Start
students

1. PIZZA

Students can change/add:
Sauce, cheese, toppings,
herbs, flavour profiles

Ideas: Mexican - Mediterranean «
Breakfast « Aussie + Vegetarian

2. FRIED RICE

Students can change/add:
Protein, vegetables, sauces,
herbs, spices

|deas: Teriyaki « Thai-inspired «
Curry « Vegetarian

3. PASTA SAUCE

Students can change/add:
Protein, vegetables, herbs,
cheese, spices

Ideas: Creamy Tomato +
Spicy + Mediterranean

4. WRAPS

Students can change/add:
Protein, salad, sauce,
cheese, seasoning

Ideas: Mexican + Greek -
BBQ - Asian-inspired

Students can change/add:
Fillings, cheese, spices, dips

Ideas: Breakfast
Mexican-inspired = Vegetarian

5tudents can change/add:
Cheese, vegetables, herbs, meat

|ldeas: Pizza - Spinach & Feta -
Bacon & Corn

Vegetable Hero Fritters
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with a simple base recipe and let
create thelr own unique food product.

1. FRITTERS

Students can change/add:
Vegetable base, herbs,
cheese, spices

Ideas: Corn & Cheese » Zucchini »
Sweet Potato « Curry

8. LOADED WEDGE

Students can changeladd.
Toppings, sauces, cheese, protein

Ideas: Mexican » BBQ « Greek »
Loaded Breakfast

9. NACHOS

Students can change/add:
Protein, beans, vegetables,
salsa, cheese

Ideas: Classic + Vegetarian «
BBQ - Breakfast

10. SAVOURY SCROLLS

Students can change/add:
Filling, cheese, sauce, herbs

6‘5

ldeas: Pizza + Pesto -
Cheesy Vegemite - Mexican

11. BURGER PATTIES

Students can change/add:
Protein, herbs, spices, fillings

Ideas: Mediterranean » Mexican = |
Aussie « Vegetarian

12. DUMPLINGS

Students can change/add:
Filling, seasoning, dipping sauce

Ideas: Chicken & Ginger «
Vegetable « Sweet & Spicy
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o Creativity Within Constraints
@ Real-World Decision Making
& Product Development Skills
® Student Ownership & Choice
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