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YEAR 9 FOOD TECHNOLOGY - FOOD SELECTION AND HEALTH  

Due Date:  
Theory – Term 1 - Week 8 – Wednesday 18th March  
Practical – Foster: Week 10 – Monday 30th March 
Reynolds: Week 10 – Wednesday 1st April 
Part 2 – Complete in class Week 10  

Assessment Name:  HEALTHY DIGESTION  

Mark:   /60 Weighting:  25% 

 

SYLLABUS OUTCOMES TO BE ASSESSED: 
FT - 1 Demonstrates hygienic handling of food to ensure a safe and appealing product 
FT - 3 Describes the physical and chemical properties of a variety of foods 
FT - 9 Communicates ideas and information using a range of media and appropriate terminology 
FT - 11 Plans, prepares, presents and evaluates food solutions for specific purposes 

DIRECTIVES TO BE ASSESSED: 
Describe - Provide characteristics and features  
Design – to create something  
Demonstrate - Show by example  
Explain - Relate cause and effect; make the relationships between things evident; provide why and/or how 
Identify -Recognise and name 
Outline – Sketch in general terms; indicate them main features  

TASK DESCRIPTION: 
You have been hired by “Healthy Harold” to create the visual aid resource that 
could be used during a presentation on how food is digested by the body to 
year seven and eight students. 
 
This assessment task has three sections:  
 
Part A (20 marks) 
Create a resource to use as a visual aid informing the students about the digestive system. Be as creative as 
possible! Choose one of the following options to showcase your information. 

 Interactive poster 

 3D model 

 Video – Multimedia presentation  

 Other method – discuss with teacher 
 
In your presentation you need to make reference to where carbohydrates, proteins and lipids are digested in the 
body. Remember to include all parts of the digestive system! 
 
Part B (20 marks) – This section will be completed in class during Week 10 
Using the attached scaffold – Information report on “Day in the life of a Carbohydrate” -  
complete the following questions: 

1. Outline the difference between simple and complex carbohydrates (5) 
2. Identify 10 Food Sources of carbohydrates- 5 Simple and 5 complex carbohydrates. Include pictures with 

your answer (5) 
3. Describe the role of the active non nutrient dietary fibre in promoting good health. (10) 
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Part C (20 marks) – THIS SECTION TO BE COMPLETED IN PAIRS 
Design a nutritious ready to eat nutritious meal. Include a recipe that serves two people Your recipe needs to 
include nutritional items from each column to ensure it adds up to a minimum of 10 points and a maximum of 20 
points.  
 

Protein 
2 points 

Carbohydrates 
2 points 

Lipids and Dairy 
2 points 

Minerals 
2 points 

Vitamins 
2 points 

□ 150g chicken 
breast  

□ 2 wholemeal 
wraps 
 

□ 250ml milk  □ 4 nori sheets 
(calcium, iron, 
magnesium) 

□ ½ cup broccoli   
 

□ 2 eggs □ 1 cup mixed salad 
leaves  
 

□ 2 slices 
cheese/80g grated 
cheese 
 

□ ½ cup spinach 
(Magnesium)  

□ 1 clove garlic 
(vitamins C, B1 and 
B6) 

□ 1 cup three bean 
mix 
 

□ 1/2 cup rice (long 
grain, sushi etc. 
(uncooked) 

□ ¾ cup yoghurt  □ 1 tomato / ½ cup 
cherry tomatoes 
(potassium)  

□ ½ capsicum 
(vitamin C)  

□ 1 cup of 
chickpeas  
 

□ 1 carrot □ spray oil or 1T 
cooking oil  

□ 2 chicken thigh 
fillets  
(zinc) 

□ ½ cup wholegrain 
oats (Vitamin E) 

□ 150g steak/ beef 
strips 
 

□ 1 small jacket 
potato 

□ ¼ cup coconut 
milk  

□ 1 cup wholegrain 
pasta (iron) 
 

□ 2x 95g canned 
tuna 
(vitamin D) 

 
Optional Extras: honey, soy sauce, mixed herbs, canned tomatoes, sauce (tomato, BBQ etc) 
 
You need to submit the following for this section: (10 marks)  

 Food Order sheet – with your selections highlighted – you will be given this on a separate sheet  
 Recipe for TWO – title, ingredients, method, picture (print this off twice – one for the assessment and one 

for when you are completing your practical)  
 
In the assessment practical you will need to: (10 marks) 

 Select appropriate equipment and techniques for cooking your dish. 
 Demonstrate safe and hygienic work practices.  
 Demonstrate good time management skills 
 Ensure your dish reflects nutritional choices and looks appealing 
 Teamwork – are you able to work together  

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

- Have you created an informative/creative model of the digestive system? Does it include all parts and 
discusses what each part does?  

- Have you completed the scaffold about the “day in the life of Carbohydrates”? (In class) 
- Outlined simple and complex carbohydrates 
- Identified and included pictures for 10 different carbohydrates (5 simple, 5 complex) 
- Described the role of fibre in promoting good health  

- Completed a food order that identifies which ingredients you wish to use for your practical (minimum 10 
points, maximum 20 points)  

- Created a recipe for one person which has a title, ingredients, method and picture.  
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- Complete the practical task – ensuring you are using the correct equipment, hygienic, safe, complete on 
time and it looks appealing, work together as a team  
 

 

 

MARKING GUIDELINES 
 

Part A – Visual Aid (FT-9) 
 

Mark/Grade 

- Showcased ideas and information dynamically using appropriate creative technology 
and terminology using language techniques to appeal to audience 

- All sections of the digestive system are included and discussed in great detail  
- Model/poster is neat and well presented  

17- 20 

- Showcased ideas and information in an appealing manner using appropriate 
technology and terminology using language techniques to appeal to audience 

- Most sections of the digestive system are included and discussed in great detail  
- Model/poster is neat and well presented 

13-16 

- Showcased ideas and information using appropriate technology and terminology 
- Most sections of the digestive system are included and discussed in detail  
- Model/poster is somewhat neat and well presented 

 
9-12 

 

- Shares some ideas and/or information and attempts to use persuasive language 
techniques 

- Some of the digestive system are included and functions are listed 
- Model/poster is not well presented  

 
5-8 

- Incomplete information or ideas submitted 
- Some sections of the digestive system are included – however a lot of detail is 

missing or incomplete   
- Model/poster is incomplete  

 
0-4 

MARKING GUIDELINES 
 

Part B – Carbohydrates (FT-3)  
 

Mark/Grade 

- Students is able to thoroughly Outline the difference between simple and complex 
carbohydrates  

- Able to Identify 10 Food Sources of carbohydrates- 5 Simple and 5 complex 
carbohydrates. Include pictures with your answer  

- Explains in thorough detail how Carbohydrates move through the digestive system  
- Describes in detail the role of the active non nutrient dietary fibre in promoting good 

health  

17-20 

- Students is able to outline the difference between simple and complex carbohydrates  
- Able to Identify 8-10 Food Sources of carbohydrates. Most includes pictures.  
- Explains in detail how Carbohydrates move through the digestive system  
- Describes the role of the active non nutrient dietary fibre in promoting good health 

13-16 
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- Students is able to Outline briefly the difference between simple and complex 
carbohydrates  

- Able to Identify 6-8 Food Sources of carbohydrates – some pictures included 
- Describes how Carbohydrates move through the digestive system  
- Outlines the role of the active non nutrient dietary fibre in promoting good health 

 

9-12 

- Students is able to identify the difference between simple and complex 
carbohydrates  

- Able to Identify 4-6 Food Sources of carbohydrates- some picture included in answer 
- Identifies how Carbohydrates move through the digestive system  
- Outlines the role of the active non nutrient dietary fibre  

 
5-8 

- Students is able to identify the difference between simple and complex 
carbohydrates  

- Able to Identify 0-4 sources of carbohydrates – some pictures included  
- Identifies/lists how Carbohydrates move through the digestive system  
- Identifies the role of the active non nutrient fibre  
- A lot of work missing/incomplete  

 
0-4 

MARKING GUIDELINES 
 

Part C- Food Order and recipe (FT-11) 
 

Mark/Grade 

- Student has submitted a recipe, suitable for one person – with all sections complete  
- Student has submitted the recipe and point/food order sheet on time. 
- Student has selected ingredients that add up to 10-20 points.  
- Student has demonstrated critical and creative thinking in the development of the 

recipe and has prioritised nutrition in the development of the recipe. 

9-10 

- Student has submitted a recipe, suitable for one person – with most sections 
complete 

- Student has submitted the recipe and point/food order sheet on time. 
- Student has selected ingredients that add up to 10-20 points.  
- Student has prioritised nutrition in the development of the recipe. 

7-8 

- Student has submitted the recipe and point/food order with minimal clarity. 
- Student has attempted to ensure nutrition is part of the development of the recipe. 

 
5-6 

- Student has submitted the recipe and point/food order but is not using the 
ingredients selected appropriately to ensure nutrition. 

 
3-4 

- Student has not submitted the points/food order sheet or recipe or has done so 
incorrectly with multiple errors.  

 
0-2 

MARKING GUIDELINES 
 

Part C- Practical (FT-1) 
 

Mark/Grade 

- Select appropriate equipment and techniques for cooking your dish. 
- Demonstrate safe and hygienic work practices.  
- Demonstrate good time management skills 
- Ensure your dish reflects nutritional choices and looks appealing 

9-10 
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- Select mostly appropriate equipment and techniques for cooking your dish. 
- Demonstrate safe and hygienic work practices.  
- Demonstrate good time management skills 
- Dish looks nutritious and appealing 

7-8 

- Selects some appropriate equipment and techniques for cooking your dish. 
- Demonstrate some safe and hygienic work practices.  
- Time management skills could be improved  
- Dish looks somewhat nutritional and appealing 

 
5-6 

- Appropriate equipment and techniques not always selected for cooking your dish. 
- Demonstrate some safe and hygienic work practices.  
- Time management skills could be improved  
- Dish looks somewhat nutritional but lacks appeal/ looks appealing but lacks nutrition  

 
3-4 

- Some equipment and techniques employed correctly  
- Safety ad hygiene not evident  
- Time management skills could be improved  
- Dish does not look appealing or nutritious  

 
0-2 


