Stage 1 Food and Hospitality
Creative Food Preparation and Presentation
Assessment Type 3: Investigation
Purpose

To investigate contemporary issues relating to certain laws and rights and responsibilities in the Hospitality Industry. Area of study is focused on Food and Hospitality Careers and Food and Safety.
Description of Assessment

Investigate an issue from those listed below:
· Should the legal drinking age be 21?
· Is it up to the employer to make the work environment safe?
· If you are 16 should you receive the same wages as someone who is 21?
Access and analyse a variety of relevant sources, including primary (eg interview with industry person or surveys of customers who have worked in the hospitality industry and or secondary sources (eg text book, magazine article, electronic sources). You may visit the local community to identify and collect data on relevant, local resources. Reflect on the issue and explain your decision about the issue in a conclusion using a report format. Your report should include:

· An introduction – identify the contemporary issue from the list provided
· Analysis – explain different viewpoints on the issue referring as relevant to data, tables, graphs, quotations or images from primary or secondary sources

· Reflection – reflect on the issue e.g. why it is not easily solved, why are there differing viewpoints

· Conclusion – explain your decision about how the issue could be addressed by, for example, the industry, community, government

· Referencing – use appropriate in-text referencing (eg use of ‘insert footnotes’), label and reference all tables, graphs and images and create a bibliography listing all sources.
Assessment Conditions
Lesson and class time will be provided for this task. An Investigation may be presented in written, oral, or multimedia form. It should be a maximum of 600 words for a written text or a maximum of 4 minutes for an individual oral presentation, or the equivalent in multimedia form. The report should be supported by appendices such as surveys; an interview (summary transcript or recording) with a community person, or industry or government representative; other relevant sources, and a record of progress. The appendices are not assessed but are evidence of the process.
Due Date: _______________________
Assessment Design Criteria
	Learning Requirements
	Assessment Design Criteria

	3.
make and justify decisions about issues related to food and hospitality

5.
investigate and reflect on contemporary issues related to the food and hospitality industry or to food and hospitality in family and community settings


	Investigation

The specific features are:

I1
Investigation of contemporary issues related to the food and hospitality industry or to food and hospitality in family and community settings.

I2
Identification and use of different primary and/or secondary sources, with appropriate acknowledgment.

l3
Application of literacy and numeracy skills, and use of appropriate terminology.

Reflection

The specific features are:
R2
Reflection on the impact of technology on food and hospitality.

R3
Reflection on contemporary issues related to food and hospitality.



Performance Standards for Stage 1 Food and Hospitality

	
	Investigation
	Problem-solving
	Practical Application
	Collaboration
	Reflection

	A
	Productive, well-planned, and well-organised investigation of contemporary issues related to the food and hospitality industry or to food and hospitality in family and community settings.

Focused and discerning identification and use of a variety of primary and/or secondary sources, with appropriate acknowledgment.

Highly effective application of literacy and numeracy skills, including clear and consistent use of appropriate terminology.
	Astute identification and discussion of a range of factors involved in problem-solving.

Astute and very appropriate decision-making about problem-solving and implementation strategies.

Clear and very relevant justification of decisions about problem-solving strategies.
	Astute use of initiative in the development and implementation of safe management practices. 

Logical selection and use of appropriate technology for practical activities.

Constructive and sustained application of knowledge and practical skills.
	Inclusive response to other group members, and responsible and sustained sharing in decision-making.

Proactive and perceptive involvement in group activities and discussions to support healthy eating practices.
	Insightful reflection on the processes and outcomes of practical and group activities, including their own performance.

Astute reflection on the impact of technology on food and hospitality.

Insightful reflection on contemporary issues related to food and hospitality.

	B
	Mostly productive, planned, and organised investigation of contemporary issues related to the food and hospitality industry or to food and hospitality in family and community settings.

Mostly focused and logical identification and use of a variety of primary and/or secondary sources, with appropriate acknowledgment.

Effective application of literacy and numeracy skills, including mostly clear use of appropriate terminology.
	Well-informed identification and discussion of a range of factors involved in problem-solving.

Well-considered and appropriate decision-making about problem-solving and implementation strategies.

Mostly clear and relevant justification of decisions about problem-solving strategies.
	Thoughtful development and implementation of safe management practices.

Mostly logical selection and use of appropriate technology for practical activities.

Logical and well-considered application of knowledge and practical skills.
	Thoughtful response to other group members, and responsible sharing in decision-making.

Active and thoughtful involvement in group activities and discussions to support healthy eating practices.
	Thoughtful reflection on the processes and outcomes of practical and group activities, including their own performance.

Well-informed reflection on the impact of technology on food and hospitality.

Well-informed reflection on contemporary issues related to food and hospitality.

	C
	Competent and generally organised investigation of contemporary issues related to the food and hospitality industry or to food and hospitality in family and community settings.

Competent identification and use of different primary and/or secondary sources, with generally appropriate acknowledgment.

Generally effective application of literacy and numeracy skills, including competent use of appropriate terminology.
	Informed identification and discussion of some factors involved in solving mostly familiar problems.

Generally appropriate decision-making about problem-solving and implementation strategies.

Generally relevant justification of decisions about problem-solving strategies, with some clarity.
	Competent development and implementation of safe management practices. 

Appropriate selection and use of technology for practical activities. 

Considered application of knowledge and practical skills.
	Generally thoughtful response to other group members, and some responsible sharing in decision-making.

Appropriate involvement in group activities and discussions to support healthy eating practices. 
	Considered reflection on the processes and outcomes of practical and group activities, including their own performance.

Informed reflection on the impact of technology on food and hospitality. 

Informed reflection on contemporary issues related to food and hospitality.

	D
	Some basic investigation of one or more aspects of a contemporary issue related to the food and hospitality industry or to food and hospitality in family and community settings. 

Superficial identification and use of one or more primary or secondary sources, with some inconsistent acknowledgment.

Inconsistent application of literacy and numeracy skills, with use of some terminology that may be appropriate.
	Identification and discussion of one or more factors involved in solving familiar problems.

Some basic and inconsistent decision-making about problem-solving and/or implementation strategies.

Some description and partial justification of one or more problem-solving strategies.
	Some development and implementation of basic safe management practices. 

Identification and some use of technology for practical activities.

Some application of basic knowledge and practical skills.
	Basic response to other group members some of the time, and some sharing in simple decision-making.

Some basic involvement in group activities or discussions to support healthy eating practices.
	Basic consideration of the processes and/or outcomes of practical and group activities, which may include their own performance.

Some superficial reflection on the impact of technology on food and hospitality. 

Superficial reflection on one or more contemporary issues related to food and hospitality, tending towards basic description.

	E
	Attempted investigation of an aspect of the food and hospitality industry or of food and hospitality in family and community settings. 

Limited identification, use, or acknowledgment of primary or secondary sources.

Attempted application of literacy and numeracy skills, with attempted use of terminology that may be appropriate.
	Identification of one or more factors involved in solving a familiar problem.

Attempted decision-making about a problem-solving or implementation strategy.

Attempted description of one or more problem-solving strategies.
	Attempted development or implementation of basic safe management practices. 

Limited use of technology in practical activities.

Limited application of basic knowledge or practical skills.
	Limited response to other group members, with limited involvement in any decision-making.

Attempted involvement in one or more aspects of group activities or discussions to support healthy eating practices.
	Attempted consideration of one or more processes or outcomes of a practical or group activity, which may include their own performance.

Identification of one or more impacts of technology on food and hospitality. 

Limited description of one or more contemporary issues related to food and hospitality.
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