TEGHNOLOGY

200 HOUR ELECTIVE




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.




pre you being serveqy

An introduction to Food Service and
Catering
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The espresso cotiee
machine
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Personal hygiene
Environmental
hygiene

Market Walmart
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* Foods & functionsm—
* Nutrients |
« Food guides

FOOD SElEﬂTIﬂN 8 HEMTII




THE AU S TRALIAN G UiloDE L = HEALTHTY EATING

Enjoy a variety
of foods every day

Orink plenty of water
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Chopws tThets L

Food Guide Pyramid

A Guide to Daily Food Choices

Fats, Oils, & Sweets KEY
USE SPARINGLY 0 Fat (naturally occlrring M Sugars
and added) {added)

These symbols show fat and
added sugars in foods. |

Milk, Yogurt,

Meat, Poultry, Fish,
& Cheese Dry Beans, Eggs,
Group & Nuts Group
2-3 SERVINGS 2-3 SERVINGS
Vegetable Fruit
Group Group
3-5 SERVINGS 2-4 SERVINGS

Bread, Cereal,
Rice, & Pasta
Group
6-11
SERVINGS

Source: U.S. Department of Agriculture/U.S. Department of Health and Human Services
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CONCENTRATED YEAST EXTRACT

SigNer

®
L3 !
- THEWOMD'S michgsT kown SOURCES ¢




/= E e SEEE S Ty SN S TS
. e -z " i = -
B - e
'R
X

%

l'z.__ o= T R e -7—-?,’
. ~ 2oV S o = - '

o g % | =W
T T T S T e SR T
i ° EY o ~ -~y =

=

7%

Food preservation &
ackaging




Distribution
Strategies

A Patents
Outsourcing
Agreements

Environmental

€ ight
e Issues

Joint Venture

Trademarks

DEVELOPME BRANDING

Trade Dress

Product Liability

OPERATIONS
Import/Export

Antitviiet [Tead

Customs

Franchise
Agreements
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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




« 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

EQUIPMENT YOU WILL NEED -




