Year 8, Technology Mandatory
Gymea Technology

g High School Food & Agriculture — Fantastic Food

Due Date: Friday Week 6 20/11/20

Date Distributed: 22/10/20 Task Weighting: 30%

Outcomes

TE4-1DP designs, communicates and evaluates innovative ideas and creative solutions to authentic
problems or opportunities.

TE4-2DP plans and manages the production of design solutions.

TE4-3DP selects and safely applies a broad range of tools, materials and processes in the production
of quality projects.

TE4-6FO explains how the characteristics and properties of food determine preparation

techniques for healthy eating.

ASSESSMENT OUTLINE
1. WHAT AREAS OF LEARNING DOES THIS ASSESSMENT ADDRESS?

Project work in the Technology Mandatory course is intended to give students the opportunity to plan,
design and create a product that has a specific purpose.

2. WHY IS THE COMPLETION OF THIS ASSESSMENT IMPORTANT?

Technology and an understanding of design and production processes enable people to manage,
interpret, shape and alter their environment to improve their quality of life at home, school, in work
places and in the broader community. Students identify needs that have personal relevance, apply
design theory and use design and production processes that encourage flexibility, resourcefulness and
imagination in the development, communication and production of quality solutions.

3. WHAT STEPS DO | TAKE TO COMPLETE THIS TASK?

Task Outline
DESIGN BRIEF:

Part A: Fantastic Food Communication

Many adolescents struggle to find information that accurately assists them to understand their
nutritional requirements. You are going to develop a communication tool that will help adolescents
understand how to maintain their health.

You can choose from the following communication tools:
OPTION 1.
e Develop a website - Choose from Wix or Weebly as your website host.
https://www.wix.com/ https://www.weebly.com/au

OPTION 2:

e Develop a PowerPoint presentation

What to include in your webpage/PowerPoint presentation:


https://www.wix.com/
https://www.weebly.com/au

CHECK OUT THE MARKING CRITERIA FOR EXPLICIT TIPS ON HOW TO SUCCEED.

You can also check out the scaffold for extra assistance: https://carly862.wixsite.com/techmanyear8

Homepage/First Slide: Design in a manner that will appeal to your adolescent audience. Ensure the
purpose of the webpage/slideshow is communicated here also.

Page 1/Slide 2: Plan and Manage Time plan of what you expect to achieve and by what date. An
excel planning template is available on the scaffold website https://carly862.wixsite.com/techmanyear8
to help you to create this.

Page 2/Slide 2: Develop Adolescent health advice. Include here information on how many servings of
each essential nutrient adolescents should consume. Add information about the function of the nutrient
in the body and suggested food sources.

Only use reputable sources to investigate the nutritional needs of adolescents, some examples are:
Dieticians Association of Australia

https://daa.asn.au/smart-eating-foryou/smart-eating-fast-facts/teens/

Nutrition Australia

http://www.nutritionaustralia.org/national/resources/adolescents

Australian Dietary Guidelines

https://www.eatforhealth.qgov.au/food-essentials/howmuch-do-we-need-each-day/recommended-
number-serves-children-adolescentsand

Nutrient Reference Values

https://www.nrv.gov.au/

Include your references on the bottom of the webpage.

Page 3/Slide 3: Examine Find a recipe for a fast food you love to consume. Investigate how this recipe
can be modified to enhance health benefits, and justify the recipe adjustment. Consider cooking
methods and preparation techniques to maintain the nutrients in the food.

Page 4/Slide 4: Evaluate Your design. How successful will your website/slideshow be in relation to:
aesthetic appeal for an adolescent audience, function- ease of use and suitable content.

Students wishing to go above and beyond requirements may like to add meaningful infographics,
videos and extra recipes/food facts to their website/slideshow to make it more useful to the audience.

Spelling, grammar, formatting and technological competence should be displayed on all pages.

Part B: Practical Task

After investigating the dietary needs of adolescents, as well as the range of cooking and preparation
techniques to maintain nutrient value create a healthy lunchbox for an adolescent.

You will be marked on your ability to create an appealing lunchbox, the nutritional value of the lunch,
safe food and hygienic handling.


https://carly862.wixsite.com/techmanyear8
https://carly862.wixsite.com/techmanyear8
https://daa.asn.au/smart-eating-foryou/smart-eating-fast-facts/teens/
http://www.nutritionaustralia.org/national/resources/adolescents
https://www.eatforhealth.gov.au/food-essentials/howmuch-do-we-need-each-day/recommended-number-serves-children-adolescentsand
https://www.eatforhealth.gov.au/food-essentials/howmuch-do-we-need-each-day/recommended-number-serves-children-adolescentsand
https://www.nrv.gov.au/

Lunch box for an adolescent: Assessment Practical

My name is:

My class is:

My teacher is:

Sign off:

Select 1 item from this

Select 6 items from this section

Select 2 items from this

section section
O 2 slices of O % cucumber 0 30g cheese
wholemeal bread
O 1 wrap O ' carrot O 1 boiledegg

O 3 rice cakes

O 2 sticks of celery

0 50g of poached chicken

O % C boiledrice

O Y4 capsicum

O 50g marinated tofu

O % C quinoa

O 1 handful of rocket

O V4 C chick peas

O 1 handful of baby spinach

O 3 cos leftuce leaves

O %2 small beetroot

O 8 green grapes

O % apple

O 6 cherry tomatoes

O 1 norisheet

O ' C tinned corn

O ' C purple shredded cabbage

O 5 butfon mushrooms

O 4 avocado

Optional Salad Dressing
ingredients- select as many
as you like.

O 2 Tablespoon lemon juice

O "2 Tablespoon olive ol

O 2 teaspoon honey

Have your teacher sign off on this and hand it kindly to the kitchen assistant.

Don'’t forget to jot down your ingredients before submitting, as you'll need these

fo

create your recipe.




Lunch box for an adolescent: Assessment Practical

My name is:

My class is:

My teacher is:

Ingredients:

Method:




Details for Submission

The successful completion of this task requires your completed PowerPoint Presentation or a link to
your website to be submitted on Moodle and checked off by your teacher by the due date.

4. HOW WILL MARKS BE AWARDED TO MEASURE MY LEARNING?

See below rubric for assessment guidance:



Criteria

8 Technology Food & Agriculture — Fantastic Food

Part A: Fantastic Food Communication

1

2

3

4

5

Home page / First

slide

e Appeal
innovatively

e fo an adolescent

e qudience.

e Explicit purpose is
communicated.

o Spelling,
grammar,

e formatting
(theme) and
technology works

- Student has not
included a purpose
on the webpage
/slideshow.

- The homepage
mayor may not
appeal to an
adolescent
audience.

- Student has made
a number of
spelling, grammar

- Student has
attempted to
communicate the
purpose of the
webpage/slideshow
in a way that would
appeal to an
adolescent
audience.

- Student has made

a number of spelling,

grammar or

- Student has
communicated
purpose of the
webpage/slideshow
in a considered way
that would appeal
to an adolescent
audience.

- Student has 2-3
spelling, grammar or
formatting/
technological issues.

- Student has
communicated
purpose of the
webpage/slideshow in
an aesthetically
pleasing way that
would appeal to an
adolescent audience
due to its design
considerations for the
homepage.

- Student has 1-2

- Student has
communicated
purpose of the
webpage/slideshow in
an innovative way
that would appeal to
an adolescent
audience due toifs
creative design
choices and
homepage solution.

- Student has 0-1

Plan and Manage

o Excel
spreadsheet
has been used to
its full capacity,
using design
features to
enhance the
aesthetic appeal.

e Time planis easy
fo read and
follow.

e Time plan has
been applied to
reach
completion of
the webpage /
slideshow
project.

included the excel
template or parts
were incomplete
or not attempted.
Student has not
applied the time
plan and as a
result the
webpage /
slideshow is limited
in its efficiency at
capturing an
adolescent
audience.

The time plan if
included features
many spelling,

included the excel
template though
some parts were
incomplete or not
attempted.

- Student has
applied the time
plan to complete
a basic standard
design for the
webpage /
slideshow.

-The time plan
features some
spelling, grammar,
formatting or
technological
errors.

included the excel
template and the
time plan is easy to
read.

- Student has applied
the time plan to
complete a sound
standard design for
the webpage /
slideshow.

- The time plan
features less than 2-

3 spelling, grammar,

formatting or
technological
errors.

features of the excel
template to ensure the
time plan is easy to
read and well
designed.

- Student has applied
the time plan to
complete a high
standard design for
the webpage/
slideshow.

-The time plan features
less than 1-2 spelling,
grammar, formatting
or
technological errors.

effectively. or formatting/ formatting/technolo spelling, grammar or spelling, grammar or
technological gical issues. formatting/ formatting/

issues. technological issues. technological issues.

Page 1/Slide 2: - Student has not -Student has - Student has - Student has utilised - Student has utilised

features of the excel
template to ensure
the time plan is easy
toread and has a
contemporary
design which
matches the website
theme.

- Student has applied
the time plan to
complete an
innovative design for
the webpage /
slideshow.

-The time plan
features less than 0-1
spelling, grammairr,
formatting or




e Spelling,
grammar,
formatting
(theme) and
technology works
effectively.

grammairr,
formatting

or technological
errors.

technological errors.

Page 2: Develop

e Adolescent health

advice includes:

- Serving sizes and
dietary guidelines
outlined for
adolescents of all
macro and micro
nutrients.

e Functions of the
nutrients in the body
is defined.

- Food sources and
suggestions are
described.

e Student has used
reputable
sources.

e Spelling,
grammar,
formatting
(theme)and
technology

works effectively.

-Student has
attempted to list
dietary guidelines
for adolescent
health.

OR

-Student has
included some
reference to 1 or
more of the
macronutrients

or micronutrients.

OR

-Student has

mentioned the

functions of some
macro and
micronutrients in
the body.

OR

- Student has
named some food
sources of macro
and
micronutrients.

- Student has/has
not used
reputable sources
suggested and
may/may not
have referenced
them on the
footnote of the

-Student has
recalled dietary
guidelines for
adolescent health.
OR

- Student has
included some
reference to 1 or
more of the
macronutrients or
micronutrients.

- Student has
mentioned the
functions of some
macro and
micronutrients in the
body.

- Student has
named some food
sources of macro
and micronutrients.
- Student has used
mostly reputable
sources suggested
and may have
referenced them on
the footnote of the
webpage/slideshow
- Some spelling,
grammairr,
formatting and
technology errors
are present.

-Student has
recalled dietary
guidelines for
adolescent health.
Student has
included some
recommendations
for the servings of
protfein,
carbohydrates,
Cfats, Lvitamins,
'water and
C'minerals.
-Student has listed
the functions of most
macro and
micronutrients in the
body.
-Student has
named some food
sources of macro
and micronufrients.
-Student has used
reputable sources
suggested and has
referenced them on
the footnote of the

webpage/slideshow.

- Spelling, grammair,
formatting and
technology are
correct with 2-3
errors.

- Student has outlined
all dietary guidelines
for adolescent health.
- Student has included
recommendations for
the servings of
“lprotein,
[Jcarbohydrates,
[fats, [vitamins,
Uwater and
Uminerals.

Student has defined
the functions of most
macro and
micronutrients in the
body.

- Student has described
some food sources of
macro and
micronutrients.

- Student has used
reputable sources
suggested and has
referenced them on
the footnote of the
webpage/slideshow.
- Spelling, grammairr,
formatting and
technology are correct
with 1-2 errors.

- Student has explicitly
outlined all dietary
guidelines for
adolescent health.
- Student has included
Clear
recommendations for
the servings of
protein,
carbohydrates, [Ifats,
_lvitamins, [water and
_Iminerals.
Student has defined
the functions of all
macro and
micronutrients in the
body.
- Student has
described many food
sources of macro and
micronutrients.
- Student has used
reputable sources
suggested and has
referenced them on
the footnote of the
webpage/ slideshow.
- Spelling, grammair,
formatting and
technology are
correct with 0-1 errors.




webpage/slidesho
w
- Many spelling,
grammairr,
formatting
and technology
errors are present.

Page 3: Examine

e Fast food recipe

included.

e Modifications
have been
made fo; for e.g.

- reduce sugar,

- reduce sat fat,

- reduce salt,

- increase fibre,

- increase vitamins,

- increase minerals.

e Justification for
these modifications
is sophisticated
and adjustments
are explicit through
the use of
supporting
annotations.

e Spelling, grammair,
formatting (theme)
and technology
works effectively.

- Fast food recipe
may or may not be
included.

- Student has made
0-1 modifications to
the fast food recipe.
OR

- Student has listed
the modifications
with annotations.

- Many spelling,
grammairr,
formatting

and technology
errors are present.

- Fast food recipe
included.

- Student has made
0-1 modifications to
the fast food recipe
and has rewritten
the recipe.

- Student has listed
the modifications
with annotations.

- Some spelling,
grammairr,
formatting and
technology errors
are present.

- Fast food recipe
included.

- Student has made
1-2 modifications to
the fast food recipe.
- Student has listed
the modifications
supporting the
adjustments with
annotations.

- Spelling, grammairr,
formatting and
technology are
correct with 2-3
errors.

- Fast food recipe
included.

- Student has made 2-3
modifications to the fast
food recipe.

- Student has clarified
the modifications
supporting the
adjustments with clear
annotations.

- Spelling, grammairr,
formatting and
technology are correct
with 1-2 errors.

- Fast food recipe
included.

- Student has made 3-
4 modifications to the
fast food recipe.

- Student has justified
the modifications
supporting the
adjustments with
explicit annotations.

- Spelling, grammairr,
formatting and
technology are
correct with 0-1 errors.

Page 4: Evaluate

e Make a
judgement on

- function; ease of
use,

- qesthetic
appeal for an
adolescent
audience,

- suitable content.

- Student has listed
3 or more features
such as:
“laesthetic appeadl
fo an adolescent
audience,
"function-ease of
use,

[suitable content,
- [dentification is

- Student has
sketched in general
terms the features of
the design of their
webpage/slideshow
based on:

aesthetic appeal
to an adolescent
audience,
_function-ease of

- Student has
described features
of the design of their
webpage/slideshow
based on:

aesthetic appeal
to an adolescent
audience,
[function-ease of
use,

- Student has explained
features of the design of
their webpage /
slideshow based on:
Laesthetic appeal to
an adolescent
audience,
Ufunction-ease of use,
[suitable content.

- Explanation is written

- Student has made
an honest judgement
on the design of their
webpage/slideshow
based on:

[aesthetic appeal to
an adolescent
audience,
_function-ease of use,
_Isuitable contfent,




written with less
than 5-6 spelling,
grammairr,
formatting and

technology errors.

use,

suitable content,

- Outline is written
with less than 5-6

spelling, grammairr,

formatting and
technology errors.

suitable content,
- Description is
written in a clear
manner with less
than 2-3 spelling,
grammar, formatting
and technology
errors.

in a logical manner
with less than 1-2
spelling, grammairr,
formatting and
technology errors.

- Judgement is written
in a sophisticated
manner with clarity
and spelling, grammar,
formatting and
technology are
correct with O0-1 errors.

Feedback:

Part A Total: /25




Part B: Lunch box for an adolescent - Assessment Practical

RECIPE DESIGN:

Recipe was not
included

OR

Recipe didn't follow
logical steps.

OR

- Recipe provided
minimal to no
examples of how
the food should be
presented.

- Recipe featured 4
or more spelling
errors.

- Recipe was
included.

- Recipe followed
mostly logical steps.
- Recipe provided
minimal examples
of how the food
should be
presented.

- Recipe featured 3
or more spelling
errors.

- Recipe was written
clearly.

- Recipe followed
logical steps.

- Recipe provides
some examples of
how the food should
be presented.

- Recipe featured 2-3
spelling errors.

- Recipe was written
using appropriate
terminology.

- Recipe was logical
and cohesive.

examples of how the
food should be
presented.

- Recipe featured 1-2
spelling errors.

- Recipe provided many

- Recipe was written in
a sophisticated
manner with
appropriate
terminology.

- Recipe was logical
and cohesive.

- Recipe provided
Several examples of
how the food should
be presented.

- Recipe featured 0-1
spelling errors.

Practical

- Final product is of a
limited standard.
Presentation is not
evident.

- Student selects and
employs minimal
techniques and
equipment.

- Personal and
environmental
hygiene practices
are not evident.

- Final product is of a
basic standard.

- Presentation is not
evident. Student
selects and
employs different
techniques and
equipment.

- Personal and/or
environmental
hygiene practices
are evident but
need fo be
maintained
throughout the
whole process.

- Final product is of a
sound standard.
Presentation is
lacking.

- Student selects and
employs different
tfechnigues and
equipment.

- Personal and/or

environmental

hygiene practices
are not maintained
throughout the
process.

- Final product is of an
excellent quality and
presented to a high
standard.

- Student selects and
employs appropriate
techniques and
equipment in a fimely
manner.

- Personal and

environmental hygiene

practices are
maintained throughout
the process.

- Final product is of an
outstanding quality
and presented to a
professional
standard.

- Student selects and
employs appropriate
techniques and
equipmentin a
professional and
timely manner.

- Personal and
environmental
hygiene practices
are maintained
professionally
throughout the
Process.




Feedback:

Part B Total

/10

ASSESSMENT TOTAL

/35

LITERACY

MARKING
CRITERIA

Descriptors

2

Vocabulary

Uses technical
vocabulary to explain
concepts and/or
range of precise and
appropriate words
for effect

- Symbols or drawings

- Only simple and
nontechnical words are
used.

- Some precise and technical
words are used.

- Sustained use of precise and
technical words.

-Sustained, consistent and
fluent use of precise and
technical words.

Punctuation

Use of correct and
appropriate
punctuation for effect
and to aid in reading
of the text

- No or minimal evidence of
correct sentence
punctuation (less than 25%)

- Limited evidence of
correct sentence
punctuation (at least 25%)

- Some correct sentence
level punctuation (at least
50%).

- Mostly correct sentence level
punctuation (80%) and at least
two examples of other
punctuation.

-Writing contains accurate
use of all applicable
punctuation.

Sentences

Intentionally
constructs a variety
of sentences to
match purpose and
audience

- No evidence of sentences

- Drawings, symbols, a list
of words OR text fragments

- At least one sentence is
used correctly.

- Some correct formation of
sentences. (at least 50%)

- Most sentences (80%) are
correct but are largely
unsophisticated.

- All sentences are correct
including sophisticated
sentences.

Paragraphs

Paragraphs are used
to effectively
structure information
and partition events
and ideas

- No correct use of
paragraphing

- may be a block of text or
random breaks

- Ideas are separated,
provides at least ONE
correct break between
ideas

- Paragraphs may contain
some unrelated ideas

- At least ONE paragraph is
well structured and develops
an idea

- All paragraphs are focused on
one idea or a set of like ideas

but may not be linked effectively.

- Paragraphing creates flow,
connectivity and supports
argument.

Text Structure

Uses features of the
appropriate text type

- No evidence of structural
components of the
appropriate text type

- Minimal evidence of the
structural components of
the appropriate text type.

- Some evidence of the
structural components of the
appropriate text type.

- Substantial evidence of the
structural components of the
appropriate text type.

- Coherent and controlled
use of the appropriate
structural components of the
text type.







