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FT5-9 - Communicates ideas and information using a *dﬂgé of media and appropriate terminociogy
FT5-12 - Examines the relationship hetween food, technology an a‘ saciety
FTS-11 - Plans, prepares, presents and evaluates food solutions for specific purposes to a very high standard.

21 Century and employment related skills:

; Communication

B B | Use of technology
Critical Thinking Bl | Self-reflection and refinement
& Creativity =] | Problem Solving

y Collaboration | Initistive and Enterprise

Cross-Cultural Understanding

Planning and Organising

Task deseription:

Part A: Grazie Dayz Snap Blog
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Assessment criteria:

You will be assessed on your ability to:

Part A: Grazie Dayz Snap Blog /80
include the following in your digital snap blog:

1. Find 3 photographs of past or present food trends that you find appesaling. Paste or upload them onto your
blog. Ensure you label them with their APA style reference.

For each of the 3 photographs comment on the following:

a) Evaluate how this food trend gained recognition. Assess the role media played in its popularity.
b) Describe the way this food has been plated/presented.

c) Assess the use of garnishes or decorations.

d) Describe the photography style/methods.

2. Find 2 photographs of grazing tables or platiers that inspire you. Paste or upload them onto your blog.
Ensure you label them with their APA style reference. lustify why they appeal to you?

3. Design your Grazie Dayz platter. Consider how you will make your platter unique.
Sketch your idea, annotating your selection of ingredients. Scan and upload your skeich onto the blog. Ensure
your blog’s aesthetic matches the visual theme of your Grazie Dayz Platter.

4, Describe the physical and chemical properties of three ingredienis you chose and consider how they will
complement each other on the platter.

5. The platter may include perishable and non-perishable ingredients. How will you avoid cross contamination
and prepare your platter safely? What suggestions would you provide for serving and storing the platter?

6. Create a workflow plan for the assessment practical, including baking your cooked element, arranging and
presenting your platter, platter photography and cleaning. Choose between mini scones or mini cupcakes for
yvour cooked element {recipes follow).

Part B: Grazie Dayz Platter Assessment Practical [20
You will be assessed on the following:

Use of personal, protective equipment and safe hygienic work practices.
Appropriaie use of equipment and technigues avoiding cross contamination.
Cooked element: golden brown, no undercocked or burnt spots.

Platier arrangement and presentation.

Unigue aesthetic styling for food photography. Visuzally appealing photograph.
Platier photograph. Uploaded onto snap blog.

A A

Method of task submission:

Theory and practical submission. |
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Demonstrates sound knowledge and understanding when
communicating ideas and information using a range of
media and appropriate terminology.

Demonstrates sound knowledge and understanding when
examining the relationship between food, technology and
society.

Plans, prepares, presents and evaluates food solutions for

specific purposes o an adeguaie standard.
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Year 10-Food Trends Assessment Task

Part A: Grozie Dayz Snap Blog /80

include the following in vouwr digifal snap blog:

1. Find 3 phetographs of past or present food frends that you find appealing. Paste or
upload them onfo your blog. Ensure you label them with their APA style reference. /3

For each of the 3 photographs comment on the following:

a) Evaluate how this food frend gained recognition. Assess what role medio ployed

in its popularitye /12
b) Describe the way this food has been plated/presented /12
c) Assess the use of garnishes or decorations /%
d) Describe the photography style/methods /9

2. Find 2 photographs of grazing tables or platters that inspire you. Paste or upload them
onto your blog. Ensure you label them with their APA style reference. Justify why they
appeal to you? /&

3. Design your Graie Dayz platter. Consider how you will make your platter unigue.  /é
Sketch your idea, annofating your selection of ingredients. Scan and upload your sketch
onto the blog. Ensure your blog's aesthetic matches the visual theme of your Grazie
Dayz Platter.

4. bescribe the physical and chemical properties of three ingredients you chose ond
consider how they will complement each other on the platter. /é

5. The plotter may include perishable and non-perishable ingredients. How will you avoid
cross contamination and prepare your platier safely? What suggestions would you

provide for serving and storing the platiers /&

6. Create a workflow plan for the assessment prdc’rical, including baking your cooked

element, arranging and presenting your platter, platter photography and cleaning.
Choose between mini scones of mini uvpcoi s for your cocked element {recipes
foliow). %
Part B: Grazie Dayz Platier Assessment Practical /20

You will be assessed on the following:

1. Use of personal, protective equipment and safe hygienic work praciic /&
2. Appropriaie use of eguipment and fechnigues avoiding cross confamindtion /2
3. Cooked element: Golden brown, no undercooked or burnt spots /2
4, Platter arrangeiment ond preseniatiorn, /6
5, Unigue aesthetic siyvling for food photography. Visually appediing photograph, Jé
& Platter photograph. Uplaaded ordc snap tleg /1
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i Scones 3 Mini Cupcokes

Cad U

dried opple rings
o flat bread

4 gherkins

6 olives

2 orange
Vo pear
40g potato chips
5 pickled onions
Og pretizels
&rice crackers
8 snow peds

30g of sultanas
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CHARCUTERIE
Y stick of cabanossi
slices of ham
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Mini Scones
Between 2

Ingredients

&

@

3 cups (340g) self-raising tlour
80g butter, chilled and cut into culbbes

e 11to 1 % cups mik

e Exira plain flour, for dusting

Method

1. Preheat ovenic 200°C. Grease and line o flat baking iray.

2. Sift self-raising flour info a large bowi.

3. Rub butter into flour with your fingertips, until the mixture resembles breadcrumibss.

4. Make a wellin the centre of the mixture. Add 1 cup of milk gradually.

5. Mix with a butter knife until mixture forms a soft dough. Add more milk if mixiure is
too dry and mix gently 1o combine.

é. Turn dough onto a lightly floured surface. Knead gently untit smooth. Avoid
kneading the dough oo much or scones will come out of the oven foo hard.

7. Lightly flour the dough and gently roll out or pat into a 2cm thick sheet. Using o
small round cutter around 3cm in diameter cut scones and gently place on
prepared baking fray. Nestle scones together so they are fouching slightly to
help the scones rise.

8. Bake for 15-20 minutes or until golden and well risen. Tap the top of the scone 1o

check for a hollow sound before removing. When safisfied they are cooked,
fransfer onto a wire rack 1o cool.

Mini Cupcakes
Between 2

ingredienis

@

@

&

100g butter, softened

% cup (170g) caster sugar

1 tsp vanilla extract

2 eggs

1 V2 cups (200g) self-raising flour
Yo cup {(125mi) milk

Method

1.

[

Preheal oven to 180°C. Grease a cupcake fray (this will hel p with P.ec'*fmno,, it ciny
batter spills over) and add patty papers, Grease again to stop papers from
sticking 1o cakes.

Cream the butter, sugor and vanilla with an eleciric mixer on low speed until
combined.

Crack the egg into o ramekin ond add 1o the mixiure one of o fime. Beat until
just combined.

In alternating batches, add the flour and milk and stir with a wooden spoon until
just mixed.

Spoon mix egually between pally coses
Bake for 15-20 minutes or uniil gadden, ch c& wi m a coke skewer o see i it
comes outf clean. Take out of the oven and fransfer 1o o wire rack 1o
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Grazie Dayz Snap Blog
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OUTSTANDING HIGH SOUND BASIC LIRAITED
b. Describe the 1211 t0-8 7-é 5-3 2-0
way fhis food - Student haos ~ Student has - Student has - Student - Incomplete
has been provided defined provided identified the has listed information
. ) R characterisfics and | chaoracterisiics plating/ the subbmitted.
plated/present features of the and features of preseniaiion plating/ Fleuse see
ed /12 plating/ the plating/ style in ol 3 presentation | teacher for
presentation style presentation style | photographs. | style in ol Setfailed
inall 3 inall3 1-2 feedback.
phoiographs. photographs. - Student has pheiographs.
referred 1o
- Studeni has - Student has food plaiing - Student
accuralely referred | accurately fegtures such has
to a variety of food | referred fo o as: refened o
plating features variety of food composition, minimal
such as: plating features | colour, table food
composition, such os; WeOar, plating
colour, table wear, | composition, and/or size, features
size, texture, colour, table texture, with
arrangement and wear, size, arrangement naceuracies.
balance with texiure, and balonce.
evidence of arrangement
extensive research. | and balonce.
OUTSTANDING HIGH SOUND BASIC LIRMAITED
2-8 7-6 5-4 3-2 1-0
- Student has - Student has - Student has - Student - Incomplete
defined the garnish | identified the recognised the | has listed information
c. Assess the and decorgiive garnish and garnish and the garnish | submitted.
use of ingredients on all 3 | decorative decorgtive and Flease see
garnishes o dishes with clarity. ingredients on all | ingredients on | decoraiive | teacher for
dacorations 3 dishes, all 3 dishes. ingredienis | detailed
- Student has on1-3 feedback.
made an informed | - Student has - Student has dishes.
value judgement made on made o
of the use of informed judgement of - Student
garnishes or judgement of the | the use of has made
decorative use of garnishes garmisheas or o]
fechnigues on ol 3 | or decorative decoraiive judgement
dishes refening 1o fechnigues on all | fechnigues on | of the use
techniques of 3 dishes. all 2 dishes, of
eguipment used. gornishes
or
decorgtive
fechnigues
on 1-3
dishes.
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CUTSTARNDING HIGH SOUND BASIC LIFAITED
& 5 4-3 i 1-0
- Students grozing - Student hos - Student's - Student - Incomplete
3. Design your platter design made a platter design | has information
Grazie Dayz gemonsirates deliberote sketchis neat annociated | submitied.
slatter extensive research | aitempt fo set and clear. SOMe Please see
i@@ng%d@@f how gnd has been the plotter qpcﬁ ingredienis ‘i‘ecsc:her for
. influenced by the by showcasing - Student hos on the detailed
you will %ﬁﬁé{é contemporary unigue ideos. annotated Grozy Dayz | feedback.
your plafter siyling of share Sketchis neot most plotter
unique. plotes. and cleor. ingredienis on | skeich.
Sketch your the Groze
ideq, - Student has - Student has Dayz platter -Students
anrnolgring your | demonsfrafed annotated all and uploaded | blog
selection of critical and ingredients on it onto the design has
ingredients. creative thinking to | the Grazie Dayz blog a
scan and set the plotter platter and successiully. consistent
design apart uploaded it onio format
upload your ) ; ) . ,
. showcasing unique | the blog -Students blog | throughout.
sketch onto the and innovative successiully. design has a
blog. ideas. Skeichis consisient
Ensure your neat and clear, -Students blog aesthetic
blog's aesthetic design has a formart
maiches the - Student has consistent throughout.
visual theme of | annotated all aestheltic format
your Grazie ingredients on the | throughoui.
Dayz Flatier. Grozie Dayz plaotier
and uploaded it
onto the blog
successfully,
-Students blog
design is visually
oppealing and has
a consistent
aesthetic formaft
throughout.
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6 Create a
workflow plan
for the
assessiment
practicol,
including
baking your
cooked
element,
arranging and
preseniing your
plaiter, platier
photography
and cleoaning.

the plotfter so they
can be easily
removed and
refrigerated.

- Student has
provided
suggestions for the
safe preparation of
the platier such os
clean hands,
utensils and
eguipment.

-Student has
considered the use
of fongs for service
aswell as methods
fo cover the non-
perishable items on
the platter when
notin use.

as clean hands,
utensils and
egquipmeni.

-Student has
considered the
use of fongs for
service.

QUTSTANDING HIGH SOUND BASIC LIMITED
7 &-5 4-3 2 1-0
- Workilow plan for | - Workflow plan - Workflow - Workilow | - Incompleie
platter for platter plan for plan for information
presenfation presentaiion platter plaiter submitied.
includes recipe includes recipe presentation preseniation | Please see
task, eguipment task, equipment | includes recipe | Includes teacher for
needed, fime needed, iime iask, recipe fask | detailed
oflocation and role | allocation and souipment and/or feedback
allocation role allocation needed, fime | equipment
completed with completed at g allocation and | needed
outstanding clayity. | high standard. role allocation | and/or
completed ai | fime

- Tirning is realistic - Tirming is o safisfactory | allocation

aond deloll i
cuisianding.

reatisiic.

stondaord.

and role
allocation.
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Needs improvement:







