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Blakehurst High School

Stage 5 Food Technology

Unit of work assessment rationale

The assessment for this unit of work has been developed to enhance teaching and improve learning. It provides students with opportunities to produce work that leads to development of their knowledge, understanding and skills. 

A range of assessment strategies have been used throughout the unit including; practical experiences, research and written projects, written tests as well as peer-assessment and self-assessment. A range of assessment strategies have been developed to cater for a variety of learning styles.

Practical experiences occur throughout the unit providing opportunities to assess students on safe and hygienic handling of food and preparing food for specific purposes.

When developing the main assessment for the unit it became clear that the timing was too late in the unit. With careful rearranging of the course outline this could be rectified. The assessment allows students to build on prior learning and apply their knowledge from the unit of work. This task combines a range of strategies allowing students to perform at their best. 

Throughout this unit evidence is collected via the following methods:

· Safety and hygiene observation check list (practical lessons).

· Marking of assessment task.

· Observation of students completing class work and homework.

· Marking of unit test.

Throughout the unit evidence will be recorded in the following ways and collated in a mark book or display book for the class:

· Completion of observation check list. See attached example.

· Keep a copy of the assessment task marking sheet.

· Complete summary page, using the code discussed in the reporting statement rationale 1–4. See attached example.

Unit 9.1: Body basics

Practical application: Food guides


Weighting 15%
Written task due: 
               Food orders due: 
           Practical date: 


Outcomes assessed

A student:
5.1.1
demonstrates hygienic handling of food to ensure a safe and appealing product.

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

5.5.2
plans, prepares, presents and evaluates food solutions for specific purposes.

Topic: Practical application: Food guides

The Australian government and other organisations have developed food guides to educate the Australian population, for example, the Australian Guide to Healthy Eating and the National Dietary Guidelines.

Your task

Create your own scenario, perhaps based on your own family, or use the scenario below to design, plan and prepare a safe nutritious menu for the family.

Scenario

Jane is 30 years old, works shift work as a nurse and is married to 34-year-old Bob, who works as a carpenter. They have two children Billy aged 10 and Jenny aged 5. The two children attend the local primary school.

1. Plan a suitable menu (breakfast, lunch, dinner and snacks) for a day for this family or your own family based on the Australian Guide to Healthy Eating.

2. Select one part of this menu to prepare in a practical lesson. You will need to have it approved by your teacher. Complete a food order form for the basic ingredients. You are to supply your own major ingredients. Develop a safety and hygiene checklist for the preparation of your meal. Complete the practical in class time.
3. Word process a one-page justification of your food choices. Present in a plastic sleeve.

a. Explain the recommendations of the Australian Guide to Healthy Eating.

b. Does the menu comply with the recommendations of the Australian Guide to Healthy Eating? Why or why not?

c. How could it be improved?

d. Does this menu reflect the Australian Dietary guidelines? Explain why or why not?

4. Taste and evaluate a peer’s meal in terms of the Australian Guide to Healthy Eating.

a. Map your peer’s daily menu on a blank Australian Guide to Healthy Eating.

b. Does the menu comply with the recommendations of the Australian Guide to Healthy Eating? Why or why not?

c. How could it be improved?

Unit 9.1: Body basics

Practical application: Food guides marking guide 

Weighting 15%
Outcomes assessed

A student:
5.1.1
demonstrates hygienic handling of food to ensure a safe and appealing product.

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

5.5.2
plans, prepares, presents and evaluates food solutions for specific purposes.

Marking criteria

1. Plan a suitable menu (breakfast, lunch, dinner and snacks) for a day for this family or your own family based on the Australian Guide to Healthy Eating.

	Outcome
	Level of Achievement
	Criteria

	5.5.2
	High achievement
	· Menu is appealing and meets the needs of the family.

· Menu is in correct proportions recommended by the Australian Guide to Healthy Eating.

	
	Achieved
	· Menu is in correct proportions recommended by the Australian Guide to Healthy Eating.

	
	Working towards
	· Little evidence of the use of the Australian Guide to Healthy Eating.

	
	Limited achievement
	· Menu not attempted


2. a. Develop a safety and hygiene checklist for the preparation of your meal. 

	Outcome
	Level of Achievement
	Criteria

	5.1.1


	High achievement
	· Safety and hygiene checklist has been developed to address all issues relating to the meal.

	
	Achieved
	· Safety and hygiene checklist has been developed to address most issues relating to the meal.

	
	Working towards
	· Safety and hygiene checklist has been developed to address a few issues relating to the meal.

	
	Limited achievement
	· Safety and hygiene  checklist not attempted


2. b. Complete the practical in class time.

	Outcome
	Level of Achievement
	Criteria

	5.5.2
	High achievement
	· Meal is quality product and is visually appealing.

· Practical completed in the timeframe. (1 period)

· Correct techniques used to produce a quality product.

· All safety and hygiene issues have been addressed during preparation.

	
	Achieved
	· Meal is a quality product.

· Practical completed in timeframe.

· Correct techniques were used most of the time to produce a quality product.

· Most safety issues have been addressed during preparation. 

	
	Working towards
	· Meal is not a quality product and is not visually appealing.

· Practical was not completed in the timeframe.

· Incorrect techniques were used during preparation.

· Few safety and hygiene issues have been addressed during preparation.

	
	Limited achievement
	· Practical not attempted.




3. Word process a one-page justification of your food choices.

a. Explain the recommendations of the Australian Guide to Healthy Eating.

b. Does the menu comply with the recommendations of the Australian Guide to Healthy Eating? Why or why not?

c. How could it be improved?

d. Does this menu reflect the Australian Dietary guidelines? Explain why or why not?

	Outcome
	Level of achievement
	Criteria

	5.4.1
	High achievement
	· Detailed explanation of the recommendations of the Australian Guide to Healthy Eating.

· Menu has been developed to comply with the recommendations of the Australian Guide to Healthy Eating.

· Detailed explanation of the relationship of the Australian Dietary Guidelines to the menu.

· Effectively communicates information using accurate terminology.

	
	Achieved
	· Brief explanation of the recommendations of the Australian Guide to Healthy Eating.

· Limited evidence that the menu has been developed to comply with the recommendations of the Australian Guide to Healthy Eating.

· Brief explanation of the relationship of the Australian Dietary Guidelines to the menu.

· Communicates successfully using some accurate terminology.

	
	Working towards
	· Insufficient explanation of the recommendations of the Australian Guide to Healthy Eating.

· Little evidence that the menu has been developed to comply with the recommendations of the Australian Guide to Healthy Eating.

· Insufficient explanation of the relationship of the Australian Dietary Guidelines to the menu.

· Unsatisfactory use of accurate terminology.

	
	Limited achievement
	· Question not attempted.


4.
Taste and evaluate a peer’s meal in terms of the food guides.

a. Map your peer’s daily menu on a blank Australian Guide to Healthy Eating.

b. Does the menu comply with the recommendations of the Australian Guide to Healthy Eating? Why or why not?

c. How could it be improved?

	Outcome
	 Level of achievement
	Criteria

	5.4.1
	High achievement
	· Menu has been checked against the recommendations of the Australian Guide to Healthy Eating.
· Detailed explanation on the relationship between the menu and the Australian Guide to Healthy Eating.
· Effectively communicates information using accurate terminology.

	
	Achieved
	· Menu has been briefly checked against the Australian guide to Healthy Eating.
· Brief explanation on the relationship between the menu and the Australian Guide to Healthy Eating.
· Communicates successfully using some accurate terminology.

	
	Working towards
	· Little evidence that the menu has been checked against the recommendations of the Australian Guide to Healthy Eating.
· Insufficient explanation on the relationship between the menu and the Australian Guide to Healthy Eating.
· Unsatisfactory use of accurate terminology.

	
	Limited achievement
	· Evaluation of peer’s menu has not been attempted.


Unit 9.1: Body basics

Practical application: Food guides marking sheet 

Weighting 15%
Name: 


	Outcome
	Question 
	Mark

	5.5.2
	1.
Plan a suitable menu (breakfast, lunch, dinner and snacks) for a day for this family or your own family using the Australian Guide to Healthy Eating.


	/2

	5.1.1

5.5.2
	2.
Select one part of this menu to prepare in a practical lesson. You will need to have it approved by your teacher. Complete a food order form for the basic ingredients. You are to supply your own major ingredients. Develop a safety and hygiene checklist for the preparation of your meal. Complete the practical in class time.
	/3

	5.4.1


	3.
Word process a one-page justification of your food choices. Present in a plastic sleeve.

e. Explain the recommendations of the Australian Guide to Healthy Eating.

f. Does the menu comply with the recommendations of the Australian Guide to Healthy Eating? Why or why not?

g. How could it be improved?

h. Does this menu reflect the Australian Dietary guidelines? Explain why or why not?
	/5

	5.4.1 


	4.
Taste and evaluate a peer’s meal in terms of the food guides.

a. Map your peer’s daily menu on a blank Australian Guide to Healthy Eating.

b. Does the menu comply with the recommendations of the Australian Guide to Healthy Eating? Why or why not?

c. How could it be improved?


	/5

	
	Total
	/15
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