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[bookmark: _Toc240041832]Task description
Type of task: meal design and evaluation
Suggested weighting: 30% (adjustable to school context)
Students design, prepare and evaluate a sustainable meal that reflects principles of food security, local food systems and waste reduction. Students will apply the food design process to develop a meal that demonstrates an understanding of food security and sustainability.
Students will:
investigate and select ingredients that are locally and/or seasonally available 
design a meal that minimises food waste 
justify food choices in relation to nutrition, sustainability and availability 
prepare a meal using appropriate techniques and equipment 
evaluate the final product and the effectiveness of their design decisions. 
[bookmark: _Toc240041833]Submission details
The final submission should include:
practical food preparation (completed in class)
documentation, including design plan, justification and evaluation.
Outcomes being assessed
A student:
selects and applies ingredients, techniques and equipment in food design and production contexts FT5-USE-01 
selects and justifies the use of food preparation and presentation practices FT5-FPP-01 
communicates ideas, concepts and solutions in food design and production contexts 
FT5-COM-01
assesses how nutrition, food selection and availability influence individuals and communities FT5-NSA-01
analyses relationships between food production systems, sustainability and society 
FT5-ENV-01
Food Technology 7–10 Syllabus © NSW Education Standards Authority (NESA) for and on behalf of the Crown in right of the State of New South Wales, 2025.
[bookmark: _Toc240041834]Steps to success
Table 1 – assessment preparation schedule
	Steps
	Student actions and timeline 

	Step 1: receive task 
	Week 6
Read the task description, student template and assessment criteria carefully. Note the due date for the practical and the written component. Ask your teacher any questions about what is expected.

	Step 2: plan your meal design 
	Weeks 6–7
Use the student template to select your dish and ingredients. Choose ingredients that are locally available and/or seasonal. Consider how your meal will minimise food waste and reflect on sustainability principles. Complete Sections 1–4 of the template.

	Step 3: prepare your documentation 
	Week 7
Complete your design plan (Section 3), ingredient justification (Section 2) and sustainability considerations (Section 4). Use accurate food technology terminology. Review the assessment criteria to check your written responses are complete.

	Step 4: practical food preparation 
	Week 9
Prepare your designed meal in class using safe and hygienic food preparation practices. Apply the techniques and equipment you identified in your design plan. Present your finished dish.

	Step 5: evaluation and reflection
	Week 9
Complete Sections 5 and 6 of the student template. Evaluate your finished meal against the design criteria, identify what worked well and what you would improve, and reflect on how your meal relates to food security. Submit your completed template to your teacher.




[bookmark: _Toc240041835]What is the teacher looking for?
You can:
apply food preparation and presentation skills safely and independently, using appropriate techniques and equipment throughout the practical
select ingredients that are locally available and/or seasonal, and justify your choices with clear links to nutrition, sustainability and food availability
design and plan a meal that minimises food waste and demonstrates understanding of sustainability principles and food security
communicate your design decisions, justifications and evaluation clearly using accurate food technology terminology
evaluate your finished meal and the effectiveness of your design decisions, identifying what worked well and specific, reasoned improvements.
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Table 2 – rubric for assessment
	Criteria
	Outstanding
	High
	Sound
	Basic
	Limited

	Application of food preparation skills 
	Demonstrates highly effective, precise and safe use of techniques, equipment and processes with independence.
	Demonstrates effective and safe use of techniques and equipment with minimal guidance.
	Demonstrates appropriate and generally safe use of techniques and equipment with some guidance.
	Demonstrates limited control of techniques and/or inconsistent safe practices.
	Demonstrates minimal skill development and/or unsafe practices despite support.

	Selection and justification of ingredients and techniques 
	Justifies ingredient selection and techniques with clear, detailed links to nutrition, sustainability and availability.
	Justifies choices with strong links to nutrition, sustainability and availability.
	Provides appropriate justification with some links to nutrition and sustainability.
	Provides limited or general justification with minimal links to key concepts.
	Provides little or no justification; links to concepts are absent or incorrect.

	Meal design (planning and decision-making) 
	Develops a well-considered, effective and creative meal design that clearly reflects sustainability and food security principles.
	Develops an effective meal design with clear consideration of sustainability and food security.
	Develops a suitable meal design with some consideration of sustainability and food security.
	Develops a basic meal with limited consideration of sustainability or design principles.
	Develops an incomplete or inappropriate meal design with little evidence of planning.

	Communication of ideas 
	Communicates ideas clearly, logically and cohesively using appropriate terminology and structured responses.
	Communicates ideas clearly with appropriate terminology and mostly well-structured responses.
	Communicates ideas adequately with some use of appropriate terminology.
	Communicates ideas in a limited or unclear manner with minimal use of terminology.
	Communication is unclear, disorganised or incomplete with little use of relevant terminology.

	Evaluation of meal and processes 
	Provides a thoughtful and detailed evaluation with well-justified improvements.
	Provides a thorough evaluation with justified improvements.
	Provides a sound evaluation with some suggested improvements.
	Provides a limited evaluation with few or general improvements.
	Provides minimal or no evaluation; improvements are not identified or relevant.


This student facing rubric was developed using the Common grade scale (7–11) (NESA n.d.).
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[bookmark: _Toc240041838]Section 1 – food item overview
	Name of food item:

	Type of food item:


[bookmark: _Toc240041839]Section 2 – ingredients and selection
List your chosen ingredients in the table below and explain why you selected each one. Add additional rows as needed.
	Ingredient
	Quantity/unit
	Why was it chosen?

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	




Justify your ingredient selection.
	Are your ingredients seasonal or locally sourced? How does this support food security?

	How do your ingredients support sustainability? (for example, minimising waste, using whole ingredients)

	How do your ingredients contribute to nutrition? What nutrients do they provide?
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Outline your preparation steps, techniques and equipment in the table below. Add rows as needed.
	Preparation step
	Technique used
	Equipment needed
	Safety consideration
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Complete the table below after your practical food preparation.
	Evaluation question
	My evaluation

	What worked well in your meal preparation and presentation?
	

	What would you change or improve? Give specific reasons.
	

	Did your food item meet the design criteria (seasonal/local ingredients, minimised waste, nutrition)? Explain.
	

	Which food preparation technique did you apply most effectively? How do you know?
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Use the questions below to complete your reflection.
	How does your meal relate to food security? Use the 4 dimensions of food security (availability, access, utilisation, stability) in your response.

	What did you learn about sustainable food choices through completing this task?




[bookmark: _Toc240041843]Support and alignment
Resource evaluation and support: all curriculum resources are prepared through a rigorous process. Resources are periodically reviewed as part of our ongoing evaluation plan to ensure currency, relevance and effectiveness. For additional support or advice, or to provide feedback, contact the TAS Curriculum team by emailing TAS@det.nsw.edu.au. 
Differentiation: further advice to support Aboriginal and Torres Strait Islander students, students learning English as an additional language or dialect (EAL/D), students with a disability and/or additional needs and high potential and gifted students can be found on the Planning programming and assessing 7–12 webpage. This includes the Inclusion and differentiation 7–10 advice webpage.
Assessment: further advice to support formative assessment is available on the Planning programming and assessing 7–12 webpage. This includes the Classroom assessment advice 7–10. For summative assessment tasks, the Assessment task advice 7–10 webpage is available.
Explicit teaching: further advice to support explicit teaching is available on the Explicit teaching webpage. This includes the CESE Explicit teaching – Driving learning and engagement webpage.
Consulted with: Curriculum and Reform, Inclusive Education, Aboriginal Outcomes and Partnerships, Literacy and Numeracy, Effective Teaching Practice and subject matter experts.
Alignment to system priorities and/or needs: School Excellence Policy, Our Plan for NSW Public Education.
Alignment to the School Excellence Framework: this resource supports the School Excellence Framework elements of curriculum (curriculum provision) and effective classroom practice (lesson planning, explicit teaching).
Alignment to Australian Professional Standards for Teachers: this resource supports teachers to address Proficient Teacher Standard Descriptors 3.2.2, 3.3.2.
Creation date: 17 June 2026.
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This license allows you to share and adapt the material for any purpose, even commercially.
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Material in this resource not available under a Creative Commons license:
the NSW Department of Education logo, other logos and trademark-protected material
material owned by a third party that has been reproduced with permission. You will need to obtain permission from the third party to reuse its material.
Links to third-party material and websites
Please note that the provided (reading/viewing material/list/links/texts) are a suggestion only and implies no endorsement, by the New South Wales Department of Education, of any author, publisher, or book title. School principals and teachers are best placed to assess the suitability of resources that would complement the curriculum and reflect the needs and interests of their students.
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