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VCE Food and Technology 2011–2015
Table of Complex Processes
The table below provides additional information about different complex processes for the School-assessed Task (Unit 4, Area of Study 1). It includes the stages and decision making involved in the complex processes, examples of foods produced using each particular complex process and examples of related foods or processes that could not be considered complex.

Unit 4, Area of study 1, Implementing a design plan, key skills includes ‘use appropriate techniques, including simple to more complex processes’. What are complex processes? Please provide a list of complex processes.

Response:
Complex processes refer to ‘hands-on processes’ that typically involve (a series of) decision making that directly affects an outcome (usually the food product that results from combining ingredients, equipment and processes). Selection of the correct processes and application of these processes is paramount to the success of the outcome. This may include, for example, timing/addition of ingredients, order of addition of ingredients and rate of addition of ingredients that are critical to the outcome, and often includes making a judgement on cooking times, or application of the exact amount of heat (for example, to achieve a rolling boil for jam). 

The following is not an exhaustive list of complex processes; rather it provides typical examples of frequently used complex processes used in production work in VCE Food and Technology. The table also indicates the conditions under which a process or food can not be considered complex. 
	Process
	Stages and decision making in the complex process
	Examples of foods produced using this process 
	Not a complex process

	Pastry making
	Short crust pastry

· Correct proportion of ingredients 

· Rubbing-in of shortening 

· Judgement of liquid ingredients 

· Kneading 

· Resting/gluten relaxation

· Rolling 

· Chilling/testing 

· Baking/judging temperature/time/ doneness

Puff pastry

· Correct proportion of ingredients

· Judgement of liquid ingredients  

· Spreading of shortening/folding and rolling dough 

· Chilling/resting/gluten relaxation

· Rolling/shaping

· Baking/judging temperature/time/ doneness 
	Shortcrust pasty

Puff pastry 

Rough puff pastry 

Choux pastry
	Making a pasty from a pre-prepared pastry mix 

Using frozen pastry

Using a pre-prepared commercial pastry case


	Process
	Stages and decision making in the complex process
	Examples of foods produced using this process 
	Not a complex process

	Confectionary making
	Nougat 

Preparation of toffee/praline for nougat

· Toasting nuts/judgement of doneness 

· Dissolving sugar/preventing 
recrystalisation

· Caramelisation of sugar/judging doneness 

Preparation of nougat

· Preparing the honey syrup/ dissolving sugar

· Judging rolling boil/judging soft ball stage
· Separating and beating egg whites/ addition of honey syrup 

· Judging correct consistency/ temperature

· Using rice paper

· Cooling/cutting/packing   
	Nougat

Hand-made chocolates

Turkish delight  

Toffee making/ praline/spun sugar

Fudge 
	Melt and mix method e.g. Coconut ice, nut clusters

	Jam, jelly or marmalade making 
	· Sterilisation of jars

· Pectin/acid tests for fruit

· Fruit preparation 

· Soaking of fruit

· Pre-cooking of fruit

· Calculation of proportion of sugar

· Warming sugar

· Addition and dissolving of sugar 

· Achieving a rolling boil 

· Straining jelly

· Jell test

· Bottling and sealing
	Any fruit based jam or jelly or marmalade
	Using commercially prepared jams in jam tarts or slices or as filling in biscuits 

	Fruit curds/ butters 
	· Sterilisation of jars

· Selection of ingredients

· Fruit preparation/zesting fruit  

· Straining beaten eggs

· Cooking with a bain-marie

· Preparation of egg/butter base

· Judging consistency/curd coats back of a wooden spoon

· Bottling and sealing
	Any fruit based curd
	Fresh herb or flavoured butter logs or honeycomb butter filling  

	Savoury preserves/ chutneys/ pickles/sauces 
	· Sterilisation of jars

· Fruit/vegetable selection and preparation 

· Cooking of vegetables/fruit/timing/ judging doneness 

·  Addition and dissolving of sugar 

· Achieving a rolling boil 

· Test for doneness

· Bottling and sealing
	Any fruit and/or vegetable based chutney or pickles; sauces e.g. tomato or plum
	Salsa, pesto


	Process
	Stages and decision making in the complex process
	Examples of foods produced using this process 
	Not a complex process

	Yeast baking
	· Setting the sponge/fermentation/correct temperature/timing 

· Mixing the dough – judging the correct proportion of liquid ingredients

· Kneading – smooth texture/gluten development  

· Proving – judging correct temperature/size

· Knocking back

· Re-kneading/shaping/re-proving/ glazing

· Baking/correct temperature/ cooking time/judging doneness      
	Breads/rolls/foccacia 

Sweet breads

Doughnuts 

Brioche 
	Using a bread-making machine

Bruschetta made from purchased bread stick 

Commercially prepared bread mixes or purchased bread

Commercial par-baked breads

	Cake making
	Creaming method 

· Preparation of tin/oven

· Correct proportion of ingredients 

· Creaming shortening and sugar/ judgement of consistency/colour/ texture 

· Addition of eggs/judgement of rate of addition
· Folding-in of dry/liquid ingredients 

· Baking/correct temperature/ cooking time/judging doneness 
	Creaming method 
cakes or Gateaux 
	Scones or muffins

Commercially prepared cakes or  packaged cake mixes 

	Cake making
	Sponge making

· Preparation of tin/oven

· Correct proportion of ingredients

· Separation of egg whites

· Beating egg whites/judgement of soft peak stage or beating of whole eggs and sugar

· Addition of sugar 

· Folding-in of dry ingredients 

· Baking/correct temperature/ cooking time/judging doneness  
	Egg sponge/Swiss roll


	Commercially prepared cakes or  packaged cake mixes


	Process
	Stages and decision making in the complex process
	Examples of foods produced using this process 
	Not a complex process

	Biscuit making 
	Biscuits made with a high degree of skill level in preparation, forming and finishing:  

· Preparation of baking equipment/ oven

· Correct proportion of ingredients 

· Creaming shortening and sugar/ judgement of consistency / colour/ texture 

· Addition of egg/judgement of rate of addition  

· Folding-in of dry/liquid ingredients

· Kneading/rolling /shaping/ forming  

· Baking/correct temperature/ cooking time/judging doneness

· Finishing/decorating 
	Creaming method biscuits – filled or iced / decorated 

Brandy snap baskets 

Florentines  
	Melt and mix method biscuits e.g. honey joys or chocolate crackles

Commercially prepared frozen or packaged biscuit mixes 

	Mayonnaise/ hollandaise 
	· Selection judgment of suitable ingredients

· Preparing the egg yolk base

· Addition of oil/judgment of rate of addition 

· Judgement of finished consistency

· Judgement of addition of flavouring ingredients 

·  Appropriate storage method
	Traditional egg and oil based mayonnaise or hollandaise 
	Temporary emulsions such as French dressing or Vinagrettes

Condensed milk salad dressing

Flavoured oils

	Ice-cream 
	· Preparation of egg custard base

· Judging consistency/custard coats back of a wooden spoon

· Folding through semi-whipped cream

· Chilling

· Churning/beating 

· Judging setting consistency  
	· Custard based ice-creams

· Sorbet or semi-freddo 
	Fruit and cream based frozen dessert 

A simple combination of ingredients such as evaporated milk and flavouring

	Pasta making
	· Correct proportion of ingredients 

· Addition of eggs/judging correct consistency 

· Adding flavouring ingredients 

· Kneading by hand or through pasta machine/folding re-rolling/judging correct texture 

· Resting / gluten relaxation

· Rolling by hand or machine 

· Cutting / shaping 

· Boiling / judging temperature/time/ doneness
	Any home-made pasta made with or without a pasta machine 

· plain or flavoured

· rolled with herbs 

· Lasagne 

· Ravioli

· Fettuccini  
	Commercially prepared pasta or pasta sauce 


Other complex processes could include: fruit bottling, making of sushi, meringues/pavlova, dry fruit leathers, risotto, soufflés, deep frying (for example, tempura).
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