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WAGIN DISTRICT HIGH SCHOOL

SEMESTER 1, 2026 OUTLINE

      Yr. 10 Food and Nutrition
Course Outline 

Year 10 students will continue to expand their knowledge, understanding and process skills in the kitchen.  They will explore various vocabulary and recognise these words and their meaning when cooking in recipes. They will be focusing on preparing tasty and affordable homemade snacks and lunch food, with groceries obtained locally. Students will need to manage their time effectively by maintaining a clear and clean workspace throughout their cook, reading the recipe carefully and working with their cooking partner.  Year 10 students will also be expected to use their intuition and pull from previous understanding of cooking techniques as well as the opportunity to bring their own flavour to their cook.
They will also be challenged with a ‘no recipe’ cook and a ‘recipe only’ (ie, no instruction) cook. Students will need to bring a container in case they create food they can take home or eat at a later date. They will also need enclosed shoes and their hair tied back prior to entering the room.
Course Outcomes

Knowledge and Understanding

Technologies Context: Materials and technologies specialisations

· Analyse and make judgements on how characteristics and properties of materials, systems, components, tools and equipment can be combined to create designed solutions.
Processes and Production

Investigating and Defining
· Analyse needs or opportunities for designing; develop design briefs; and investigate, analyse and select materials, systems, components, tools and equipment to create designed solutions.
Producing and Implementing
· Select, justify, test and use suitable technologies, skills and processes, and apply safety procedures to safely make designed solutions.
Evaluating 

· Develop design criteria independently including sustainability to evaluate design ideas, processes and solutions.
Collaborating and Managing

· Develop project plans for intended purposes and audiences to individually and collaboratively manage projects, taking into consideration time, cost, risk, processes and production of designed solutions.

Tasks & ASSESSMENT

Students will undertake Food and Nutrition on Fridays period 1 and 2. During this time they will be 3xpected to complete all required class work, both theory and practical.  Both aspects of the course will be assessed each week. Students are expected to bring a container to take their food home and arrive to class with enclosed shoes and hair up.
Time line 

	
	Week
	KEY CONCEPTS
	ASSESSMENTS

	Term 1&2: Food and Nutrition
	Term 1 
General Kitchen process making snack and lunch items

	Knowledge and Understanding
· Healthy eating through the skills and knowledge of nutrients and the application of above principles.

Processes and Production
· Hygienically prepared simple, economic, nutritious, healthy foods for teenagers.

	1. Overall process, conduct and safety in the kitchen-30%
2. Recipe Challenge-20%



	
	Term 2 Around the world
	Knowledge & Understanding.
· Principles of food including Safety, nutrition, preservation, preparation, presentation, physical and sensory properties and perceptions.

· Students will engage with foods from around the world.

	1. No Recipe Challenge-10%
2. Process, conduct and safety in the kitchen-40%


Term 1 Outline:
In term 1, the Year 10’s can enjoy many self-directed cooks and make food that is affordable and accessible for their families, with continuing their understanding of affordability and food as a way of bringing others together. Recipes will be based on snack and lunch food with emphasis on the benefits of homemade food. They will include carrot cake muffins, fish tacos, homemade chicken nuggets and chips and bao buns.
Term 2 Outline:

Term 2 we will explore different dishes from around the world. We will look forward to celebrating Filipino Independence Day and other recipes will include Butter Chicken from India, Roo Burgers from Australia and Crepe’s from France.
