"f""fof Technology Unit, Curriculum K—12 Directorate, NSW Department of Education and Training
http://www.curriculumsupport.nsw.edu.au

Home Economics Department

Stage 5 Food Technology: Food trends
Year 9 assessment task 1 for Trendy looking foods unit

Task number 1

Weighting: 10%
Due date: Semester 1: Term 2 Week 7
Task: Design activity — Food styling

Outcomes to be assessed:

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

5.5.1 A student selects and employs appropriate techniques and equipment for a variety
of food-specific purposes.

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

Task description:

Design, plan, prepare and present a contemporary food item and style it for food
photography.

Things to consider: Folio requirements:

1. Creating a theme. 1. Title page.

2. Ingredients for the food item. 2. Food item to be styled.

3. Method to follow for recipe/s. 3. Recipes.

4. Equipment and workflow plan. 4. Ing_redient order sheet for the kitchen
assistant.

5. Props: cutlery, linen, crockery,
garnishes, backdrop etc. 5. Workflow plan.

6. Composition: arrangement of objects, 6. Equipment list.
centre of interest, balance of light and _
dark tones. 7. Props list.

8. Sketches/collage of food styling item.

9. Evaluation.

Greystanes High School page 1 of 3




"f""fof Technology Unit, Curriculum K—12 Directorate, NSW Department of Education and Training
http://www.curriculumsupport.nsw.edu.au

Home Economics Department

Stage 5 Food Technology: Food trends
Year 9 assessment task 1 for Trendy looking foods unit

Task number 1 feedback sheet

Student name:

Mark: /10

Marking guidelines Mark range

o Styled food item was highly planned, prepared, presented
and evaluated.

e Appropriate equipment and techniques were used for the 8-10
food styling task.

e Hygienic handling of food was demonstrated to a high
level.

e Styled food item was planned, prepared, presented and
evaluated at a satisfactory level.

e Equipment and techniques used were satisfactory. 51

o Hygienic handling of food was demonstrated at a
satisfactory level.

e Food item was not styled or was planned, prepared,
presented and evaluated at a basic level.

¢ No equipment/techniques were used or some or all
techniques used were not appropriate. 0-4

¢ No hygienic handling of food was demonstrated or
hygienic handling of food was demonstrated at a basic
level.

Teacher comment
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