
Y8

KEY ASPECTS SKILLS & CONTENT FOCUS

UNIT: SUPER SNACKS

Y8

Y7

POTENTIAL DESIGN PROBLEMS & SOLUTIONS

YEAR 
11 & 12

Investigating the role of dietary fibre in a
healthy diet
Students are designing solutions to
problems in a real-life and relatable
context.
Introduction to food safety and hygiene
standards in the kitchen.

Develop nutritious snacks for yourself and others.
Design a healthy high fibre snack based on the
given design
specifications.
Food safety protocols for group cooking
environments.

HOSPITALITYCERT II

Food choices
Consumer demands
Preparation systems

KEY ASPECTS SKILLS & CONTENT FOCUSPOTENTIAL DESIGN PROBLEMS & SOLUTIONS

Investigating the role of the nutrition
principles and the Australian Guide to
Healthy Eating in selecting healthy
food choices.
Students are designing solutions to
problems in a real-life and relatable
context.
Food safety and hygiene standards in
the kitchen.

Develop healthy fast-food alternatives for
yourself and others.
Design a popular healthy fast food meal
based on the given design
specifications.
Food safety protocols for group cooking
environments.

Sensory properties and nutritional value of foods
Preparation, production and presentation
techniques
Social and ethical considerations for the design and
development of meals
Local product preference

UNIT: HEALTHY FAST FOODS

RECIPE READING & MEASUREMENT

FOOD SAFETY & HYGIENE PRACTICES: 

KEY ASPECTS SKILLS & CONTENT FOCUSPOTENTIAL DESIGN PROBLEMS & SOLUTIONS

Understanding the principles of meal
planning in relation to specific
nutritional needs.
Students are designing solutions to
problems in a real-life and relatable
context.
Food safety and hygiene standards in
the kitchen.
Practical application of production
planning and food presentation.

Develop nutritious meals in creating a
variety of design solutions.
Designing meals that address specific
dietary needs.
Create meals reflecting Australian cultural
diversity.
Food safety protocols for group cooking
environments.

Nutritious and sustainable diets
Physical properties of food, 
Processing techniques
Ethical and sustainable considerations in meals and
products & economic factors
Local / regionally sourced produce, 
Supply chains

UNIT: MAKING FOOD INTO MEALS

KEY ASPECTS SKILLS & CONTENT FOCUSPOTENTIAL DESIGN PROBLEMS & SOLUTIONS

Impact of food choices on health &
wellbeing.
Sustainable & ethical food practices.
Food safety & hygiene standards.
The role of nutrition in adolescent
health.

Developing nutritious meal plans for
adolescents.
Creating low-waste or sustainable food
practices.
Designing meals that address specific
dietary needs.
Food safety protocols for group cooking
environments.

Understanding Food Safety and Hygiene: Proper
handling, storage, and preparation of food to
ensure safety.
Nutrition and Health Analysis: Evaluating nutrients
and their importance in adolescent health.
Practical Cooking Skills: Knife skills, cooking
methods (e.g., boiling, frying, baking)

UNIT: DESIGN CONTEMPORARY & NUTRITIOUS FOODS FOR ADOLESCENTSY9

KEY ASPECTS SKILLS & CONTENT FOCUSPOTENTIAL DESIGN PROBLEMS & SOLUTIONS

Safe and effective use of commercial
kitchen equipment.
Understanding food safety, hygiene,
and responsible cooking practices.
Exploring cultural food diversity
through food truck themes.
Practical application of production
planning and food presentation.

Creating nutritious, appealing, and culturally
inspired dishes.
Designing food for specific events e.g.
MasterChef, Food Truck.
MasterChef Challenge: Individual dish
production, evaluation, and reflection. 
Food Truck Task: Team-based project
involving food truck theme
Managing time and resources in a
commercial kitchen environment.
Implementing safe food handling practices
for diverse cooking methods.

Production Planning: Writing production plans for
recipes using mise-en-place techniques.
Cooking Techniques: Baking, frying, stir-frying, and
boiling. Skills include safe knife handling, blending,
julienne slicing, and uniform portioning.
Cultural Cuisine Exploration: Investigating and
creating dishes from various cultural backgrounds
(e.g. Japanese, Mexican, Vietnamese).
selection, recipe design, and food presentation.
Recipe Development: Designing custom recipes
(e.g. smoothie bowls, loaded fries).
Evaluation and Reflection: Completing evaluations
for skills and procedures in practical assessments.
Course Review and Reflection: Reflecting on skills
learned and areas for improvement.

UNIT: CREATING COMMERCIALLY AND ECONOMICALLY VIABLE FOOD PRODUCTS WITH BROAD AUDIENCE APPEAL Y10

QUALIFICATION:
12 UNITS OF COMPETENCY 

[6 core | 6 elective]

COURSE DURATION:
2 YEARS

COURSE OVERVIEW:
This is a practical and theoretical qualification
providing a pathway to work in various hospitality
settings, such as restaurants, hotels, motels, catering
operations, clubs, pubs, cafes, and coffee shops.

UNITS:
Participate in safe work practices1.

Use hygienic practices for food safety2.

Prepare and serve espresso coffee (Over 2 Years)3.

Prepare and serve non-alcoholic beverages4.

Use hospitality skills effectively (Over 2 years)5.

Prepare and Present Sandwiches6.

Work effectively with others7.

First Aid (External Provider)8.

Show social and cultural sensitivity9.

Provide responsible service of alcohol (External Provider)10.

Interact with customers11.

Source and use information on the hospitality industry12.
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PRACTICAL COOKING SKILLS:  

Safe & effective use of the hotplate, oven & small
electrical equipment in the kitchen

Interpreting recipes, accurately measuring
ingredients.

Proper handling, preparation and cleaning regimes
to ensure safety.

DESIGN THINKING IN FOOD PREPARATION: 

Designing, producing, and evaluating food products.

SENSORY EVALUATION AND PRESENTATION: 

Understanding sensory properties of food; food
presentation for appeal.

MANAGING RESOURCES & TIME IN THE KITCHEN: 

Efficient organisation and time management in
cooking tasks.

COLLABORATION & TEAMWORK: : 

Working with peers in kitchen settings, fostering
communication and cooperation.

FOOD DESIGN

Y6

Scotch College

Semester Only

Elective

DESIGN TECHNOLOGY


