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Aims/General Learning Outcomes

e To develop the knowledge of advanced safe food skills using the HACCP system

» To develop a range of skills to prepare and serve foods creatively at an advanced level

e To develop an in-depth understanding of nutritional and consumer issues in New Zealand

Course Content
Topic 1: Safe Food — Students will identify food safety and its role in preventing contamination of
food and be able to explain and use the HACCP System to write a food safety programme

Topic 2: Students will address the nutritional concern of over nutrition and the current trends on eating
patterns at a societal level and within the school environment

Topic 3: Students will analyse the possible impact or consequences on health and well being in
relation to the influence of the media in food consumption.

Topic 4: Students will develop a range of skills to garnish and present foods in creative ways at an
advanced level

Appeals

Any queries about an assessment decision should be made to your class teacher when the assessment is handed
back. Any formal appeals should be made, within one week of the assessed work being returned to the Head of
Department, Ms Tilley, or the Principal’s Nominee, Ms Lynch in Term 1, Mrs Butler in Terms 2, 3 and 4 who
will investigate it further.

Work done in pencil or which has ‘white-out’ corrections cannot be reconsidered for appeals. Appeals need to
be made within one school week of receiving a result.

Further assessment opportunities

Students in Home Economics will not be offered further assessment opportunities due to the nature of
the Unit and Achievement Standards offered.
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Assessment Record Sheet

Standard Number and version Title No of Credits Assessment Type Timing Result
US 6630 v3 | Demonstrate Knowledge of Food Safety 5 Written Assessment Term 1 Week 10
AS 90531 v2 | Explore a current Nutritional Health Issue 6 Written Assessment Term 2 Week 10
AS 90533 v2 | Analyse the Influences of Media Messages about Food and 4 Written Examination Term 3 Exam
Nutrition (External) Week / 6
US 15627 v2 | Demonstrate Creativity in Meal Preparation and Presentation 6 Practical and Written Term 4, week 4
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