

Food Technology 7–10 – program overview 
Food in OUR community (10-week unit)
Syllabus focus areas: 
· Food design and preparation practices, Food security and sustainability 
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The following program overview provides a concise summary of the sample program of learning to assist teachers and leaders in assessing the suitability for an individual school, class and professional context. This resource provides an overview to help inform whether to adopt or adapt the teaching and learning program. For detailed guidance on explicit teaching strategies, learning activities and assessment tasks, please refer to the teaching and learning program.
Note: the Safety in the kitchen learning sequence is intended to be delivered flexibly and can be adapted to suit the structure of the course and the placement of this content within your 100- or 200-hour courses.
Table 1 – breakdown
	Weeks
	Focus
	Outcomes
	Overview of teaching and learning

	Safety in the kitchen
	Safe food handling, hygiene and kitchen organisation
	FT5-SAF01
FT5-USE-01
	Model food safety and hygiene while guiding risk assessments. Students observe safe equipment use and engage in practical food preparation, then reflect on their practices through checklists and discussions.

	1–2
	Introduction to food security and local and community food systems
	FT5-NSA-01
FT5-SAF-01
FT5-USE-01
	Students examine the 4 dimensions of food security through scenarios and discussions, research local food systems and share their findings in a gallery walk.
Practical food preparation: Vegetable stir fry using locally sourced, seasonal ingredients. 
Context requirement: local examples of local and community food groups and systems such as bush food gardens and enterprises, supermarkets, community gardens, farmers markets, food co-operatives, urban agriculture initiatives, food banks.

	3
	Food waste – causes, impacts and sustainability strategies
	FFT-ENV-01
FT5-SAF-01
FT5-USE-01
FT5-FPP-01
	Students investigate causes and impacts of food waste through reflection and supply chain analysis, explore sustainability strategies, analyse case studies and develop proposals to reduce food waste in local systems.
Practical food preparation: Vegetable fritters with herb yoghurt focuses on zero-waste food preparation techniques such as root-to-stem. 
Context requirement: current Australian-specific data referencing food waste. A local or community food organisation case study that addresses food waste.

	4–5
	Food rescue initiative and community responses
	FFT-ENV-01
FT5-NSA-01
FT5-FPP-01
FT5-SAF-01
FT5-COM-01
	Students define food rescue, research organisations’ roles and map local food supply networks. They study food spoilage causes, storage and preservation to assess rescue suitability, and develop communication skills by creating and presenting community food solutions.
Practical food preparation: Rescued ingredient minestrone.
Context requirement: a local case study relevant to the school context illustrating how groups or businesses work together.

	6–7
	Social and cultural influences
	FT5-ENV-01
	Students examine social, religious, cultural and customary influences on local food systems, including Aboriginal and Torres Strait Islander practices, and analyse case studies linking these to food availability, identity and sustainability.
Practical food preparation: Seasonal harvest bowl. 
Context requirement: local examples of customary food practices, local case studies representing different influences on local and community food systems.
Assessment task: hand out the task, plan meal design and prepare documentation.

	8–9
	Food deserts and access issues
	FT5-ENV-01
FT5-NSA-01
FT5-SAF-01
	Students engage in discussions and activities defining food deserts, analysing causes and linking these to nutrition and health impacts, while completing ranking and reflection tasks to explore access challenges and solutions.
Practical food preparation: Budget smart fruit crumble with custard using affordable, local and seasonal ingredients.
Assessment task: practical food preparation, evaluation and reflection, submission.

	10
	Food system promotion and innovation
	FT5-IET-01
	Students analyse media types and their effectiveness in promoting local food systems, explore key features of promotion, generate ideas for recipes and packaging and create promotional materials using digital tools.
Practical food preparation: Rescued ingredient frittata along with styling and photography of the final product.
Context requirement: contrasting media types for local community, local community food enterprise packaging examples, suitable design tool.
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