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FOOD PLAYS A MAJOR ROLE IN CONTEMPORARY SOCIETY. 

IN FOOD AND TECHNOLOGY, STUDENTS WRITE A DESIGN 

BRIEF FOR A SET OF FOOD ITEMS AND RESEARCH ASPECTS 

RELEVANT TO THE THEME OF THE BRIEF. THEY DEVELOP 

PRODUCTION TIMELINES AND OUTLINE PROCESSES, 

EQUIPMENT, FOOD SAFETY AND HYGIENE PRACTICES TO 

MAKE THEIR PRODUCT, WHICH THEY THEN EVALUATE. 

THE PRODUCTS STUDENTS MAKE INCORPORATE A RANGE 

OF PREPARATION AND PROCESSING TECHNIQUES, SUCH 

AS PRESERVATION, WHICH REQUIRE AN IMPRESSIVE 

ARRAY OF SKILLS AND THE USE OF APPROPRIATE AND 

SPECIALISED EQUIPMENT.

F O O D  A N D  T E C H N O L O G Y
The VCE Food and Technology School-assessed 

Task is completed for Unit 3 Outcome 3 and Unit 

4 Outcome 1. In Unit 3, students develop a design 

plan and in Unit 4 they implement the design plan 

and evaluate the outcomes. 

To demonstrate these outcomes, students develop 

knowledge and skills related to food preparation 

and processing techniques. They evaluate their 

planning and production activities and food 

products using predetermined criteria. 

Students develop a design brief for their set 

of food items (the product), develop evaluation 

criteria, conduct relevant research to develop 

ideas in response to the design brief and develop 

a timeline for the production of the product. 

Students incorporate a range of preparation 

and processing techniques, which requires a 

high degree of skill and the use of a range 

of appropriate equipment. Students develop an 

understanding of the properties of the food and 

apply food safety and hygiene practices. They 

document their choices and decisions.

Students use the previously developed criteria 

for evaluating their production work. The 

evaluation report includes comment on the 

effectiveness of the planning and production 

activities. Photographs capture food preparation 

and presentation skills.

THE AIMS OF VCE FOOD AND TECHNOLOGY ARE TO 

ENABLE STUDENTS TO:

• extend their understanding of food and develop 

an understanding of current trends in food and 

technology, and their relevance to the food consumer 

in contemporary society

• develop and apply an understanding of the 

functional properties of food and their impact 

on food preparation and processing

• use theoretical knowledge to develop practical 

skills in the preparation and processing of food

• acquire and apply knowledge of the principles 

of food hygiene and safety, including safe food 

handling and the selection and safe use of tools 

and equipment

• understand the role of technology in food product 

development and in food preparation, processing and 

packaging, and recent technological developments 

in ingredients, processing techniques, tools and 

equipment

• understand the food product development and 

production processes and related sustainability 

issues

• develop and use critical and creative thinking, 

adaptability and problem-solving skills in the 

application of the design process to achieve 

solutions related to food.
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MATTHEW BEEX

Christ the King Anglican College, Cobram

FOOD FOR THE SENSES
green peas and egg served with cayenne-
candied bacon; orange jelly, yllej toorteeb 
(beetroot jelly); tomato, balloon of 
mozzarella, many garnishes; cinnamon and/or 
vanilla ice cream; crunchy chewing gum

I was first excited by the cooking style of 
molecular gastronomy. I then looked deeper and 
liked the way food interacted with both our 
senses and us as people. I wanted the menu to 
be eye catching so people would investigate 
further into what they were eating. 

MICHAELA BOEMO

Korowa Anglican Girls’ School, Glen Iris

THE BROKEN SHELL 
pickled beetroot and quail eggs; brioche 
with scrambled eggs and caviar; okonomiyaki 
pancake; Moroccan meatballs and duck eggs; 
white chocolate mousse; chocolate and espresso 
brûlée tart

My love for cooking, coupled with fond memories 
of eating eggs as a young girl, led me to 
create a folio with an egg theme. I created a 
sample menu for gourmet egg restaurant, The 
Broken Shell. To highlight the versatility of 
eggs I used three different types of eggs in a 
range of savoury and sweet dishes.

F O O D  A N D 
T E C H N O L O G Y
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LACHLAN BROWN

St Joseph’s College Geelong, Newtown

THE BIRTH OF THE BLACK PEARL
Birregurra special pizza; lahambajin; oven 
burger; coffee and pecan biscuits, homemade 
vanilla slice

My passion for cooking with fresh local produce 
is the motivation behind my work. My research 
led to valuable experience with some successful 
and talented producers. Incorporating local 
produce presented some challenges, particularly 
seasonal availability. This enabled me to utilise 
a wide variety of cooking and preservation 
techniques.

NAOMI CUTLER

Buckley Park College, Essendon

CHRISTMAS IN JULY
seafood platter with lime aioli; traditional 
turkey with forcemeat stuffing, balsamic-
glazed baby onions, roast potatoes, green 
beans, beetroot relish; Christmas pudding two 
ways; fruit mince pies

Having grown up with homemade traditional 
Christmas food, my folio expresses that love 
with a twist – a Christmas in July banquet. 
An interview with a food stylist helped me 
to create a menu blending traditional and 
contemporary food ideas but using winter 
produce and a range of complex processes such 
as ice-cream and pastry making.
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ELYSE GARRETT

Glenvale School, Broadmeadows

TITANIC 100TH ANNIVERSARY
cheese and chive soufflé oysters; salmon steaks 
with hollandaise sauce and asparagus and 
haloumi salad; lime sorbet with lime wafers; 
blueberry sauce; New York cheesecake

The tragedy of the Titanic, and its luxurious 
food, inspired me to design a dinner that would 
commemorate the 100th anniversary (1912–2012) 
in a unique and appetising way. The sorbet was 
included to imitate what was enjoyed on the 
Titanic, and the New York cheesecake honoured 
the destination of the ship.

KATELYN FREER

Methodist Ladies’ College, Kew

TOFU: BLAND OR BRILLIANT?
chocolate fudge cake with salted caramel gelato; 
black sesame and herbed fettuccine; assorted 
mushroom, leek tarragon and pepita quiche; 
spinach, semi-dried tomato, fennel and tofu 
stuffed wholemeal pizza; roasted sesame seed and 
lemon tofu with Chinese green vegetables; lemon 
cheesecake with pomegranate glaze

My intention was to showcase tofu as a 
versatile ingredient that can be creatively 
and innovatively used. By utilising a range of 
complex processes, including yeast baking and 
pasta and ice-cream making as well as a range 
of cooking techniques, I was able to stimulate 
the culinary senses and showcase tofu for the 
brilliant ingredient it is.
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OLIVE GILBERT

Williamstown High School, Williamstown

COUNTRY WOMEN’S ASSOCIATION ANNIVERSARY 
CELEBRATION
pumpkin scones with whipped goats cheese 
and onion marmalade; country-style terrine 
served on rosemary crisp-bread with green 
tomato chutney; mini rabbit pies with quince 
jelly; mini pavlova with an assortment of 
passionfruit-curd, berry-compote and syrup-
apricot toppings; mini sponges with cream and 
blackberry jam; apple custard tarts

The year 2012 marked the 90th year of the 
Country Women’s Association (CWA). To celebrate 
their significance and longevity in Australian 
society, I designed a selection of finger-
food items inspired by the simple traditional 
recipes championed by the CWA. Using rustic 
country ingredients with a contemporary twist, 
I aimed to bring the CWA into the modern era. 

VICTORIA LANCASTER

Mentone Girls’ Grammar School, Mentone

1ST SANDRINGHAM SCOUTS’ OLD-FASHIONED FETE
sponge cake with lavender icing; multicoloured 
macaroons, lemon meringue cupcakes; Turkish 
delight; strawberry and apple jam; five-tomato 
chutney

I aimed to produce a menu that reflected how 
an old-fashioned fete can be run with home-
baked goods and without the need for expensive 
stalls. I used a range of complex processes to 
display my cooking expertise but also chose 
the recipes carefully so they were suitable to 
sell at a fete.
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ISABELLE MEAD

Williamstown High School, Williamstown

WILDLIFE WELFARE CORPORATION’S 
INFORMATIVE DINNER
gazpacho; pea and broad bean bruschetta with 
fresh mozzarella; rocket and parmesan salad 
with beetroot and orange jelly; stuffed zucchini 
flowers; fresh tomato and basil linguine; 
vanilla panna cotta with strawberry crisps and 
poppy-seed toffee shard; raspberry chocolate 
truffle bites

I intended to represent a range of delicious 
vegetarian food as an opportunity to showcase 
and hopefully encourage a more sustainable way 
of eating. Research included interviews with 
vegetarians, other chefs’ food presentation and 
the use of edible flowers. The complex processes 
included yeast baking, deep frying, pasta, confectionery 
and toffee.

EMILY SISSON

Korowa Anglican Girls’ School, Glen Iris

GRANDMA’S LITTLE CHOCOLATE COTTAGE
ruby red jam and mini chocolate banana loaves; 
raspberry ripple ice-cream and chocolate 
brownie; black and white chocolate mousse; 
chocolate and raspberry cream puffs; chocolate 
orange tart

My aim was to create a high standard of chocolate 
dishes that could be sold in my very own ‘chocolate 
cottage’. Through the items I selected to cook, I 
used a wide variety of complex processes: aeration, 
pastry making, jam and ice-cream making. I wanted 
to ensure my dishes were presented to a high 
standard.
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JESSICA SMITH

Luther College, Croydon Hills

BERRIES
sherry-soaked strawberry tart; frou frou 
cupcakes; strawberry mousse and white chocolate 
mousse with dehydrated strawberries; raspberry 
sorbet with brandy snap baskets; steamed 
blueberry pudding; blackberry jam cheesecake

My love for berries led to a menu which 
comprised six desserts using berries as the 
key ingredient. The aim was to showcase a wide 
variety of delicious desserts for an afternoon 
tea. Complex processes including pastry making, 
biscuit making, jam making, custard making 
and use of gelatin assisted in producing high 
quality dishes. 

REBECCA UPPUTHOLLA 

Heathdale Christian College, Werribee

RAYS OF THE SUN, HIGHLIGHT 50TH FUN 
pumpkin ravioli with goats cheese tarts and 
blood orange jelly; flaming mignon with pommes 
dauphine, asparagus and hollandaise sauce; 
selection of passionfruit mousse, peanut choc-
caramel ice-cream and millionaire’s éclair; 
orange blossom macaron with white chocolate 
ganache and dehydrated fruit leather

My idea was to produce a celebratory dinner to 
commemorate 50 years of success by the Mignonette 
Ray Airways. I researched and created a French-
inspired three-course dinner with a gift. Complex 
processes included confectionery, jelly and puff-
pastry making. I was able to prepare creative 
foods that linked in with my passion for travel. 
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