nutrients are important for fitness?

What foods provwde these nutrients?

What recipes or meals suit active people?

Wherecan | find retiable information? [e.g., Eat for Heatth, Nutrtion Australia)

Students complete a simple research planners

Revisit the Design Brief:

The Challenge:

You've just been hired as a Junior Foad Product Developer for anew youth focused food brand called *Fuel Up!™ — s compsnyon a mission
to help active teens stay healthy, snergised, and ready to move!

Your job?

To create adelicious, nutritious, and convenient food product that supports energy and recovery for busy, sctive teenagers like YOU —
whether they're heading to training, dance, the gym, or just trying to survive afull day of schoal end sport.

Class discussion:

Who else might need special food products for fitness? |e.g., athietes, gym -goers, busy prof|
Show exarmples (images or ads) of existing fitness foods (protein batls, smoothies, pre-warkout snacks)
Groups of 3to pick oneimage and analyse the i mage using a visust thinking model

Selecta TARGETGROUE:

Teensge athletes

Tesnage dancers

Tesnagers trying to build muscle or lose weight

Tesnsgers with dietary restrictions (glutendree, plont-based, etc.)

Brainstorm your selected groups needs in thew food {sources)? Type of food? What influences their foad chaices in their over alldaily actidty
and bodily function?

Campl portfolio task
Target User
Who s your product for? (e ., teenage sthiste, ge dancer, ege dietary restrictions)

Describe their lifustyle, activity level, and what kind of food they might need
Target User:

Learning Experiences

JProten/Hydration ~ Enesgy/Ae

Scenario
“You're about to play s netball final - what foods would help you perform best?"
With a partner or 2 brainstorm using the knowled ge ganed from previous lesson
Taday's focus: Energy and Recovery Nutrition for Teens — looking at carbs, protein, and hydration.
Carbohydrates: Body's main energy source (wholegrains, fruits, starchy veg).
Protein: Builds and repairs muscle [iean meats, eggs, beans, dairy).
Hydratson: Maintains body termperature and performance {(water, electrotyte drinks),



Week 4

energy, and recovery 1o guide

Anatyse which foods are best for

food design declsicns. energy before exercise and
ACTDEXO73 - Investigate and y after
make judgments on how the Apply nutritional knowledge to

h ics and p ies of inform food design decisions for
food materials determine their Food for Fitness Folio.
preparation technigues and sC
presentation.

Describe the role of

Applied: Students analyse
nutrients in foods
(carbohydrates, proteins, fluids)
and their functional effects on
energy and recovery.
ACTDEPO7S - Critique needs or
opportunities for designing
solutions and investigate user
needs, preferences, and
constraints.

Applied: Students research teen
dietary requirements and energy
need to inform their Food for
Fitness product design.
ACTDEPO76 - Generate, develop,
and test design ideas and
solutions.

Appled: Students use nutritional
knowde dge to plan and justity
food choices for pre- and post-
axercise meals.

Curriculum / Objectives

carbohydrates, protein, and
hydration in supporting energy
and recovery.

Identity foods high in these
nutrients suitable for teenagers,
Explain how nutrtion choices
relate to physical activity and
performance.

Use reliable sources to research
and record nutrition information.

Learning Intentions &

Success Criteria

ACTDEKO71 - Investigate how design L)

and 1echnologe s soluticns are
deveioped for preferred futures,
considering social, ethical, and
sustainability factors.

Appled: Students explore how

understanding consumer needs and
preferences influences healthy food

product design.
ACTDEPO7S - Critique needs or

opportunities for designing solutions

and investigating user needs,
preferences, and constraints,

Understand what market
research is and why it is used in
food design.

Identity target audiances for
fitness-related food products.

B

Youwill research three key i that energy,
Carbohydrstes (Energy foods}

Protein (Growth and repair]

Hydration (Fuids and slectrolytes)

Use reliable websites suchas:

Eatfor Health

Nutrition Australia

and recovery for active teenagers in your portfolio task

Sports Dietitians Australia

Better Health Channel

Task3 Assessment Portfolio Task: Nutritionsl Research Tables

Explain what foods and nutrients help with energy, performance, and recovery.
What nutrients are mostimportant far active teens?
Give examples of heaithy energy or recovery foods.
Howdo carbs, protein, and hydration support activity?

Mediterranean Chicken Wraps (serves 2)
Method
. Grillor panfrychicken with olive oil and herbs until cooked through.

. Sbice chicken into strips.
- Spread Greek yoghurt on the wrap.

. Add spnach, tomatoes, cucumber, onion, feta, and chicken.
. Drizzte with lemon juice, rolt up the wrap, and serve.
. Nutrient Overview (per serve - approximate}

. Why it's Great for Fitness

. Balanced with carbs, protein, and healthy fats.

. Quick and portable - sdeal for lunch or post-training meals.
. Suppons energy, performance, and recovery.

Learning Experiences

Class discussion: "What makes afood product successful?”

+Students brainstormideas

E in market h - the p of finding cut what consumers want and why.
Types: Primary {surveys, taste tests, intervdews)

y (websites, articles, comp )

Collect and i P rk
research data to inform their
own design ideas.

sC

Detine what market research is
and explain s purpose.

Explore Exsting Market (15mins)

Students exarmine examples of *Food for Fitness” products (e.g., protein wraps, smoothie bowls, energy snacks).
In pairs, they answen

Whois the product sirmed at?

What makes it sppeal?

What are its strengths and weasknessas?



Appled: Students identify target
audiences and analyse usar
requirements for titness -relate d
food products.

ACTDEPO76 - Generate, develop,
and test design ideas and solutions.
Applied: Students use market
research data to micem their own
food design ideas.

ACTDEPO78 - Plan and manage
projects individually and
collaboratively, considernng
constraints such as time, cost, and
sustainability.

Applied: Students organise data
collection and plan research
methods within project limitations.
ACTDEKO71 - Investigate how design
and technologie s sclutions are
developed for preferred futures,
considering soclal, ethical, and
sustainability factors.

Applied: Students expiore how
designing food products can support
health, nutsition, and wellbeing for
active teens.

ACTDEPO75S - Critique needs or
oppertunities for designing solutions
and identity user needs,
preferences, and constraints.
Applied: Students identity the target
audience, requirements, and
constraints of the Feod for Fitness
design challenge.

ACTDEPO76 - Generate, develop,
and communicate design ideas and
solutions.

Applied: Students restate the design
brief in their own words and begin
brainstoming suitable food
products.

ACTDEPO72 - Plan and manage
projects individually and
collaboratively, considenng
constraints such as time, cost, and
sustainability.

Applied: Students begin planning
and researching food options
suitable for active teenagers.

Identify the target market fora
food product (e.g., active teens,
athletes, and health-conscious
adults).

Gather and record data
[surveys, interviews, online
research).

Use findings 1o guide tood
product decisions in their folio.
Ll

Understand the purpose of 8
design brief in a food design
project.

Identity the requirements and
constraints of the Food foe
Fitness task.

Restate the briet in their own
words to show understanding.

Begin thinking about suitable
tood products for active
teenagers.

sc

Explain what the design
challenge is ssking them to do
and wiy.

Identity key nutnents and needs
for active teens.

Write a clear design brief in
their own words.

Record findings on a Market Research Table:

g
CUT& PASTE
Conduct Simple MarketR h

You will create 3-6 survey questions to ask your peess sbout their preferences, for example:
What type of meal/snack do you prefer after sport?

How important is taste vs. nutrition?

Do you prefer hot or cokd fitness meals?

Students record responses in aquesticnnaire digital and hand drawn table

Discuss quick class results and identify common trends.

Complete Assessment Market Research (Task 4) independently

Discuss the unit focus: Food for Fitness -~ designing nutritious meals for active teens.
Ask:

“What makes a food product sustable for someanea who's actae?"

“Why s nutrition important for performance and recovery?”

BExplain what a design brief is and why it's used in food technalogy.

Highlight key points

Adesign brief is used in Food Technology to guide the design process. It explains what you need to make, why you're making it, and who it's
far. it helps you plan, create, and evaluate your Food Portfalio and/or Food Product, 5o it meets the needs of the task and target audience.

You will now write your own design boef for s nutritious meal or snack designed for active teenagers,

Using the h and p!
Nutrition and key nutrients
The benefits and functions of foods

Consumer neads and preferences

ing stready compl on:

Energyand recovery requiremnents for teens
You will:

State the purpose of their product [what they are designing and why).

Identify the target audience (active teens, athietes, etc ).

Outline the key requirements - nutritional value, ingredients, appeal, and practicaity.
Explain the goals for how the product will support energy, performance, and recovery.

Thedr design brief shoulkd be clear, concise, and show an und
CUT & PASTE WORKSHEET INTO ASSESSMENT Part 2 Define & Design
Part 1: Understanding the Task

ding of how nutrition st

1. Whatis the design chafienge asking you to do?

{Explain in your own wards what you need to creste and why.)

2. Whois your target sudience?

{Who are you desgning this meal or snack for?}

Part 2: Design Brief

Use the prompts below to write your design brief in full sentences.
Now write you design brief formally using the work organised above

Example: “l will design and produce a healthy, high-energy snack bar called ....... fortesnasge netball players to et before training.”

t2 an active lifestyle.



Week 5

Curriculum / Objectives

Learning Intentions & Success
Criteria

Learning Experiences

ACTDEXO71 - Investigate how design
and 1iechnologes solutions are
developed for preferred futures,
considering social, ethical, and
sustainability factors.

Applied: Students explore how nutdtious
food suppons teen health, energy, and
recovery for active litestyles.
ACTDEKO73 - Investigate and make
judgments on how the characteristics
and properties of food materials
detarmine preparation technigue s and
presentation.

Appled: Students examine the
nutritionat composition of foods
(carbohydrates, protein, fats, fluids) and
their effect on energy and recovery.
ACTDEPO7S - Critigue needs or
oppertunities for designing solutions and
identity user needs, preterances, and
constaints.

Appled: Students identify the “must-
have" teatures for energy and recovery
meals to meet the needs of active teens.
ACTDEPO76 - Generate, develop, and
test design ideas and soluticns. Applied:
Students apply nutritional knowledge to
plan and justity their own realistic food
product ideas.

Week 6

Curriculum / Objectives

u

Idantify the key nutrients and features of
anergy and racovery meals.

Understand how nutrition supports

Present the five main categories of must-haves:
Nutritional Balance

Supports Energy and Recovery

eneargy, pert and y for
teens.

Apply this knowledge to plan a realistic
and nutritious foad product idea.

sC

List the key “must-have” features of an
energy or recovery meal.

Explain how nutrients (carbs, protein,
fats, hydration) support active teens.
Apply these ideas to their own meal
design.

Learning Intentions & Success
Criteria

Suitable for Active Teenag
Appealing and Practical
Safe and Sustamable
Ressarch arecipethatis in line with at least 1 of youridess and complete the checklist below
Instructions:
Usethis checklist to plan and evaluate your energy o recavery meal for active teenagers,
Tick {V) each baxwhen your product meets the reguiremeant and write notes or examples 1o explain your choices.
3 1. Nutritionat Balance
4 2.Supports Energy and Recovery
! 3.Suitable for Active Teenagers
11 4. Appealing and Practical
= 5.Safe and Sustainable
Q Reflection:
1. What are two key things your meal does well?
2. What could you improve to make your product even better?

3. How willyour product help active teens with energy, performance, or recovery?

Assessment Task: List 5-8 points your final praduct must achi luding iore (based an nutition, sppearsnce,
c i and st ity). Use the checklist to support you.

1

2

3

4.

5.

&

Idea Generation

Sketch 2 possible designs (digital or hand drawn) including i Use the checklist for P

Learning Experiences

ACTDEKO71 - Investigate how design and
technologie s solutions are developed for

L

Students will select their best Food
for Fitness product idea, justify their

Complete questions

Which idea will you choose and why?



Week 7

preferred futures, considering social,
ethical, and sustainabilty factors.

Applied: Students justify their product
choice bagad on nutrition, sensory appeal,
and suitabilty for active teens.
ACTDEPO7S - Critique needs or
opportunities for designing solutions and
identfy usar needs, preferences, and
constraints.

Applied: Students evaluate how their
product idea meets the design brief, target
audience needs, and success critenia.
ACTDEPO76 - Generate, develop, and
communicate design ideas and solutions.
Applied: Students create a labelled sketch
and a detailed recipe card including
ingredients (metric units), method (using
cooking verbs), and equipment.
ACTDEPD78 - Plan and manage projects
individually and collaboratively, considering
constraints such as time, cost, and
sustainability.

Applied: Students organise their prototype
plan and complete any catch-up tasks to
maintain portfolio progress.

Curriculum / Objectives

choice, and develop a prototype plan
including & detailed recipe card and
labelled sketch.

sC

Choose a product idea and clearly
explain why it best meets the design
brief and success criteria.

Creste a labelled sketch showing the
planned product.

Develop a complete recipe card in
Canva, Including:

Product name and seving size
Ingredients with Australian metric
units

Step-by-step method using coeking
verbs

Equipment required

Complete any outstanding
assessment or catch-up 1asks to
ensure their portfolio is up to date.

Learning Intentions & Success

Criteria

Explain how it best meets your design brief and success crteria.
Attach a labelled sketch of your planned product,
2 Plisn & Pr yp

Create s recipe card using Canva

Name of product, feeds how many? Ingredients including Australian metric units of meast , Steps, equip it

Complete any catch-up assessment tasks

Learning Experiences

ACTDEKO73 ~ Investigate and make judgments on how the u Lesson 1~ Cooking/ Prototype Testing

ch andp ies of food matenals detarmine Students will trial their Feod for Fitness Trisl your recipe before the final production. Take 3-5 phatas of key stages (preparation, cooking,
preparation technigues and presentation. recipe, document the process, gather final product).

Applied: Students trial their recipe to test how ingredients and feadback, and retine their product and

maethods affect the final product. recipe card based on evaluation. Lesson 2 - Pratotype shapsho!

ACTDEPO7S - Critique needs or cpponunities for designing SC

solutions and identify user needs, pref

and ints.

Applied: Students collect and analyse teedback from themsatves
and peers to evaluate strengths and areas for improvement.

Record feedback from yourself and your peers.

Trial their recipe and take 3-5 clear photos How willyou improve yous recipe of method based on this feedback?

of key stages {preparation, cooking, final
product). Record feedback from

Adjust Recipe Card using feedback

ACTDEPO76 - Generate, develop, and test design ideas and
solutions. Applied: Students refine their recipe and methed
based on feedback and update their recipe card accordingly.
ACTDEPODEQ - Evaluate design ideas, processes, and solutions
against comp h iafor

Applied: Students assess how well their trial meets design
criteria such as nutrition, sansory appeal, and practicality.

themsetves and at least two peers, nating
what worked well and what could be
improved. Analyse feedback and explain
how they will adjust their recipe or method.

Update their recipe card to reflact

impeovements based on trial and feedback.



Week 8

Week 9

Curriculum / Objectives

CTDEKO73 - Investigate and make judgments on how the
characteristics and propertie s of food materials determine
preparation techniques and presentation.

Appled: Students produce their final product, applying
appeopriate cooking methods and technigues.

ACTDEPO7S - Critique neads or opponunities for designing
solutions and identify user needs, pref , and ints.

Applied: Students plan and organise their workflow, censidering
teamwork, time management, and safety requirements.
ACTDEPO76 - Generate, develop, and test design ideas and
solutions.

Applied: Students apply their planned recipe and adapt processes
as needed to solve problems during production.

ACTDEPO78 - Plan and manage projects individually and
collaboratively, consid cof such as time, cest, and
sustainability.

Applied: Students work collaboratively, manage resources
efficiently, and demonstrate gafe and hygienic practices.
ACTDEPO80 - Evaluate design ideas, processes, and solutions
against comp iteria for

Applied: Students reflect on what went well, challenges
encountered, and problem-solving strategles applied during the
cooking process.

s

Curriculum / Objectives

ACTDEKO71 - Investigate how u

design and technologies solutions | gy, ants will evaluate and reflect on their Food for
Fitness product, considering nutrition, y
safety, sustainability, and personal learning, 1o identity  o: wnch question below:
successes and areas for improvement.

are developed for prefered
futures, considering social,
ethical, and sustainability factors.

Learning Intentions & Success Criteria

Learning Intentions & Success Criteria

L

Students will produce their final Food foe Fitness praduct while
demonstrating safe, hygienic, and organised cooking practi

and reflect on thelr teamwork, time management, and problem-
solving.

sC

Prepare and cook their final product according 1o their recipe
plan. Demonstrate effective time management to complete tasks
efficiently.

Work collaboratively, showing teanmwork and shared
responsibilities.

Follow sate work practices and maintain hygiene throughout
cooking.

Reflect on their organisation, describe what went well, and
identify challenges.

Explain how they sotved any problems encountered during
cooking.

Learning Experiences

Learning Experiences

Lesson 142 Produce and Present Plan -~ Document Cooking
Final Coak

plans, teamwork, hygiene, and safety.

ppeal (A d ! A Partly/ X Notyet).

Sensory Evaluation

Applied: Students evaluate how
their product promotes healthy
eating, supports fitness, and
consider sustainability and ethics
In food choices.

ACTDEKO73 - Investigate and
make judgments on how the
characteristics and properties of
food materials determine

sC

Assess how well their preduct meets the design goals
(energy, nutrition, taste, texture, convenience, hygiene,
sustainability) using a clear rating system {Achieved /
Partly / Not yet).
Conduct a detailed sensory evaluation, describing

pp aroma, and Navour.

Explain and rate how well your product met your goals

Describe the appearance, aroma, texture, and flavour of your product.

How diditlook, smell, and taste?

Did it match your expectations?
Reflection

What did you learn about food and fitnass through this project?

What skills did you develop?

|f you did this again, what would you change arimprove?

How cen food techrology help promote healthy Idestyles?

Describe and evaluate your use of time, management of



preparation technigques and
presentation.

Applied: Students reflect oo bow
ingredient cheices and cooking
methods atfected the taste,
texture, aroma, and appearance
of their final prod uct.
ACTDEPOA0 - Evaluate design
ideas, processes, and solutions
against comprehensive criteria for
success.,

Applied: Students rate how well
their final product met design
goals foe nutrition, appeal,
conwvenience, hygena, and
sustainability.

ACTDEPO78 - Plan and manage
projects individually and
collaboratively, considernng
constraints such as time, cost,
and sustainability.

Applied: Students reflect cn the
effectiveness of their planning,
time management, and teamwork
throughout the unit.

Reflect on their leaming, including knowledge of food
and fitness, practical skills developed, and challenges
avercome.

identify impeovement s for future projecis and explain
how food technology can support healthy lifestyles.
Complete any catch-up tasks to ensure thelr penfolio is
complete and accurate.




