Secondary Life Skills Objectives and Outcomes for years 7-10

Food Technology
OBJECTIVES OUTCOMES Current Completes | Competent | Confident Generalises
Instruction with to to into other
Assistance complete complete contexts

alone

alone

Students have knowledge,
understanding and skills
related to food hygiene,
safety and the provision of
quality food.

LS1.1 demonstrates hygienic and safe practices in the
selection, handling and storage of food

Students have knowledge
and understanding of food
properties, processing and
preparation and an
appreciation of their
interrelationship to produce
quality food.

LS2.1 recognises the relationship between food
properties, preparation and processing

Students have knowledge
and understanding of
nutrition and food
consumption and an
appreciation of the
consequences of food
choices on health.

LS3.1 recognises the nutritional value of food items

LS3.2 recognises the impact of food habits and choices
on health
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Students have skills in
researching, evaluating and
communicating issues in
relation to food.

LS4.1 gathers and uses information from a variety of
sources

LS4.2 uses a variety of communication techniques

Students have skills in
designing, producing and
evaluating solutions for
specific food purposes.

LS5.1 participates in making food items

LS5.2 uses appropriate equipment and techniques in
making a variety of food items

LS5.3 demonstrates safe practices in the making of food
items

LS5.4 cares for equipment

Students have knowledge,
understanding and appreciation
of the significant role of food in
society.

LS6.1 explores the impact of innovation and emerging
technologies on food

LS6.2 recognises the significant role of food in society
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