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Description: this sample program of learning is developed from the Food Technology 7–10 Syllabus and draws on content from the Food design and preparation practices and Food security and sustainability focus areas.
This unit builds on students’ prior learning in Food selection for nutrition and health, where students develop foundational knowledge of nutrition and food choices. It extends this learning by exploring how food availability, sustainability and community systems influence food access and decision-making. This unit is complemented by Food, people and planet, which extends learning from local to global food systems.
The unit also prepares students for subsequent learning in:
Food industry processing and operations, where students examine large-scale food production and distribution systems 
Australian food practices and cuisine, where students explore cultural, historical and contemporary influences on food. 
Consistent with syllabus intent, this unit emphasises practical experiences and food design and production processes to develop students’ knowledge, understanding and skills. Students apply these through a structured progression of practical activities culminating in meal design, where they create sustainable food solutions in authentic contexts.
Explicit teaching: suggested learning intentions and success criteria are provided throughout the program and can be found in the associated PowerPoint for ease of display during lessons. Learning intentions and success criteria are most effective when they are contextualised to meet the needs of students. The examples provided in this document are generalised to demonstrate how learning intentions and success criteria could be created.
When and how to use: this resource can be adapted and delivered to suit individual school contexts, timetables and resources. Lessons are designed for flexible delivery across both theory and practical settings, with opportunities to integrate local examples and school-based enterprise data. Practical components can be modified using images, video demonstrations or case studies.
Suggested timeframe: this sample program of learning is designed to be completed over a period of approximately 10 weeks. This duration can be adapted to suit the school context. 
Supporting students in Food Technology 7–10: school leaders and teachers should refer to Equipment safety in schools, Chemical safety in schools, and Animals in Schools for current information on safety and safe working practices. To support all students refer to Supporting students’ religious dietary requirements in school.
[bookmark: _Toc112681290][bookmark: _Toc202877205][bookmark: _Toc228892453]

[bookmark: _Toc240373219]Outcomes
A student:
applies safe work and management practices through food design and production processes FT5-SAF-01
communicates ideas, concepts and solutions in food design and production contexts FT5-COM-01
selects and justifies the use of food preparation and presentation practices FT5-FPP-01
selects and applies ingredients, techniques and equipment in food design and production contexts FT5-USE-01
explains industry practices and emerging technologies used in food design and production FT5-IET-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
Related Life Skills outcomes
A student:
identifies how technologies are used in food design or production FTLS-IET-01
identifies relationships between food, society and the environment FTLS-ENV-01
participates in planning and managing food design or production processes FTLS-PMP-01
uses numbers or measurements when preparing or making food FTLS-MEA-01
uses ingredients, techniques or equipment to make food FTLS-USE-01
selects and uses food preparation or presentation practices FTLS-USE-02
demonstrates safe work practices in food technology contexts FTLS-SAF-01
communicates ideas and information in food design and production contexts FTLS-COM-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.
.

Prior to planning for teaching and learning, please consider the following:
Engagement
· How will I provide authentic, relevant learning opportunities for students to personally connect with lesson content?
· How will I support every student to grow in independence, confidence and self-regulation?
· How will I facilitate every student to have high expectations for themselves?
· How will I identify and provide the support each student needs to sustain their learning efforts?
Representation
· What are some different ways I can present content to enable every student to access and understand it?
· How will I identify and address language and/or cultural considerations that may limit access to content for students?
· How will I make lesson content and learning materials more accessible?
· How will I identify the literacy demands of the course/content and cater for the diverse needs of my students?
Expression
· What tools and resources can students use to demonstrate their understanding?
· How will I know every student has understood the concepts and language presented in each lesson?
· How will I monitor if every student has achieved the learning outcomes and learning growth?
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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 unit within your 100 or 200-hour courses. 
Table 1 – Week 0 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcomes
FT5-SAF-01, FT5-USE-01
Content
Students:
Assess risks when managing safe and hygienic handling of ingredients and equipment
Identify and apply safe and hygienic food preparation practices
	Learning intention
We are learning to:
use routines and safe practices to work effectively in the food technology classroom.
Success criteria
We can:
accurately use food safety and hygiene terminology
demonstrate correct and safe use of equipment and workspaces
assess risks associated with food handling and apply appropriate hygiene practices.
Teaching and learning activity
Safety in the kitchen
Introduce the unit and learning intention, setting clear classroom expectations and reminding students about the importance of safety and hygiene in the food technology kitchen.
Use stimulus materials, such as images, songs or videos, to explain the importance of handwashing techniques and personal hygiene. A sample poster is provided in the slide deck Hand Washing from the NSW Food Authority website. Use questioning to check for understanding and facilitate class discussion. Sample questions can be found in the PowerPoint that accompanies this program.
Model handwashing using a think-aloud. A sample think-aloud is included in the PowerPoint. 
Guide students to wash their hands at the handwashing stations. Check for correct handwashing technique, providing feedback as required.
Use a think-aloud to demonstrate safe movement around the room and general safe and hygienic practices such as colour-coded cutting boards, cross-contamination prevention and using the temperature danger zone to safely store food items. 
Check for understanding after each component. For example:
Teacher explains: ‘Red cutting boards are for raw meat products’.
Teacher asks: ‘What are red cutting boards for?’
Students respond: ‘Raw meat products’.
Students complete the Chicken Dinner APK quiz to activate prior knowledge. Draw out connections and clarify any misconceptions.
Guided notes
Students match the safe food handling and hygiene terms to the correct definitions. 
Students complete the cloze sentences using the correct key term from the word bank. Key vocabulary: hygiene, contamination, cross-contamination, sanitise, temperature danger zone. Circulate around the class and provide feedback, referring to the learning intention and success criteria: ‘Accurately use food safety and hygiene terminology’.
Differentiation
Provide visual vocabulary supports, including pictorial word cards or bilingual glossaries; chunked note-taking tasks and sentence starters.
Evidence of learning
Completion of guided notes worksheet; completion of Chicken dinner APK quiz; active participation in class discussion; accurate use of terminology.
Introduce the risk assessment activity using images depicting unsafe kitchen scenarios. Model how to complete the table in the first scenario, identifying one hazard and the safe alternative, using language from the guided notes to connect learning. Words include hygiene, contamination, cross-contamination, sanitise, temperature danger zone.
Students and teacher complete a second example together.
Risk assessment 
Students work in pairs to identify hazards and suggest safer practices. Circulate around the room providing feedback to students. Alternatively, students watch Kitchen walkthrough video (5:36) (staff only) and discuss hazards.
Please note: the video Food Technology - Kitchen Walkthrough.mp4 is housed on the TAS Statewide Staffroom Safety Resources SharePoint page. Teachers are welcome to join the TAS Statewide Staffroom to access the access the video.
Conduct a class discussion to address misconceptions and develop student understanding of hazard prevention. Use questioning such as, ‘What might happen if raw chicken is left on the bench uncovered for 2 hours?’
Model safe equipment handling, including knife usage and workspace organisation. Demonstrate safe preparation of fruits and vegetables to activate the prior knowledge of students. Prompt students by referring to previous practical lessons, including those from Stage 4. 
Observation checklist 
Students are to observe, record and reflect on key steps in the teacher demonstration. Check for understanding using questioning such as:
How do we safely hold the knife?
How can you keep your workspace tidy and safe?
Differentiation
Provide scenario images labelled with hazards for additional support. Provide scaffolded checklists supplemented with visuals.
Evidence of learning
Completed risk assessment activity demonstrating hazard identification and control strategies, observation checklist with student notes and/or drawings.
Students participate in a food preparation task requiring application of learned hygiene and safety routines, such as washing and cutting fruit or vegetables. 
Observe students’ handwashing, equipment handling and workspace organisation. Provide feedback to students related to the success criteria ‘Demonstrate correct and safe use of equipment and workspaces.’
Practical safety checklist and self-reflection
Students reflect on their use of safety practices and identify areas for improvement.
Facilitate a whole-class reflection on routines and safe and hygienic practices, reinforcing accurate terminology and actions aligned with the learning intention and success criteria. Sample questions to guide discussions are included in the PowerPoint.
Differentiation
Peer-support pairing, modified practical tasks and/or equipment, use of visual checklists and oral feedback options can be provided.
Evidence of learning
Completed practical safety checklist and self-reflection, teacher observation records.
	

	
	Adjustments (use this space to add specific adjustments)
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Table 2 – Weeks 1–2 lesson sequence
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcome
FT5-NSA-01
Content
Students:
Investigate access to and availability of local and community food systems
	Learning intention
We are learning:
about what food security means for local and community food systems.
Success criteria
We can:
describe the 4 dimensions of food security
outline examples of local and community food systems in the area.
Teaching and learning activity
1. Introduction to food security and local and community food systems
Facilitate a class discussion using the prompt: ‘Where does your food come from?’ Direct the discussion by adding in guiding questions. Sample questions are included in the PowerPoint.
Introduce the term ‘food security’ and guide students through completing a Frayer diagram in Activity 1.1 using the following definition:
‘Food security exists when all people, at all times, have physical, social and economic access to sufficient, safe and nutritious food that meets their dietary needs and food preferences for an active and healthy life.’
Introduce the 4 dimensions of food security: availability, stability, utilisation and access, and explain that for local and community groups to ensure food security these 4 dimensions must be met. Use visual supports and local examples such as supermarkets, community gardens, farmers’ markets or food banks. 
Check for understanding after each dimension. Sample questions are included in the PowerPoint.
Students participate in a think-pair-share and consider which dimensions of food security are most relevant or challenging in their own locality. Students share their answers with the class in a discussion facilitated by the teacher.
Activity 1.1 Guided notes 
Students complete the activities, incorporating matching terms to definitions and filling in the cloze sentences to practise accurate use of terminology. Key vocabulary: food security, availability, access, utilisation, stability.
Present 3 scenarios: metro, regional and rural, and as a class, determine the key features:
metro: supermarkets, food rescue programs
regional: local producers, farmers’ markets
rural: on-farm production, limited access.
Model how to complete Activity 1.2. Identify key features by highlighting the test in one of the scenarios and complete the table using a think-aloud.
Activity 1.2 Food systems in context
Students complete the comparison table to identify how food is accessed and which dimension could be challenging. 
Activity 1.3 guiding questions 
Check for students’ understanding and facilitate discussion around the variation of access and utilisation between contexts to consolidate learning.
Differentiation
Provide word banks or sentence stems such as ‘In the metro area, people can access food through … but they may find … more challenging.’
Evidence of learning
Students’ participation in class and paired discussion, completion of comparison table.
Facilitate class development of a concept map of local and community food systems relevant to the school area. These may include bush food gardens and enterprises, community gardens, farmers markets, food co-operatives, urban agriculture initiatives.
Activity 1.4 Local and community food systems near me 
Model how to complete the activity using the sample in the PowerPoint. Consider brainstorming local and community systems the class are already aware of to give students a starting point.
In pairs or small groups, students research a local or community food system outlining who they are, how they support the community and who can access them.
Information research is displayed for a gallery walk. Students examine each group’s work and complete Activity 1.4.
Students respond to the exit ticket available in the PowerPoint.
Differentiation
Provide pre-selected local or community food systems, use sentence stems or graphic organisers, invite students to propose improvements or innovations to their chosen food system.
Evidence of learning
Students produce clear, structured information summarising one local or community food system and a summary of the class research.
	

	Outcomes
FT5-SAF-01, FT5-USE-01
Content
Students:
Identify and apply safe and hygienic food preparation practices
Plan and safely prepare foods using locally sourced and seasonal ingredients
	Learning intention
We are learning:
to safely apply food preparation practices using locally sourced and seasonal ingredients.
Success criteria
We can:
use safe and hygienic food preparation practices
identify and prepare ingredients that are locally sourced and in season
collaborate with peers to produce food items.
Teaching and learning activity
Demonstration: Recipe 1 – Vegetable stir fry
Conduct a demonstration lesson. The vegetables used in this recipe should be locally available and in season. Use this to channel discussion around substituting ingredients and using what is available to minimise food waste. Discuss with students the use of rice as a staple food and how this can contribute to the 4 dimensions of food security.
During the demonstration, model the absorption method of rice and safe knife skills. Use questioning to identify student understanding and address misconceptions. Sample questions are included in the PowerPoint.
Students complete the ingredient list of the recipe. This should be reflective of what is available at the time for the school and students.
Differentiation
Provide a visual recipe card, challenge students to suggest ingredients not to include and justify their choices.
Evidence of learning
Participation in discussion and teacher observation of engagement during demonstration.
Student practical food preparation – Vegetable stir-fry
Students work in pairs to safely prepare Recipe 1 – Vegetable stir-fry. During the practical food preparation lesson students practise using safe knife skills. Reinforce safe food handling routines throughout the practical while linking the role of staple foods like rice in community food security. Circulate the room to observe hygiene practices, equipment use and application of food preparation techniques, providing immediate formative feedback.
Students complete Recipe 1 – Vegetable stir-fry practical safety checklist and self-reflection.
Differentiation
Offer adapted equipment such as knives with safety guards, use pre-cut ingredients, modify knife skills tasks, promote leadership roles such as organisation or supporting peers, oral reflection.
Evidence of learning
Participation in practical food preparation of vegetable stir-fry, collaboration with peers and completed checklist and reflection.
	

	
	Adjustments (use this space to add specific adjustments)
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Table 3 – Week 3 lesson sequence
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcome
FT5-ENV-01
Content
Students:
Explain how local and community food systems can minimise food waste and improve sustainability
	Learning intention
We are learning:
about how food waste affects people, the environment and the economy.
Success criteria
We can:
define food waste and distinguish it from food loss
identify and explain of food waste across the supply chain 
describe the environmental, social and economic impacts of food waste using data and evidence.
Teaching and learning activity
2. Food waste – causes, impacts and sustainability strategies
Activate prior learning by inviting students to reflect on the previous week’s vegetable stir-fry practical. Guide student reflection with questioning such as: ‘What happened to any leftover or unused ingredients? Where do you think those scraps ended up? Is this different to what happens in your home or culture?’ Allow thinking time before opening a brief whole-class discussion.
Display a statistic on the board or the PowerPoint. For example, approximately one third of all food produced globally for human consumption is lost or wasted (OzHarvest 2026a).
Invite students to react using questioning such as: Does this surprise you? What questions does it raise?
Introduce key vocabulary using the PowerPoint. Explicitly define and distinguish:
food loss: food that is lost during production, post-harvest handling, processing and distribution
food waste: food that is discarded or not consumed at the retail or consumer end of the supply chain.
Check for understanding after each definition using questioning. Sample questions are included in the PowerPoint.
Activity 2.1 Vocabulary match 
Model completing the first definition, using a think-aloud to show what a good definition looks like.
Students complete Activity 2.1 sorting definitions and examples for food loss and food waste into the correct column of a 2-column table.
Differentiation
Provide a word bank, ask students to generate their own original examples from daily life.
Evidence of learning
Completed vocabulary activity and teacher observation of discussion responses.
Use a flow diagram (displayed via the PowerPoint) to walk students through the food supply chain: production → processing → distribution → retail → household → disposal. Use a think-aloud to identify where waste occurs at each stage. Sample answers are included in the PowerPoint.
Explicitly name and explain the main causes of food waste:
overproduction and cosmetic/aesthetic standards (production stage)
damage during transport and poor storage conditions (distribution stage)
over-ordering, display standards and date label confusion (retail stage)
impulse purchasing, poor meal planning, confusion over best before versus use by dates, and poor storage practices (household stage).
Activity 2.2 Supply chain sort 
Students match causes of waste to the correct stage of the supply chain. Students then annotate each cause with a brief explanation in their own words.
Differentiation
Provide a partially completed diagram, challenge students to research and add a local example at each stage.
Evidence of learning
Completed supply chain sort with annotations.
Present the impact of food waste (environmental, social, economic) using a graphic organiser. A sample is included in the PowerPoint.
environmental: greenhouse gas emissions from food decomposing in landfill (methane), wasted water and land used to grow food that is never eaten, energy used in transportation and refrigeration.
social: food waste occurs alongside food insecurity – millions of people lack access to sufficient food, while vast quantities are thrown away.
economic: households, businesses and governments bear significant financial costs associated with food waste.
Use Australian-specific data where possible to contextualise the issue for students, for example referencing the scale of household food waste in tonnes per year nationally.
Activity 2.3 Impact analysis 
Students use the 3-column graphic organiser to record at least 2 specific impacts in each category, supported by evidence or data from class content such as OzHarvest Posters- Food Waste Explained (set of 4).
Differentiation
Provide sentence starters and partially completed graphic organiser such as: ‘An environmental impact of food waste is …’, ‘A social issue related to food waste is …’, ‘Economically, food waste costs …’. Students evaluate which impact they consider most significant and justify their position.
Evidence of learning
Completed impact analysis graphic organiser and participation in class discussion.
Activity 2.4 Exit card 
To check for understanding, students respond to 3 prompts:
One thing I can explain about why food waste happens is …
The impact I think is most serious is … because …
One question I still have is …
Collect students’ exit cards to inform the opening of the next lesson.
Differentiation
Oral response option available. Provide sentence frames for students learning English as an additional language or dialect (EAL/D).
Evidence of learning
Completed exit card demonstrating understanding of causes and impacts of food waste.
	

	Outcome
FT5-ENV-01
Content
Students:
Explain how local and community food systems can minimise food waste and improve sustainability
	Learning intention
We are learning:
about strategies used by local and community food systems to minimise food waste and improve sustainability.
Success criteria
We can:
identify and explain strategies used to minimise food waste at local and community level
describe the role of producers, retailers, consumers and community organisations in reducing food waste
evaluate the effectiveness of a food waste strategy.
Teaching and learning activity
Review themes from the previous lesson Activity 2.4. Share 2 or 3 anonymised student questions with the class and use these to frame the focus.
Briefly recap the supply chain flow diagram and ask: ‘If waste can happen at every stage, who is responsible for reducing it?’ Take a brief class poll (hands up or digital response tool) before revealing that responsibility is shared across all stages.
Introduce and explain key sustainability strategies to minimise food waste, grouping them by where they occur in the supply chain:
production level: flexible cosmetic standards, gleaning programs, on-farm composting, direct-to-consumer sales through farmers’ markets and box schemes.
distribution and retail level: dynamic pricing and markdowns for near-date products, food rescue programs (such as OzHarvest and Foodbank), improved supply chain forecasting, reduced packaging that extends shelf life.
household level: meal planning, correct food storage, using whole ingredients (nose-to-tail and root-to-stem cooking), home composting and FOGO (food organics and garden organics) collection.
community systems level: community gardens, food co-operatives, community fridges, bush tucker gardens, neighbourhood composting hubs, food sharing apps.
Check for understanding after each strategy using questioning. Sample questions are available in the PowerPoint.
Activity 2.5 Sustainability strategies
Use a think-aloud to model how a local community food system can address waste. Students complete Activity 2.5, matching each strategy to the supply chain stage it addresses and explaining how it reduces waste. Students rate the strategies ‘How feasible is this in our local community?’ using a 1–5 scale.
Differentiation
Provide a word bank of strategies. For extension, students research and add one additional strategy not covered in class.
Evidence of learning
Completed sustainability strategies table and active participation in discussion.
Introduce a case study of a local or community food organisation that addresses food waste. Samples are included in the PowerPoint.
Select an organisation relevant to the school context, for example a regional food rescue organisation, a community fridge network or a school-based kitchen garden program.
Model using reading strategies (included in the PowerPoint) to read and analyse a case study, demonstrating how to identify the problem being solved, the strategy used and the outcome. Sample think-aloud and prompts are included in the PowerPoint. 
Activity 2.6 Case study analysis 
In pairs, students use the demonstrated reading strategies to read the case study. They complete the analysis identifying: the food waste problem addressed, the sustainability strategy used, who is involved, who benefits, and the environmental, social and economic impact.
Pairs share their analysis in a whole-class discussion. Facilitate connections between student responses using guiding questions. Sample questions are included in the PowerPoint. 
Differentiation
Provide pre-highlighted case study text or sentence stems for written analysis. Students compare 2 organisations and evaluate which is more effective.
Evidence of learning
Completed case study analysis and quality of reasoning shared during discussion.
Use targeted questioning to check for understanding before the lesson closes. Include a mix of retrieval and higher-order questions. Sample questions are included in the PowerPoint. 
Activity 2.7 Consolidation response 
Students record a brief response to one of these questions in their workbook as a consolidation activity. Use student responses to identify any remaining misconceptions before the practical lesson.
Differentiation
Allow an oral response option. Provide graphic organisers to support written responses, challenge students to evaluate 2 strategies and justify a preference.
Evidence of learning
Written consolidation response and teacher observation during questioning.
	

	Outcomes
FT5-FPP-01, FT5-SAF-01
Content
Students:
Identify and apply safe and hygienic food preparation practices
Describe and apply food practices to minimise waste, deterioration and spoilage
	Learning intention
We are learning:
to apply safe and hygienic food preparation practices that minimise food waste.
Success criteria
We can:
select ingredients and use preparation techniques that reduce waste
demonstrate safe food handling, hygiene and equipment use when preparing food items
evaluate food items against sustainability and food safety criteria.
Teaching and learning activity
Demonstration: Recipe 2 – Vegetable fritters with herb yoghurt
Connect the practical to prior learning, for example: ‘We have explored why food waste happens and the strategies communities use to reduce it. Today we put those ideas into practice, we will prepare a dish using whole vegetables, including parts that are often discarded, to demonstrate root-to-stem cooking as a zero-waste strategy.'
Conduct a demonstration of the recipe using a think-aloud to model decision-making. A sample think-aloud is included in the PowerPoint.
Model safe and hygienic practices throughout the demonstration and use questioning to check for understanding. Sample questions are included in the PowerPoint.
Students complete Recipe 2 – Vegetable fritters with herbed yoghurt dip, recording their ingredient list, identifying which ‘whole ingredient’ choices they will make, and explaining the waste-minimisation rationale for each choice.
Differentiation
Provide a pre-filled planning template with ingredient names or a visual recipe card with annotated images of technique. Challenge students to propose an ingredient substitution and justify it.
Evidence of learning
Completed recipe and engagement and responses during demonstration.
Practical food preparation – Vegetable fritters with herb yoghurt dip
Students work in pairs to prepare Recipe 2 – Vegetable fritters with herb yoghurt dip. Circulate to observe hygiene practices, equipment use and application of zero-waste techniques, providing immediate formative feedback.
Students plate and present their fritters, making deliberate presentation choices. Use prompts to guide students. Sample prompts are included in the PowerPoint. 
Students complete Recipe 2 – Vegetable fritters with herb yoghurt dip practical safety checklist and self-reflection.
Differentiation
Offer adapted equipment or pre-grated vegetables. Modify portions of the task if required. Provide a visual checklist with images of each step. Assign leadership roles (organiser, presenter, hygiene monitor) to support participation. Allow oral responses for the reflection.
Evidence of learning
Participation in practical food preparation, teacher observation records, quality food product and presentation and completed reflection.
	

	Outcomes
FT5-ENV-01, FT5-FPP-01
Content
Students:
Explain how local and community food systems can minimise food waste and improve sustainability.
Identify and apply safe and hygienic food preparation practices
	Learning intention
We are learning:
about how local food production and food waste affect sustainability, and how to choose food preparation methods that help the environment.
Success criteria
We can:
explain how a local food system addresses food waste at more than one stage of the supply chain
analyse the relationship between food waste, sustainability and society
justify the selection of specific food preparation practices in terms of their sustainability impact.
Teaching and learning activity
Display 2 or 3 images or brief case study excerpts used previously such as the supply chain diagram, a food rescue case study, a photo of the vegetable fritters. Ask students to think, write, share in one sentence: What is the most important thing you have learned about food waste and sustainability so far?
Use student responses as a foundation, emphasising the connection between food preparation choices (what we learned in the practical) and broader sustainability outcomes (what we explored in theory). 
Activity 2.8 Local food systems analysis 
Present a local food systems analysis framework (displayed via the PowerPoint) that students will use to examine how food systems create and reduce food waste. The framework examines 3 dimensions:
Who produces and distributes food in this system and at what scale?
Where does waste occur in this system and why?
What strategies does this system use to minimise waste and improve sustainability?
Model the use of the framework by applying it to a familiar example, such as the school canteen or a local farmers’ market using a think-aloud. A sample think-aloud is included in the PowerPoint. 
Students work in small groups to apply the local food systems analysis framework to an assigned local food system.
Each student group produces a visual analysis (poster, annotated diagram or digital slide) that addresses all 3 dimensions of the framework and includes at least 2 specific sustainability strategies their food system uses.
Student groups present their analysis to the class. Facilitate connections between students’ presentations.
Differentiation
Provide a structured template with sentence frames for each dimension of the analysis framework. Students identify a gap in their food system’s waste-reduction approach and propose an improvement.
Evidence of learning
Completed local food system analysis visual and quality of reasoning in group presentation.
Introduce the concept of justification in food technology and model justification using Recipe 2 – Vegetable fritters with herb yoghurt dip. For example:
Food preparation practice: using grated broccoli stems rather than discarding them.
Justification: broccoli stems have similar nutritional value to the florets and when grated finely, have a similar texture. Using them reduces food waste, which decreases environmental impact, and demonstrates root-to-stem cooking as a sustainability strategy.
Activity 2.9 Justification practice 
Students complete the activity by selecting 3 food preparation choices from Recipe 2 – Vegetable fritter with herb yoghurt dip, writing a justification for each and linking the choice to either safety, sustainability or quality.
Review a selection of student responses using cold-call questioning to model and reinforce strong justification language. 
Differentiation
Provide a sentence scaffold and word bank for the justification activity. Students self-assess their justification against a teacher-provided exemplar and identify one way to strengthen it.
Evidence of learning
Completed justification activity with specific reasoning and teacher observation of quality of responses during review.
Activity 2.10 Exit slip
Students create or complete a partially provided concept map linking the key ideas from the sequence: food waste → causes → impacts → sustainability strategies → local food systems → food preparation practices → safe and hygienic practices. Students add at least 3 original connections, annotating each arrow with a brief explanation of the relationship. Sample answers are included in the PowerPoint.
Differentiation
Remove the scaffold for students to create the map from scratch.
Evidence of learning
Completed concept map demonstrating understanding of relationships between key concepts.
Activity 2.11 Food waste reduction proposal 
Introduce and model the completion of the activity. Sample responses are included for a school canteen. This is an opportunity for students to apply their understanding of food systems, sustainability strategies and food preparation practices to a real context.
Students work individually or in pairs to complete the activity.
Circulate during independent/pair work, using targeted questioning to prompt deeper thinking, for example: ‘Have you explained why this waste is happening, not just what is happening?’ and ‘Can you link your proposal to a sustainability strategy we explored in class?’
Students proposals are displayed for a gallery walk. Students examine each group’s work.
Differentiation
Provide a structured proposal template with sentence starters and a planning frame. For extension, students develop a multimedia presentation of their proposal. Allow a group work option for students who benefit from collaborative support.
Evidence of learning
Completed community food waste reduction proposal and participation in gallery walk.
	

	
	Adjustments (use this space to add specific adjustments)
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Table 4 – Weeks 4–5 lesson sequence
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcomes
FT5-ENV-01, FT5-NSA-01
Content
Students:
Discuss the role of food rescue organisations in providing food for individuals and communities
Investigate ways local businesses and community groups generate food supply and distribution opportunities
	Learning intention
We are learning:
about how food rescue organisations, local businesses and community groups generate food supply and distribution.
Success criteria
We can:
define food rescue and explain how it differs from other food waste reduction strategies
describe the role of food rescue organisations operating at local, state or national level
explain how local businesses and community groups contribute to food supply and distribution in the community
identify connections between food rescue, food security and the nutrition and health of individuals and communities.
3. Food rescue initiative and community responses
Teaching and learning activity
Display a statistic, for example, the volume of food rescued nationally each year, and ask: ‘We have looked at why food waste happens and strategies to reduce it. Now we focus on what happens to food that has already been produced but is at risk of being wasted. What do you think happens to food that supermarkets, restaurants or farmers can’t sell?’
Students share responses in a brief think-pair-share.
Activity 3.1 Vocabulary builder 
Introduce and define key terms ‘food rescue’, ‘food insecurity’ and ‘surplus food’. Students complete the activity. Use questioning to check for understanding for each of the key terms. Sample questions are included in the PowerPoint.
Present an overview of food rescue organisations operating at different scales to compare their models. For each level, use a think-aloud to model analysis of the organisation's role. A sample think-aloud is included in the PowerPoint. 
Facilitate a class discussion using guiding questions. Sample guiding questions are included in the PowerPoint.
Activity 3.2 Organisation comparison 
Provide a curated list of reputable organisations for students to research. Model suitable research strategies to find the information required.
Students complete Activity 3.2, researching and recording information about 2 food rescue organisations (one national, one local or regional) across 5 criteria: scale of operation, types of food rescued, distribution model, who is served and food safety measures in place. 
Differentiation
Pre-filled research templates with key information for organisations. Students evaluate which organisation’s model would be most effective in the school’s local context and justify their reasoning.
Evidence of learning
Completed comparison table demonstrating understanding of organisational roles and operational differences.
Explain that the food relief ecosystem includes a wide range of contributors beyond dedicated charities.
Present and discuss examples of how local groups/businesses contribute to the food relief ecosystem.
Use a local case study relevant to the school context to illustrate how these groups or businesses work together. A sample case study is included in the PowerPoint. Use questioning to facilitate class discussion. Sample questions are included in the PowerPoint. 
Model how to create an annotated map of the local area, identifying groups contributing to food relief in the local area. This can be done through Google Maps.
Activity 3.3 Community food map 
Students create an annotated map or diagram of food supply and distribution opportunities in their local community, identifying at least 4 groups (organisations, businesses or community groups) and explaining the role each plays. Students can use the school’s suburb or town as their reference area. Circulate the room, offering feedback to students.
Differentiation
Provide a pre-drawn template map with labels, allow oral or visual presentation of the community map. Students identify a gap in local food distribution and propose how it could be addressed.
Evidence of learning
Completed community food map demonstrating understanding of local food supply and distribution networks.
Draw explicit connections between food rescue, nutrition and food security. A sample script is included in the PowerPoint. Facilitate a brief class discussion around what students now know about food rescue using guiding questions. Sample questions are included in the PowerPoint. 
Activity 3.4 Exit card 
Students complete an exit card, responding to the prompt. Circulate the room, offering feedback as required.
Differentiation
Provide sentence stems and a word bank for the exit card. Students evaluate a limitation of food rescue as a solution to food insecurity and suggest how it could be addressed.
Evidence of learning
Completed written reflection demonstrating ability to connect food rescue to nutrition and food security outcomes.
	

	Outcomes
FT5-ENV-01, FT5-FPP-01
Content
Students:
Describe and apply food practices to minimise food waste, deterioration and spoilage
Discuss the role of food rescue organisations in providing food for individuals and communities
	Learning intention
We are learning:
to explain how food handling and storage practices support food rescue and community food programs.
Success criteria
We can:
explain the causes of food deterioration and spoilage
describe food storage and handling practices that minimise deterioration and spoilage
explain how food preservation methods extend the usable life of food and support waste reduction
evaluate the suitability of rescued food for consumption and distribution.
Teaching and learning activity
To activate prior knowledge, use the image in the PowerPoint and ask students to identify what they observe and suggest causes.
Introduce and explicitly define the 3 main causes of food deterioration and spoilage: microbial spoilage, chemical deterioration, physical damage. Pause after each cause to check for understanding. Sample check for understanding questions are included in the PowerPoint.
Model identifying causes of deterioration using a think-aloud. A sample think-aloud is included in the PowerPoint. 
Activity 3.5 Causes of deterioration and spoilage 
Students match the food examples to the type of deterioration occurring, explaining the mechanism in one sentence. Circulate the room, offering feedback as required.
Present a range of food storage and handling practices, organised into 4 categories: temperature control, correct packaging, first in first out (FIFO), separation and hygiene. Use a think-aloud to model the reasoning. A sample think-aloud is included in the PowerPoint.
Consistently model these practices throughout demonstration lessons and when suitable to do so.
Activity 3.6 Storage audit 
Students review images of incorrectly organised food storage (fridge, pantry and cool room scenarios. A sample is included in the PowerPoint and teacher resource). Students identify 2 food safety and 2 food waste risks in each. Suggest corrections as required.
Differentiation
Provide annotated images. Students design a food storage system for a community food hub that handles both perishable and non-perishable donations.
Evidence of learning
Completed storage audit with correct identification of risks and recommendations.
Present a range of preservation methods that extend the life of food items, pausing after each to check for understanding. Explain how preservation reduces waste by allowing food to be used later or distributed more widely. 
Preservation methods include chilling and freezing, drying and dehydration, pickling and fermentation, canning/bottling, vacuum sealing and modified atmosphere packaging (MAP). If available, use physical food products as examples for students to engage with.
Facilitate a class discussion, connecting preservation to food rescue. Use guiding questions to support student participation. Sample guiding questions are included in the PowerPoint. 
Model analysing preservation methods with freezing. Use a think-aloud to demonstrate to students. A sample think-aloud is included in the PowerPoint.
Activity 3.7 Preservation method analysis 
Students select 2 preservation methods and for each, describe how it works, explain what types of food it is most suitable for, identify the food safety considerations and explain how it supports waste reduction. Circulate the room, offering feedback as required.
Differentiation
Provide a structured table with sentence frames. Students research a community food program that uses preservation to extend the life of donated produce and evaluate its model.
Evidence of learning
Completed preservation method analysis demonstrating understanding of principles, suitability and food safety considerations.
Facilitate a scenario-based activity to consolidate learning from the lesson. 
Activity 3.8 Food suitability checklist 
In pairs, students evaluate each scenario in the PowerPoint, applying food storage, handling and food safety knowledge to decide whether each food item is suitable for rescue and redistribution, what storage or handling action should be taken immediately, and what the risk would be if no action were taken. Circulate the room, offering feedback as required.
Student pairs share decisions with the class. Facilitate discussion to address any misconceptions, particularly around the difference between cosmetic imperfection (Scenario D – safe) and temperature abuse (Scenario C – not safe to rescue).
Differentiation
Provide a decision tree scaffold for students who need support, reasoning through food safety criteria. Students write a food safety protocol for a community food hub volunteer using the principles applied in this activity.
Evidence of learning
Completed food suitability checklist with justifications and quality of reasoning demonstrated in class discussion.
	

	Outcomes
FT5-FPP-01, FT5-SAF-01, FT5-COM-01
Content
Students:
Describe and apply food practices to minimise food waste, deterioration and spoilage
Identify and apply safe and hygienic food preparation practices
Design and create meals that minimise food waste and improve environmental sustainability
	Learning intention
We are learning:
to design and safely prepare food items that minimise food waste, deterioration and spoilage.
Success criteria
We can:
identify food practices that minimise waste, deterioration and spoilage
apply safe and hygienic food preparation practices
prepare and present suitable food items
communicate preparation decisions and reflections using accurate food technology terminology.
Teaching and learning activity
Demonstration: Recipe 3 – Rescued ingredient minestrone
Connect the practical to prior learning. Food rescue organisations often receive food items that are available, there is no shopping list. These organisations then need to adapt to these food items, using the ingredients available and minimising waste. Through Recipe 3 – Rescued ingredient minestrone, students will mirror these constraints. The recipe is intentionally flexible to reflect the adaptive nature of community cooking with donated ingredients.
Conduct a demonstration using a think-aloud throughout to model reasoning about food waste minimisation, safe food handling and preparation choices.
Use questioning during the demonstration to engage students and check for understanding. Sample questions are included in the PowerPoint.
Students complete Recipe 3 – Rescued ingredient minestrone, recording the ingredient list, identifying 2 waste-minimisation choices they will apply during preparation, and selecting one ingredient substitution they could make if an ingredient was unavailable. 
Differentiation
Provide a visual recipe card with annotated technique photographs. Provide sentence scaffolds: 'I chose to … because …’, ‘This reflects the community kitchen principle of …’.
Evidence of learning
Completed recipe with reasoned justifications and engagement during demonstration.
Practical food preparation – Rescued ingredient minestrone
Students work in pairs to prepare the recipe. Circulate to observe safe food handling, application of waste-minimisation practices and use of food technology terminology in student-to-student communication.
Prompt students with deliberate presentation decisions. Sample prompts are included in the PowerPoint
Students complete Recipe 3 – Rescued ingredient minestrone practical safety checklist and self-reflection.
Differentiation
Make pre-chopped ingredients available, task modification, visual checklist with photographic examples of each safety practice. Allocate leadership roles: organiser, safety monitor, presenter, timekeeper.
Evidence of learning
Participation in practical food preparation, completed practical safety checklist and teacher observation records.
Introduce the communication activity. Students complete Activity 3.9, creating a recipe card for Recipe 3 – Rescued ingredients minestrone. This is an opportunity for students to use digital tools.
Differentiation
Provide a recipe card template.
	

	Outcomes
FT5-ENV-01, FT5-NSA-01, FT5-COM-01
Content
Students:
Discuss the role of food rescue organisations in providing food for individuals and communities
Investigate ways local businesses and community groups generate food supply and distribution opportunities
Describe and apply food practices to minimise food waste, deterioration and spoilage
	Learning intention
We are learning:
to communicate solutions for food rescue and community food systems.
Success criteria
We can:
communicate a community food solution clearly
evaluate the impact of food rescue and community food initiatives
use accurate terminology in written and oral communication.
Teaching and learning activity
Use retrieval practice to consolidate learning by placing questions on the board. Sample questions are included in the PowerPoint. Work through the questions with students, reinforcing accurate terminology and correcting any remaining misconceptions.
Activity 3.10 Community food solution
Students are provided with 3 options; they choose one to suit their strengths and interests to develop a community food solution. Circulate the room, prompting students with targeted questions. Sample questions are included in the PowerPoint.
Community food solutions are displayed for a gallery walk. Students examine each group’s work.
Differentiation
Provide structured templates with headings and sentence frames for each option. Allow oral presentation of responses. Students develop 2 options and compare their effectiveness for different audiences.
Evidence of learning
Completed community food solution task demonstrating synthesis of learning and ability to communicate with clarity, accuracy and justified reasoning.
	

	
	Adjustments (use this space to add specific adjustments)
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Table 5 – Weeks 6–7 lesson sequence
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcome
FT5-ENV-01
Content
Students:
Outline social, religious, cultural or customary influences on local and community food systems
Describe how Aboriginal and Torres Strait Islander Peoples’ customary sustainable food Practices may be applied to local and community food systems
	Note: refer to the assessment task ‘Steps to success’ (Weeks 6–7) during this sequence. Dedicate time for students in class or at home to complete these sections. The final assessment practical should be scheduled for Week 9 and food orders should adhere to your school processes. Allow time for collation of these.
Learning intention
We are learning:
how social, religious, cultural and customary influences and practices shape and can be applied to local and community food systems.
Success criteria
We can:
define ‘customary food practice’ and explain its connection to Country, culture and community
explain how social, religious and cultural influences on local and community food systems shape food availability, selection or production
describe Aboriginal and Torres Strait Islander Peoples' sustainable food Practices, and the ecological knowledge they reflect
recognise the sustainability principles within customary food practices
explain ways customary sustainable food practices can be applied in local or community food systems.
4. Social and cultural influences
Teaching and learning activity
Invite students to reflect on the foods they eat. Guide students to consider why they eat those foods, why it is important to them, whether it is connected to celebration, a religion, a cultural tradition, a time of year, or where their family comes from.
Students participate in a think-pair-share before a whole-class discussion. Record responses on the board, grouping them loosely under 4 emerging categories: social influences, religious influences, cultural influences and customary influences.
Define the 4 key categories used to group student responses, pausing after each to check for understanding.
Activity 4.1 Influences on food systems 
Model completing the first row of the table.
Guide students through joint construction of the second row in the table of Activity 4.1.
Students complete Activity 4.1, identifying a local or community example of each influence, how it shapes food availability, selection or production in the community and who is affected (+/−) by this influence.
Differentiation
Provide a partially completed table, allow verbal contributions. Provide structured speaking supports before whole-class discussion. For example, sentence starters such as ‘My family/community eats … because …’ or ‘This food is important because …’. This may support students learning English as an additional language or dialect to participate.
Evidence of learning
Completed influences on food systems table and participation in think-pair-share and class discussion.
Establish shared language by explicitly defining 2 foundational concepts before beginning: Country and Customary food practice.
Students participate in a think-pair-share responding to the following. Provide additional prompts to support student thinking. Sample prompts are included in the PowerPoint.
What do you already know about Aboriginal and Torres Strait Islander Peoples' relationships with the land and food?
What questions do you have?
Facilitate class discussion, collecting responses on the board. Acknowledge what students know and identify questions the lesson will address. Leave a ‘parking lot’ for questions that go beyond scope.
Introduce factors underpinning Aboriginal and Torres Strait Islander Peoples’ customary food Practices, emphasising that these reflect sophisticated ecological knowledge and a reciprocal, custodial relationship with Country rather than simply a way of obtaining food. Factors include seasonal and cyclical knowledge, reciprocity and custodianship, whole-system use and zero-waste practices, fire and land management, knowledge transmission.
Present concrete examples of customary food practices, drawing on both widely documented examples and, where possible, examples from local Country. Consider including the use of visuals, maps or images alongside examples.
Note: support for the development of local examples should include consulting with local knowledge holders, local or regional Aboriginal Education Consultative Group (AECG) and/or community members.
Examples may include: native grain harvesting, aquaculture and fish traps, bush tucker seasonal harvest or cultural burning to promote food landscapes. 
Activity 4.2 Sustainable food practices analysis
Use a think-aloud to model analysis of one practice.
Students complete Activity 4.2 by selecting 2 of the practices introduced and, for each, identifying the sustainability principle it reflects, describing the ecological knowledge it requires, and explaining how it compares to a mainstream contemporary food system practice addressing a similar need.
Differentiation
Provide sentence frames and a glossary of practice names. Students research and add a third example of a customary food practice from a region or Country not covered in class.
Evidence of learning
Completed sustainable food practices analysis demonstrating understanding of principles and ecological knowledge.
Facilitate a class discussion connecting the factors explored to contemporary local and community food system contexts.
Present and discuss a range of contemporary applications, acknowledging that any such application must involve respect for, and ideally the leadership of, Aboriginal and Torres Strait Islander communities. Applications may include:
integration of bush tucker species into community gardens, school gardens and urban food production
adopting Indigenous seasonal calendars for local food planning
cultural burning and land management practice
whole-system and zero-waste cooking approaches.
Explicitly address the common misconception that incorporating Aboriginal and Torres Strait Islander Peoples’ customary food Practices is simply a matter of using Indigenous ingredients or techniques. Aboriginal and Torres Strait Islander Cultural Knowledge is Indigenous Cultural and Intellectual Property (ICIP) and remains the property of the Aboriginal and/or Torres Strait Islander individuals, families or Nations who hold it, regardless of whether it has been published or shared publicly. Respectful engagement requires acknowledging the source of knowledge, seeking appropriate consent where required, supporting community leadership and recognising the ongoing cultural and intellectual rights of Knowledge Holders.
Activity 4.3 Application reflection 
Students complete a reflection by choosing one customary sustainable food practice and explain how its underlying principles could be applied in a school or local community food setting. Identify who should be involved in that application and why.
Note: student responses should be reviewed to ensure they reflect respectful engagement with the knowledge explored. 
Differentiation
Provide students with sentence stems: ‘The customary practice of … is based on the principle of …’, ‘This could be applied in our community by …’, ‘It is important that … is involved because …’. Students research a specific organisation or initiative where Aboriginal and Torres Strait Islander peoples are leading the application of customary food knowledge in contemporary food systems. Provide language support, such as a glossary of key vocabulary such as appropriation, commercialisation, consent, intellectual and cultural rights.
Evidence of learning
Completed application reflection demonstrating understanding of how customary principles translate to contemporary contexts and the importance of respectful, community-led application.
Activity 4.4 Exit card
Students complete an exit card for the lesson. Collect the exit cards to inform the framing of future learning, and to identify any responses that require follow up.
	

	Outcome
FT5-ENV-01
Content
Students:
Outline social, religious, cultural or customary influences on local and community food systems
Describe how Aboriginal and Torres Strait Islander Peoples’ customary sustainable food Practices may be applied to local and community food systems
	Learning intention
We are learning to:
analyse how social, religious, cultural, and customary influences shape local food systems 
evaluate the sustainability of food practices connected to cultural and customary values.
Success criteria
We can:
explain how social, religious, cultural or customary influences have shaped local and community food systems
analyse the relationship between cultural food practices and food availability, access and community identity
connect Aboriginal and Torres Strait Islander Peoples’ customary sustainable food Practices to contemporary sustainability goals
evaluate the sustainability of a culturally or customarily influenced food practice.
Teaching and learning activity
Display retrieval questions. Sample retrieval questions are included in the PowerPoint. Students are given time to respond independently before reviewing as a whole class. 
Review responses using cold-call questioning, reinforcing accurate terminology and addressing misconceptions before moving on.
Introduce the case study task by connecting it to the class’s previous work on influences.
Present case studies illustrating different types of influence in action. These should be selected or adapted to reflect the school’s local community context where possible. Sample case studies are included in the PowerPoint.
Model analysis of a case study using think-aloud to demonstrate how the influence shapes the food system.
Activity 4.5 Case study analysis 
In small groups, students complete one case study, identifying the category of influence, explaining how it shapes the food system, analysing the connection to food availability and community identity, and evaluating the sustainability of the food practice with at least one strength and one limitation.
Groups share their analysis in a gallery walk. Facilitate connections between the 3 case studies using guiding questions. Sample guiding questions are included in the PowerPoint.
Differentiation
Provide a glossary of key terms from the case studies. Provide a structured case study analysis template with sentence starters. Pre-highlight key information in the case study text. Students research and write a fourth case study from their own local community and analyse it using the same framework.
Evidence of learning
Completed case study analysis with accurate identification of influence category, explanation of food system impact and justified evaluation and quality of reasoning shared in group discussion.
	

	Outcomes
FT5-ENV-01, FT5-SAF-01
Content
Students:
Describe how Aboriginal and Torres Strait Islander Peoples’ customary sustainable food Practices may be applied to local and community food systems.
Plan and safely prepare foods using locally sourced and seasonal ingredients
	Learning intention
We are learning:
to plan and safely prepare food items using locally sourced and seasonal ingredients and is reflective of customary food practice principles.
Success criteria
We can:
identify the seasonal and local ingredients used in the recipe and explain why they were selected
explain how the recipe reflects customary sustainable food Practices
apply safe food handling and hygiene practices
prepare and present food items justifying at least 2 ingredient or preparation choices.
Teaching and learning activity
Demonstration: Recipe 4 – Seasonal harvest bowl
Note: the ingredients and preparation skills used in this recipe are entirely dependent on the ingredient choices of the individual class. Time of year, access to ingredients and geographical location will heavily impact on this food preparation experience.
Explain the connection from previous learning with the Recipe 4 – Seasonal harvest bowl practical learning.
Conduct a demonstration of the recipe, using a think-aloud throughout to model reasoning around sustainable practices, safe food handling and preparation choices. A sample think-aloud is included in the PowerPoint. Throughout the demonstration, engage students with guiding questions. Sample questions are included in the PowerPoint. 
Students complete Recipe 4 – Seasonal harvest bowl in preparation for their own practical food preparation experience. They should identify ingredients to use and the preparation required prior to the practical lesson through the recipe template on Recipe 4 – Seasonal harvest bowl.
Note: the article Why saltbush and pepperberry are a flavour power couple | SBS Food can be used as additional learning around saltbush and pepperberry flavour profiles.
Differentiation
Provide visual cards of skills and techniques.
Evidence of learning
Engagement and participation in demonstration and completion of Recipe 4 – Seasonal harvest bowl.
Practical food preparation – Seasonal harvest bowl
Students work in pairs to prepare the recipe. Circulate to observe safe food handling, application of sustainable and customary Practices and use of food technology terminology in student-to-student communication.
Use questioning throughout to check for student understanding. Sample questions are included in the PowerPoint. 
Students complete Recipe 4 – Seasonal harvest bowl practical safety checklist and self-reflection.
Differentiation
Provide recipe and limited ingredient choice. Allocate leadership roles: organiser, safety monitor, presenter, timekeeper.
Evidence of learning
Participation in practical food preparation, completed practical safety checklist and teacher observation records.
	

	
	Adjustments (use this space to add specific adjustments)
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Table 6 – Weeks 8–9 lesson sequence
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcomes
FT5-ENV-01, FT5-NSA-01
Content
Students:
Analyse factors contributing to the occurrence of food deserts in Australia
Discuss the role of food rescue organisations in providing food for individuals and communities
	Note: refer to assessment task ‘Steps to success’ (Week 9) during this sequence. Dedicate time in class or at home for students to complete these sections. The final assessment practical should be scheduled for Week 9 and food orders should adhere to your school processes. Allow time for collation of these.
Learning intention
We are learning:
about food deserts and how food rescue groups support them. 
Success criteria
We can:
define ‘food desert’ and distinguish it from food insecurity
analyse factors contributing to the occurrence of food deserts in Australia
explain how food deserts affect nutrition, food selection and health outcomes for individuals and communities
discuss the role of food rescue organisations or community food initiatives in addressing food access issues
evaluate the effectiveness of food rescue as a response to food deserts.
Teaching and learning activity
5. Food deserts and access issues
Sensitive content: food deserts and food access issues are topics that may be personally relevant to some students. Teachers should approach this content with care, framing discussion around systems and structural factors rather than individual circumstances. Avoid activities that may require students to disclose personal experiences of food insecurity. Focus language on community and societal factors.
Use a comparison image and asks students, ‘What do you notice?’ Facilitate a class discussion, introducing students to the term ‘food deserts’.
Activity 5.1 Frayer diagram
Introduce and define ‘food desert’, ‘food swamp’ and ‘food insecurity’. Complete a Frayer diagram for ‘food desert’, modelling how to complete this. 
Students complete Frayer diagrams for each new term. Ensure accuracy of students work, addressing any misconceptions. 
Differentiation
Provide partially completed Frayer diagrams, complete as a whole-class activity.
Present the key factors contributing to food deserts in Australia: geographic isolation and distance, limited retail infrastructure and market economics, transport disadvantage, economic factors, supply chain limitations and shelf-life and cultural and social factors. Pause after each factor to check for understanding.
Students participate in small groups, ranking the factors from most to least important for food access in NSW. The idea is to spark discussion with students. 
Activity 5.2 Food desert factors 
Students work in groups to justify their top-ranked factor and propose one realistic solution or response.
Individually, students complete the self-reflection of Activity 5.2. Circulate the room, offering feedback as required.
Differentiation
Provide discussion starters to support student groups.
Evidence of learning
Completed Activity 5.2 and participation in group discussions.
Connect food desert conditions to nutritional and health outcomes. For example, ‘When the environment limits access to nutritious food, it directly shapes the food selections individuals and communities can make. Limited selection leads to dietary patterns that do not meet nutritional requirements, and over time can impact on overall health.’
Present and discuss the nutritional and health impacts of food deserts and facilitate class discussion using guiding questions. Sample questions are included in the PowerPoint.
Model how to complete the table showing the impact on health using low-income urban families. A sample response is included in the teacher resource.
Activity 5.3 Impact on health 
Students select 2 specific population groups affected by food deserts in NSW and, for each: describe how food desert conditions affect food selection, explain the nutritional consequences of those selections, and identify one health outcome associated with those nutritional consequences.
Differentiation
Provide sentence frames: ‘In a food desert, (population group) may find it difficult to access … This means their diet is likely to … The nutritional consequence of this is … which can lead to …’.
	

	Outcomes
FT5-NSA-01, FT5-SAF-01, FT5-ENV-01
Content
Students:
Plan and safely prepare foods using locally sourced and seasonal ingredients
Discuss the role of food rescue organisations in providing food for individuals and communities
Analyse factors contributing to the occurrence of food deserts in Australia
	Learning intention
We are learning:
to plan and safely prepare food items using affordable, local and seasonal ingredients that are nutritious and accessible.
Success criteria
We can:
explain the choice of ingredients that are affordable, locally sourced and seasonal
explain how recipes demonstrate accessible nutrition
apply safe food handling and hygiene practices when preparing food items
prepare and present food items, justifying choices. 
Teaching and learning activity
Note: the recipe is intentionally flexible and low-cost, reflecting real-world constraints in food desert contexts. Teachers should adapt the ingredient selection to reflect what is genuinely affordable, locally available and in season at the time of delivery and may choose to present the lesson in the context of community kitchen cooking.
Demonstration: Recipe 5 – Budget smart fruit crumble with custard
Connect previous learning to Recipe 5 – Budget smart fruit crumble with custard practical food preparation.
Conduct a demonstration of the recipe using a think-aloud throughout to model reasoning about food access, nutrition, waste minimisation and safe food handling. A sample think-aloud is included in the PowerPoint. Throughout the demonstration, engage students with guiding questions. Sample questions are included in the PowerPoint.
Students follow along with Recipe 5 – Budget smart fruit crumble with custard, making adjustments to suit the available ingredients in preparation for their own practical food preparation experience. 
Differentiation
Provide visual cards of skills and techniques.
Evidence of learning
Engagement and participation in demonstration and completion of Recipe 5 – Budget smart fruit crumble with custard.
Practical food preparation – Budget smart fruit crumble with custard
Students work in pairs to prepare the recipe. Circulate the room to observe safe food handling, nutritional awareness in ingredient choices, application of waste-minimisation approaches, and use of accurate food technology terminology in student-to-student communication.
Use questioning throughout to check for student understanding. Sample questions are included in the PowerPoint.
Students complete Recipe 5 – Budget smart fruit crumble practical safety checklist and self-reflection.
Differentiation
Provide recipe and limited ingredient choice. Allocate leadership roles: organiser, safety monitor, presenter, timekeeper.
Evidence of learning
Participation in practical food preparation, completed practical safety checklist and teacher observation records.
	

	
	Adjustments (use this space to add specific adjustments)
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Table 7 – Week 10 lesson sequence
	Outcomes and content
	Teaching and learning activities
	Registration and evaluation notes

	Outcomes
FT5-IET-01, FT5-FPP-01
Content
Students:
Examine how media influences the marketing and promotion of local and community food systems
Generate ideas and solutions for meals and food packaging for a food rescue organisation
	Learning intention
We are learning:
about promoting local food systems.
Success criteria
We can:
explain how different media types are used to market and promote local and community food systems
analyse how media choices influence consumer behaviour, food access and community engagement with food systems
describe key features of effective food promotion.
generate and record initial ideas for meals and food packaging for a food rescue organisation.
Teaching and learning activity
6. Food system promotion and innovation
Activate prior knowledge by asking students to think about food they have seen promoted recently. Use prompts such as: 'Think about the last time you saw food advertised. Where was it? What made you notice it? Did it make you want to eat or buy something?’ Allow time for a brief think-pair-share before the whole-class discussion.
Connect student responses to the unit context – how local and community food systems use media and promotion to connect with their communities, attract support and drive action.
Present and discuss how different media types are used to promote local and community food systems, such as social media, websites and online stores, community print materials, news media and editorial coverage, packaging and labelling.
Show students comparison images of a social media post from a food rescue organisation and a text only post. Facilitate class discussion around which would generate more engagement.
Activity 6.1 Media analysis 
Students select 2 examples of media used to promote a local or community food system. For each, students identify the platform or medium, describe the key promotional techniques used, explain how it might influence consumer behaviour or community engagement and evaluate one strength and one limitation of that medium for promoting community food systems. Circulate the room, offering feedback as required.
Differentiation
Provide a partially-completed analysis template with sentence starters. Allow students to source their own real examples from local organisations. Students compare the same food system’s use of 2 different media platforms and evaluate which is more effective for its target audience.
Evidence of learning
Completed media analysis demonstrating accurate identification of promotional techniques and ability to evaluate their effectiveness and participation in class discussion.
Introduce the key features that make food promotion effective, drawing on visual and written examples to illustrate each point; visual appeal, authentic storytelling, clear and accessible language, call to action, platform and format alignment. 
Facilitate a class discussion around what features are most important for a food rescue organisation promoting to the public. How would it be different if the audience was potential corporate donors?
Activity 6.2 Promotion features checklist 
Students review 2 food system promotional materials provided by the teacher and rate each against the 5 features on a 1–5 scale, with a brief written justification for each rating.
Differentiation
Provide a word bank of promotional language and design vocabulary. Students rewrite or redesign one weak promotional example, identifying which features they improved and explaining why.
Evidence of learning
Completed promotion features checklist with justified ratings and participation in class discussion of effective promotion.
Introduce the design brief.
Design brief: a local food rescue organisation has asked you to help them promote their work and the food they redistribute. They need promotional materials that make their rescued ingredients look appealing and accessible, help community members understand what to do with less familiar ingredients, and build pride and connection in the community they serve. Develop a recipe that would suit their program, design food packaging for that recipe, style and photograph the finished dish, and create a promotional material to support the organisation.
Activity 6.3 Design brief response 
Students work in pairs/small groups to complete the design brief ideation activity, responding to prompts. 
Circulate during Activity 6.3, encouraging creative thinking and connecting student ideas back to the media and promotion analysis from earlier in the lesson. Use guiding questions, such as:
If this recipe uses rescued vegetables that might look a bit imperfect, how could you present it so those imperfections look intentional and appealing?
Who is the audience for this promotion? How does that shape your choices?
Differentiation
Provide a structured ideation template with visual prompt images showing different food rescue contexts. Students identify an actual local food rescue organisation and design their resource in response to that organisation’s real context and audience.
Evidence of learning
Completed Activity 6.3 demonstrating creative and considered idea generation across all prompts. Active participation in design brief discussion.
	

	Outcomes
FT5-FPP-01, FT5-USE-01, FT5-IET-01
Content
Students:
Generate ideas and solutions for meals and food packaging for a food rescue organisation
Apply food presentation, photography and styling techniques to develop promotional materials for local and community food systems
	Learning intention
We are learning:
to prepare and promote food items from a food rescue organisation.
Success criteria
We can:
select ingredients that reflect a food rescue context
apply safe and hygienic food preparation practices
prepare and present food items using deliberate plating and presentation techniques
apply food styling techniques to enhance the visual presentation of food items
use composition, lighting and styling to capture photographs of food items
design packaging for food items communicating key information and the values of a food rescue organisation.
Teaching and learning activity
Demonstration: Recipe 6 – Rescued ingredient frittata
Display and briefly discuss the choice to prepare this food item, for example, it is flexible, nutritious, can use almost any combination of vegetables, cheese and protein, looks impressive when plated well, and is practical for a community kitchen to batch cook.
Conduct a demonstration of Recipe 6 – Rescued ingredient frittata, using a think-aloud throughout to model reasoning about ingredient choices, presentation decisions, food styling and safe food handling. A sample think-aloud is included in the PowerPoint. Throughout the demonstration, engage students with guiding questions.
Students follow along with Recipe 6 – Rescued ingredient frittata, selecting 2 food styling choices they will apply, and noting which safe food handling practices they will focus on during their practical. Circulate the room, offering feedback as required.
Differentiation
Provide a visual recipe card with annotated technique photographs. 
Evidence of learning
Completed Recipe 6 and engagement and quality of responses during demonstration.
Practical food preparation – Rescued ingredient frittata
Students work in pairs to prepare the recipe. Circulate to observe safe food handling, deliberate presentation and styling decisions, and use of food technology terminology in student-to-student communication.
Prompt deliberate styling and presentation decisions. Sample prompts are included in the PowerPoint.
Students complete Recipe 6 – Rescued ingredient frittata practical safety checklist and self-reflection.
Differentiation
Offer pre-diced vegetables and pre-measured ingredients for students requiring adapted task scope. Provide a visual checklist with photographs at workstations. Allocate leadership roles: organiser, safety monitor, stylist, photographer. Oral reflection option.
Evidence of learning
Participation in practical food preparation, completed practical safety checklist and self-reflection, teacher observation records and quality of finished dish and presentation.
Introduce the photography and styling activity, demonstrating food photography and styling techniques, modelling each briefly using the demonstration frittata or a reference image.
Students photograph their plated frittata, applying at least 2 of the demonstrated techniques. 
Activity 6.4 Food photography 
Students self-assess the techniques they applied in their food styling and photography and how effectively they achieved each one. Students select their best photograph and annotate it, labelling the techniques they used.
Differentiation
Provide a printed visual guide to photography techniques with annotated examples. Students take a series of images from different angles and compare compositions, selecting the most effective and justifying their choice.
Evidence of learning
Completed food photography checklist, annotated best photograph demonstrating application of styling and photography techniques and quality of composition.
Introduce the packaging design activity using 2 or 3 examples of food packaging from community food enterprises or social enterprises, drawing attention to the design features that communicate values: colour choices, typography, use of story or origin narrative, certification logos, ingredient transparency and calls to action.
Activity 6.5 Packaging design 
Students design a label for their rescued ingredient frittata that includes: the product name, a brief tagline or story that communicates the food rescue context, key ingredient information, a logo or design element that reflects the organisation’s values, and at least one feature that would make a consumer pick this product up and read the label.
Circulate during Activity 6.5, prompting design thinking, for example: Who is your label speaking to? What do you want them to feel when they see this? What is one piece of information that is most important for a person receiving this from a food rescue organisation to have?
Differentiation
Provide a label template with design areas pre-marked. Students can work digitally or by hand. Students design 2 label variants – one for retail/public audience and one for food hamper recipients and compare the design decisions made for each audience.
Evidence of learning
Completed packaging design demonstrating understanding of how visual design communicates values and information. Purposeful design decisions with connection to food rescue context.
	

	Outcomes
FT5-IET-01, FT5-FPP-01, 
FT5-USE-01
Content
Students:
Apply food presentation, photography and styling techniques to develop promotional materials for local and community food systems
Examine how media influences the marketing and promotion of local and community food systems
	Learning intention
We are learning:
to use digital tools for promotional resources.
Success criteria
We can:
explain food photography and styling techniques in promotional material
use digital tools to produce a promotional material
communicate values, mission and food effectively through design choices.
Display retrieval questions on the board. Students respond independently before reviewing as a class. Use cold-call questioning, reinforcing accurate terminology and correcting any misconceptions before moving to the production task.
Explain the increased use of emerging technologies in promotion, packaging and distribution. Present and briefly explain some emerging technologies relevant to food promotion and packaging in the PowerPoint. Check for understanding after each. 
Facilitate class discussion on which of these technologies could realistically be used by a small, community-based food rescue organisation with a limited budget. Which would require more resources? How might a QR code on your frittata packaging connect the customer to the organisation’s story?
Activity 6.6 Emerging technology application 
Students select one emerging technology and explain how it works, how a food rescue organisation could use it in their promotion or packaging, what it would achieve that traditional promotion cannot, and one limitation or challenge of using this technology in a community food context. Circulate the room, offering feedback as required.
Differentiation
Provide a structured template with sentence starters for each section. Students design a mock QR code landing page wireframe, a simple sketch of what a user would see when they scan the code on the frittata packaging.
Evidence of learning
Completed emerging technology application demonstrating understanding of how technology is used in food promotion and ability to evaluate its suitability for a community food context.
Introduce the production task, using the photographs and packaging design. Students create promotional material for the food rescue organisation.
Activity 6.7 Promotional resources 
Students choose one format option for their promotional material that best suits their photograph and design ideas.
Model the production task briefly using a worked example, demonstrating how to import a food photograph into a design tool (such as Canva, Google Slides or Word), apply layout principles, write effective promotional copy and check the final product against the design brief. 
Students work independently or in pairs using available digital tools to produce their promotional resource. Circulate, providing targeted feedback on design decisions, copy quality and connection to the design brief.
Use targeted questions during circulation to prompt refinement. Sample questions are included in the PowerPoint. 
Differentiation
Provide a design template for each format option in Canva or similar. Sentence frames for promotional copy: ‘This meal was made using … rescued from … It is [nutrition claim] and can feed a family of 4 for under $[X]’. Students who choose Option A can add a second slide as an Instagram story. Students produce 2 format options and reflect on which is more effective for different target audiences.
Evidence of learning
Completed promotional resource demonstrating application of food photography and styling techniques, media promotion principles and effective written and visual communication of food rescue values. Connection to design brief is evident throughout.
Students display or present their completed promotional resource for a gallery walk. 
Activity 6.8 Peer feedback 
Students examine each other’s work and complete peer feedback, identifying one design choice that is particularly effective and explaining why, and one question they have about the design or food rescue context it represents.
Facilitate a brief whole-class discussion drawing together themes from student work. Sample questions are included in the PowerPoint.
Differentiation
Students can display their work digitally on a shared screen or physically printed. Oral feedback option for the peer evaluation component.
Evidence of learning
Participation in gallery walk, completed peer feedback demonstrating ability to evaluate promotional materials against learned criteria and engagement in whole-class discussion.
	

	
	Adjustments (use this space to add specific adjustments)
	




[bookmark: _Toc228892456][bookmark: _Toc240373227]Overall program evaluation
Collating ongoing evaluations and reflecting on the strengths and areas for development within the program creates opportunities to enhance student outcomes. The following prompts can be used to support your evaluation of the program:
· Did the program assist all students to improve in their learning?
· How could the sequencing of the program be improved?
· What did the student evaluations of the program indicate? How can these be actioned to improve the program?
· The strategies and resources that were most effective for student learning were …
· Teaching strategies and resources that would benefit from review and refinement are …
[bookmark: _Capturing_student_voice][bookmark: _Toc146805878][bookmark: _Toc147481175][bookmark: _Toc202877214][bookmark: _Toc228892457][bookmark: _Toc240373228]Capturing student voice when evaluating a program
Student voice is useful in the evaluation process for programs. The statements below could be useful as a starting point when asking students to provide feedback on their learning experiences. These statements are derived from some of the themes from What Works Best 2025 (CESE 2025) and could be useful in teacher reflection on how these themes could be incorporated into a teaching program. The statements could also prompt student reflection on their metacognitive processes while learning.
Please rate how much you agree with these statements:
My teacher had confidence that I could achieve and improve in my learning. (CESE 2025 Chapter 1: High expectations)
I had a clear idea of what I was learning and why. (CESE 2025 Chapter 2: Explicit teaching)
I used the feedback provided to improve my performance. (CESE 2025 Chapter 3: Effective feedback)
I understood the feedback on the assessment task. (CESE 2025 Chapter 3: Effective feedback)
I was able to predict the marks I achieved in the assessment tasks. (CESE 2025 Chapter 5: Assessment)
The activities in the unit prepared me for the assessment task. (CESE 2025 Chapter 5: Assessment)
I found the activities in the lessons interesting to me. (CESE 2025 Chapter 7: Wellbeing)
I made valuable contributions to the class during this unit. (CESE 2025 Chapter 7: Wellbeing)
I ask questions in class when I don’t understand yet. (CESE 2025 Chapter 7: Wellbeing)
Optional open-ended prompts:
The moment in this unit that genuinely captured my interest was when we … because …
When I hit a challenging idea or task, the approach that helped me move forward was …
If a new student joined the class tomorrow, I’d tell them that the best way to get the most out of this unit is to …
If a teacher asked me what made this unit work well for learners, I’d recommend they …
A question that stayed with me long after the lesson ended was …
An idea that changed or unsettled the way I usually think was …
The moment I realised my perspective had shifted, even slightly, was when …
If I had to name one concept from this unit that still feels worth wrestling with, it would be …

[bookmark: _Toc148102528][bookmark: _Toc228892458][bookmark: _Toc240373229][bookmark: _Hlk148102399]Support and alignment
[bookmark: _Hlk148105035]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.
[bookmark: _Hlk148105154]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: 18 June 2026.
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