STAGE 2 HOME ECONOMICS - FOOD & HOSPITALITY

ASSESSMENT TYPE 1: Practical Activity 1

Area of Study: Political and Legal Influences

Purpose

To demonstrate your ability to:

» Investigate and identify safe food handling practices and relevant food
hygiene legislation in the foed and hospitality industry and knowledge of
current trends

+ apply problem solving skills to demonstrate an understanding of safe food
handling practices and relevant food hygiene legislation in the food and
hospitality industry

¢ work individually to plan, prepare and present a two course meal using
safe food handling practices and reflecting knowledge of current trends

s evaluate your practical application.

Description of Assessment

This task has three parts:

1. Action plan:
Individually complete an action plan where you identify and discuss issues
relevant to Area of Study 3: Political and Legal Influences in the Food and
Hospitality industry. Then make and state your decision, with justification,
about what you intend to do for the practical application and identify the
implementation requirements.

2. Practical application:

Individually students to select, prepare, and present a 2 course meal to a
guest which reflects current trends and knowledge and understanding of safe
food handling practices.

Each course must include at least one high risk food. A component of each
course must be prepared in advance and stored safely. In the main course
this component must be reheated safely to be served while the component in
the dessert must be served cold.

The cost must be below $12.

3. Evaluation report:
Individually complete an evaluation report in which you critically reflect on
decisions made in the action plan, your performance in the practical
application, the processes involved in the practical application, and the
outcome. In your evaluation report, formulate conclusions and recommend
possible improvements.
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STAGE 2 HOME ECONOMICS - FOOD & HOSPITALITY

ASSESSMENT TYPE 1: Practical Activity 2

Area of Study: Technological Influences

Purpose

To demonstrate your ability to:

» Investigate and identify current and emerging technological advances in the food and
hospitality industry.

» apply problem solving skills to demonstrate an understanding of current technological
advances in the food and hospitality industry and implementing these in a practical
application.

« work individually to ptan, prepare and present either a gourmet cake or gourmet basket
which demonstirates knowledge and understanding of some technological advances within
the food and hospitality industry.

» evaluate your practical application.

Description of Assessment
This task has three parts:
1. Action plan: individually , students to complete an action plan in which they identify and discuss

issues relevant to Area Study 5: Technological Influences in the Food and Hospitality industry. Then
make and state your decision, with justification, about what you intend to do for the practical
application and identify the implementation requirements.

Practical application: Students to demonstrate an awareness of technological
developments and apply these in the individual preparation of a gourmet cake or a gourmet
basket. The cake or the foods in the basket must be labelled in accordance with current
Australian standards. You need to budget for the final product to be completed for under $25.
Your cake or basket should reflect current trends and show awareness of technological
developments in the food and hospitality industry. Safe food handiing practices must be used
at all times.

For the cake you will need to bake a cake and decorate using chocolate work, plastic icing or
other suitable decorative ingredients. The cake should be suitable for sale at a local food and
hospitality venue

or.

You are to individually produce and market a Gourmet Basket for a targeted clientele. You
may like to select a theme to base your food items on. Your basket must contain at least 4
items one of which must be a preserve. Presentation of items must be carefuily considered.

Evaluation report: Individually compiete an evaluation report in which you critically reflect
on decisions made in the action plan, your performance in the practical application, the
processes involved in the practical application, and the outcome. In your evaluation report,
formulate conclusions and recommend possible improvements,
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Assessment conditions

The practical activity task occurs over four weeks. You have one week fo complete the action
plan, two weeks to complete the practical application, and one week to complete the
evaluation report.

The action plan may be presented in written, oral, or multimodal form. It should be a
maximum of 500 words if written or a maximum of 3 minutes for an oral presentation, or the
equivalent in multimodal form.

The practical application is to be completed in two weeks with all preparation, mise-en-place
and presentation of the basket/cake to be presented on Friday Week .

The individual evaluation report may be presented in written, oral, or multimodal form. It
should be a maximum of 500 words if written or a maximum of 3 minutes for an oral
presentation, or the equivalent in multimodal form.

Learning Requirements Assessment Design Criteria

Problem-solving

1. apply knowledge and The specific features are as follows:

problem-solving skills to P1  Identification and discussion of factors involved in problem-

g;adcggigigti?{;f I:;ﬂ;md solving related to the food and hospitality industry.

evaluate processes and P2  Decision-making about problem-solving and implementation

ouicomes strategies.
3. make and justify P3  Justification of decisions about problem-solving and
decisions about issues implementation strategies.
refated to food and
hospitality

Practical Application
4. select and use

appropriate technology to The specific features are as follows:

prepare and serve food, PA1 Implementation of appropriate techniques, and generation and
applying safe food- maintenance of quality control in preparing and serving food.
handling practices PA2 Organisation and management of time and resources.

6. work individually and PA3  Selection and application of appropriate technology to prepare
collaboratively to prepare and serve food.
and present activities that o . . ,
support healthy eating PA4  Application of safe food-handling and management practices.
practices

7. evaluate the impact of Evaluation
technology, and/or The specific features are as follows:

sustainable practices or
glohalisation, on the food
and hospitality industry.

E1  Evaluation of the processes and outcomes of practical and
group activities, including their own performance.

E2  Appraisal of the impact of technology, on the food and
hospitality industry.

E3  Explanation of the connections between research and/or
planning, and practical application.
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STAGE 2 HOME ECONOMICS - FOOD & HOSPITALITY

ASSESSMENT TYPE 1: Practical Activity 3

Area of Study: Sociocultural Influences

Purpose
To demonstrate your ability to:
* Investigate and critically analyse the influence of Australia’s diverse cultures on the food
and hospitality industry

» work individually to plan, prepare and present a two course meal for a guest that will
reflect the impact of their chosen culture in the research component on the food and
hospitality industry today.

» evaluate your practical application.
Description of Assessment

This task has three parts:

1. Research Task:

You need to individually choose a culture and then research and analyse the impact of that
culture on the food we eat today in the food and hospitality scene. Firstly discuss briefly what
impact there has been on the wider community and then focus on the influence of that culture
on your own family's eating habits and that of local food and hospitality enterprises.

(a) Conduct an interview/discussion with your parents/grandparents about changes in
their eating habits, especially the types of food they now eat compared from when
they were your age
{b) survey the local food and hospitality industry to determine what influence different
cultures have had on their menus -especially your chosen culture
(¢) Use magazines and newspaper reports to assess the impact on the wider
community

All resources must be documented

2. Practical application:

You need to plan @ menu consisting of two-courses that you think typifies the cuisine of the
culture that you researched and would be suitable to be served at a local food and hospitality
venue. You need to select, prepare and serve two-courses as a luncheon for a guest using
ingredients that are available locally. Your choice also needs to reflect current trends and safe
food handling practices must be used at all times. The cost of the two courses must be below

Wl WA BBy LYWL UL
$12 per person.

3. Evaluation report:
Individually complete an evaluation report in which you critically reflect on decisions made
in the action plan, your performance in the practical application, the processes involved in
the practical application, and the outcome. In your evaluation report, formulate
conclusions and recommend possible improvements.
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Assessment conditions

The practical activity task occurs over four weeks. You have one week to complete the
research, one week to complete the practical application, and one week to complete the

evaluation report,

The research task may be presented in written, oral, or multimodal form. It should be a
maximum of 500 words if written or a maximum of 3 minutes for an oral presentation, or the
equivalent in multimodal form.

The practical application is to be completed in a week with all preparation, mise-en-place
andsetting up to be completed with the meal to be served at 1.05 Thursday lunchtime.

The individual evaluation report may be presented in written, oral, or multimodal form. It
should be a maximum of 500 words if written or a maximum of 3 minutes for an oral
presentation, or the equivalent in multimodal form.

Learning Requirements

Assessment Design Criteria

1. apply knowledge and
problem-solving skills to
practical activities in food
and hospitality and to
evaluate processes and
outcomes

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

4. select and use
appropriate technology to
prepare and serve food,
applying safe food-
handling practices

5. investigate, critically
analyse, and evaluate
contemporary trends
and/or issues related to
food and hospitality

6. work individually and
collaboratively to prepare
and present activities that
support healthy eating
practices

Investigation and Critical Analysis

The specific features are as follows:

ICAT Investigation and critical analysis of contemporary trends
and/or issues related to the food and hospitality industry

ICAZ  Analysis of information for relevance and appropriateness,
with appropriate acknowledgment of sources,

ICA3  Application of literacy and numeracy skills, and use of
appropriate terminology.

Practical Application

The specific features are as follows:

PA1 Implementation of appropriate technigues, and generation and
maintenance of quality contro! in preparing and serving food.

PA2 Organisation and management of time and resources.

PA3  Selection and application of appropriate technology to prepare
and serve foed,

PA4  Application of safe food-handling and management practices.

Evaluation

The specific features are as follows:

E1  Evaluation of the processes and outcomes of practical and
group activities, including their own performance.

E3  Explanation of the connections between research and/or
planning, and practical application.
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STAGE 2 HOME ECONOMICS - FOOD & HOSPITALITY

ASSESSMENT TYPE 1: Practical Activity 4

Area of Study: Economic and Environmental influences

Purpose
To demonstrate your ability to:
» Investigate and critically analyse the influence of regional foods on the contemporary food and
hospitality scene and its contribution to the local economy.

» work individually to plan, prepare and present a two course meal for a guest that
showcases local regional foods in each course

» evaluate your practical application.
Description of Assessment

This task has three parts:

1. Research Task:
You need to research and develop an opinion on the influence of regional foods on the contemporary
food and hospitality scene and its contribution to the local economy. The statement to respond to Is:

‘The promotion of regional foods is a state government target, yet in the
local region The Southern Flinders there is still many challenges faced
by the local food and hospitality industry in achieving this goal

Firstly discuss briefly the scope and popularity of the trend towards regional foods in the wider
food and hospitality industry then focus on the Southern Flinders area. Assess how
successful the region is at promoting its regional foods, what challenges the region faces and
discuss what could be done to improve the outcomes in meeting the state government goal.

You need to collect both primary and secondary sources including
(a)an interview
(b) survey the local food and hospitality industry to determine what influence regional
influences have had on their menus
{c) Use government sources, magazines and newspaper reports to assess the impact
of regional foods on the wider food and hospitality industry

All resources must be documented

2. Practical application:

Yau need to plan, design, prepare and present a 2 course menu to a guest that showcases a local
regional food in each course that would be suitable to be included into the premier tourist hotel menu
that showcases local regional foods. All ingredients should be available locally

Your choice also needs to reflect current trends and safe food handling practices must be
used at all times. The cost of the two courses must be below $12 per person.

3. Evaluation report:
Individually complete an evaluation report in which you critically reflect on opinions
developed in the research task, your performance in the practical application, the
processes involved in the practical application, and the outcome. in your evaluation
report, formulate conclusions and recommend possible improvements.
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Assessment conditions

The practical activity task occurs over four weeks, You have one week to complete the
research, one week to complete the practical application, and one week to complete the

evaluation report.

The research task may be presented in written, oral, or multimodal form. It should be a
maximum of 500 words if written or a maximum of 3 minutes for an oral presentation, or the
equivalent in multimodal form.

The practical application is to be completed in a week with all preparation, mise-en-place
andsetting up to be completed with the meal to be served at 1.05 Friday lunchtime,

The individual evaluation report may be presented in written, oral, or multimodal form. It
should be a maximum of 500 words i written or & maximum of 3 minutes for an oral
presentation, or the equivalent in multimodal form.

Learning Requirements

Assessment Design Criteria

1. apply knowledge and
problem-solving skills to
practical activilies in food
and hospitality and to
evaluate processes and
outcomes

2. apply management,
organisational, and
problem-solving skills that
demonstrate an
understanding of
contemporary issues in
the food and hospitality
industry

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

4. select and use
appropriate technology to
prepare and serve food,
applying safe food-
handling practices

5. investigate, critically
analyse, and evaluate
contemporary trends
and/or issues related to
food and hospitality

6. work individually and
collaboratively to prepare
and present activities that
support healthy eating
practices

Investigation and Critical Analysis

The specific features are as follows:

ICA1 investigation and critical analysis of contemporary trends
and/or issues related to the food and hospitality industry

ICA2Z  Analysis of information for relevance and appropriateness,
with appropriate acknowledgment of sources.

ICA3  Application of literacy and numeracy skills, and use of
appropriate terminology.

Practical Application

The specific features are as follows:

PA1 Implementation of appropriate techniques, and generation and
maintenance of quality control in preparing and serving food.

PA2 Organisation and management of time and resources.

FPA3 Selection and application of appropriate technology to prepare
and serve food.

PA4 Application of safe food-handling and management practices.

Evaluation

The specific features are as follows:

E1  Evaluation of the processes and outcomes of practical and
group activities, including their own performance.

E3  Explanation of the connections between research and/or
planning, and practical application.
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Assessment Comments
This response is an A+ Grade

Practical Activity
(Feedback is holistic and relates to the four practical activities.)

Task design
e The task design is linked with the identified area of study, and follows the guidelines in the subject outline.
o All practical tasks are generally complex, and require extra skills such as labeling products.

e The wording in the research task needs to clearly reflect the wording in the subject outline, which is to
investigate and critically analyse one or more contemporary trends or issues.

e The task design has been scaffolded to reflect local conditions, students have an opportunity to achieve
success against the performance standards.

o Assessment conditions are not identified in all tasks.

Problem-solving
e The student has focused on identification and discussion of factors relating to the area of study.

e The menu discussed for the practical application shows a sophisticated selection of food items relevant to
the task.

e Clear and very relevant justification of decisions.
o Implementation is appropriate for the task.

Research

e The student has demonstrated perceptive critical analysis in the second research task through using both
primary and secondary sources.

e While both primary and secondary sources are not required in the one task, sometimes they are useful to
provide the student with an in-depth understanding of the issue or trend.

e The student has displayed a high standard of literacy.

e The referencing and acknowledgement of sources is appropriate and gives an indication of the depth of the
research.

Practical Application

o Detailed student written response provides clear evidence of the processes and outcomes of the practical.
o Clear evidence of the practical through photographs shows the high level of skill displayed.

o Teacher feedback is appropriate.

Evaluation
e The evaluation makes clear links with the area of study selected.

e Good connection to planning and practical application in the tasks with problem solving, and insightful
connection to research where appropriate.

e Student has clearly documented suggestions for improvement in all tasks.
e The student writing is clear and succinct.
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Performance Standards for Stage 2 Food and Hospitality

Investigation and

Problem-solving

Practical Application

Collaboration

Evaluation

Critical Analysis

A In-depth investigation and
perceptive critical analysis
of contemporary trends
and/or issues related to the
food and hospitality
industry.

Perceptive analysis of
information for relevance
and appropriateness, with
appropriate
acknowledgment of
sources.

Highly effective application
of literacy and numeracy
skills, including clear and
consistent use of
appropriate terminology.

Astute identification and
discussion of factors
involved in problem-
solving related to the food
and hospitality industry.

Sophisticated and well-
informed decision-making
about problem-solving
and implementation
strategies.

Clear and very relevant
justification of decisions
about problem-solving
and implementation
strategies.

Ongoing and productive
implementation of appropriate
techniques, and sophisticated
generation and maintenance of
quality control in preparing and
serving food.

Productive and efficient
organisation and management
of time and resources.

Logical selection and
application of the most
appropriate technology to
prepare and serve food.

Sustained and thorough
application of safe food-
handling and management
practices.

Insightful evaluation of the
processes and outcomes of practical
and group activities, including their
own performance.

Sophisticated appraisal of the impact
of technology, and/or sustainable
practices or globalisation, on the
food and hospitality industry.

Insightful explanation of the
connections between research
and/or planning, and practical
application.

In-depth evaluation of
contemporary trends and/or issues
related to the food and hospitality
industry in a variety of settings.

B Detailed investigation and
well-considered critical
analysis of contemporary
trends and/or issues
related to the food and
hospitality industry.

Well-considered analysis of
information for relevance
and appropriateness, with
appropriate
acknowledgment of
sources.

Effective application of
literacy and numeracy
skills, including mostly
clear use of appropriate
terminology.

Well-considered
identification and
discussion of factors
involved in problem-
solving related to the food
and hospitality industry.

Well-informed decision-
making about problem-
solving and
implementation
strategies.

Mostly clear and relevant
justification of decisions
about problem-solving
and implementation
strategies.

Mostly productive
implementation of appropriate
techniques, and well-
considered generation and
maintenance of quality control
in preparing and serving food.

Mostly productive organisation
and management of time and
resources.

Mostly logical selection and
application of appropriate
technology to prepare and
serve food.

Capable application of safe
food-handling and management
practices.

Thoughtful evaluation of the
processes and outcomes of practical
and group activities, including their
own performance.

Well-informed appraisal of the
impact of technology, and/or
sustainable practices or
globalisation, on the food and
hospitality industry.

Well-considered explanation of the
connections between research
and/or planning, and practical
application.

Well-informed evaluation of
contemporary trends and/or
issues related to the food and
hospitality industry in different

C Competent investigation
and some considered
critical analysis of
contemporary trends
and/or issues related to the
food and hospitality
industry.

Considered analysis of
information for relevance
and appropriateness, with
generally appropriate
acknowledgment of
sources.

Generally effective
application of literacy and
numeracy skills, including
competent use of
appropriate terminology.

Considered identification
and discussion of some
factors involved in
problem-solving related to
the food and hospitality
industry.

Informed decision-making
about problem-solving
and implementation
strategies.

Generally relevant
justification of decisions
about problem-solving
and implementation
strategies, with some
clarity.

Competent implementation of
appropriate techniques, and
considered generation and
maintenance of quality control
in preparing and serving food.

Competent organisation and
management of time and
resources.

Appropriate selection and
application of technology to
prepare and serve food.

Competent application of safe
food-handling and management
practices most of the time.

settings-

Considered evaluation of the
processes and outcomes of practical
and group activities, including their
own performance.

Informed appraisal of the impact of
technology, and/or sustainable
practices or globalisation, on the
food and hospitality industry.

Considered explanation of the
connections between research
and/or planning, and practical

application.

Informed evaluation of
contemporary trends and/or issues
related to the food and hospitality
industry in different settings.

D Some investigation and
basic description of one or
more contemporary trends
or issues related to the
food and hospitality
industry.

Some consideration of
information for relevance or
appropriateness, with some
inconsistent
acknowledgment of
sources.

Inconsistent application of
literacy and numeracy
skills, with use of some
terminology that may be
appropriate.

Superficial identification
and discussion of some
factors involved in solving
basic problems related to
the food and hospitality
industry.

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

Some description and
partial justification of one
or more problem-solving
and/or implementation
strategies.

Basic implementation of one or
more techniques, and some
basic consideration of the
generation and maintenance of
quality control in preparing and
serving food.

Inconsistent organisation and
management of time and
resources.

Identification and some
application of technology that
may be appropriate to prepare
or serve food.

Some endeavour to apply safe
food-handling and management
practices some of the time.

Basic consideration of the processes
and/or outcomes of practical and
group activities, which may include
their own performance.

Superficial consideration of the
impact of technology, sustainable
practices, or globalisation on the
food and hospitality industry.

Some basic description of one or
more connections between research
and/or planning, and practical
application.

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

Problem-solving

Practical Application

Collaboration

Evaluation

Critical Analysis

Limited investigation or
basic description of one or
more contemporary trends
or issues related to the
food and hospitality
industry.

Limited identification or
acknowledgment of
information that may have
some relevance.

Attempted application of
literacy and numeracy
skills, with attempted use of
some basic terminology
that may be appropriate.

Identification of one or
more factors involved in
solving basic problems
related to the food and
hospitality industry.

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

Attempted description of
one or more problem-
solving or implementation
strategies.

Attempted development or
implementation of a technique,
and some awareness of the
need for quality control in
preparing or serving food.

Limited organisation or
management of time and
resources.

Limited identification or
application of technology that
may be appropriate to prepare
or serve food.

Emerging awareness of safe
food-handling and management
practices.

Attempted consideration of one or
more processes or outcomes of a
practical or group activity, which may
include their own performance.

Attempted description of an impact
of technology, sustainable practices,
or globalisation on the food and
hospitality industry.

Limited awareness of any
connections between research
and/or planning, and practical
application.

Some recognition of one or more
contemporary trends or issues
related to the food and
hospitality industry.
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