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YEAR 10 FOOD TECHNOLOGY FOOD TRENDS-  

Due Date: week 8 
Practical:  
Part A: Monday 9th September, Period 2  
Part B: Thursday 12th September, Period 3 
 

Assessment Name:  Food Styling and Plating 

Mark:   /50 Weighting:  25% 
 

SYLLABUS OUTCOMES TO BE ASSESSED: 
5.1.1 Demonstrates hygienic handling of food to ensure a safe and appealing product 
5.5.2 Plans, prepares and evaluates food solutions for specific purposes 
5.4.1 Collects, evaluates and applies information from a variety of sources 
5.4.2 Communicates ideas and information using a range of media and appropriate terminology. 
 

DIRECTIVES TO BE ASSESSED: 
Select appropriate garnishing and finishing techniques for a your chose recipe to present in class 
Collects information from a variety of sources 
Apply appropriate terminology to technical writing 

 
TASK DESCRIPTION: 
 
Part A (25) 

 Working in pairs or alone you are to select a recipe with a picture and apply appropriate 
garnishing and finishing techniques for plating and styling to make the meal you produce look 
just like the one pictured.  

 The recipe chosen must be presented within a 75minute practical lesson.  

 The recipe you have chosen must be presented at the time specified by the teacher.  

 You must present and photograph your meal 
Part B (25)   
Collect information and answer the questions on Google forms which will be posted on Google 
classroom on the due date. The questions will consist of multiple choice and short answer questions 
and will cover the following focus areas: 

 Food Trends  

 Food Nutrition and Consumption 
1. Upload your photo next the original picture to Google classroom with the original picture your 

chosen recipe 
2. Use Adobe Spark to create a side by side comparison of your meal against the original 

 
 
All staple ingredients including sugars, flours, other dry ingredients, eggs, milk, spices, cream and butter 
will be provided, however all other ingredients must be bought by the student.  
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Failure to complete the practical will result in a mark of 0/25 for this section. 
 

 
ASSESSMENT CRITERIA – STUDENT CHECKLIST: 
You will be assessed on your ability to: 

 Collect  information from a variety of sources to answer all questions 

 Select your chosen recipe together with your partner 

 Calculate the recipe to serve 2 people 

 Create an order sheet for the teacher for all the staple ingredients in your recipe 

 Organise with your partner who is getting what ingredients 

 Style, plate and photograph the chosen recipe 

 Apply appropriate cleaning and hygiene methods to the practical lesson 
 

 
CHECKLIST: 
Use this checklist to make sure that you have included all elements of the assignment: 
  Correct Personal Protective Equipment  
  All ingredients for the recipe (Staple items will be provided) 
  Choose an appropriate recipe to prepare in class (recipe for 2 people only)  
  Bring ingredients to school on assessment day  
  Appropriate technology to photograph food 
  Appropriate plating and table setting 
  Upload your photo of your meal to Google classroom (Class code 2ghd5le) 
  Email assignment to alan.whitehouse1@det.nsw.edu.au 
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MARKING GUIDELINES 
PART A 

 

Guideline  
 

Mark/Grade 

- Demonstrates extensive skills in food plating and styling with consideration to 
appropriate garnishing and finishing techniques 

- Demonstrates exhaustive skills in time management strategies when planning, 
preparing and presenting food 

- Demonstrates exhaustive skills in safe hygienic handling in the kitchen 
 

 
 

21-25 

- Demonstrates a high level of skills in food plating and styling with 
consideration to appropriate garnishing and finishing techniques 

- Demonstrates a high level of  time management strategies when planning, 
preparing and presenting food 

- Demonstrates a high level of  in safe hygienic handling in the kitchen 
 

 
 

16-20 

- Demonstrates a sound level of skills in food plating and styling with 
consideration to appropriate garnishing and finishing techniques 

- Demonstrates sound level of skills in time management strategies when 
planning, preparing and presenting food 

- Demonstrates a sound level of skills in safe hygienic handling in the kitchen 
 

 
 

10-15 

- Demonstrates basic skills in food plating and styling with consideration to 
appropriate garnishing and finishing techniques 

- Demonstrates basic skills in time management strategies when planning, 
preparing and presenting food 

- Demonstrates basic skills in safe hygienic handling in the kitchen 
 

 
 

5-9 

- Demonstrates limited or no skills in food plating and styling with consideration 
to appropriate garnishing and finishing techniques 

- Demonstrates limited or no skills in time management strategies when 
planning, preparing and presenting food 

- Demonstrates limited or no skills in safe hygienic handling in the kitchen 
 

 
 

0-4 
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MARKING GUIDELINES 

PART B 

 

Guideline  

 

Mark/Grade 

- Demonstrates  Extensive research skills to correctly answer all questions  

 

 

 

21-25 

- Demonstrates a high level of research skills to correctly answer all questions  

-  

 

 

16-20 

- Demonstrates a sound  level of research skills to correctly answer all questions  

 

 

 

10-15 

-   Demonstrates a basic level of research skills to correctly answer all questions  

 

 

 

5-9 

-   Demonstrates a basic level of research skills to correctly answer all questions  

 

 

 

0-4 


