Example teaching and learning unit: 8.2 Asian flavour safari investigation
Design and Technologies, Levels 7 and 8
Use this teaching and learning unit template to plan a teaching and learning unit for a specific curriculum area or multiple disciplines. 
Hint: Use your completed curriculum area map(s) and your completed curriculum area plan to help populate this teaching and learning unit.
Overview 
	Description of the teaching and learning unit
	Cohort considerations (in relation to this teaching and learning unit)

	In this unit, students will focus on building their skills associated with investigating and defining, and creating designed solutions. They will use a range of strategies to systematically investigate and define Asian cooking techniques and flavours. At the completion of this unit, students will use the results of their investigation to generate their own design solution.
Duration
This unit is planned as 13 lessons of 1–1.5 hours duration over 9 weeks (3 lessons per fortnight). 
	Relevant student data may include teacher judgements, prior teaching and learning units and any pre-assessments undertaken. 
When making adjustments for learners, cognitive and affective considerations will be relevant, including for students who have an individual education plan and associated goals. 
Based on knowledge of the cohort, consider the continuum of learning below and vary the content, learning environment, resources and learning experiences accordingly. This could mean some students work towards Levels 7 and 8, and some towards Levels 9 and 10 or Levels 5 and 6, thus tasks need to be adapted and adjusted so that all students can progress.
This unit includes content focused on a range of cooking techniques used in Asian cooking. The appropriateness of these cooking skills for the cohort should be considered. There are options to substitute practical cooking activities with alternative skills if deemed appropriate by the teacher.


[bookmark: _Hlk147485956]

Continuum of learning – Victorian Curriculum F–10 links 
Achievement standards
	Levels 5 and 6 (band before focus)
	Levels 7 and 8 (focus band)
	Levels 9 and 10 (band after focus)

	For … the [Food specialisations] Technologies Contexts sub-strand, they explain how the features of technologies impact on design decisions, and work collaboratively and in teams to create designed solutions to address identified needs or opportunities.
	For … the [Food specialisations] Technologies Contexts sub-strand, they discuss how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.
	For … the [Food specialisations] Technologies Contexts sub-strand, students discuss the features of technologies and their appropriateness for purpose, and use design thinking to develop and co-develop designed solutions based on an analysis of identified needs or opportunities. 

	Students work collaboratively to negotiate and develop design criteria that include worldviews or sustainability considerations.
	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.
	Students create, adapt and refine design ideas, processes and solutions, and justify their decisions against predetermined design criteria that address ethical considerations.


Content descriptions
	Levels 5 and 6 (band before focus)
	Levels 7 and 8 (focus band)
	Levels 9 and 10 (band after focus)

	Technologies Contexts – Food specialisations

	[bookmark: _Hlk139978711]explain how the properties of foods influence selection and preparation for healthy eating 
VC2TDE6C03
	analyse how properties of foods determine preparation and presentation techniques when designing solutions for healthy eating and other ethical considerations
VC2TDE8C03
	analyse and make judgements on how the sensory and functional properties of food influence the design and preparation of ethical including sustainable food solutions for healthy eating 
VC2TDE10C03

	Creating Designed Solutions – Investigating and defining

	investigate needs or opportunities for designing, and the materials, components, tools and processes needed to create designed solutions 
VC2TDE6D01
	explain needs or opportunities for designing, and investigate and select tools, materials, processes and components to create designed solutions
VC2TDE8D01
	analyse needs or opportunities for designing; develop design briefs; and investigate, analyse and select materials, systems, components and tools to create designed solutions 
VC2TDE10D01



Other curriculum content
	Capability
	Achievement standard link(s) and assessment notes
	Content description link(s) and teaching and learning notes

	Critical and Creative Thinking 
(Levels 7 and 8)
	Students select, use and reflect on general and context-specific learning strategies. They identify, justify, use and reflect on thinking processes suited to different contexts. They develop and use criteria to evaluate proposed solutions to a problem, synthesise new knowledge and explain a suitable solution.
	Content description:
strategies for generating new ideas and possibilities including identifying a pattern across multiple information sources 
VC2CC8Q03
Teaching and learning examples:
Compare a range of similar recipes (e.g. 2 or 3 recipes for a curry). Students identify patterns across the range of recipes, and share similarities and differences.
Look at how different Asian cooking techniques and flavours work together by investigating and defining how ingredients like soy sauce and ginger are used in various meals. Have students mix these flavours to come up with new ideas for use in cooking.
Investigate how chefs make connections to food cultures other than their own to develop new ideas and eventually develop new knowledge and solutions to a range of contemporary issues.
Have students look at seasonal produce and identify patterns in the availability of fruits and vegetables at different times of year. They can then create a seasonal menu that highlights ingredients that are in season and features those with an Asian influence.
Encourage students to analyse the nutritional content of popular Asian dishes from various cultures. They can identify common health benefits and then design a new, nutritious recipe that incorporates those beneficial ingredients.

	Personal and Social Capability 
(Levels 7 and 8)
	Students identify opportunities for collaboration, collaboratively set team goals and monitor and evaluate team performance, considering the perspectives of others.
	Content description:
situations that benefit from collaboration; strategies for setting team goals; and ways team members can support one another to achieve team goals 
VC2CP8O04
Teaching and learning examples: 
Pair students up to undertake a cooking task where they use interaction skills to support one another throughout the lesson. After completing the practical cooking task, students reflect on if and how working together improved their cooking experience and the final dish. 
Students can explore the similarities and differences between being a team leader and a team member while working in the practical cooking kitchen. They identify strategies for communicating their ideas and explore opportunities to collaborate effectively, such as dividing tasks based on each person’s strengths.
In small groups, students develop strategies to negotiate and agree on a recipe to cook in a practical lesson. They should focus on how to support each other’s ideas to create a dish that reflects everyone’s preferences. Afterwards, they reflect on the effectiveness of their negotiations and teamwork.
Students can pair up to demonstrate a new cooking skill to one another. They reflect on the benefits of collaborating, such as learning new techniques and gaining confidence by providing feedback to their partner.
After completing a group design task that involves researching and preparing a dish from another culture, students identify and apply ways to reflect on their collaborative efforts. They consider how each member contributed and discuss the importance of everyone’s perspective in achieving the project’s goals.


Cross-curriculum priorities
	Cross-curriculum priority
	Teaching and learning notes

	Asia and Australia’s Engagement with Asia
	Focus organising idea:
Peoples of the Asia region are diverse in their backgrounds, experiences, traditions, cultures, histories, stories, religions, beliefs, perspectives and languages.
VC2CCPASK1
Teaching and learning notes throughout the unit:
With a focus on Asian cooking techniques and flavours, this teaching and learning unit could be used to assess this cross-curriculum priority. Asian food culture is explicitly embedded in the program. Class discussions, teaching and learnings could also consider perspectives on Asian experiences and traditions. Teachers could consider a design task that would allow students to choose a specific Asian region and investigate the experiences, traditions, cultures and histories from a food perspective. Students can demonstrate their understanding by what they make, do, say, write and/or draw.

	Sustainability 
	Focus organising idea:
Sustainable futures thinking requires individuals to think creatively, seek information, identify a variety of possibilities, reflect and evaluate actions, and collaborate with and influence others as they work towards desired futures. 
VC2CCPSFT3
Teaching and learning notes throughout the unit:
Incorporating this cross-curriculum priority into the teaching and learning unit could include a reflection and evaluation task on the sustainability of Asian food traditions. Students could research various traditional Asian dishes that emphasise seasonal and plant-based ingredients, such as Japanese miso soup and Vietnamese pho. They would analyse how these dishes exemplify sustainable practices, such as using whole foods and minimising waste. 
Teachers could consider a designed solution or thinking focus task on developing Asian-inspired food products that provide long-term solutions to a specified problem, for example: 
using a plant-based alternative to innovate traditional meat dishes that respects cultural flavours while promoting sustainability (or less and ‘better’/leaner meat)
designing a sustainable street food concept inspired by popular Asian street foods
creating zero-waste snack products inspired by Asian cuisine.


Essential questions
	Essential questions to foster inquiry, understanding and transfer of learning

	What are the key ingredients and cooking techniques used in various Asian cuisines, and how have they been integrated into Australian cooking?
How can we adapt traditional Asian cooking techniques and flavours to enhance modern-day Australian life?
What are the different ways we can investigate and define?
Why is it important to gather accurate and effective information when investigating?
How can our findings from investigations lead to solutions or further questions in real-world contexts?


Assessment and learning sequence details
	Assessment task(s) and type(s)
	Linked achievement standard sentence(s)
	Moderation 

	Exit ticket (Lesson 1)
Type: Formative
Copy and complete: ‘When cooking dumplings [or name of other food sampled in class], the best way to cook them is to steam/fry, because _______.’
	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.  
	Not applicable

	Chinese five spice investigation – reflection (Lesson 4, Activity 1)
Type: Formative
Investigate and define Chinese five spice.
	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.  
	Not applicable

	Asian food production investigation – recipe application (Lesson 5, Activity 1) 
Type: Formative
Investigate a range of Asian food products.
	For … the [Food specialisations] Technologies Contexts sub-strand, they discuss how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.
	Not applicable 

	Design task parts 1 and 2 (lessons 8 and 9)
Type: Summative 
Complete ‘Example assessment task, Design and Technologies Levels 7 and 8 – Design task parts 1 and 2’ 
	For … the [Food specialisations] Technologies Contexts sub-strand, they discuss how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.
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 may be moderated by professional learning communities with respect to the achievement standard, by using a representative selection of student work samples. 




	Week
	Lesson
	Learning goal (e.g. learning intention and success criteria)
	Lesson elements 
	Scaffold towards and/or extend
	Assessment
	Resources

	1
	1
	Learning intention:
We are learning to explore different techniques used in Asian cooking.
Success criteria: 
I can identify examples of Asian cuisine in my local area.
I can describe the uses of a range of Asian cooking equipment and techniques.
	Lesson title: Investigating and defining Asian cooking techniques
Entry task: Brainstorm – how does Asian food culture influence our local community?
Write a list of local Asian restaurants. Then, on a world map, locate the Asian countries for those cuisines and create a visual of local restaurants. You could use restaurants in Melbourne and/or regional and rural areas.
Activity 1: PMI analysis of Asian cooking techniques
Provide each group a piece of equipment (e.g. wok, steamer basket, sushi mat, mortar and pestle, chopsticks, rice cooker) to explore its uses and then present back to the class.
Students complete a Plus–Minus–Interesting (PMI) analysis for each piece of equipment, considering how it could be used to prepare non-Asian dishes (e.g. using a wok to cook a bolognaise sauce).
Activity 2: Steaming versus shallow-frying
Students investigate the impact of steaming and shallow-frying on foods. This could be done as a theory activity or, if time and classroom space allow, the teacher could cook food using each method and provide samples to help students make a comparison. Examples of foods that could be explored include vegetables, dumplings/wontons/gyoza, meatballs and rice.
Students consider the impact of cooking method on texture, appearance, flavour, time, equipment usage/cleaning and nutrition.
Exit ticket (formative assessment): Ask students to copy and complete this sentence: ‘When cooking dumplings [or name of other food sampled in class], the best way to cook them is to steam/fry, because _______.’
Students complete the above statement, referring to what they have explored during the lesson to help justify their response.
	Enabling and extending prompts:
Enabling prompts offer advice for supporting students to work towards the focus band of this unit.
Extending prompts provide opportunities to deepen understanding and challenge students to progress beyond the focus band of this unit. 
Enable: 
For Activity 1, the PMI analysis can be completed verbally with teacher prompts.
For the exit ticket, provide a list of reasons why steaming and frying are suitable methods of cooking.
Extend: 
For Activity 2, students complete their own investigation into steaming versus shallow-frying, make a prediction prior to cooking and set up the parameters of the experiment.
For the exit ticket, prompt students to explore how steaming/frying dumplings affects the nutritional value and sensory properties of the products compared to other cooking methods.
	Exit ticket (formative)
	For Activity 1:
Teacher-generated PMI chart: 
	Plus
	Minus
	Interesting

	
	
	




	2
	2
	Learning intention:
We are learning to understand the process of fermentation and explore its application in Asian cooking.
Success criteria:
I can list examples of fermented foods.
I can outline the process of fermentation.
I can prepare a fermented food.
	Lesson title: Investigating and defining fermented food
Entry task: Discuss, ‘What is a fermented food?’
Brainstorm what students already know about fermented foods (process and examples). 
Discuss benefits of fermentation, such as extended shelf life and changed flavour profile. 
Use stimulus such as Rachel’s Bossam (see ‘Resources’ column) to assist students with discussion about benefits of fermented food.
Activity 1: Identifying fermented foods of Asian origin
Using food examples from the class discussion, categorise/highlight fermented foods with an Asian origin such as soy sauce, shrimp paste, kimchi, fish sauce, miso soup and pickled vegetables.
For each Asian fermented food, consider if it is used as an ingredient in a dish, as a side dish or a dish on its own.
Activity 2: Demonstration of how to ferment food
Demonstrate or present a video clip (see ‘Resources’ column) to show how to ferment food. The demonstration should include explicit teaching of how the properties of foods within the fermentation recipe determine preparation and presentation techniques when creating the ferment. Kimchi or sauerkraut are examples of foods that could be prepared. 
Activity 3: Cooking with a fermented food
Students work to produce a dish that includes a fermented food, such as kimchi pancakes (see ‘Resources’ column).
Exit ticket: Students outline how fermenting can help reduce food waste.
Notes: 
The use of an Asian food like kimchi in an alternative dish will help students’ investigation for their design task in later lessons.
Not all pickles are fermented; if the recipe is changed to include an Asian pickle, be careful that it is not just a vinegar pickle – these are not fermented.
	Enable: 
In Activity 2, a visual recipe with photo steps could be provided.
Extend:
Students can investigate why some fermented foods are a source of probiotics.
	
	For Entry task:
Rachel’s Bossam – Bring a Plate, Episode 2, SBS Food 
For Activity 2:
Get Funky with Fermentation! 9 Fermented Foods that Are Not Kimchi – SBS Food
For Activity 3:
Crispy Kimchi Pancake – The Cook Up with Adam Liaw, SBS Food

	
	3
	Learning intention:
We are learning to understand how to produce a dish using the stir-fry technique.
Success criteria:
I can explain how to prepare ingredients for a stir-fry.
I can safely produce a stir-fry dish.
	Lesson title: Cooking using stir-frying
Entry task: As students watch the teacher demonstration, students identify why stir-fry vegetables are usually cut thin and long. Discuss presentation techniques and use of colour of Asian vegetables to enhance appearance.
Practical activity: Cooking a simple stir-fry recipe
Focus on knife skills, stir-frying, heat control and presentation. 
Students should consider choosing a range of Asian vegetables in their dish to enhance the final presentation. 
Exit ticket: Evaluation – research the ‘trinity’, usually a trio of aromatic ingredients used as a base for a lot of the dishes for a country/cuisine, such as:
ginger, garlic and green onions (Chinese)
garlic, lemongrass and shallots (Thai)
onions, garlic and ginger (Indian)
garlic, ginger and shallots (Vietnamese)
garlic, ginger and green onions (Korean).
	Enable:
Students work in small groups to produce the stir-fry.
Extend:
Students create their own Asian flavour wheel.
	
	

	3
	4
	Learning intention:
We are learning to investigate different herbs and spices used in Asian cooking.
Success criteria: 
I can use investigation skills.
I can identify a range of herbs and spices that reflect Asian cooking.
	Lesson title: Investigating and defining Asian herbs and spices
Entry task: Sensory analysis of Chinese five spice
Provide students with a sample of Chinese five spice (see ‘Resources’ column). 
Prompt students to explore the sensory properties of the spice mix – the aroma, appearance, taste and texture.
Students write as many descriptive words as they can about the sensory properties of Chinese five spice.
Write down 2 or 3 questions that students now want to know about Chinese five spice (e.g. ‘What are the five spices that make up Chinese five spice?’, ‘What makes this spice mix uniquely Chinese?’)
Activity 1: Chinese five spice investigation (formative assessment)
[bookmark: _Hlk195961833]Note: This activity allows for the explicit teaching of investigating and defining. Teachers need to demonstrate how to investigate (for the second step), model and provide examples. The third step of this task provides students with opportunities to practise and to demonstrate their grasp of this new learning. Further reading is provided in the ‘Resources’ column.
Share questions that students want to ask about Chinese five spice as a class.
Discuss how you could find this information. Consider reputable sources of information and investigation techniques students could use. Write suggestions on the board about how to find information.
Have students choose 2 techniques that they could use to investigate and answer their questions. They could do this with peers or individually. 
Students complete the investigation and share responses.
Reflection: Students complete a 100-word reflection to be formatively assessed. The reflection needs to provide an opportunity for the student to show their knowledge and skill on the explicit skill being taught – that is, investigating. Prompt statements/questions could include:
Investigating using credible information is important because …
How did you find the information to answer your questions? 
When you investigate a topic in the future, what investigation skills from this lesson will you take with you? 
Activity 2: Creating an Asian spice blend
Provide a range of dried Asian herbs and spices.
Investigate their sensory properties and consider which herbs and/or spices pair well together.
Have students create their own herb and spice blend. 
Reflection:
Why did you choose herbs and spices for your blend? Describe their sensory properties in your response. What would you name your blend?
List a range of recipes that you could incorporate your blend into. 
Exit ticket: Ask students to copy and complete this sentence: ‘Three herbs and spices that reflect Asian cooking are _______.’
Students complete the sentence by referring to what they have explored during the lesson.
	Enable:
For Activity 1, provide a list of reliable sources of information to assist in the investigation.
Extend:
For Activity 1, compare how Chinese five spice is similar and different to another spice blend such as Moroccan spice blend. Students speculate about the reasons the ingredients differ.
For Activity 2, have students find a recipe that they could cook and that would incorporate the spice blend. Students could cook their dish at home and complete a sensory evaluation, then share their evaluation and a photo of the final dish.

	Chinese five spice investigation – reflection (formative)
See ‘Assessment and learning sequence details’.

	For Entry task:
Each student needs a sample of Chinese five spice. This could be a sample in a paper cup for a small group, and each student has a wooden spoon to take a small amount for their sensory evaluation.  
For Activity 1:
Sensory Science – Food – A Fact of Life
For Activity 2:
Examples of dried Asian herbs and spices include chilli flakes, lemongrass, Thai basil, curry leaves, star anise, Sichuan peppercorns, coriander, cumin, ginger, cardamom, turmeric, makrut lime leaves and galangal.
Suggested equipment to make spice or herb blend:
measuring spoons
small mixing bowl
spoon to mix
airtight jar or container
mortar and pestle or spice grinder.

	4
	5
	Learning intention:
We are learning to investigate and define different ingredients that are used in Asian cooking.
Success criteria: 
I can use investigation skills.
I can identify a range of ingredients that reflect Asian cooking.
	Lesson title: Investigating and defining Asian flavours
Entry task: Think about your favourite Asian cuisine or meal. Pair up with someone who has a different meal or cuisine and share your favourite, explaining why to your partner. Share your responses with the class.
Refer to The History of Southeast Asian Food in Australia (see ‘Resources’ column) to stimulate discussion.
Activity 1: Asian food product investigation
Provide a range of popular supermarket products that are Asian inspired. Products could include stir-fry sauce, sushi rice, noodles, soy sauce, Thai curry paste and seaweed sheets (snack size or larger for sushi). See the ‘Resources’ column for ideas.
For each product, students investigate: 
origin 
key distinguishing ingredients and/or flavours 
uses in cooking
cooking technique(s) used to cook it.
Recipe application (formative assessment): Students select one product and design a recipe to incorporate it.
They must explain how the product’s sensory properties (e.g. flavour, texture) influence the dish’s overall success.
When all students have completed their recipe design, students complete a gallery walk, moving around the classroom, reviewing each idea and posting sticky notes with comments or questions.
Activity 2: Product analysis for frozen stir-fry vegetables
Explore 3 variations of frozen stir-fry vegetable food products. Product information and ingredients lists can be accessed online. 
Using a Venn diagram, compare 3 variations of stir-fry products by mapping the similarities and differences in the ingredients list.
Create a class poll to collate data from the investigation, with prompts such as:
The mix I think is most versatile is …
The mix that is the most nutritious is …
The mix that best reflects Asian cuisine is …
If time permits, have students taste test and complete a sensory analysis of the frozen vegetable products. They could compare the aroma, taste, texture and appearance of the variety of products. 
Sensory Science (see ‘Resources’ column) includes templates to assist with the sensory analysis.
Exit ticket: Students generate a list of dishes that could be enhanced by including Asian vegetables.
Extension task/alternative activity: Umami! What is it and how do we get it?
Lead a class discussion about the fifth taste: umami. 
	Enable:
Students use a graphic organiser to present the information for Activity 1.
Extend:
Using the data from the class poll in Activity 2, students analyse what the results might mean for use and consumption of each of the products.
	Recipe application (formative)
See ‘Assessment and learning sequence details’.

	For Entry task:
The History of Southeast Asian Food in Australia – Gourmet Traveller
For Activity 1:
Asian Flavours – Taste
Frozen Vegetables – Stir Fry – Birds Eye 
For Activity 2:
Sensory Science – Food – A Fact of Life

	
	6
	Learning intention:
We are learning to understand how to produce a traditional Asian dish using the steaming technique.
Success criteria:
I can explain how to prepare ingredients for steamed dumplings.
I can safely produce steamed dumplings.
	Lesson title: Cooking an Asian dish by steaming
Entry task: As students watch a teacher demonstration of steaming dumplings, they should identify safety precautions to be followed when steaming. They will also observe a folding technique for wrapping a dumpling (see ‘Resources’ column) to try when they cook.
Practical activity: Cooking steamed dumplings
Focus on the cooking technique of folding and steaming dumplings.
Exit ticket: Students brainstorm alternative uses of the wrappers for foods other than dumplings (see ‘Resources’ column).
Note: Purchasing store-bought wrappers will help with time management in this lesson and enable students to focus on the cooking technique of steaming and the flavours included in the dumplings.
	Enable:
Provide a visual recipe with photos of each step.
Extend:
Students make their own dumpling wrappers.
	
	For Entry task:
Wrap and Roll: How to Fold Dumplings Like a Pro – Marion’s Kitchen

For Exit ticket: 
10 unique ways to use dumpling wrappers – All Recipes


	5
	7
	Learning intention:
We are learning to understand how to produce an Asian fusion dish that enhances the umami flavour.
Success criteria:
I can explain how to prepare ingredients for umami bolognaise.
I can safely produce umami bolognaise. 
	Lesson title: Cooking an Asian fusion dish
Entry task: As students watch a teacher demonstration of making an umami bolognaise, they identify safety precautions to be followed when using a stovetop. They will also observe cooking pasta.
Practical activity: Cooking umami bolognaise
As they prepare and cook the dish, students focus on sensory properties and development of the umami flavour through consideration of ingredients such as soy sauce, miso, fish sauces, mushrooms and tomatoes to contribute depth, savoury richness and overall taste appeal.
Exit ticket: Sensory evaluation
Students brainstorm a range of words to describe the sensory properties of their final dish under the headings ‘Taste’, ‘Texture’, ‘Appearance’ and ‘Aroma’.
	Enable:
Provide a visual recipe with photos of each step. The teacher could also provide students with a vocabulary list to assist with describing the sensory properties of the final dish.
Extend:
Students brainstorm a range of ‘fusion’ cooking ideas that incorporate Asian flavours into dishes from other countries, as done with the umami bolognaise. 
	
	For Practical activity:
Umami Bolognese – SBS Food

	6
	8
	Learning intention:
We are learning to investigate and define how traditional Asian techniques and flavours can be adapted to suit a modern Australian food truck.
Success criteria:
I can list factors that make a food dish suitable for a food truck.
I can research traditional Asian cooking techniques, staple ingredients and flavours.
	Lesson title: Design task part 1 – Investigating and defining
Entry task: Students are tasked with investigating and defining a dish that showcases traditional Asian techniques and flavours and is suitable to be served at an Australian Open food truck.
Activity 1: Review prior investigations
Review records and reflections such as the PMI analysis from Lesson 1 and the reflection statement from Lesson 4. 
Activity 2: Food truck adaption (summative assessment)
Have students list the 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). 
Students select specific Asian countries and research/investigate: 
staple ingredients (e.g. rice, noodles, soy products, and herbs and spices like ginger, garlic, lemongrass and chilli. Students may choose to focus their research on a country or region.) 
traditional Asian cooking techniques 
use of colour (e.g. different coloured vegetables) and texture
presentation techniques.
Activity 3: Defining cooking techniques and staple ingredients (summative assessment)
Define the cooking techniques and staple ingredients best suited for use in a food truck. Suggested 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).
Students could also research typical Australian ingredients that could complement these cooking techniques and flavours, such as native herbs and local seasonal vegetables. 
Exit ticket: Students respond to the question, ‘What is one question or challenge you still have about adapting traditional Asian techniques or flavours for a food truck setting?’.
	Enable:
Provide alternative ways of expressing understanding (e.g. ‘do’, ‘say’, ‘make’, ‘draw’, ‘write’).
Extend:
Review the Levels 9 and 10 achievement standard and provide opportunities for students to demonstrate their understanding beyond the focus band.
	Investigating and defining Asian ingredients and cooking techniques (design task part 1; summative)
See VCAA Example assessment task: Design task, parts 1 and 2 and ‘Assessment and learning sequence details’.
	

	
	9
	Learning intention:
We are learning to complete an analysis of our investigation.
Success criterion:
I can identify strengths, weaknesses, opportunities and threats of my own investigation.
	Lesson title: Design task part 2 – Analysis
Entry task: Lead a quick brainstorm with the class about what to do and who to ask for help when students experience challenges with the task. The focus of the discussion is on encouraging students to persevere and use a range of options before asking the teacher for help.
Activity 1: SWOT analysis of investigation and defining (summative assessment)
Using the investigation and defining from Lesson 1, students determine the strengths, weaknesses, opportunities and threats when considering preparation and presentation of an Asian-inspired food truck dish.
The Strengths–Weaknesses–Opportunities–Threats (SWOT) analysis could be presented as a mind map, in a table format or as a narrated audio file. It needs to include analysis of:
traditional cooking techniques (e.g. stir-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).
Exit ticket: Reflecting on their SWOT analysis, students identify one of their weaknesses and suggest how they could make it into a strength or overcome it.
	Enable:
Provide alternative ways of expressing understanding (e.g. ‘do’, ‘say’, ‘make’, ‘draw’, ‘write’).
Extend:
Provide opportunities for students to demonstrate their understanding a the Levels 9 and 10 achievement standard. For example, to refine design ideas against predetermined design criteria, students could consider ethical questions about adapting Asian culture, ingredients and cooking in their SWOT analysis.
	SWOT analysis for preparing and presenting an Asian-inspired food truck dish (design task part 2; summative)
See ‘Example assessment task, Design and Technologies Levels 7 and 8 – Design task parts 1 and 2’ and ‘Assessment and learning sequence details’.
	For Activity 1:
SWOT analysis graphic organiser 

	7
	10
	Learning intentions:
We are learning to review terminology used for food orders and recipes.
We are learning to plan how to manage our time and operations during the production of our recipe.
Success criteria:
I can complete an accurate food order.
I can write a logical recipe using correct terminology and sequential steps.
I can plan how I will plate and present my dish.
	Preparing to plate up
Entry task: Lead a class discussion, making notes on the whiteboard about the terms needed to accurately complete a food order and a recipe’s ingredient list. For example, ‘chilli’ does not provide enough information whereas including the type (long, red or dried flakes) and amount (1.5 chillies if fresh or 1 tsp if dried) is much clearer. The focus of the discussion should also be on reviewing amounts appropriate to make one or 2 serves of a dish.
Activity 1: Completing a food order
Students work to complete a food order for their food truck dish.
Activity 2: Developing the recipe
Students develop a recipe to be used during the production of their dish.
Activity 3: Presenting the dish
Gather equipment, garnishes and possibly food samples for students to trial a range of presentation options. Students are able to work collaboratively to trial plating options, suitable backgrounds and other elements they might consider when photographing their finished dish.
Exit ticket: Students identify any specialist equipment required for the practical lesson that is not usually available at their bay/bench.
Optional homework task: Students trial their recipe at home, identifying any changes needed in the recipe, processes or presentation.
	Enable:
Provide sample presentation options or offer explicit instructions for plating up.
Provide an ingredient list that uses accurate terminology.
Extend:
Students complete Activity 3 independently.
	
	For Activity 1:
‘Appendix 1: Food order template’
For Activity 3:
Garnishes (e.g. fresh or dried herbs, seeds, sauces)
Range of serving plates, bowls, and platters
Props for styling (e.g. chopsticks or other cutlery, napkins, menus) 
Background materials (e.g. fabric, placemat, tablecloth, boards, textured paper)
Camera or device for food photography
Tips for Food Presentation and Photography – Home Economics Institute of Australia 


	8
	11
	Learning intention:
We are learning to produce a nutritious modern Australian dish that is inspired by Asian cooking techniques and flavours.
Success criteria:
I can explain how to prepare ingredients for an Asian noodle salad.
I can safely produce an Asian noodle salad.
	Lesson title: Cooking a crispy noodle salad
Entry task: Hold a class discussion on what substitutions could be made if you did not have all the ingredients available at home. 
Practical activity: Cooking a crispy noodle salad
Students create a fresh, crunchy dish inspired by Asian flavours, combining shredded vegetables (e.g. cabbage, carrot and spring onion), crispy fried noodles and a tangy soy-based dressing.
Exit ticket: Students identify one way they could present this dish differently if they were to produce it again.
	Enable:
Provide a visual recipe with photos of each step.
Extend:
Students investigate ingredient substitutions that could be made if some were unavailable, considering sensory properties and seasonality.
	
	For Practical activity:
Example crispy noodle salad recipe: Chang’s Crispy Noodle Salad – Chang’s

	
	12
	Learning intention:
We are learning to produce a dish that reflects the needs of a design brief.
Success criteria:
I can follow a recipe to independently and safely produce a dish.
I can stage my dish for photographing. 
	Lesson title: Game, set, match, cook!
Entry task: Students highlight on their recipes the steps that need to be completed before commencing cooking.

Practical activity: Cooking the food truck dish
Students prepare their individual food truck dish with a focus on presentation. 
Exit ticket: Students photograph their completed dish.
	Enable:
Provide a recipe to follow.
Extend:
Students make an element of the recipe from scratch, such as a sauce, rather than using a prepared version.
	
	

	9
	13
	Learning intention:
We are learning to evaluate how well we were able to employ a range of investigation skills across the unit and design task.
Success criteria:
I can evaluate strengths and weaknesses related to producing my own dish.
I can reflect on how my knowledge of Asian techniques and flavours has developed.
	Lesson title: Unit reflection 
Entry task: 3–2–1 reflection
Ask students to copy and complete the following sentences:
3 strengths in my final dish or production processes were _______.
2 things I am proud of from this unit are _______.
1 thing I learned that I would carry forward into future cooking tasks is _______.
Activity 1: Individual reflections
Students respond to the following prompts/questions:
What do you now know about traditional Asian cooking equipment and techniques that you didn’t know before completing this unit?
What flavours or dishes surprised you during the unit? 
What cooking techniques are you now more confident in, and why?
When investigating, the most important thing is to …
Activity 2: Small group reflections
In small groups, students each share one key insight from their reflections.

Activity 3: Considering essential questions
After reflecting individually and in small groups, students consider 2 of the essential questions for this unit:
How can we adapt traditional Asian cooking techniques and flavours to enhance modern Australian life?
What are the different ways we can investigate and define?
Reflecting on the answers given in activities 1 and 2, students respond to the following statement: ‘I used to think … Now I think …’
Exit ticket: Students list one learning activity from the topic that they liked and one activity that they did not like or found challenging. Teachers can use this feedback when reviewing the unit of work.
	Enable:
Provide alternative ways of expressing understanding (e.g. ‘do’, ‘say’, ‘make’, ‘draw’, ‘write’).
Extend:
In Activity 1, use a graphic organiser to show relationships.
	
	




Unit reflection
	<Throughout and at the end of the unit, evaluate the teaching and learning unit and refine and adjust as necessary.
Reflection questions:
How does the teaching and learning unit provide evidence of student learning and progress? 
Does the teaching and learning unit:
specify the achievement standard sentences addressed in the unit
specify the content descriptions addressed in the unit
include the resources and learning activities used to develop knowledge and skills
provide for a range of student abilities
specify the assessments used to monitor and progress student learning
provide the approximate time required for the unit?
Considering your responses to the questions above and other relevant reflections, how can the teaching and learning unit be improved? 
How will the evidence of student learning from this teaching and learning unit influence subsequent teaching and learning units?>

Responses:
The ‘Asian flavour safari investigation’ unit provides evidence of student learning and progress through formative and summative assessments, with those used to monitor and progress students learning noted. 
The teaching and learning unit specifies the achievement standard sentences and linked content descriptions that are addressed. A considered range of resources and stimuli is used, with engaging learning activities to develop the knowledge and skills of learners. Suggestions and considerations for students across a range of abilities have been made throughout, and the duration and number of lessons is clear. 
As each cohort of learners is different and has a differing range of needs, reflection on the relevance and use of listed resources as well as duration/number of lessons would be important considerations when considering potential improvements. 
The potential for moderation within this unit may be an opportunity to influence subsequent teaching and learning. Formative assessment and feedback will also contribute to future teaching and learning.
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Appendix 1: Food order template

Student name(s): _______________________________________________________
Class: _________
Date: __________
Teacher: ______________________________________________________________

	Fruit and vegetables

	Item
	Quantity
	Unit 
(e.g. grams, each)
	Notes (e.g. variety, ripeness)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



	Pantry items (dry goods and spices)

	Item
	Quantity
	Unit 
(e.g. grams, each)
	Notes (e.g. type, brand)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	





	Dairy and eggs

	Item
	Quantity
	Unit 
(e.g. grams, each)
	Notes (e.g. type, brand)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



	Red meats, poultry, fish, protein alternatives

	Item
	Quantity
	Unit 
(e.g. grams, each)
	Notes (e.g. type, brand)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



	Other fridge/freezer items (non-dairy)

	Item
	Quantity
	Unit 
(e.g. grams, each)
	Notes (e.g. frozen, refrigerated)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



Additional notes (e.g. other items, allergies, dietary intolerances):
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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