


Saturday 22 March – Sunday 13 July 

10am-5pm daily (closed Good Friday) 



Top Designs 2014,   
Georgia Crowley, Flashback 
Above: Petit fours plate  Right: Eton mess 



Top Designs 2014,  
Katie Butler, Fly with me 
Above: Open ravioli with wild mushrooms Right: Turkish delight ice-cream with rosewater syrup 



Top Designs 2014  
William Antolasic, Animalia 
Squid ink tagliatelle with butter and sage sauce 
 



Top Designs 2014  
Cassie Nieborski, The wonderful world of Disney 
Above: Black forest berry gateau (Enchanted forest)  Right: Dehydrated strawberries and Turkish delight (Three wishes) 



Top Designs 2014 
Victoria El-Khoury, Seasoned spoon        Food blog - seasonedspoon.wordpress.com/ 
Above: Fish sliders with pea and broad bean puree Right: Ricotta panzerotti with candied peel and citrus salad  



VCE Food and Technology 
School Assessed Task (SAT) 

• Commenced in Unit 3 and completed in Unit 4 
• Contributes 40% to the study score 

 
Unit 3, Outcome 3 - Developing a design plan 
Develop a design brief, evaluation criteria and a design plan for the 
development of a food product. 
Unit 4, Outcome 1 - Implementing a design plan 
Safely and hygienically implement the production plans for a set of four to six 
food items that comprise the product, evaluate the properties of the food 
items, evaluate the product using the evaluation criteria and evaluate the 
efficiency and effectiveness of production activities. 
(VCAA Study Design VCE Food and Technology, 2010, pp 21, 24) 

 



Scope of the task 
• Design brief and criteria for evaluation 
• Design plan 
• Production work 

At least four different complex processes 
Two to three different food preservation techniques 
Range of preparation, preservation, cooking and presentation techniques 

• Overall production timeline 
• Individual food item production plans 
• Production work 
• Evaluation report 
(VCAA 2014 Administrative Information for school-based assessment, pp2-4) 

 



Important information 

VCAA website  

www.vcaa.vic.edu.au date accessed 4/6/2014, site updated 3/6/2014 

 

• Study design 2011-2015 

• 2014 Administrative information for school based assessment, 
includes the assessment sheet and assessment criteria 

• Table of complex processes 

 

http://www.vcaa.vic.edu.au/


What information do I need in my design brief? (CR 1) 

What evaluation questions do I need to consider throughout the completion of the task? (CR 1) 

How much research do I need to do in response to the brief? (CR 2) 

How should I acknowledge my sources of information? (CR 2) 

How do I document my ideas and thought processes about my decision making? (CR 2) 

How do I show that I am organised during the planning and implementation of the product? (CR 3) 

How do I demonstrate my knowledge about ingredients, tools and equipment, safe and hygienic work practices and 
techniques used? (CR 4 -6) 

What production evidence do I need to collect and record? (CR 7) 

How do I evaluate the food items and the planning and production activities? (CR 8 – 9) 

ESSENTIAL QUESTIONS that you might ask yourself throughout the design process  



Criterion 1 
Skill in developing a design brief and criteria for evaluation 

 

 

 

• Clear and thorough description of the context or theme/focus 

• Structured with comprehensive, coherent and relevant information: 

    Who, What, Where, When and Why 

• Think about the style – story, letter, advertisement 

• Scope of the task in your own words 

 

What information do I need in my design brief? 



Top Designs, 2014, Melinda Dalla-Zuanna 
Indigenous Australian bush tucker 

Identifies 
the 
problem 
to be 
solved 

Specifications 
clearly 
identified 

Uses scope 
of the task 
information 
in own 
words 



Criterion 1 
Skill in developing a design brief and criteria for evaluation 

 

 

• Specifications are clearly identified 

• Evaluation questions that reflect all of the information in the brief 

• Approximately 5-6 questions 

• One of the questions should be on the theme or focus area 

• Other questions should cover the scope of the task  

• Questions should support detailed and comprehensive responses….could start 
questions with are, were, did, how? 

• Consider a question about the properties of the food items 

 

 

 

What evaluation questions do I need to consider 
throughout the completion of the task?  



Top Designs 2014, Anthea Fay Moisi 
From the island of Cyprus comes family food from the heart 

Evaluation 
criteria 
developed 
from the 
specifications 

Use of a letter to 
represent the 
brief 



Criterion 2 
Skill in completing research relevant to the design brief, developing 
ideas, and documenting decisions and providing appropriate referencing 

 

 

• Research should be relevant  

• The research should inform the ideas and shape the possible solutions 

• Wide range of sources, suggest at least five(5) to get a VH 

• Research from primary sources: gaining first-hand information, making your 
own observations 

• Research from secondary sources: based on another person’s work and 
involves some sort of analysis or interpretation 

 

 

 

How much research do I need to do in response to 
the brief?  



Top Designs 2014, Georgia Crowley 
Flashback 

Interview 
details are 
clearly 
outlined 

Interview 
questions 
focused on 
desserts, 
presentation 
and seasonal 
produce to 
reflect 
information 
in the brief 



Top Designs 2014, Melinda Dalla-Zuanna, Indigenous Australian bush tucker 
 

Research 
on 
indigenous 
ingredients;
annotated 
to show 
relevance 
to the task 

Sources are 
acknowledged 



Criterion 2 
Skill in completing research relevant to the design brief, developing 
ideas, and documenting decisions and providing appropriate referencing 

 

 

 

• Detailed exploration 

• Creative formulation of a range of relevant and possible ideas 

• The ideas could be represented using diagrams, images and notes 

• 4-6 food items, at least three ideas for each = 12 -18 ideas in total 

• Justify why each idea is suitable 

• Explain why some were finally chosen over others 

 

 

How do I document my ideas and thought processes 
about my decision making? 

ICT 



Top Designs 2014, Anthea Fay Moisi 
From the island of Cyprus comes family food from the heart 

Range of 
ideas 
expressed 
through 
the use of 
a pie chart 

Ideas 
linked 
back to 
the design 
brief 



Top Designs 2014, Sharon Currie, Breakfast in a beach box 

Ideas 
expressed 
using 
images and 
annotations 

Ideas 
developed for 
different 
types of bread 
and suitability 
discussed 



Top Designs 2014, William Antolasic 
Animalia 

Top Designs 2014, Emily Goessler, Making the invisible visible 

Ideas are 
clearly justified 

Range of 
ideas in a 
mind map 

Clearly linked 
to the design 
brief 

Top Designs 2014, Carly Williams 
Luna centenary 



Top Designs 2014,Cassie Nieborski, The wonderful world of Disney 

Decision making 
involving why the 
specific food item 
was chosen over 
the other two 
ideas 



Criterion 2 
Skill in completing research relevant to the design brief, developing 
ideas, and documenting decisions and providing appropriate referencing 

 

 

• Correct referencing provided throughout the report 

• Recognized referencing system 

• For example, footnoting with end notes and a bibliography   

• For example, in text referencing with the use of brackets throughout the body 
of the report (author, date, publisher) and then a bibliography 

• Don’t forget to acknowledge primary sources, secondary sources, images 

• Copyright permission might be needed in relation to the theme 

 

 

 

How should I acknowledge my sources of 
information? 

ICT 



Top Designs 2014, Anthea Fay Moisi,  
From the island of Cyprus family food comes from the heart 

References 
noted in 
bibliography 
 
 
 
 
 
 
 
 
Footnoting 
used in the 
body of the 
report 



Criterion 3 
Skill in development, and organisation of planning for production 

 

 

Overall timeline that sequences production lessons 

• Clearly presented and demonstrates thought about the order 

• Modifications can be recorded on the timeline 

Individual production plans that are very detailed 

• Ingredients, time, method or sequence of steps, equipment, safety and hygiene 

• Intended presentation 

• Demonstrate that you are organized during the production lessons 

 

 

How do I show that I am organised during the 
planning and implementation of the product? 



Top Designs 2014, Victoria El-Khoury 
Seasoned spoon 

Production 
lessons 
clearly 
identified 
with tasks 
to be 
completed 
 
Reasons 
provided 
as to why 
tasks were 
selected 
on 
particular 
dates 

Modifications 
noted 



Top Designs 2014, Katie Butler 
Fly with me 
 



Criterion 4 
Knowledge and skill in the use of ingredients 

 

 

 

• Show an understanding of the properties of the main ingredients in each food 
item 

• Properties include physical/sensory, chemical and functional 

• Show written evidence and action in production work 

 

 

How do I demonstrate my knowledge about 
ingredients, tools and equipment, safe and hygienic 

work practices and techniques used? 



Top Designs 2014, Cassie Nieborski 
The wonderful world of Disney 

Knowledge 
required 
prior to 
production 
 
Properties 
of the main 
ingredients 

Top Designs 2014, Melinda Dalla Zuanna 
Indigenous Australian bush tucker 



Criterion 5 
Skill in the selection and use of tools and equipment, including 
knowledge of, and demonstration of safe and hygienic work practices 

 

 

 

• Discussion about the selection and use of the main tools and equipment 

• Explain what you have used and why you have used it 

• Diagrams could be used to support notes 

• Try to use a wide range of equipment to demonstrate your skill 

• High quality finish on the final product if equipment has been used with a high level 
of skill 

• Discuss main safety and hygiene practices in detail 

• Show written evidence and action in production work 

 

 

 

How do I demonstrate my knowledge about 
ingredients, tools and equipment, safe and hygienic 

work practices and techniques used? 



Top Designs 2014, Katie Butler 
Come fly with me 

Discussion about 
why equipment 
was selected 
 
Detailed 
discussion about 
health and safety 
aspects 



Criterion 6 
Knowledge of skill in the techniques of food preparation, cooking, 
preservation and presentation 

 

 

 

• Food preparation techniques, including at least four complex processes (refer 
to VCAA table of complex processes as a guide) 

• Two to three different preservation techniques 

• Presentation techniques using diagrams and annotations, consider plating and 
the use of props  

• Show written evidence and action in production work 

 

 

 

How do I demonstrate my knowledge about 
ingredients, tools and equipment, safe and hygienic 

work practices and techniques used? 

ICT 



Top Designs 2014, Katie Butler 
Come fly with me 

Stages of a 
complex 
process 
discussed 
in detail 
 
Changes 
during 
cooking 
also 
discussed 



Top Designs 2014, Breanna Farrugia 
Pickled artichoke bruschetta 

Use of acid 
as a 
preservation 
technique in 
pickling 



Top Designs 2014, William Antolasic 
Animalia 

Presentation techniques digitally 
represented 



Top Designs 2014, Emily Goessler 
Mini Sydney Opera Houses, lemon curd and meringue tarts 

High 
quality 
finish on 
the food 
item 



Criterion 7 
Skill in implementing and documenting production work and producing 
a food product 

 

 

 

• Documentation should be photographic and written 

• Take images of stages of production, date and annotate   

• Take images of the finished product, dated 

• Take notes during production work, include modifications and reasons 

• Evaluate the properties of the food items 

• Creativity demonstrated through the solutions 

 

 

 

What production evidence do I need to collect and 
record? 

ICT 



Top Designs 2014, Anthea Fay Moisi 
From the island of Cyprus comes family food from the heart 

Photographic 
evidence of 
stages of 
production 
with 
annotations 
 + final 
product 

Top Designs 2014, Carly Williams 
Luna centenary 



Top Designs 2014, Carly Williams 
Luna centenary 

Camera icons 
to indicate 
where photos 
taken for 
stages of 
production  

Modifications or 
changes notes 
 
 Keeping notes 
during a 
production 
session 
provides data 
for writing 
evaluations 
In 2014, this 
will need to 
refer to 
properties – 
sensory, 
chemical and 
physical 

Top Designs 2014, Katie Butler 
Come fly with me  



Top Designs 2014, Melinda Dalla-Zuanna 
Indigenous Australian bush tucker 
 
Macadamia nut crusted barramundi with sweet potato fries and 
mountain pepper oil, evidence of the presentation and creative 
use of ingredients 



Top Designs 2014, Emily Goessler 
Vegemite sushi 

Use of 
creativity 



Criterion 8 
Skill in evaluating the properties of individual food items and evaluating 
the completed product using the criteria 

 

 

 

• Analysis of the properties of the food using technical terminology 

• Comprehensive evaluation of the product using the evaluation criteria 

 

 

 

How do I evaluate the food items and the planning 
and production activities? 



Top Designs 2014, Katie Butler 
Come fly with me 

Each 
evaluation 
question is 
answered in 
relation to the 
product 



Top Designs 2014, William Antolasic 
Animalia 

Analysis of 
the 
properties 



Criterion 9 
Skill in evaluating the effectiveness and efficiency of planning and 
production activities 

 

 

 

• Evaluate the effectiveness of planning by referring to the overall timeline, 
individual production plans and research. 

• Evaluate the efficiency of production activities by referring to techniques and 
use of equipment 

• Evaluate application of safety and hygiene 

 

 

 

How do I evaluate the food items and the planning 
and production activities? 



Top Designs 2014,Katie Butler 
Come fly with me 



Website 
http://museumvictoria.com.au/melbournemuseum/discoverycentre/top-designs/ 
 
Facebook page 

VCE Season of Excellence Catalogue 

BEST WISHES ON THE SUCCESSFUL COMPLETION OF A HIGHLY CHALLENGING AND REWARDING TASK! 

http://museumvictoria.com.au/melbournemuseum/discoverycentre/top-designs/
http://museumvictoria.com.au/melbournemuseum/discoverycentre/top-designs/
http://museumvictoria.com.au/melbournemuseum/discoverycentre/top-designs/
http://museumvictoria.com.au/melbournemuseum/discoverycentre/top-designs/
http://museumvictoria.com.au/melbournemuseum/discoverycentre/top-designs/

