[image: image1.jpg]DEPARTMENT

OF EDUCATION
AND TRAINING.






Blakehurst High School

Stage 5 Food Technology

Reflective activity

The study of Food Technology will require students to develop practical skills in preparing and presenting food. Students will need to develop skills in selecting and using appropriate ingredients, devising and adapting methods of preparing and cooking foods, and using a variety of cooking utensils and equipment.

Students will usually complete these practical activities either, individually, with a partner and/or as part of a larger group. Practical activities provide an excellent opportunity to develop and refine employment related skills, such as communication skills, practical skills, social skills, creative skills, leadership skills, numerical skills, problem solving skills and resource management skills.

As an evaluative and reflective exercise, consider the following activities that may take place during a practical class and try to match them with the listed employment related skills.

	
	Activity
	Answer

	
	Talking with your partner to decide on who will do what


	communication



	
	Creating a time plan to complete activities within the lesson time frame
	Resource management

	
	Measuring ingredients for your recipes
	numerical

	
	Costing a recipe
	numerical

	
	Arranging food attractively on a serving plate
	creative

	
	Demonstrating the way to use equipment safely
	practical

	
	Using hygienic work practices
	practical

	
	Working in a group to complete the practical activity
	social

	
	Interpreting the terms used in a recipe
	communication

	
	Following written and verbal instructions carefully
	communication

	
	Rectifying mistakes and trying again
	problem solving

	
	Sharing the workload and dividing tasks fairly.
	social, resource management

	
	Using a variety of ways to complete tasks.
	resource management

	
	Working co-operatively together
	social

	
	Listening to your group’s ideas and respecting the opinions of others, even if you don’t agree.

	social

	
	Accepting constructive criticism.
	social

	
	Negotiating solutions when disagreements occur
	social

	
	Evaluating and respecting the work of others
	social

	
	Taking a leadership role by organising group activities.
	leadership

	
	Meeting a deadline by serving food at a designated time.
	resource management


1. How well did you do? Which skills do you need to work on in class?

Teacher notes: 

· The idea with this activity is that teachers could focus on certain employment related skills during practical classes.

· Some of these activities may fit into more than one employment related skill.

Suggestions for the Employment Related Skills logbook

1. Include the subject skills in the classroom page in each of the units of work (the information can be directly transferred to their log books).

2. Use practical activities to recognise and identify employment related skills.

3. Focus on some of these skills in each lesson (targeting for example, teamwork).

4. Use a rating scale to determine how well students have achieved these skills.

5. Include excursion activities.
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