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[bookmark: _Toc240369774]Unit overview
This resource supports schools’ implementation of the Food design and preparation and Food security and sustainability focus areas of the new Food Technology 7–10 Syllabus. It can be adopted as is or adapted to meet the needs of individual school contexts.
The ‘Food in OUR community’ unit is an engaging and comprehensive 10-week program designed for Food Technology students. This unit offers a blend of theoretical knowledge, practical experiences and evaluative practices.
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.
Note: this resource is designed for easy conversion into a student booklet by removing answers within the response windows. Teacher notes (in blue) can be deleted before distributing to students. Teachers should adapt the resource to suit their school context. 
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: _Toc240369775]Safety in the kitchen
[bookmark: _Toc240369776]Guided notes
Complete the activity below by matching each term to its definition.
	Term
	
	Definition

	hygiene
	
	a. The range where bacteria multiply quickly.

	contamination
	
	b. When harmful bacteria are transferred between foods.

	cross-contamination
	
	c. Practices to keep ourselves and food safe.

	sanitise
	
	d. When food is made unsafe by germs or chemicals.

	temperature danger zone
	
	e. To clean and remove harmful contaminants.



	Answers: hygiene – c, contamination – d, cross-contamination – b, sanitise – e, temperature danger zone – a.




Complete each statement with the correct key term.
	cross-contamination
	sanitise
	5
	60
	wash
	temperature danger zone


Always ______________ your hands before preparing food.
Using the same knife for raw chicken and vegetables can cause ________________.
Bacteria grow fastest between ____________°C and ____________°C, which is called the _________________ _________________ _________________.
We ______________ surfaces to reduce the spread of germs.


[bookmark: _Toc240369777]Risk assessment
Observe each kitchen scenario, identify a hazard and suggest a control or safer alternative.
Table 1 – risk assessment
	Scenario
	Hazard detected
	Safer alternative

	
	
	

	
	
	

	
	
	




[bookmark: _Toc240369778]Observation checklist
Observe the demonstration, paying close attention to the safety and hygiene practices. Record your observations in the table below.
Table 2 – observation checklist
	Step
	Observed
	Notes

	Washed hands before touching food
	
	

	Used correct (colour-coded) cutting board
	
	

	Checked knives for cleanliness/defects
	
	

	Sanitised workspace before/after use
	
	

	Stored food at correct temperature
	
	

	Prevented cross-contamination
	
	

	Used appropriate PPE
	
	




[bookmark: _Toc240369779]Practical safety checklist and self-reflection
After you have completed the practical activity, use the checklist below to record the food safety and hygiene practices you followed.
Table 3 – practical safety checklist
	Food safety and hygiene practice
	Completed

	Washed hands prior to starting
	

	Wore an apron and tied hair back
	

	Used correct cutting board
	

	Used knife safely
	

	Kept workspace clean and organised
	

	Stored ingredients correctly during activity
	

	Sanitised surfaces and equipment after finishing
	

	Avoided cross-contamination
	


Use the questions below to guide your self-reflection.
1. What did you do well?
What could you improve next time?
	




1. [bookmark: _Toc240369780]Introduction to food security and local and community food systems
[bookmark: _Toc240369781]Activity 1.1 
Guided notes
Complete the Frayer diagram below for the term ‘food security’.
Figure 1 – Frayer diagram
[image: A blank Frayer diagram indicating the definition of a key term, the facts/characteristics, examples and non-examples.]
Figure 2 – food security dimensions
[image: Diagram illustrating 4 key components of food security: Availability, Access, Stability, and Utilisation, arranged in ovals connected by a circular arrow. Central oval labeled "Food security" emphasizes the interconnectedness of these components in ensuring consistent and adequate food supply.]
Complete the table below by matching each term to its definition.
	Term
	
	Definition

	availability
	
	a. Reliable access to food over time.

	access
	
	b. Food is safe and prepared in a way the body can use.

	utilisation
	
	c. Having enough nutritious food to eat.

	stability
	
	d. Being able to get food physically and financially.



	Answers: availability – c, access – d, utilisation – b, stability – a


Complete each statement with the correct key term.
	stability
	availability
	access
	utilisation


1. ______________ is about having enough food supplied to meet everyone’s needs.
______________ means people can get food even if they live far from shops or have less money.
Food ______________ means it is safe, nutritious, and prepared so the body can use it.
______________ means food is available and accessible consistently, not just sometimes.
Define food security.
	


[bookmark: _Toc240369782]
Activity 1.2 
Food systems in context
Use the scenarios below to record the differences in food access.
Context: Metro
Scenario: in a metropolitan area, residents have access to numerous large supermarkets, convenience stores, and a variety of fresh food markets. Food rescue programs operate regularly to collect surplus food from retailers and redistribute it to people in need. Public transport and delivery services make accessing food outlets relatively easy. However, while food availability is high, some low-income families face challenges affording nutritious food or reaching stores without private transport. Food stability is generally good, though occasional disruptions can occur due to supply chain issues.

Context: Regional
Scenario: in a regional town, food is often sourced from local producers and farmers’ markets, with produce reflecting seasonal availability. Residents may rely more on local shops than large supermarkets. While fresh food is often available, variety can be limited compared to metropolitan areas. Access depends on transport options, which may be more limited than in cities. Food utilisation benefits from community-led cooking workshops and food education programs. Seasonal weather events sometimes disrupt food supply, affecting stability.

Context: Rural
Scenario: in a rural farming community, much food is produced locally on farms, including vegetables, meat and dairy. However, access to supermarkets and non-food retailers is limited, often requiring long travel distances. Economic factors and transport difficulties can limit people’s ability to access diverse and nutritious food. Food stability can be threatened by droughts, floods or other environmental events affecting production. Residents rely on preserved staples and community sharing networks to manage periods of low availability.
Table 4 – comparison table
	Context
	Key features summary
	How is food accessed?
	Which dimension could be challenging?

	Metro
	
	
	

	Regional
	
	
	

	Rural
	
	
	




[bookmark: _Toc240369783]Activity 1.3 
Guiding questions
These guiding questions can be used during class discussion, small group work, or written activities to scaffold student analysis and foster critical thinking about how food systems function differently across diverse Australian communities.
Table 5 – guiding questions
	Category
	Questions

	General comparison
	What are the main sources of food in each context (metro, regional, rural)?
How does the type of food available differ between these contexts?
Which food sources do people in each context rely on the most?

	Food access
	How do people in each context access food physically? (For example, supermarkets, farmers’ markets, farm gates.)
Are there any challenges people might face in accessing food in these areas? What are they?
How might the cost of food affect access in different contexts?
How do transportation options affect people’s ability to obtain food in each context?

	Food utilisation
	How is food typically prepared and used in each context?
What factors might affect the nutritional quality or safety of food in these different settings?
Are there community programs or services (for example, food rescue, cooking workshops) that impact how food is used? How?

	Food stability
	How reliable and consistent is access to food over time in metro, regional and rural areas?
What environmental or social factors could threaten food stability in these contexts?
How might seasonal changes affect food availability and use in regional and rural areas?

	Critical thinking and reflection
	Which food security dimension (availability, access, utilisation, stability) do you think is most challenging in each context? Why?
How could food systems in each context be improved to better support food security?
What role do local food systems play in ensuring communities have safe, nutritious and reliable food?




[bookmark: _Toc240369784]Activity 1.4 
Local and community food systems near me
Food systems: the network of activities and resources that deal with the supply, distribution and sustainability of food, from its production and consumption to the disposal of surplus or waste.
Use the space below to complete a summary of the local and community food systems in your area.
	Who are they? 
How do they support the community?
Who can access them?




[bookmark: _Toc240369785]2. Food waste – causes, impacts and sustainability strategies
[bookmark: _Toc240369786]Activity 2.1 
Vocabulary match
Complete the table below.
Word bank 
	cosmetic rejection
	household leftovers
	retail display standards
	pest damage

	use-by date confusion
	distribution spoilage
	restaurant over-preparation
	


Table 6 – vocabulary match 1
	Term
	Definition
	Food loss or food waste

	
	Food lost during harvesting due to appearance.
	

	
	Uneaten food thrown away from household fridge.
	

	
	Food discarded because it does not meet retailer size or shape standards.
	

	
	Food spoiled during transportation.
	

	
	Food discarded because it passed the ‘use-by’ date.
	

	
	Food wasted at a restaurant when due to over catering.
	

	
	Food lost post-harvest due to infestation.
	


[bookmark: _Toc240369787]Activity 2.2 
Supply chain sort
Match each cause of food waste to the correct stage of the food supply chain. Write a short explanation of why this causes waste.
Note: the first row has been completed as an example.
Word bank
	Production
	Distribution
	Retail
	Household


Table 7 – supply chain sort
	Cause of waste
	Stage of supply chain
	Explanation

	Overproduction and cosmetic/aesthetic standards
	Production
	Some fruits and vegetables are rejected even if edible because they don’t look perfect, so they never leave the farm.

	Damage during transport and poor storage
	
	

	Over-ordering and date label confusion
	
	

	Impulse buying and poor meal planning
	
	




[bookmark: _Toc240369788]Activity 2.3 
Impact analysis
Note: sample responses are included below. 
Complete the table below to describe the impact of food waste.
Table 8 – impact analysis
	Impact type
	Specific impact example
	Evidence

	Environmental
	Methane gas from food decomposing in landfill.
Water and land wasted to grow uneaten food.
	Food waste produces methane, contributing to climate change.
1.6 billion tonnes of water is wasted globally.

	Social
	Millions suffer food insecurity while food is wasted.
Unequal food distribution in society.
	Around 3.6 million Australians are food insecure.
Food thrown away instead of being redistributed.

	Economic
	Financial loss to households from thrown away food.
Costs for businesses and governments managing waste.
	Australian households waste $8 billion worth of food each year.
Waste clean-up and landfill costs are expensive.




[bookmark: _Toc240369789]Activity 2.4 
Exit card
	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:




[bookmark: _Toc240369790]Activity 2.5 
Sustainability strategies
Complete the table below identifying the supply chain stage of the food waste strategy, how it reduces waste and a feasibility rating.
Supply chain stages
	Production
	Retail
	Distribution
	Household
	Community


Table 9 – sustainability strategies
	Strategy
	Supply chain stage
	How it reduces waste
	Feasibility rating (1–5)

	Flexible cosmetic standards
	
	
	

	Gleaning programs
	
	
	

	On-farm composting
	
	
	

	Farmers markets/box schemes
	
	
	

	Dynamic pricing/markdowns
	
	
	

	Food rescue programs (for example OzHarvest, Foodbank)
	
	
	

	Improved supply chain forecasting
	
	
	

	Reduced packaging to extend shelf life
	
	
	

	Meal planning
	
	
	

	Correct food storage
	
	
	

	Whole ingredient use (nose-to-tail/root-to-stem)
	
	
	

	Home composting/FOGO (food organics and garden organics) collection
	
	
	

	Community gardens
	
	
	

	Food co-operatives
	
	
	

	Community fridges
	
	
	

	Bush tucker gardens
	
	
	

	Neighbourhood composting hubs
	
	
	

	Food sharing apps
	
	
	




[bookmark: _Toc240369791]Activity 2.6 
Case study (example)
Note: this is an example response only. Please select a case study suitable to your school context. 
	Title: OzHarvest – Rescuing Food, Feeding People

	About:
OzHarvest collects surplus food from supermarkets, restaurants and other food businesses that would otherwise go to landfill. Instead, OzHarvest redistributes this food to charities, shelters and community groups providing meals to people in need.

	What food waste problem is being addressed?
Large amounts of edible food wasted at retail and distribution stages; food insecurity in communities.

	What sustainability strategy is being used?
Food rescue and redistribution program that collects surplus food daily and delivers it to organisations supporting vulnerable populations.

	Who is involved?
OzHarvest volunteers, supermarkets, restaurants, charities and community organisations.

	Who benefits from the strategy?
People experiencing food insecurity, the environment (reduced landfill) and local communities.

	What is the environmental, social and economic impact?
Social: thousands of meals provided weekly, reducing hunger.
Environmental: less methane emissions from landfill, reduced food waste footprint.
Economic: savings for businesses from donating rather than discarding, reduced disposal costs.


[bookmark: _Toc240369792]Activity 2.7 
Consolidation response
Note: sentence starters have been included for support. Remove if not required.
Choose one question below to answer.
Questions:
1. Name one food waste strategy and explain how it reduces waste at the retail stage.
Why might a community fridge be a more effective solution than only asking individuals to waste less food?
Which sustainability strategy do you think would be hardest to implement in your community? Explain why.
	1. One food waste strategy at the retail stage is … It helps reduce waste by …
Community fridges might be more effective because …
The hardest strategy to implement in rural areas might be … because …




[bookmark: _Toc240369793]Activity 2.8 
Local food systems analysis
Apply the framework below to analyse your local food system
	Food system:


Table 10 – local food systems analysis
	Dimension
	Guiding questions
	Analysis

	Who produces and distributes food in this system and at what scale?
	Who are the main producers and distributors? Are they local farmers, businesses, community groups?
	

	Where does food waste occur in this system, and why?
	At which points does waste happen (production, distribution, retail, household)? What causes it?
	

	What strategies does this system use to minimise waste and improve sustainability?
	Describe at least 2 waste reduction strategies used. How effective are they?
	




[bookmark: _Toc240369794]Activity 2.9 
Justification practice
Look at Recipe 2 – Vegetable fritters with herb yoghurt dip. Select 3 food preparation choices from the recipe (for example, using grated broccoli stems, cooking fritters in small batches, preparing the herb yoghurt dip fresh). For each, write one justification linking your choice to safety, sustainability or quality.
Note: the first row can be used as an example.
Table 11 – justification practice
	Food preparation practice
	Justification (safety, sustainability or quality)

	Using grated broccoli stems instead of discarding them
	Broccoli stems have similar nutrients to the florets and using them reduces food waste, supporting sustainability

	
	

	
	

	
	




[bookmark: _Toc240369795]Activity 2.10 
Exit slip
Create 3 new original connections to the concept map below. Your connections should link the keys ideas. Provide a brief explanation of the relationship as an annotation.
Figure 3 – concept map
[image: Concept map linking key ideas about food waste, such as causes, impacts, and sustainability strategies. Key elements include causes like overbuying and poor planning, impacts such as environmental and economic effects, and strategies like reducing, reusing, and supporting local food systems with shorter supply chains and seasonal foods.]
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Food waste reduction proposal
Use the following questions to develop a proposal to reduce community waste.
1. Identify a specific food waste problem occurring at the school or in the local community.
1. Explain the cause and impact of this waste problem using evidence and terminology.
1. Propose a sustainability strategy to address the problem, drawing on strategies explored during the unit.
1. Justify the strategy with specific reasoning, addressing feasibility, impact and who would be involved.
1. Identify the role of safe and hygienic food preparation practices within the proposed strategy, if applicable.
1. Identify at least one limitation of the proposal and how it could be addressed.
	Sample answer:
Our school canteen generates significant food waste from unsold sandwiches each day.
Proposal: a partnership with a local food rescue organisation to collect unsold stock.
Justification: the food is safe and within date, so it meets food safety standards; the strategy addresses waste at the retail stage of the supply chain; and the community benefits from access to food that would otherwise be wasted. 
Limitation: this requires the canteen to have refrigeration available for collection, which we'd need to confirm.




[bookmark: _Toc240369797]3. Food rescue initiatives and community responses
[bookmark: _Toc240369798]Activity 3.1 
Vocabulary builder 
Match the key term with the correct definition, then write your own example or sentence using the term.
Word bank
	surplus food
	food insecurity
	food rescue


Table 12 – vocabulary builder
	Term
	Definition
	Your example/sentence

	
	Collecting and distributing surplus food that would otherwise be wasted.
	

	
	Lack of reliable access to sufficient and nutritious food.
	

	
	Food produced but not sold or consumed before it spoils.
	




[bookmark: _Toc240369799]Activity 3.2 
Organisation comparison
Research 2 food rescue organisations: one national (for example, OzHarvest) and one local/regional. Use the table below to record and compare.
Table 13 – organisation comparison
	Criteria
	National organisation
	Local/regional organisation

	Name
	
	

	Scale of operation
	
	

	Types of food rescued
	
	

	Distribution model
	
	

	Who is served
	
	

	Food safety measures
	
	




[bookmark: _Toc240369800]Activity 3.3 
Community food map
Create an annotated map or diagram of your local area (suburb or town). Identify at least 4 places/groups involved in food rescue, supply or distribution.
Note: the following response is an example only.
	Location: Newcastle, NSW


Figure 4 – example map of local area
[image: Map of Newcastle NSW showing community food organisations.]
Map data © 2026 Google.
	1
	Grainery Care – Food Hub
	Provide bags of fresh vegetables and fruit from Tuesday to Friday.

	2
	OzHarvest
	Provide the food rescue, run the Nourish program and Cooking for a Cause program.

	3
	LIVEfree PROJECT
	Providing genuine care, support, and connection to the community through breakfast meals, grocery delivery, backyard breaky, clever cooking, crisis support and more.

	4
	Soul Cafe
	Support vulnerable people in the community with compassion, dignity and practical care starting with a meal and leading to much more.


[bookmark: _Toc240369801]
Activity 3.4 
Exit card
Explain how food rescue organisations contribute to food security and the nutritional health of individuals and communities. Use at least 2 specific examples in your response.
	




[bookmark: _Toc240369802]Activity 3.5 
Causes of deterioration and spoilage
Note: the first row has been complete as a sample response.
Match each food example to the type of deterioration or spoilage. Then write a sentence explaining the cause or mechanism.
Types of deterioration word bank
	Microbial
	Chemical
	Physical


Table 14 – causes of food deterioration
	Food example
	Type of deterioration
	Explanation

	Mouldy bread
	Microbial
	Mould grows on bread when microbes multiply in warm, moist conditions.

	Apples turning brown after cutting
	
	

	Bruised bananas
	
	

	Canned food swelling
	
	




[bookmark: _Toc240369803]Activity 3.6 
Storage audit
Review the images of food storage. For each image:
identify 2 food safety risks
identify 2 food waste risks
suggest corrections.
Figure 5 – open fridge
[image: Open fridge with food products on shelves.]
Table 15 – storage audit
	Storage image
	2 food safety risks
	2 food waste risks
	Suggested corrections

	Image 1
Fridge
	Raw uncovered chicken on top shelf could drip on to lower shelves.
Unlabelled leftovers in containers without best before dates.
	Fresh fruit and vegetables contaminated from raw chicken.
Multiple open long life milk containers.
	Cover raw meat and store on lower shelves.
Ensure fresh fruits and vegetables are stored in temperature-controlled section of the fridge.
Label leftovers with name and date.
Use open cartons before opening more.

	Image 2
	
	
	

	Image 3
	
	
	




[bookmark: _Toc240369804]Activity 3.7 
Preservation method analysis
Complete the table below by choosing 2 food preservation methods. For each method, describe how it works, explain which types of food it works best for, identify any important food safety considerations, and explain how it helps reduce food waste.
Note: the first row has been completed as a sample response. Remove if not required.
Table 16 – preservation method analysis
	Preservation method
	How it works
	Suitable foods
	Food safety considerations
	Contribution to waste reduction

	Freezing
	Lowers temperature to slow microbial growth
	Meat, vegetables, fruit
	Prevent freezer burn, maintain temperature
	Extends shelf life, retains nutritional value

	
	
	
	
	




[bookmark: _Toc240369805]Activity 3.8 
Food suitability checklist
For each scenario, decide if the food is safe and suitable for rescue and redistribution. Identify immediate actions needed and risks if no action is taken.
	Scenario A
A supermarket donates 20 kg of tomatoes, visually perfect but picked 4 days ago; currently stored at room temperature in the storeroom.
	Scenario B
A bakery donates 30 loaves of bread baked this morning, still in original sealed packaging, within best before date.

	Scenario C
A restaurant donates a large tray of cooked chicken that was prepared 6 hours ago and has been sitting on a bain-marie at approximately 55°C.
	Scenario D
A community garden donates a large quantity of zucchini and herbs cosmetically imperfect but freshly harvested this morning.


Table 17 – food suitability checklist
	Scenario
	Food description
	Suitable for rescue? Yes/No
	Immediate action needed
	Risk if no action taken

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	




[bookmark: _Toc240369806]Activity 3.9 
Recipe card communication
Create a simple recipe card for Recipe 3 – Rescued ingredients minestrone that includes:
the recipe title and a brief description that explains the community kitchen ethos of the dish (what makes it a zero-waste or rescued ingredient dish)
ingredient list with at least 2 annotated notes explaining waste-minimisation choices (for example, ‘carrot, skin on; no need to peel’)
a brief food safety note for volunteers, explaining one critical food safety step in the recipe and why it matters
one suggested ingredient substitution with a justification.


[bookmark: _Toc240369807]Activity 3.10 
Community food solution
Choose one option below and complete the required task.
	Option A
Community food initiative proposal: identify a gap in local food rescue or community food distribution; propose a new initiative addressing that gap; justify the proposal using evidence from previous lessons; address food safety and nutritional considerations; identify who would be involved and who would benefit.

	Option B
Volunteer information brief: create a one-page information brief for new volunteers at a community kitchen or food rescue organisation; include key food safety practices, food storage and handling guidelines, an explanation of the organisation's role and why their work matters for community nutrition and sustainability.

	Option C
Awareness communication: develop a short written or visual communication (such as a poster, social media post series or newsletter article) aimed at encouraging local businesses to partner with a food rescue organisation; include key facts about food rescue, the benefits for the community, food safety assurances and a clear call to action.




[bookmark: _Toc240369808]4. Social and cultural influences
[bookmark: _Toc240369809]Activity 4.1 
Influences on food systems
Complete the table below.
Note: sample responses have been provided. Remove for student use.
Table 18 – influences on food systems
	Category
	Local or community example
	How has it shaped food availability, selection or production in the community?
	Who is affected (positively or negatively) by this influence?

	Social influences
	Local farmers’ market growing in popularity
	Increases availability of fresh, locally grown produce, encourages sustainable buying habits.
	Local farmers benefit from direct sales, community members access fresher food.

	Religious influences
	Halal-certified grocery stores in the area
	Stock specific meats and products compliant with halal dietary laws, making these foods readily available.
	Muslim community members can access appropriate food options, businesses serving this niche grow.

	Cultural influences
	Annual Lunar New Year festival and food market
	Brings culturally significant foods like dumplings and rice cakes into the spotlight, boosting demand and diversity in markets.
	Local Asian communities celebrate heritage, vendors and producers benefit from increased sales.

	Customary influences
	Aboriginal community garden practising bush tucker cultivation
	Preserves and shares traditional food knowledge, provides native fruits and herbs to the community.
	Aboriginal families maintain cultural connections, community gains access to unique, sustainable foods.




[bookmark: _Toc240369810]Activity 4.2 
Sustainable food practices analysis
Select 2 customary food practices introduced in class. For each customary food practice, complete the table below.
Note: a sample response has been provided below.
Table 19 – sustainable food practices
	Customary food practice
	Sustainability principle reflected
	Ecological knowledge required
	Comparison to contemporary practice

	Brewarrina fish traps
	Reciprocity – you take what you need in a way that ensures overfishing does not occur and fishery remains productive over generations.
	Natural resource management, behaviour and migration patterns of fish, river flow patterns and seasonal changes.
	The risk of overfishing and the destruction of natural habits is much greater with contemporary practices such as large-scale industrial fishing. 

	
	
	
	

	
	
	
	




[bookmark: _Toc240369811]Activity 4.3 
Application reflection
Choose one customary sustainable food practice discussed in class. Explain how its principle(s) could be applied in a school or local community food system. Identify who should be involved and why.
	Practice:

	How it could be applied in our community:

	Who should be involved? Why?




[bookmark: _Toc240369812]Activity 4.4 
Exit card
Respond to the following statements.
	One customary food practice I can explain is …

	The sustainability principle I think is most relevant to today’s food system is … because …

	One question I still have about Aboriginal and Torres Strait Islander Peoples’ food practices and their application is …




[bookmark: _Toc240369813]Activity 4.5 
Case study analysis
Use the table below to complete your analysis.
Note: a sample response has been provided below.
	Case study B


Table 20 – case study analysis
	Analysis step
	Response

	Category of influence
	Cultural influence

	How the influence shapes the food system
	The cultural community association’s annual food festival promotes traditional foods and cooking methods from a specific diaspora community. This event shapes the food system by creating demand for culturally-specific ingredients and supporting local producers who grow these unique varieties. The opening of a non-grocer responding to community interest shows how cultural preferences influence year-round food availability and supply chains.

	Connection to food availability, access and community identity
	The festival and non-grocer increase availability and access to culturally important ingredients that are not widely available in mainstream supermarkets. This supports the community in maintaining dietary traditions and strengthens cultural identity and social cohesion by celebrating shared heritage through food.

	Sustainability evaluation – strength
	The practice supports sustainability by encouraging local production of culturally specific crops, reducing reliance on imported goods, and keeping food systems responsive to community cultural needs. It also boosts the local economy and fosters community pride and connection.

	Sustainability evaluation – limitation
	The festival is seasonal, so the demand it creates fluctuates annually. Non-grocers may face challenges maintaining consistent supply year-round, especially if producers encounter climate variability or market pressures. Additionally, the focus on niche products might limit broader community accessibility if prices are higher than mainstream alternatives.




[bookmark: _Toc240369814]5. Food deserts and access issues
[bookmark: _Toc240369815]Activity 5.1 
Frayer diagram
Note: a sample diagram has been completed below.
Figure 6 – Frayer diagram – food desert
[image: Frayer diagram for the term 'Food desert' indicating the definition of a key term, the facts/characteristics, examples and non-examples.]
Figure 7 – blank Frayer diagram 
[image: A blank Frayer diagram indicating the definition of a key term, the facts/characteristics, examples and non-examples.]
[image: A blank Frayer diagram indicating the definition of a key term, the facts/characteristics, examples and non-examples.]
[image: A blank Frayer diagram indicating the definition of a key term, the facts/characteristics, examples and non-examples.]


[bookmark: _Toc240369816]Activity 5.2 
Food desert factors
Rank the 6 factors below from most to least important for food access in NSW. Discuss your ranking with your group and justify your decision. Propose one solution or response for each.
	Geographic isolation and distance
	Limited retail infrastructure and market economics
	Transport disadvantage

	Economic factors
	Supply chain limitations and shelf life
	Cultural and social factors


Note: a sample response has been provided below.
Table 21 – food desert factors
	Rank
	Factor
	Justification – why is this important?
	Proposed solution or response

	1
	Geographic isolation and distance
	People living in remote areas often have to travel hundreds of kilometres to reach a full-service supermarket or fresh food retailer. This can make it expensive and time-consuming to get healthy food, regardless of income. As a result, communities might rely mostly on packaged or processed foods from local stores, leading to poor nutrition and health outcomes.
	One solution could be to set up mobile fresh food markets or regular delivery services to bring affordable fruits, vegetables, and other nutritious food directly to remote communities. This would reduce travel time, lower costs for residents, and improve access to healthy options.

	2
	
	
	

	3
	
	
	

	4
	
	
	

	5
	
	
	

	6
	
	
	


Self-reflection
Complete a short paragraph in the space below.
	Do you agree with your group’s rankings? Why or why not?




[bookmark: _Toc240369817]Activity 5.3 
Impact on health
Choose 2 population groups affected by food deserts in NSW and complete the table below.
Note: a sample response has been provided.
Table 22 – impact on health
	Population group
	How food deserts affect food selection
	Nutrition consequences
	Associated health outcomes

	Low-income urban families
	In a food desert, low-income urban families may only have access to convenience stores and fast-food outlets, with little or no fresh produce available.
	This means their diet is likely to include more processed foods and fewer nutrient-rich options.
	The nutritional consequence of this is poor overall diet quality, leading to an increased risk of obesity and other health problems such as hypertension.
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[bookmark: _Toc240369819]Activity 6.1 
Media analysis
Select 2 examples of media promoting a local or community food system or food rescue organisation (Instagram post, website, flyer, video, and so on) and complete the table below.
Table 23 – media analysis
	
	Media 1:
	Media 2:

	Promotional techniques
	
	

	Influence on engagement
	
	

	Strength
	
	

	Limitation
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Promotion features checklist
Review 2 promotional resources and rate each from 1 (poor) to 5 (excellent) against the 5 features below.
Table 24 – promotional resource 1
Name:
	Feature
	Rating (1–5)
	Justification

	Visual appeal
	
	

	Authentic story telling
	
	

	Clear language
	
	

	Call to action
	
	

	Platform alignment
	
	


Table 25 – promotional resource 2
Name:
	Feature
	Rating (1–5)
	Justification

	Visual appeal
	
	

	Authentic story telling
	
	

	Clear language
	
	

	Call to action
	
	

	Platform alignment
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Design brief response (ideation)
Generate ideas to meet the design brief below. Use the prompts to guide you.
	Design brief: a local food rescue organisation has asked you to help them promote their work and the food they redistribute. They need promotional resources 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 resource to support the organisation.

	Recipe ideas: What type of dish would suit a food rescue organisation? Consider nutritious, accessible, adaptable, easy to batch cook. Generate at least 3 ideas.

	Packaging ideas: How could the packaging communicate the values of the organisation — rescued, community, care, sustainability? Sketch or describe 2 ideas.

	Photography and styling ideas: What visual approach would make rescued ingredients look appealing? Consider colour, props, background, lighting. Describe or sketch one idea.

	Promotional resource ideas: What format and platform would best reach the organisation's community? Consider audience, medium, call to action.
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Food photography
Insert an image of a food item below and annotate the photo by labelling the techniques used. 
	


Techniques
Rule of thirds: position the food slightly off-centre in the frame – divide the image into a 3 × 3 grid and place the main subject at one of the 4 intersection points. This creates more visual interest than a centred composition.
Natural lighting: position the dish near a window and use natural light wherever possible. Avoid overhead fluorescent lighting, which flattens colour and creates unflattering shadows on food. Side-lighting creates texture and depth.
Props and surfaces: a complementary surface (a timber board, a linen cloth, a ceramic plate, a simple white backdrop) elevates the visual appeal of the food without distracting from it. One or two small props (a fork, scattered herbs, a small jar) can add context and warmth.
Garnish and finishing: a small amount of fresh herb, a drizzle of oil, a crack of pepper or a squeeze of citrus applied immediately before photography adds colour, shine and a sense of care. These finishing touches signal that the cook has attended to every detail.
Camera angle and distance: overhead (flat lay) shots suit dishes with interesting top surfaces like the frittata; 45-degree angles work for plated dishes with height; close-up shots highlight texture and detail. Choose the angle that shows your dish's best quality.


[bookmark: _Toc240369823]Activity 6.5 
Packaging design
Design a label or package for Recipe 6 – Rescued ingredient frittata that includes the following:
product name
tagline or brief story linking to food rescue context
key ingredient information
logo or design element reflecting organisational values
one feature that would attract consumers.
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Emerging technology application.
Choose one technology and complete the following questions.
	Technology:

	How does it work?

	How could a food rescue group use it?

	What does it achieve beyond traditional promotion?

	What is one challenge to limitation in a community group using this?
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Promotional resources
Use your photograph and packaging design to create a promotional resource for the food rescue organisation through one of the options below.
	Option A: Social media post
Create a single-image social media post (Instagram or Facebook format) featuring the photograph of their frittata. Include a caption that tells the food rescue story, highlights the meal's accessibility and nutritional value, and includes a clear call to action. Apply consistent visual design, font, colour palette and layout that reflects the organisation's values.

	Option B: Recipe card
Design a recipe card for the rescued ingredient frittata suitable for inclusion in a food rescue hamper. Include the recipe, key ingredient information, a brief note about the organisation, and the food photograph. The card should be visually appealing, practical and appropriate for a wide audience including those who may have varying literacy levels.

	Option C: Community poster
Design a community poster (A4 format) promoting the food rescue organisation and the meal it provides. Include the food photograph, key facts about the organisation or program, a compelling headline and a call to action. The poster should be suitable for display in community spaces such as libraries, health centres or school notice boards.
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Peer feedback
Participate in the class gallery walk and record feedback for your peers.
Table 26 – peer feedback
	Design 1
	Design 2

	Why is this effective?
	Why is this effective?

	One question I have …
	One question I have …

	Design 3
	Design 4

	Why is this effective?
	Why is this effective?

	One question I have …
	One question I have …
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