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[bookmark: _Toc88144900][bookmark: _Hlk88146144][bookmark: _Hlk77149312][bookmark: _Toc93577975][bookmark: _Toc93578884][bookmark: _Toc94011803][bookmark: _Toc190105678]Victorian Pathways Certificate 
Food Studies
[bookmark: _Toc101435879][bookmark: _Toc184735726][bookmark: _Toc211324377]Important information
[bookmark: _Toc101435880][bookmark: _Toc211324378][bookmark: _Toc75165251][bookmark: _Toc75954044][bookmark: _Toc93577978]Accreditation period 
From 1 January 2026
[bookmark: _Toc184735727][bookmark: _Toc211324379]Other sources of information
[bookmark: _Hlk88148667][bookmark: _Hlk78447343][bookmark: _Hlk86844934]The VCAA Bulletin is the only official source of changes to regulations and accredited studies. The Bulletin regularly includes advice on Victorian Pathways Certificate (VPC) studies. It is the responsibility of each teacher to refer to each issue of the Bulletin. The Bulletin is available as an e-newsletter via free subscription on the VCAA’s website at: www.vcaa.vic.edu.au.
To assist teachers in developing courses, the VCAA publishes an online companion document to the curriculum called VPC Food Studies support material. The support material provides:
curriculum development and assessment advice
examples of teaching and learning activities
lists of resources
advice on how to deliver the VCE Vocational Major and VPC in the same classroom
advice on how to integrate other VPC units with the VPC Food Studies units
advice on teaching students with additional needs, including adjustment advice for students with disabilities. 
The VPC Administrative Handbook contains essential information on assessment processes and other procedures.
[bookmark: _Toc93580166][bookmark: _Toc94011919][bookmark: _Toc184735728][bookmark: _Toc211324380]Providers
Throughout this curriculum design the term ‘school’ is intended to include both schools and non-school providers.
[bookmark: _Toc93577980][bookmark: _Toc184735729][bookmark: _Toc211324381]Copyright
Schools may reproduce parts of this curriculum for use by teachers. The full VCAA Copyright Policy is available at: www.vcaa.vic.edu.au/Footer/Pages/Copyright.aspx.
[bookmark: _heading=h.2et92p0][bookmark: _Toc93577981][bookmark: _Toc184735730][bookmark: _Toc211324382]Introduction
[bookmark: _heading=h.tyjcwt][bookmark: _Toc93577982][bookmark: _Toc184735731][bookmark: _Toc211324383]Scope of study
VPC Food Studies enables students to develop healthy and sustainable food practices through the process of  planning, preparing and cooking a variety of everyday meals and snacks. Students develop knowledge, skills and understanding of food storage, preparation, cooking and service of meals and snacks in the home and in the community. Students learn about safe food handling practices, develop confidence in food preparation and select appropriate tools and resources.
Students learn how food choices help to meet their energy and dietary requirements. With a focus on sustainability, students learn to plan meals based on the food and tools available and to make meals safely and hygienically. They choose and purchase food outside of the home for convenience and social occasions, and explore cultural cuisines and sustainable food practices. Students explore how food is important for connecting with others in the community.
[bookmark: _heading=h.3dy6vkm][bookmark: _Toc93577983][bookmark: _Toc184735732][bookmark: _Toc211324384]Rationale
[bookmark: _Toc176341222]VPC Food Studies provides a framework through which students can acquire the knowledge and skills that they need to prepare for transition to independent living, further education and/or employment. The study fosters a holistic approach to food education by empowering students to make informed choices about practical culinary skills. Students gain an understanding of nutrition and meal planning, allowing them to establish lifelong healthy eating habits. The study aims to promote students’ confidence and enables them to acquire skills in healthy snack and meal making for everyday and special occasions. Through the process, students develop an awareness of special dietary requirements, cultural considerations and sustainable food practices to maximise food use and manage food waste.
[bookmark: _Toc93577984][bookmark: _Toc184735733]VPC Food Studies leads to opportunities across the food industry and further education sectors as well as providing the skills students need to independently plan, shop, prepare, cook and present food for themselves and others.
[bookmark: _Toc211324385]Underpinned by applied learning
VPC Food Studies is based on an applied learning approach to teaching, ensuring that every student feels empowered to make informed choices about the next stages of their lives through experiential learning and authentic learning experiences.
Applied learning incorporates the teaching of skills and knowledge in the context of ‘real life’ experiences. Students apply what they have learnt by doing, experiencing and relating acquired skills to the real world. Applied learning teaching and practice ensures that what is learnt in the classroom is connected to scenarios and experiences outside the classroom and makes that connection as immediate and transparent as possible.
Applied learning is about nurturing and working with a student in a holistic manner, taking into account their personal strengths, interests, goals and previous experiences to ensure a flexible and independent approach to learning. Applied learning emphasises skills and knowledge that may not typically be the focus of more traditional school curriculums. It also recognises individual differences in ways of learning and post-educational experiences. Real-life application often requires a shift from a traditional focus on discrete curriculum to a more integrated and contextualised approach to learning, as students learn and apply the skills and knowledge required to solve problems, implement projects or participate in the workforce. 
This curriculum design acknowledges that part of the transition from school to further education, training and employment is the ability to participate and function in society as an adult. Moving students out of the classroom to learn allows them to make the shift to become more independent and responsible for their own learning and increase their intrinsic motivation. Best practice applied learning programs are flexible and student-centred, where learning goals and modules are individually designed and negotiated with students. 
Applied learning may also involve students and their teachers working in partnership with external organisations and individuals to access Vocational Education and Training (VET) and integrated work placements. These partnerships provide the necessary contexts for students to demonstrate the relevance of the skills and knowledge they have acquired in their study and training.
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[bookmark: _Toc211324386]Approaches to applied learning
This VPC Food Studies curriculum design is based on an applied learning approach to teaching this study. Applied learning principles and practices are embodied in the following 5 categories.
	[bookmark: _Hlk88141123]Motivation to engage in learning
	Applied learning practices
	Student agency in learning
	A student-centred and flexible approach
	Assessment practices which promote success

	Ensure what is learnt in the classroom is connected to scenarios and experiences outside the classroom and makes that connection as immediate and transparent as possible. 
Engage students in demonstrations, activities, investigations and problem-solving in the classroom, community, workplace and other educational settings.
Undertake activities that challenge the student’s level of competence and support them to succeed and build self-efficacy.
	Ensure students apply what they have learnt by utilising the learning cycle of doing, experiencing, reflecting and relating new knowledge and skills to the real world.
To cater for individual student needs, use authentic materials and resources drawn from everyday life rather than mass-produced textbooks or materials.
Utilise the experience and knowledge of community members including employers, cultural and community leaders and former students.
Ensure learning reflects the integration that occurs in real-life tasks, incorporating skills and knowledge relevant to the whole task and the whole person such as collaboration, communication, problem solving and interpersonal skills.
Present learning activities in different modalities: visual, auditory and kinaesthetic, to allow the greatest uptake of knowledge.
Explicitly teach the technical language of the content that can be applied by students in talking, reading, writing and listening, using authentic examples.
	Engage in a dialogue with students about the curriculum and how they can make connections.
Ensure students are moving to equal partners in determining the learning process as they develop greater independence and responsibility for their own learning.
Encourage students to collaborate with peers and identify and utilise individual and group strengths, and reflect on each stage of their learning journey.
Share knowledge and recognise the intellectual, cultural and practical knowledge students bring to the learning environment.
Value students’ own approaches to the study including effective use of supporting technologies.
Support students to learn through interaction and cooperation via discussion, asking questions, giving explanations and presentations, and working cooperatively in pairs or small groups.
	Understand the students’ knowledge and skills prior to commencing the study and use this as the starting point for their learning.
Understand and encourage students’ personal, education and pathway goals.
Consider the whole person and celebrate successes and connections to build resilience, confidence and self-worth.
Build on the positive strengths of each student, including learning strengths and character strengths.
Teach concepts in contexts relevant to the students’ backgrounds, interests and experiences.
Facilitate mutually beneficial relationships with a range of local communities while raising awareness about social and community issues and practices that influence and impact on students’ lives and futures.
	[bookmark: _Hlk86253946]Use the assessment method that best fits the content and context and allows for incremental indications of success.
Give students multiple opportunities for success and assessment.
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[bookmark: _Toc93577985][bookmark: _Toc184735735][bookmark: _Toc211324387][bookmark: _Toc93577995][bookmark: _Toc184802062][bookmark: _Toc190105691][bookmark: _Toc210740957][bookmark: _Toc93578885][bookmark: _Toc94011804][bookmark: _Hlk164519209]Aims
[bookmark: _Hlk164520422]This study enables students to:
prepare, cook and present a variety of food that meets the dietary needs and preferences for themselves and others, ensuring that the meals are enjoyable and suitable to eat for all individuals
develop independent living skills by learning to choose, prepare and cook food safely and hygienically
apply personal safety, hygiene and sustainable food practices throughout the food sourcing, preparation and cooking process
understand and apply food labelling information in the purchase of minimally processed foods that are packaged, canned and/or frozen
plan healthy, culturally appropriate meals and snacks for everyday and special occasions, considering dietary requirements
acquire and demonstrate skills to use various tools including equipment, utensils, and small and large appliances in domestic and/or commercial kitchens
acquire food skills that are transferable from home to work and community settings.
[bookmark: _Toc93577986][bookmark: _Toc184735736][bookmark: _Toc211324388]Structure
The study is made up of 2 units. Each unit contains 2 modules. The learning goals for each module describes the intended knowledge and skills to be gained by the student. The application describes examples of evidence that will show that a student has achieved the learning goal. The approach to achieving the learning goal is centred on applied learning principles and is detailed through the application of knowledge and skills.
[bookmark: _Hlk78440605]The units have been designed as standalone and can be completed in any order. The units can be delivered in a flexible manner and do not have to be delivered sequentially.
[bookmark: _heading=h.2s8eyo1][bookmark: _Toc93577987][bookmark: _Toc184735737][bookmark: _Toc211324389]Entry
[bookmark: _Hlk78437872]There are no prerequisites for entry into any of the units in this course.
[bookmark: _heading=h.17dp8vu][bookmark: _Toc93577988][bookmark: _Toc184735738][bookmark: _Toc211324390]Duration
[bookmark: _heading=h.3rdcrjn][bookmark: _Hlk86254422]Each unit requires 100 nominal hours, of which at least 50 hours are scheduled classroom instruction. The VPC is designed to be delivered flexibly to suit the needs and circumstance of individual students. This can include face-to-face learning and can also consist of activities such as work experience, volunteering, community involvement and sports leadership.
[bookmark: _Toc93577989][bookmark: _Toc184735739][bookmark: _Toc211324391]Changes to the curriculum
[bookmark: _heading=h.26in1rg][bookmark: _Toc93577990][bookmark: _Toc184735740]During its period of accreditation minor changes to the study will be announced in the VCAA Bulletin. The Bulletin is the only source of changes to regulations and accredited studies. It is the responsibility of each teacher to monitor changes or advice about studies published in the Bulletin.
[bookmark: _Toc211324392]Monitoring for quality
[bookmark: _heading=h.lnxbz9][bookmark: _Hlk77254189]As part of ongoing monitoring and quality assurance, the VCAA will periodically undertake an audit of VPC Food Studies to ensure the study is being taught and assessed as accredited. The details of the audit procedures and requirements are published annually in the VPC Administrative Handbook. Schools will be notified when they are required to submit material to be audited. 
[bookmark: _Toc93577991][bookmark: _Toc184735741][bookmark: _Toc211324393]Safety and wellbeing
It is the responsibility of the school to ensure that duty of care is exercised in relation to the health and safety of all students undertaking the study. In implementing projects with a focus on food, care must be taken with regard to food safety and specific food allergies, including food allergies that may result in anaphylactic reactions. The Australasian Society of Clinical Immunology and Allergy has published guidelines for prevention of anaphylaxis in schools, preschools and childcare. For information specific to Victorian government schools, see the Victorian Department of Education policy on allergies.
[bookmark: _heading=h.35nkun2][bookmark: _heading=h.1ksv4uv][bookmark: _Toc75947848][bookmark: _Toc75950288][bookmark: _Toc93577992][bookmark: _Toc184735742][bookmark: _Toc211324394]Employability skills
This study offers a number of opportunities for students to develop employability skills. VPC Food Studies support material provides specific examples of how students can develop employability skills during learning activities and assessment tasks.
[bookmark: _Toc184735743][bookmark: _Toc211324395]Resources
There are no specialist resource requirements for VPC Food Studies.
[bookmark: _Toc93577993][bookmark: _Toc184735744][bookmark: _Toc211324396]Legislative compliance
[bookmark: _Toc93577994][bookmark: _Hlk86848157]When collecting and using information, the provisions of privacy and copyright legislation, such as the Privacy and Data Protection Act 2014 (Vic) and Health Records Act 2001 (Vic), and the Privacy Act 1988 (Cth) and Copyright Act 1968 (Cth), must be met.
[bookmark: _Toc184735745][bookmark: _Toc211324397]Child Safe Standards
[bookmark: _heading=h.2jxsxqh][bookmark: _Toc93577996][bookmark: _Toc184802063][bookmark: _Toc190105692][bookmark: _Toc210740958]Schools and education and training providers are required to comply with the Child Safe Standards made under the Child Wellbeing and Safety Act 2005 (Vic). Registered schools are required to comply with Ministerial Order No. 1359 Child Safe Standards – Managing the Risk of Child Abuse in Schools and School Boarding Premises. For further information, consult the websites of the Victorian Registration and Qualifications Authority, the Commission for Children and Young People and the Department of Education.


[bookmark: _Toc184735746][bookmark: _Toc211324398][bookmark: _Toc184735747][bookmark: _Toc75958663][bookmark: _Toc93578004][bookmark: _Toc184802070][bookmark: _Toc190105699][bookmark: _Toc210740965][bookmark: _Hlk78297748]Assessment and reporting
[bookmark: _Toc211324399]Satisfactory completion
[bookmark: _Hlk78441971]Satisfactory completion of a module is based on the teacher’s decision that the student has demonstrated achievement of the learning goal specified in that module. A VPC unit can only be satisfactorily completed once all modules within that unit have been completed.
Teachers must develop courses that provide appropriate opportunities for students to demonstrate satisfactory completion of modules.
Schools will report a student’s result for each module to the VCAA as S (Satisfactory) or N (Not Yet Complete).
[bookmark: _heading=h.z337ya][bookmark: _Toc93577997][bookmark: _Toc184735748][bookmark: _Toc211324400]Assessment
[bookmark: _Hlk78974331][bookmark: _Hlk86845062]The standards of this course are described in the learning goals and applications, which guide teachers and students as to what students are expected to know, understand and do as a result of the learning. Development of the assessment tasks identified to gather evidence of the designated learning will be done within the specific context of the setting and will be related to applied learning principles by having authentic purposes and practical outcomes. Teachers will then design the learning experiences and instruction necessary for students to meet the goals, following the backward design model0F[footnoteRef:1].. [1: McTighe, J, Wiggins, G 2012, Understanding by Design Framework, see The Three Stages of Backward Design, online PDF, viewed 17 November 2024, https://files.ascd.org/staticfiles/ascd/pdf/siteASCD/publications/UbD_WhitePaper0312.pdf
 ] 

Evidence of achievement must be ascertained through a range of assessment activities and tasks that demonstrate achievement of the modules. A key indicator of the level of achievement of the standard are the active verbs at the start of each statement, based on the hierarchy of knowledge in Bloom’s Taxonomy1F[footnoteRef:2]. This decision will be supported by additional advice on rubric development and practical examples in the VPC Food Studies support material. The teacher’s understanding and use of such resource materials will be supported by the Curriculum and Assessment Audit. [2:  Bloom, B 1984 Taxonomy of Educational Objectives, Allyn and Bacon, Boston] 

Teaching, learning and assessment strategies should be based on the applied learning principles.
The learning goal and application sections of this document, alongside the applied learning principles, should be used for course design and for the development of learning activities and assessment tasks. Assessment must be a part of the regular teaching and learning program and should be completed mainly in the classroom or work environment and within a predetermined timeframe.
Assessment tasks should be designed to assess the attainment of knowledge and skills through practical application. It will require the collection of evidence from a range of assessment activities and tasks.


Assessment within the VPC should be based on the following principles:
Assessment should be valid and reliable
Assessment tasks/activities should be designed to reflect the nature of the learning goals/elements of the study.
Students should be assessed across a range of different tasks/activities and contexts.
Students should be provided with multiple opportunities when required to satisfy the learning goal.
Assessment should be fair
Assessment tasks/activities should be grounded in a relevant context and be sensitive to gender, culture, linguistic background, disability, socioeconomic status and geographic location.
Instructions for assessment tasks should be clear and explicit.
Assessment should be flexible
Assessment should be open ended and flexible to meet the specific needs of students.
Students should have the opportunity to demonstrate achievement at their own level and pace.
Assessment should be efficient
Assessment instruments that provide evidence of achievement across a range of learning goals/studies should be used.
[bookmark: _Toc184735749]

[bookmark: _Toc211324401]Implementing the study
[bookmark: _Toc184735750][bookmark: _Toc211324402]Approach to learning
[bookmark: _Hlk78524884]The teaching, learning and assessment strategies should be based around the applied learning principles on page 4 in this document. Start from the learner’s point of need and use relevant contexts and materials. The teacher needs to tap into the known skills and knowledge of a student and make connections. The connections need to be made between the study and their real world.
[bookmark: _Toc184735751][bookmark: _Toc211324403]Implementing assessment
[bookmark: _Hlk78525187]Assessment will evaluate the students’ practical application of knowledge and skills. It will require the collection of evidence from a range of assessment activities and tasks. Students should be afforded multiple opportunities to demonstrate satisfactory completion of the modules.
Consideration should be given to the applied learning principles on page 4 of this document when determining assessment.
[bookmark: _Toc184735752][bookmark: _Toc211324404]Further support
Students can be supported and guided in their work and in their assessments. Explicit high levels of teacher support, scaffolding and guidance should be made available where needed. The level of support can include, but is not limited to:
the provision of highly structured guides and templates
prompting or questioning to help guide the student
working alongside the student when learning or undertaking a task – explaining and prompting as they work
encouraging students to document and report on their work and investigations in a way they feel most comfortable with – orally, in writing, using an audio or video recording, an image/graphic.
[bookmark: _Toc93577998][bookmark: _Toc184735753][bookmark: _Toc211324405]Authentication
[bookmark: _Hlk86845118]Work related to the learning goal of each module will be accepted only if the teacher can attest that, to the best of their knowledge, all unacknowledged work is the student’s own. Teachers need to refer to the VPC Administrative Handbook for authentication procedures.


[bookmark: _Toc184735754][bookmark: _Toc211324406][bookmark: _Toc93577999]Unit 1
[bookmark: _Toc184735755][bookmark: _Toc211324407]Module 1: Food and daily life
This module explores a range of resources including information, knowledge and essential food skills required to experience and enjoy healthy and independent lives. Students make food choices that align with the recommendations made in the Australian Guide to Healthy Eating to plan a variety of meals to meet their energy and dietary requirements. Students learn to prepare and present meals safely and hygienically, and that are visually and tastefully appealing. Students develop an understanding of how the use of resources are applied in purchasing food, kitchen tools, meal planning and cooking. They develop confidence, capabilities and practical skills that can be used in both domestic and vocational settings.
[bookmark: _Toc184735756][bookmark: _Toc211324408]Learning goal 1.1
On completion of this module the student should be able to:
recognise the importance of eating a variety of food and the benefits of eating a balanced diet aligned with the recommendations made in the Australian Guide to Healthy Eating
identify food that provides energy and meets daily dietary requirements
identify available kitchen tools such as knives, tongs, saucepans and cooktops required to prepare, cook and present food
discuss the importance of presenting sensory appealing meals to others
describe safe and hygienic methods for food preparation
implement safe and hygienic cleaning practices.
[bookmark: _Toc184735757][bookmark: _Toc211324409]Application
Demonstration of the learning goal requires students to apply a variety of skills. The following applications assist students to demonstrate that they have met the learning goal:
read and follow recipe instructions when meal planning; either independently or with support
use a variety of tools safely and hygienically
prepare and cook a simple meal and/or snack that aligns with the Australian Guide to Healthy Eating recommendations
plate and present food that provides sensory appeal
apply safe and hygienic methods when preparing, cooking and presenting food
follow safe cleaning practices.


[bookmark: _Toc184735758][bookmark: _Toc211324410]Module 2: Food choices
This module provides students with the opportunity to apply practical knowledge of food storage practices, and identify common items stored in the pantry and refrigerator. Students select recipes that use available fresh and minimally processed foods, including packaged, canned and frozen produce, to plan and prepare meals and snacks sustainably, with attention to maximising food use and minimising food waste. Students develop knowledge and confidence identifying and using a range of familiar kitchen tools that assists in food preparation.
[bookmark: _Toc184735759][bookmark: _Toc211324411]Learning goal 1.2
On completion of this module the student should be able to:
explain the importance of safe food storage
select food items in the pantry and/or refrigerator to plan and prepare meals and snacks
identify the difference between fresh, frozen, canned, and minimally packaged and processed foods
discuss strategies and techniques to minimise food waste such as adjusting serves, correct food storage and composting
identify a range of tools to make simple meals and snacks, such as a microwave oven, food processor, sandwich maker or rice cooker.
[bookmark: _Toc184735760][bookmark: _Toc211324412]Application
Demonstration of the learning goal requires students to apply a variety of skills. The following applications help students to demonstrate that they have met the learning goals:
identify where food should be stored to follow safe food storage practices
plan meals using available ingredients from the pantry and/ or refrigerator and adjust serves as required
prepare a simple meal or snack using a recipe that includes fresh and/or minimally processed foods such as packaged, canned or frozen produce in the pantry and/or refrigerator
choose, modify or adapt a recipe to make a simple meal or snack
select and use available tools to make every day simple meals or snacks at home or in the workplace.


[bookmark: _Toc184735761][bookmark: _Toc211324413][bookmark: _Hlk86056625]Assessment
Satisfactory completion of a module is based on the teacher’s decision that the student has achieved the learning goals for that module. A VPC unit can only be satisfactorily completed once all modules within that unit have been completed. Teachers should use a variety of assessment tasks and activities that provide a range of opportunities for students to demonstrate completion of the learning goals. The VPC Food Studies support material provides details that will help in assuring students meet the minimum requirements.
The following table provides examples of suitable tasks for assessment.
	Learning goal
	Assessment tasks

	[bookmark: _Hlk86056585]Module 1 Learning Goal 1.1
On completion of this module the student should be able to:
recognise the importance of eating a variety of food and the benefits of eating a balanced diet aligned with the recommendations made in the Australian Guide to Healthy Eating
identify food that provides energy and meets daily dietary requirements
identify available kitchen tools such as knives, tongs, saucepans and cooktops required to prepare, cook and present food
discuss the importance of presenting sensory appealing meals to others
describe safe and hygienic methods for food preparation
implement safe and hygienic cleaning practices.
	Assessment could consist of, but is not limited to, a combination of the following activities where students should apply and demonstrate learning:
plan meals and snacks that align with the recommendations made in the Australian Guide to Healthy Eating
make meals and/ or snacks 
plan a meal for a specific dietary requirement
conduct a pantry and refrigerator audit
create a mood board or visual display
a digital presentation 
create a video or podcast
create an OHS poster
an observation checklist
a peer evaluation.

	Module 1 Learning Goal 1.2
On completion of this module the student should be able to:
explain the importance of safe food storage 
select food items in the pantry and/or refrigerator to plan and prepare meals and snacks
identify the difference between fresh, frozen, canned, and minimally packaged and processed foods
discuss strategies and techniques to minimise food waste such as adjusting serves, correct food storage and composting
identify a range of tools to make simple meals and snacks, such as a microwave oven, food processor, sandwich maker or rice cooker.
	


Where teachers allow students to choose between tasks, they must ensure that the tasks they set are of comparable scope and demand.

[bookmark: _Toc184735762][bookmark: _Toc211324414]Unit 2
[bookmark: _Toc211324415]Module 1: Food on the go
In this module students explore healthy and convenient meal choices that can be eaten outside of the home, alongside the opportunity to explore where food is available. Students discuss the impact of cost and convenience on their food choices, and use their knowledge and skills to plan and purchase food ‘on the go’. Additionally, this module develops student confidence in planning and managing meals and snacks outside of the home, with an emphasis on health, available resources and food safety practices. 
[bookmark: _Toc211324416]Learning goal 2.1
On completion of this module the student should be able to:
explore options for purchasing meals and snacks outside of the home, such as food from cafes, restaurants, convenience stores and food trucks, and pre-packaged, frozen and take-away food
explore suitable food venues and services that meet a variety of health and dietary requirements 
identify suitable food and tools such as ingredients, cutlery, ice packs and storage containers for a specific outing
understand the food safety practices required to keep food safe when ‘on the go’.
[bookmark: _Toc184735763][bookmark: _Toc190105612][bookmark: _Toc211324417]Application
Demonstration of the learning goal requires students to apply a variety of skills. The following applications help students to demonstrate that they have met the learning goal:
compare available food choices from cafes, restaurants, convenience stores, food trucks, pre-packaged, frozen and take-away food
plan, purchase and prepare food and/or snacks for a specific outing such as a picnic or sporting event
demonstrate food safety practices for food that is consumed away from the home.
[bookmark: _Toc75958665][bookmark: _Toc93578006][bookmark: _Toc184735764]

[bookmark: _Toc211324418][bookmark: _heading=h.3whwml4]Module 2: Food and community
This module extends the concept of food preparation and cooking to the local and wider community. Students explore and discuss the role food plays in a social and cultural context when celebrating or socialising. Students apply their knowledge through planning and preparing meals for an event or to meet specific community needs. Students investigate the importance of sustainable food practices and making connections with the wider community.
[bookmark: _Toc184735765][bookmark: _Toc211324419]Learning goal 2.2
On completion of this module the student should be able to:
investigate cultural and/or social events, highlighting the foods that are significant to these events
explore and describe the role food plays in community and cultural occasions
identify and investigate sustainable food practices to support the community.
[bookmark: _Toc184735766][bookmark: _Toc211324420][bookmark: _Hlk78296754]Application
Demonstration of the learning goal requires students to apply a variety of skills. The following applications assist students to demonstrate that they have met the learning goal:
research cultural and social events and the foods associated with them
create a plan for a cultural or community event that includes a food-related focus
[bookmark: _Hlk99028290]organise and prepare an event with a food-related focus.
[bookmark: _Toc184735767]

[bookmark: _Toc211324421]Assessment
Satisfactory completion of a module is based on the teacher’s decision that the student has achieved the learning goals for that module. A VPC unit can only be satisfactorily completed once all modules within that unit have been completed. Teachers should use a variety of assessment tasks and activities that provide a range of opportunities for students to demonstrate completion of the learning goals. The VPC Food Studies support material provides details that will help in assuring students meet the minimum requirements.
The following table provides examples of suitable tasks for assessment.
	[bookmark: _Hlk78975064]Learning goal 
	Assessment tasks

	Module 2 Learning Goal 2.1
On completion of this module the student should be able to:
explore options for purchasing meals and snacks outside of the home, such as food from cafes, restaurants, convenience stores and food trucks, and pre-packaged, frozen and take-away food
explore suitable food venues and services that meet a variety of health and dietary requirements 
identify suitable food and tools such as ingredients, cutlery, ice packs and storage containers for a specific outing
understand the food safety practices required to keep food safe when ‘on the go’. 
	Assessment could consist of, but is not limited to, a combination of the following activities where students should apply and demonstrate learning:
make a meal or snack
create a brochure or flyer
write a food review
an observation checklist
a peer assessment
create a visual or digital presentation
create a recipe book 
organise a food related event.

	Module 2 Learning Goal 2.2
On completion of this module the student should be able to:
investigate cultural and/or social events, highlighting the foods that are significant to these events
explore and describe the role food plays in community and cultural occasions
identify and investigate sustainable food practices to support the community.
	


Where teachers allow students to choose between tasks, they must ensure that the tasks they set are of comparable scope and demand.
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