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VCE Food and Technology
Resources 2011–2015
Some of the print resources contained in this list may be out of print. They have been included because they may still be available from libraries, bookshops and private collections.

At the time of publication the URLs (website addresses) cited were checked for accuracy and appropriateness of content. However, due to the transient nature of material placed on the web, their continuing accuracy cannot be verified. Teachers are strongly advised to prepare their own indexes of sites that are suitable and applicable to the courses they teach, and to check these addresses prior to allowing student access.

BOOKS

General 

Boddy, G, Brown, M, Compton, L, Costin, G, Dimitrakopoulos, G, Perraton, G, Weston, K, & Wintle, C 2010, VCE Food & Technology 1, Units 1 & 2, 3rd edn, John Wiley & Sons Australia, Australia.

Boddy, G, Brown, M, Compton, L, Costin, G, Dimitrakopoulos, G, Perraton, G, Weston, K, & Wintle, C 2010, VCE Food & Technology 2, Units 3 & 4, 3rd edn, John Wiley & Sons Australia, Australia.
Cameron, S & Russell, S 2006, Cookery the Australian Way, 7th edn, Macmillan Education Australia, Australia.

Collins, C & Lasslett, S 2010, Food for VCE Units 1 & 2, Cambridge University Press, Australia.

Collins, C & Lasslett, S 2010, Food for VCE Units 3 & 4, Cambridge University Press, Australia.

Compton, L, Fordyce-Voorham, S & Prescott 2010, The Food Book, Oxford University Press, Australia.
Davidson, A 1999, The Oxford Companion to Food, Oxford University Press, Oxford.
Fulton, M 2009, Margaret Fulton’s Encyclopaedia of Food & Cooking, Hardie Grant Books, South Yarra, Victoria.

Greig, D 2000, The Australian Cook’s Dictionary, New Holland Publishers, Australia.
Heath, G, McKenzie, H & Tully, L 2010, Food Solutions – Food and Technology Units 1 and 2, 3rd edn, Pearson Education, Australia.

Heath, G, McKenzie, H & Tully, L 2010, Food Solutions – Food and Technology Units 3 and 4, 3rd edn, Pearson Education, Australia.
Heath, G, McKenzie, H & Tully, L 2009, Checkpoints VCE Food and Technology, Cambridge University Press, Australia.

Manna, L 2005, Digital Food Photography, Thomson Course Technology PTR, Boston.

Perraton, G, Weston, K, Carey, D & Compton, L 2005, Food and Technology, Book 1, John Wiley & Sons Australia, Australia.
Perraton, G, Weston, K & Carey, D 2005, Food and Technology, Book 2, John Wiley & Sons Australia, Australia.

Roland, J & Sherman, C 2006, The Food Encyclopaedia, Robert Rose Inc, Canada.

Sinclair, C 1998, The International Dictionary of Food and Cooking, Peter Collin Publishing, Middlesex, UK.

Victorian Home Economics and Textile Teachers’ Association 2000, Food Technology Study Dictionary, Oxford University Press, Melbourne.
Wilkinson, G 2008, The Conscious Cook, Brolga Publishing, Melbourne, Australia. 

Baking

Alford, J & Duguid, N 2003, Home Baking, Artisan, Workman Publishing Company, New York.

Amendola, J & Rees, N 2003, Understanding Baking, 3rd edn, John Wiley & Sons, New Jersey.
Brettschneider, D & Scott, K 2001, Baker, Allen & Unwin, Australia.

Corriher, S 2008, Bakewise, Scribner, New York.

Di Muzio, D 2010, Bread baking: An Artisan’s Perspective, John Wiley & Sons, New Jersey.

Field, C 1985, The Italian Baker, Harper Collins, New York.

Figoni, P 2008, How Baking Works, 2nd edn, John Wiley & Sons, New Jersey.

Gayler, P 2006, World Breads, Aurum Press, London.

Gisslen, W 2009, Professional Baking, 5th edn, John Wiley & Sons, New Jersey.

Kitchen, L 2008, The Baker, Murdoch Books, United Kingdom.

Malgieri, N 2008, The Modern Baker, DK Publishing, New York.

Cultural cuisines

Bruneteau, J 1996 Tukka: Real Australian Food, New Holland Publishers, Australia.

Camorra, F & Cornish, R 2007, Movida: Spanish Culinary Adventures, Murdoch Books, Millers Point, NSW.
Carluccio, A 2007, Antonio Carluccio's Italia, Quadrille Publishing, London, UK.
De Pieri, S 2004, Modern Italian Food, Hardie Grant Books, Prahran, Australia.
Freeman, M & Nhan, L 2002, The Flavours of Vietnam, Black Inc, Melbourne, Australia.

Harden, M 2008, Lygon St.: Stories & Recipes from Melbourne’s Melting Pot, Murdoch Books, Millers Point, NSW.
Jaffrey, M 2003, An Invitation to Indian Cooking, Arrow Books, UK.
Kwong, K 2007, My China: A feast for all the senses, Penguin Books (Australia), Camberwell, Victoria.

Kwong, K 2006, Heart and Soul, Penguin Books (Australia), Camberwell, Victoria.
Malouf, G & Malouf, L 1999, Arabesque: Modern Middle Eastern Food, Hardie Grant Books, Prahran, Australia.
Malouf, G & Malouf, L 2005, Saha, Hardie Grant Books, Prahran, Australia.
Olive, M 2007, The Outback Café Cookbook, Western Australian Indigenous Tourism Operators Committee (WAITOC).

O’Meara, M & Saville, J 1998, Lamingtons and Lemongrass, Allen & Unwin, Australia.

Perry, N 2008, Balance & Harmony: The Secrets of Asian Cooking, Murdoch Books, Millers Point, NSW.
Robins, J & Robins, I 2000, Wild Classics, Penguin Australia, Australia.
Robins, J 2009, Wild Food, Penguin Australia, Australia.
Rodin, C 2000, Tamarind & Saffron: Favourite recipes from the Middle East, Penguin Books, UK.

Food preparation and processing 

Bennion, M & Scheule, B 2003, Introductory Foods, 12th edn, Pearson Education, UK.

Berry, M 2007, How to Cook, Dorling Kindersley Books, UK.

Fisher, J 1997, Food for Thought: Food Processing in Australia, Heinemann, Victoria.
Freeland-Graves, J & Peckham, G 1996, Foundations of Food Preparation, 6th edn, Prentice Hall.

Hayter, R (ed.) 1989, Foodcraft 1 – The Dry Processes, Macmillan Education, London.

Hayter, R (ed.) 1989, Foodcraft 2 – The Wet Processes, Macmillan Education, London.

Isaac, V & Smith, D 1991, Comprehensive Cookery, McGraw Hill, NSW.
Peterson, J 1999, Essentials of Cooking, Artisan, Workman Publishing Company, New York.
The Culinary Institute of America 2008, Garde Manger, The Art & Craft of the Cold Kitchen, 3rd edn, John Wiley & Sons, New Jersey.
Food safety 

Blanch, S 2003, Food Hygiene, Hodder & Stoughton, London.
Food Act 1984, Victorian Government Publishing Service, Victoria.
McLauchlin, J 2007, Hobbs’ Food Poisoning and Food Hygiene, 7th edn, Warner Books, Clayton, Victoria.

Merry, G 1999, Food Poisoning Prevention, 2nd edn, MacMillan Education Australia, Australia.
Food science  

Barham, P 2001, The Science of Cooking, Springer-Verlag, Berlin.
Clarke, C 2004, The Science of IceCream, RSC Paperbacks, Cambridge.

Corriher, S 1997, Cookwise, Harper Collins, London/New York.

Gaman, P & Sherrington, K 1990, The Science of Food, Pergamon Press, UK.
Joachim, D, Schloss, A & Handel, P 2008, The Science Of Good Food: The Ultimate Reference On How Cooking Works, Robert Rose Inc., Toronto.
McGee, H 2004, On Food & Cooking: The Science & Lore of the Kitchen, 2nd edn, Simon & Schuster, New York.

McGee, H 1990, The Curious Cook: More Kitchen Science and Lore, Harper Collins, London/New York.

McWilliams, M 2000, Foods: Experimental Perspectives, 4th edn, Prentice-Hall, New Jersey.

McWilliams, M 2008, Food Fundamentals, 8th edn, Prentice-Hall, New Jersey.

Penfield, M & Campbell, A 1990, Experimental Food Science, Academic Press, San Diego.
Potter, N & Hotchkiss, J 1995, Food Science, 5th edn, Chapman Hall, New York.
Wolke, R 2002, What Einstein Told His Cook, Norton, USA.
Food intolerances and food allergies 

Cheetham, G 2007, The Best Gluten-free, Wheat-free & Dairy-free Recipes, Duncan Baird Publishers, London.

Coppedge, Jr. R 2008, Gluten-free Baking, Adams Media, Avon, USA.
Reilly, R 2007, Gluten-free Baking, Simon & Schuster Paperbacks, New York.
Rigby, R 2008, You Won’t Believe It’s Gluten-free, Da Capo Press, Cambridge.
Saville, A 2000, The Gluten, Wheat & Dairy Free Cookbook, Harper Collins Publishers, London.

Shepherd, S 2004, Irresistibles for the Irritables, Shepherd Works, Croydon North, Victoria.
Shepherd, S 2006, Two Irresistibles for the Irritables, Shepherd Works, Croydon North, Victoria.
Vickery, P 2009, Seriously Good! Gluten-free Cooking, Kyle Cathie Ltd, London.
Ingredients 

Alexander, S 2004, The Cook’s Companion, Viking Penguin, Australia.
Bacon, J, (contributor) et al. 2008, Edible: The Illustrated Guide to the World’s Food Plants, Cameron House.
Beer, M 2007, Maggies’s Harvest, Penguin Books, Australia.
Bagette, N 1991, The International Chocolate Cookbook, Stewart, Tabori & Chang Inc., New York, USA.
Dowell, P & Bailey, A 1983, The Book of Ingredients, 2nd edn, Michael Joseph, London.

Grigson, S 2009, The Vegetable Bible, Harper Collins Australia.
Hay, D 2000, Flavours, Murdoch Books, Sydney, Australia.
Hay, D 2002, Modern Classics Book 1, Harper Collins Publishers, Australia.
Hay, D 2003, Modern Classics Book 2, Harper Collins Publishers, Australia.
Hay, D 2001, Off the Shelf, Harper Collins Publishers, Australia.

Hemphill, I 2000, Spice Notes – A Cook’s Compendium of Herbs and Spices, Macmillan, Australia.
Ingram, C 2002, The Encyclopaedia of Cooking Ingredients, Lorenz Books, Anness Publishing Ltd, London.
Kitchen, L 2008, The Greengrocer, Murdoch Books UK, London.

Kitchen, L 2008, The Dairy, Murdoch Books, United Kingdom.
Lawson, J 2008, Spice Market, Murdoch Books, Millers Point, NSW.
Longnecker, N 1999, Passion for Pulses: A Feast of Beans, Peas and Lentils from Around the World, Cooperative Research Centre for Legumes in Mediterranean Agriculture, The University of Western Australia, Perth.
McKeon, M 2008, Crave: A passion for chocolate, Murdoch Books, Millers Point, NSW.

Nutrition 

English, R & Lewis, J 1991, Nutritional Values of Australian Foods, AGPS, Canberra.

Hanssen, M & Marsden, J (revised by Norris, B) 1991, The New Additive Code Breaker, 2nd edn, Lothian, Port Melbourne, Victoria.
Home Economics Institute of Australia 2008, Nutrition the Inside Story, 2nd edn, Home Economics Institute of Australia Inc.

Lean, M, A 2006, Fox and Cameron’s Food Science, Nutrition and Health, 7th edn, Hodder Education London.
Rogers, J 1990, What Food is That? And How Healthy Is It?, Weldon, Sydney.
Saxelby, C 2006, Nutrition for Life: 20th Anniversary Edition, Hardie Grant Books, Prahran, Victoria.

Stanton, R 2007, Rosemary Stanton’s Complete Book of Food and Nutrition 3rd edn, Simon & Schuster, Australia.
Wahlqvist, M (ed.) 2002, Food and Nutrition – Australia and New Zealand, 2nd edn, Allen & Unwin, Australia.
Wills, J 1998, The Food Bible, Quadrille Publishing, London.
Preservation

Ciletti, B 2000, Creative Pickling, Lark Books, New York.
Costenbader, C 2002, Preserving the Harvest, Storey Books, Massachusetts, USA.
Demaio, P 2008, Preserving the Italian Way, 4th edn, self published by Pietro Demaio, Australia.
Duff, G 1995, Pickles, Relishes and Chutneys Cookbook, The Apple Press, London.

Goss, J 1999, Food Preserving at Home, Australian Consumers Association (Choice), Marrickville, Australia.
Lewis, S 2007, Preserve, Hamlyn, United Kingdom.
Mayhew, M 2008, Jams, Jellies and Marmalades, Apple Press, London.
Walden, H 2002, Perfect Preserves, Wiley Publishing, New York.
Webb, I 2009, 5-minute microwave bottling, Five Mile Press Pty Ltd, Australia.
Wise, S 2008, A Year in a Bottle, ABC Books for the Australian Broadcasting Corporation, Sydney.

Sensory evaluation 
Birch, G, Brennan, J & Parker, J 1977, Sensory Properties of Foods, Applied Science Publishers, London.
Jellinek, G 1985, Sensory Evaluation of Food, Ellis Horwood, Deerfield Beach, Florida.
Tools and equipment 

Brown, A 2008, Alton Brown's Gear For Your Kitchen, Stewart, Tabori & Chang, New York.

McFadden, C 2007, Tools for Cooks, Aurum Press, London.
JOURNALS AND PERIODICALS

Australian Table Magazine, ACP Publishing Pty Ltd, Australia.
Choice Magazine, Australian Consumers Association (Choice), Marrickville, Australia.
Delicious, ABC Magazines, Australia.
Donna Hay Magazine, News Magazines, News Limited, Sydney, Australia.
Dish, Tangible Media Pty Ltd, Auckland.
Food Australia, Australian Institute of Food Science, NSW.
Food Service, Yaffa Publishing Group, Albert Park, Victoria.
Gourmet Traveller, ACP Publishing Pty Ltd, Australia.
Italianicious Magazine: Essence of Italy, Sydney, Australia.
What’s New in Food Technology and Manufacturing, Westwick-Farrow Publishing, Australia.

Woman’s Weekly, 2009, Ask Pamela Q & A, Australian Consolidated Press. 

Woolworths Australian Good Taste Magazine, FPC Magazines, Australia.
WEBSITES AND BLOGS
General 

Australian Broadcasting Corporation

www.abc.net.au/landline/archives.htm
A collection transcripts from the ABC television series, ‘Landline’.
Australian Government

www.australia.gov.au/topics/business-and-industry
Links to a range of information on the Australian native foods industry, AQIS, CSIRO, biotechnology and food safety.
Australian Broadcasting Corporation, Schools TV, Food for Thought series

www.abc.net.au/schoolstv/food
A series of ten programs produced by the ABC for secondary school students that focus on current topics relevant to the Australian food industry.
Australian Food and Grocery Council

www.afgc.org.au
Information on consumer issues, including functional foods and GM foods.

Australian Food News
www.ausfoodnews.com.au
Information on current issues in both the local and international food industry.
Food Magazine
www.foodmag.com.au
Information on new packaging technologies, functional foods and genetic engineering.

Australian Quarantine and Inspection Service
www.daffa.gov.au/aqis
Information on importing food into, and exporting food from, Australia as well as detailed advice about prohibited imports.
Choice

www.choice.com.au/
Food product testing and evaluation from a consumer viewpoint.

CSIRO Food & Nutritional Sciences

www.csiro.au/org/FNS.html
Information on scientific and technological developments related to food.

Food Standards Australia New Zealand

www.foodstandards.gov.au
Information on the Australia New Zealand Food Standards Code and a wide range of consumer information, including GM foods, food labelling and food allergies, food recalls, nutrition, health and related claims.

food Australia

www.foodaust.com.au/
The journal of the Australian Institute of Food Science and Technology Institute with updates on new products, equipment and services.
Food Victoria

www.food.vic.gov.au
Information on the Victorian food industry and managing a food business.
Goodman Fielder Limited

www.uncletobys.com.au
Information on food and nutrition, food labelling and recipes.
Woolworths, The Fresh Food People: Woolworths

www.woolworths.com.au
Information on food safety, healthy eating and recipes.
Baking
Australian Wheat Board, AWB Limited

www.awb.com.au
Information on cereals and cereal products, including grain production, bread making and a variety of flour based foods.

Burch and Purchese

http://burchandpurchese.blogspot.com/
Ian Burch & Darren Purchese are two British born Pastry Chefs who now live in Australia. Their creations have been showcased in Europe, Asia & Australia. Burch & Purchese combine new techniques and technology paired with respect to tradition to produce innovative designs and flavours.
Joy of Baking

www.joyofbaking.com/
Baking and desert recipes and photographs by Stephanie Jaworski, (iFood Media).
Tip Top Bakeries
www.tiptop.com.au
Information on a variety of bread products and nutrition information.
Cultural cuisines
SBS – Special Broadcasting Service
www.sbs.com.au/food
A range of food-related programs including:

· Food Lovers Guide to Australia

· Food safari
· Feast Bazaar

· Feast India

Environmental issues in food product development 

CSIRO, Australia: Scientific and Industrial Research Organisation
www.csiro.au
Information on the environment, including sustainable farming.

Department of Agriculture, Fisheries and Forestry

www.daff.gov.au
Information on organic and biodynamic produce and AQIS.
Department of Primary Industries – Victoria

www.dpi.vic.gov.au/dpi/index.htm
Information on primary industries in Victoria and GM canola.
Food preparation and processing 

Australian Broadcasting Corporation – The Cook and the Chef
www.abc.net.au/tv/cookandchef/
Maggie Beer and Simon Bryant cook a wide range of recipes using local produce. A vast archive of past recipes and programs that can be downloaded as videos or vodcasts.
Food product development 

Dairy Australia

www.dairyaustralia.com.au
An industry site that provides information on the production of a range of dairy products, including milk, cheese, yoghurt and ice cream.

Go Grains

www.gograins.com.au
Information on nutrition, processing and manufacture and marketing of grains and pulses.
Meat and Livestock Australia

www.mla.com.au
An industry site that provides information on meat production in Australia.
Preshafruit

www.preshafood.com.au/
A food processing company that utilises High Pressure Processing (HPP) in the manufacture of juices and fruits.
Food safety 

Foodlink
www.foodlink.org.uk
A food safety site that provides a complete guide to food safety.
Food Safety Victoria

www.health.vic.gov.au/foodsafety/
A Government site that provides information on keeping food safe, food poisoning and starting a food business.

Food Standards Australia New Zealand

www.foodstandards.gov.au/
A bi-national Government agency with responsibility for developing and administering the Australia New Zealand Food Standards Code (the Code), which lists requirements for foods such as additives, food safety, labelling and GM foods.
OzFoodNet
www.ozfoodnet.gov.au
A health network to enhance the surveillance of foodborne diseases in Australia.
Safe Food Australia

www.safefood.net.au
Meat and Livestock Australia supported site that provides food safety information, facts sheets and industry information.
Food intolerances and food allergies 

Coeliac Society of Australia

www.coeliac.org.au
Information about coeliac disease, gluten-free diets and food standards and labelling.
Health Insite

www.healthinsite.gov.au
A government site that provides information on a range of health issues, including food sensitivities and food intolerances.
Food styling and photography 
Katie Quinn Davies, Food photographer, Sydney

www.whatkatieate.blogspot.com/
Benjamin Christie, Australian chef

www.benjaminchristie.com/article/food-photography
Dario Milano’s Food Photography and Styling in Sydney

www.foodpixels.com/
Genetic manipulation/modification 
Biotechnology Online
www.biotechnologyonline.gov.au/
A site produced by Biotechnology Australia, an Australian government agency, that provides a range of information for students and teachers, including case studies, worksheets, online and off-line activities.

Gene Ethics

www.geneethics.org
Information on genetic modification of food.
Network of Concerned Farmers

www.non-gm-farmers.com
Information on genetically modified crops.
True Food Network

www.truefood.org.au
Supported by Greenpeace Australia Pacific, this site provides web links on issues relating to genetic modification of food, including health concerns, environmental impacts, impacts on farmers, and organic foods.
Indigenous foods 

Australis Native

www.australisnative.com
Cherikoff Australian Ingredients
www.cherikoff.net
Information on a wide range of indigenous ingredients, recipes for using Australian ingredients and an online purchasing facility.
Eat Australia

http://blog.eataustralia.info/
Planting, growing, eating, supplying, and promoting native Australian produce.
Native Oz Cuisine
www.nativecuisine.com.au
Indigenous owned company that produces food products using Indigenous ingredients ready-made meals and pasta and stir-fry sauces.
Outback Spirit

www.outbackspirit.com.au
This site of a producer and supplier of a wide range of indigenous products includes recipes prepared using indigenous ingredients and information on suppliers.
Outback Pride

www.outbackpride.com.au
This site of a range of bush foods grown by traditional Aboriginal communities includes information on indigenous ingredients, recipes using the ingredients and suppliers of various bush foods, including sauces, dressings and herbs, information on native herbs and teas.
Red Ochre

www.redochreproduce.com.au
This site of a producer and supplier of a range of sauces produced using indigenous ingredients  includes recipes using the produce and list of suppliers.
Ingredients 

Inghams Chicken Enterprises
www.inghams.com.au
Information on poultry products and recipes.
McCormick Foods Australia

www.mccormick.com.au
Information on herbs and spices, including recipes.

National Foods

www.natfoods.com.au
Information on dairy products and nutrition.

Screaming Seeds

www.screamingseeds.com.au
Information on spices and spice blends, and recipes for cooking with spices.
Innovations in food product development

Logical
www.logicol.com.au
Product information and scientific and technical information on plant sterols and recipes.

Unilever
www.unilever.com
Information on food products, including the use of plant sterols in the diet.
Nutrition 

Better Health Channel
www.betterhealth.vic.gov.au
Sponsored by the Victorian Government, this site provides information on current health issues, tips on healthy eating and healthy recipes.

Culinary Net

www.culinary.net
This site provides a wide range of recipes and information on nutrition and health and safety.
Department of Health and Aging

www.health.gov.au
Government site that provides publications on environmental health and physical activity and nutrition, including dietary guidelines.

Dietitians Association of Australia

www.daa.asn.au
Information on smart eating tips, healthy recipes and a healthy eating self assessment program.

Foodwatch, Saxelby, C
www.foodwatch.com.au
Current nutrition issues, fact sheets on a range of health issues and information on healthy eating programs.
Kraft Foods, Kraft Interactive Kitchen
www.kraftfoods.com
A wide range of information on recipes, nutrition information and healthy eating tips.
Nutrition Australia

www.nutritionaustralia.org
Information on nutrition for all age groups, food facts, nutrition news and dietary guidelines.
Sanitarium
www.sanitarium.com.au
Nutrition information and nutrition facts, including vegetarian diets and reading labels.
The Main Meal

www.themainmeal.com.au
Meat and Livestock Australia supported site that provides nutrition information about meat, including recipes using meat.
Yakult Australia

www.yakult.com.au
Information on health and nutrition and functional foods.
Packaging and labelling

Food Standards Australia New Zealand

www.foodstandards.gov.au
Detailed information on the Australia New Zealand Food Standards Code, including food labelling.

Packaging Council

www.packcoun.com.au
Information on a range of issues in the packaging industry and links to related sites.

Preservation

British Nutrition Foundation

www.nutrition.org.uk
Information on organic food and food preservation.
Recipes

Best recipes

www.bestrecipes.com.au/
Over 8,600 favourite recipes are included at this site.

Cuisine.com.au

www.cuisine.com.au/
Range of recipes from Australia’s top chefs as featured in The Age, Sydney Morning Herald and NZ Cuisine Magazine.

Jamie Oliver recipes

www.jamieoliver.com/recipes
Recipes from Jamie Oliver, including methods and world food.

101 Cookbooks

www.101cookbooks.com/
Heidi Swanson’s 101 Cookbooks is a recipe journal that focuses primarily on natural, whole foods and ingredients and vegetarian recipes.

Poh’s Kitchen

www.abc.net.au/tv/pohskitchen/
ABC website based around the televised show Poh’s Kitchen contains recipes, tips and techniques and guest chefs.

Sprouted kitchen
http://sproutedkitchen.com/
Sara’s emphasis is on preparing fresh, locally sourced and where possible organic food.
Taste.com.au

www.taste.com.au/
Provides access to over 20,000 recipes and ‘how to’ tips.

Vegetarian food and recipes

Vegan yum yum

http://veganyumyum.com
Lauren Ulm’s blog aims to make vegan food tasty and appealing to vegans and non-vegans alike.
Vegetarian Food

www.vegetarianfood.com.au/
An Australian directory of vegetarian and vegan food with vegetarian and vegan restaurants, vegetarian and vegan recipes, vegetarian and vegan social clubs, vegetarian and vegan information and groceries and supermarkets.

Vegetarian recipes and cooking

www.vegetarianrecipesandcooking.com/
Includes a range of vegetarian cultural cuisine recipes.

AUDIOVISUAL

General 

‘At Your Service – food catering’, Episode 10, Food for Thought, 2003, Food Science and Technology Series, ABC Television.
‘Food Styling’, 2004, Classroom Video, Bendigo, Victoria.
‘Meals in Minutes: Meal Planning’, 2008, Video Education Australasia, Bendigo, Victoria.
Cultural cuisines

‘Wild tucker – Australia’s Indigenous foods’, Episode 4, Food for Thought, 2003, Food Science and Technology Series, ABC Television.
Environmental issues in food product development 

‘Eating Green – environmentally friendly food’, Episode 6, Food for Thought, 2003, Food Science and Technology Series, ABC Television.

‘Food Production and the Environment’, 1999, Classroom Video, Bendigo, Victoria.
‘In Focus: Environmental Issues in Food Production’, 2003, Video Education Australasia, Bendigo, Victoria.
Food intolerances and food allergies 

‘Gluten-free Foods: F.G. Roberts Producing Foods for a Niche Market’, 2000, Video Education Australasia, Bendigo, Victoria.
Food preparation and processing

‘Bringing it to the Boil’, 2004, Video Education Australasia, Bendigo, Victoria.
‘Methods of Heat Transfer’, 2007, Video Education Australasia, Bendigo, Victoria.
‘Turning Up the Heat’, 2004, Video Education Australasia, Bendigo, Victoria.
Food product development 

‘Developing New Food Products’, 2000, Classroom Video, Bendigo, Victoria.

‘Developments in the Food Industry: Science, Technology and the Environment’, 2007, Video Education Australasia, Bendigo, Victoria.
‘Designing and Preparing a Meal’, 2006, Classroom Video, Bendigo, Victoria.

‘Designing, Manufacturing and Evaluating a Product’, 2007, Classroom Video, Bendigo, Victoria.

‘Evaluating a Product’, 2008, Classroom Video, Bendigo, Victoria.
‘Good Enough to Eat – developing new food products’, Episode 8, Food for Thought, 2003, Food Science and Technology Series, ABC Television.
‘Inside Story: Food Packaging’, 2003, Video Education Australasia, Bendigo, Victoria.

‘New Food Trends: A Case Study in Product Development’, 2006, Classroom Video, Bendigo, Victoria.

‘The Design Process: From Concept to Customer’, 2007, Classroom Video, Bendigo, Victoria.
‘Vegetables – From Field to Freezer to Fork’, 2004, Classroom Video, Bendigo, Victoria.
Food production systems 

‘Batch and Continuous Processing’, 2005, Video Education Australasia, Bendigo, Victoria.
‘Mass Production in Food’, 1998, Classroom Video, Bendigo, Victoria.
Food safety

‘Avoid that Hazard’, 2000, Video Education Australasia, Bendigo, Victoria.
‘Food Poisoning: Prevention is Better Than Cure’, 2008, Classroom Video, Bendigo, Victoria.

‘Food Safety’, 2006, Classroom Video, Bendigo, Victoria.
‘HACCP in Action’, 2005, Video Education Australasia, Bendigo, Victoria.
‘Implementing a Food Safety Program, HACCP in the Workplace’, 2006, Video Education Australasia, Bendigo, Victoria.
‘Improving Our Act: The New Food Standards Code for Australia and New Zealand’, Video Education Australasia, Bendigo, Victoria.

‘Meals in Minutes: Kitchen and Food Safety’, 2008, Video Education Australasia, Bendigo, Victoria.
‘Safety in Food Handling’, 2003, Video Education Australasia, Bendigo, Victoria.
‘The Saladfresh Story: The case study’, 1998, Video Education Australasia, Bendigo, Victoria.

‘Understanding FSANZ’, 2009, Video Education Australasia, Bendigo, Victoria.
Food science 
‘Characteristics and Properties of Food, Part One’, 1996, Video Education Australasia, Bendigo, Victoria.
‘Characteristics and Properties of Food, Part Two’, 1999, Video Education Australasia, Bendigo, Victoria.

‘Chemistry of Cooking’, 2000, Classroom Video, Bendigo, Victoria.

‘Food Testing: Working with Yeast’, 1998, Video Education Australasia, Bendigo, Victoria.

‘Functional Properties of Food’, 2007, Classroom Video, Bendigo, Victoria.

‘The Science in Foods’, 2006, Classroom Video, Bendigo, Victoria.

Genetic manipulation/modification

‘Deconstructing Supper, A Study of GM Foods’, 2002, Video Education Australasia, Bendigo, Victoria.
‘Redesigning nature - gene technology’, Episode 5, Food for Thought, 2003, Food Science and Technology Series, ABC Television.

‘Redesigning Nature – Gene Technology’, Episode 10, Food for Thought, 2003, Food Science and Technology Series, ABC Television.

‘To Eat or Not To Eat: The GM Food Debate’, 2003, Video Education Australasia, Bendigo, Victoria. 

Innovations in food product development

‘Food Therapy – functional  foods’, Episode 2, Food for Thought, 2003, Food Science and Technology Series, ABC Television.
‘Functional Foods: A Case Study of Modified Eggs’, 2000, Video Education Australasia, Bendigo, Victoria.
‘Great Food Innovations – New Apple Products’, 2001, Video Education Australasia, Bendigo, Victoria.
Marketing of food products

 ‘Mmmarketing: A Food Marketing Case Study’, 2002, Video Education Australasia, Bendigo, Victoria. 
‘The Business of Marketing Food’, 1997, Video Education Australasia, Bendigo, Victoria. 

‘The Hard Sell – marketing food’, Episode 9, Food for Thought, 2003, Food Science and Technology Series, ABC Television.

Nutrition 

‘Designing Menus for Balanced Diets’, 2002, Classroom Video, Bendigo, Victoria.
‘Fats – friends or foes?’, Episode 3, Food for Thought, 2003, Food Science and Technology Series, ABC Television.

‘Food for Special Needs’, 2005, Video Education Australasia, Bendigo, Victoria.
‘Introducing Food Additives’, 1997, Video Education Australasia, Bendigo, Victoria.

 ‘The Quick Fix – convenience foods’, Episode 1, Food for Thought, 2003, Food Science and Technology Series, ABC Television.
Packaging and labelling 

 ‘Reading Food Labels’, 2003, Video Education Australasia, Bendigo, Victoria.

‘Under Cover – packaging food’, Episode 7, Food for Thought, 2003, Food Science and Technology Series, ABC Television.
‘What’s In It For Me? All About Food Labelling’, 2008, Video Education Australasia, Bendigo, Victoria. Leading the Pack: Innovations in Food Packaging, 2001, Video Education Australasia, Bendigo, Victoria.

Preservation

‘Investigating Food Preservation’, 2001, Video Education Australasia, Bendigo, Victoria.
‘Processing and Preserving Food’, 2008, Classroom Video, Bendigo, Victoria.
Computer software programs
Food Choices®

www.foodchoices.com.au/
FoodChoices® Curriculum Resource is nutrient analysis software can be used to analyse a diet, keep a diet diary, plan meals, analyse recipes, and explore the nutrient content of foods.
TEACHER SUPPORT MATERIALS

Home Economics Victoria 2010, VCE Food and Technology Teacher Support Materials (published on CD-ROM)

Unit 1: Food safety and properties of food

Unit 2: Planning and preparation of food

Unit 3: Food preparation, processing and food controls

Unit 4: Food product development and emerging trends

Organisations

Home Economics Institute of Australia

PO Box 779

Jamison Centre

Macquarie ACT 2614

Tel: 1800 446 841

Website: www.heia.com.au
The Home Economics Institute of Australia provides a wide range of services and resources for both Home Economics professionals working in industry and teachers of Home Economics and Food and Technology. 

Home Economics Victoria 
Suite 605, Life.lab Building
198 Harbour Esplanade

Docklands Vic 3008
Tel: (03) 9642 1061
Website: www.homeeconomics.com.au
Home Economics Victoria provides a range of services to members and non-members, including resources and professional development activities to assist teachers and students of Food and Technology.
Museum Victoria 

Carlton Gardens

Nicholson Street

Carlton Vic 3053
Tel: 13 11 02

Website: www.museum.vic.gov.au
Nutrition Australia (Vic)

260 Kooyong Road

Caulfield Vic 3169
Tel: (03) 9528 2453 

Website: www.nutritionaustralia.org



�











©VCAA December 2010
18

©VCAA, December 2010
2

