
 

 

 

 

 
 

FACULTY:   Communicating Arts  
 

COURSE:   Food and Resource Management 
 

UNIT:    A Taste for Life  
 

SEMESTER:   1  YEAR:  2008   VALUE: 1 Standard unit 
 

Unit Coordinator:  Kaeren Sutherland  Teacher:    Kaeren Sutherland 

Specific Unit Goals 
This unit should enable students to: 

• acquire sound knowledge of the food selection models and the food nutrients required for good health 

• identify and describe the food requirements for individuals throughout the lifecycle 

• plan, prepare and cook foods from appropriate food selection models that meet the needs of individuals at 

various stages throughout the lifecycle, or those who have specific dietary requirements 

• report on a range of health food products, which are promoted to improve the nutritional health of individuals 

at various stages of the lifecycle 

• investigate and discuss why many people fail to choose an adequate diet given the variety and abundance of 

food available in Australia 

• interpret, understand and apply food labelling terminology 

• identify the role that exercise plays in the maintenance of a healthy lifestyle 

• research current health related issues for teenagers 

Content 

• Current food selection models 

• Nutritional requirements of each stage of the lifecycle 

• Height and weight recommendations for children, adolescents and adults- Body Mass Index (BMI) 

• New health products/ nutritionally modified foods in the marketplace – which claim to improve the well being 

of individuals eg. Vaalia and Yakult (lactobacillus acidophilus probiotics), fibre rich drinks, protein bars and 

shakes, fibre/vitamin enriched etc. 

• Food labelling standards 

• Meal planning skills - shopping and meal preparation 

• The role of the individual, community groups, the food industry, government organisations and private 

agencies in promoting good health 

• The role of school canteens in promoting healthy food choices 



• Factors influencing food choices eg. lifestyle, advertising, time, budget, etc. 

• Promoting fruit and vegetables as the ultimate in convenience foods 

• Special diets such as vegetarian, lacto and vegan, diabetes, healthy heart, coeliac etc. 

• Investigation of exercise as a strategy for maintaining health throughout life 

• Maintaining physical and psychological health – diet, exercise, sleep, harm minimisation 

• Current health related issues for adolescents 

 

ASSESSMENT 
                              Details                                      Week due                                   Date Due              Weighting   

Practical  & evaluations Wk 2,4,5,6,8 Friday of these weeks 

15/2, 29/2, 7/3, 14/3, 

28/3. 

40% 

Group Practical Organisation 

of the menu (in pairs) 

Wk 7 Tuesday 18
th

  March 20% 

Assignment (individual) Wk 13 Friday 16
th

 May 20% 

Test   end of term 1 Wk 8 Tuesday 25
th

 March 10% 

Written Test – end of semester Wk 19 Test Week 10% 

 

ATTENDANCE AND LATE SUBMISSION OF WORK 

Students are expected to attend all classes and complete all assessment tasks for the units in which they are enrolled. 

Board of Senior Secondary Studies policy is that students are to be given a V grade if they do not attend at 

least 90% of classes for a unit, or if they fail to complete at least 70% of the assessment for a unit, without a 

satisfactory explanation. If a student has a valid reason for missing classes or not submitting an assessment 

task, they must provide adequate documentary evidence.  

Hawker College expects explanations for absences to be provided within two weeks of the absence. 

BSSS policy also specifies that late work is to be penalised at the rate of 5% of the possible marks for each 

day late (including weekends and public holidays), up to a maximum penalty of 50%. If there is a valid 

reason why the work is late, adequate documentary evidence must be provided. Request for extension to 

deadlines for assessment tasks must be made in advance (“Request for extension” forms available from the 

Den) 

 

PLAGERISM   

Plagiarism is the presentation of someone else’s work as your own.  The BSSS has prescribed heavy penalties for 

plagiarism.  All students will receive a handout outlining what is meant by plagiarism, how to avoid it, and the 

penalties that are to be applied under BSSS policy. 

 

UNIT SCORES: This unit is part of an accredited course and only grades will be awarded. 
 

MODERATION PROCEDURES: 

Students participating in this unit will be moderated with other hospitality classes.  

Portfolios of student work completed in this unit will be taken to system moderation days which occur every 

semester. Class and assignment work will be kept for moderation. After this process is complete student’s work 

will be returned. 

 


