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Example assessment task: Design task, parts 1 and 2		
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Design and Technologies, Levels 7 and 8
Overview 
In this assessment task related to 8.2 ‘Asian flavour safari investigation’, students investigate traditional Asian cooking techniques and flavours to determine the strengths, weaknesses, opportunities and threats when considering preparation and presentation of an Asian-inspired food truck dish. 
Context 
Explicit teaching in the unit has looked at investigating and defining, so this assessment task will focus on assessment of investigating and defining. 
As part of the teaching and learning unit, students can continue through a design process to produce the dish, but students will not be assessed on the production of the dish in this task. 
Curriculum connection (Victorian Curriculum F–10 Version 2.0 Design and Technologies) 
	Strand
	Sub-strand
	Achievement standard 
(linked sentences) 

	Technologies Contexts
	Food specialisations
	For [Food specialisations], they discuss how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities. 

	Creating Designed Solutions
	Investigating and defining
	Students generate and adapt design ideas, processes and solutions, and justify their decisions against their own and others’ predetermined design criteria for ethical considerations, including sustainability and worldviews.


This task also has links to the following Victorian Curriculum F–10 Version 2.0 capabilities and cross-curriculum priorities: 
Capabilities: 
Critical and Creative Thinking (Levels 7 and 8)
Personal and Social Capability (Levels 7 and 8)
Cross-curriculum priorities: 
Sustainability
Asia and Australia’s Engagement with Asia.
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Students are tasked with investigating and defining a dish that showcases traditional Asian techniques and flavours, suitable to be served at an Australian Open food truck. Students will respond to a design brief and analyse how the dish can be adapted for a food truck environment.
Duration 
This task runs for two 1-1.5 hour lessons in which students will investigate and define Asian-inspired dish options for a food truck. 
Teachers may choose to allow students to produce a design solution in another lesson. This would not be formally assessed and would be part of the teaching and learning unit.  
Resources required
This task focuses on investigating and defining, and does not require food preparation. 
This task could be completed through a range of mediums, such as using a physical workbook or digital device. 
Having access to the records and reflections from class investigations in lessons 1–7 would assist students in completing this task.
During the teaching and learning unit, teachers might offer students the opportunity to produce their preferred design option. If teachers plan to offer students the opportunity to create their own dish, the types of equipment available should be considered and might need to be included. For example, in the task specifications, does the school kitchen have access to woks or other specialised equipment?
Teacher preparation
Review records and reflections such as the PMI analysis from Lesson 1 and the reflection statement from Lesson 3. 
If students are to generate, design and produce their design idea, time will need to be allocated to completing a food order and writing a recipe. 
Teachers might modify the task to suit a particular Asian country, region or cuisine, to help focus the investigation. 
To enhance the investigation, the owner of a local food truck could be invited to visit as a guest speaker, with students able to ask questions about producing food in a food truck. 
If this task is being delivered to multiple classes, teachers could arrange for a video recording with students submitting questions ahead of time. 
If time permits, peer feedback could be included at the end of the first activity. This could mimic the ‘gallery walk’ from Lesson 5 of the ‘Asian flavour safari investigation’ teaching and learning unit. 
Teachers may change the design brief to suit their cohort and events that take place locally. Here are some possible alternatives: 
A popular local cafe wants to revamp its lunch/breakfast menu by adding a dish that stands out from the competition. 
As part of a school project, your class has been asked to contribute to a new cookbook titled Modern Takes on Traditional Techniques.  
A local market wishes to sell a new on-the-go food option for shoppers.


Student task sheet
The Australian Open food truck challenge 
The Australian Open, the tennis ‘Grand Slam’ for the Asia–Pacific region, wants to create a new signature dish for its food truck area. The dish will be inspired by traditional Asian cooking techniques, incorporating the bold flavours and key ingredients commonly found in Asian cuisines, but adapted for available ingredients in Australia. 
As part of the Australian Open design brief, your tasks are to: 
investigate traditional Asian cooking techniques and flavours 
analyse how they can be adapted for a food truck environment. 
This will contribute to a recipe that: 
honours traditional Asian cooking techniques and flavours
can be prepared and served quickly to meet the needs of a busy food truck 
reflects Australian seasonal ingredients.
Part 1. Investigating and defining Asian ingredients and cooking techniques
Write down some key factors that make a dish food-truck-friendly and explain why certain techniques or ingredients will work in this setting (e.g. easy to assemble, quick to prepare, portable, minimal waste).  
Choose an Asian country or region and investigate: 
staple ingredients (e.g. rice, noodles, herbs, soy products, and herbs and spices such as ginger, garlic, lemongrass and chilli)
traditional Asian cooking techniques 
use of colour (e.g. a variety of coloured vegetables or spices)
presentation techniques.
Which cooking techniques and staple ingredients would be best suited for use in a food truck? Considerations could include: 
ease of preparation
portability (e.g. how the dish will be served from a food truck to customers)
space available
time
seasonal availability of ingredients
contribution to sensory appeal with reference to properties of food (e.g. food preparation techniques of selected Asian countries that provide different textures: steamed rice or tofu, and crunchy vegetables).
You could also research typical Australian ingredients that could complement these cooking techniques and flavours, such as native herbs and local seasonal vegetables. 


Part 2. SWOT analysis for preparing and presenting an Asian-inspired food truck dish
Using the information you have learned by investigating and defining, determine the strengths, weaknesses, opportunities and threats (SWOT) when considering preparation and presentation of an Asian-inspired food truck dish.
You could present your SWOT analysis as a mind map, in a table format or as a narrated audio file. It needs to analyse:
traditional cooking techniques (e.g. wok-frying, steaming)
key ingredients (e.g. staple ingredients, seasonality and sensory properties)
food truck suitability (e.g. portability, space available, quick preparation, minimal waste)
cultural inspiration (e.g. influence from a specific Asian cuisine).
Teacher assessment  
When assessing this task, teachers should consider a range of formats for the SWOT analysis. 
Students can demonstrate their understanding by what they make, do, say, write and/or draw. 
Formative assessment rubrics 
A rubric may be established with these criteria, so students are aware of the assessment requirements while in the workshop.
Teachers may develop their own formative assessment rubrics using the VCAA Guide to Formative Assessment Rubrics, which provides advice on how to develop formative assessment rubrics linked to the Victorian Curriculum F–10 Version 2.0. This advice will assist teachers to identify the actual learning level of each student based on evidence of what the student knows and can do, and to understand what each student is ready to learn next. 
To complement the Guide to Formative Assessment Rubrics, the VCAA has published 9 online professional learning modules, which can be accessed from the same webpage via the ‘Develop your own formative assessment rubrics’ link. Teachers can use these modules to develop, assess and review a formative assessment rubric, including designing a task to gather evidence of learning in the classroom. Schools may use these modules to support a consistent approach to understanding and using formative assessment rubrics.
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