
YEAR 9 and 10

FOOD 

TECHNOLOGY  

200 HOUR ELECTIVE



AIM of the course
The aim of the Food Technology in Years 7–10  

is to actively engage students in learning about 

FOOD in a variety of settings, enabling them to 

evaluate the relationships between food, 

technology, nutrition and their quality of life. 

Students will develop confidence and skills in 

their practical interactions with and decisions 

regarding food.



 
 

An introduction to Food Service and 

Catering 
 

 

 



The espresso coffee 

machine



Café

food



Safe food handling

• Personal hygiene

• Environmental 

hygiene

• Safe work practices



FOOD SELECTION & HEALTH

• Foods & functions

• Nutrients

• Food guides



Food Guides



Practicals



Practicals



Practicals



Food properties



The Oz Id – Food in 

Australia



Food preservation & 

packaging



Food product 

development



All electives have 6 

lessons per cycle
• Lessons in Food Technology include:-

• Theory lessons

• Practical Lessons (double lesson)

• Demonstration Lessons

• Taste testing and experimentation lessons

• Technology is regularly included in lessons

•



EQUIPMENT YOU WILL NEED :

• NO COST IS REQUIRED FOR FOOD TECHNOLOGY – Food cost 
are covered in your school fees.

• Diary and pen

• Work Book

• Covered In non fabric shoes

• Practical Lessons- Apron

Tea towel

Dishcloth

Oven Mitt

Container 

Plastic Bag


