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Unit & Assessment Semester Outline for Students & Parents Grades 11-12.

Year 2026 Semester 2 Grade 12 Unit Value 0.5
Curriculum ACT
Subject Title Food and People
Course Name Food Studies
Unit Names Contemporary Food
Course Code 98BP Unit Code 98142E
Assessment
Week Topic(s) Type of Task Weighting
4 Contemporary Food Research 50%
7 Contemporary Food Project: Contemporary Food Product 50 %

Learning outcomes against which the students will be reported;

¢ analyse the strengths and weaknesses of emerging and contemporary food and food products to make
informed and ethical decisions as consumers

¢ analyse practices and procedures that contribute to innovations in the quality, styles, forms and
availability of food

¢ apply technology skills and techniques in creating contemporary food products

Course Aim/Goals

e analyse theories and concepts

e analyse technical information, equipment specifications, materials, and resources

e analyse plans and results using the principles of sustainability and ethics

e apply project management skills to organise resources and material to create quality products and services

o apply Work Health and Safety principles and industry standards when working independently and
collaboratively

e apply communication, interpersonal and intrapersonal skills in a range of modes, mediums, and professional
contexts

o reflect on learning, success, and setbacks to make improvements to support resilience, safe risk taking and
an improvement mindset.

Regulations governing Late Submission of Work, Non-Submission of Work, Attendance, Cheating/Plagiarism & Rights
of Appeal may be found in the Grade 11-12 Curriculum Handbooks, or from the POMIS website. www.pmis.iea.ac.pg



Content Outline

Weeks Content Outline Curriculum
Links
1-2 e apply safety practices and procedures, including the use of personal protective ACT Food
equipment Studies
e apply appropriate use of equipment and techniques for creating contemporary food
¢ apply self-management skills and behaviours and attributes which contribute
positively to work and continuous learning, for example, contributing positively
to group activities
Practical: Project- Research Contemporary Food Product
3-4 o apply skills in emerging technologies for food production, styling and/or advertising, for | ACT Food
example, create a contemporary food project, style food products, advertise food Studies
products
e apply skills in emerging technologies for food production, styling and/or advertising, for
example, create a contemporary food project, style food products, advertise food
products
e apply project managements to the organisation of self, materials and work to
achieve quality products within deadlines
Practical: Project Research- Contemporary Food Product
5-6 o identify problems, synthesise knowledge understanding and practical skills to analyse ACT Food
different possible solutions and select the best option Studies
o identify problems, synthesise knowledge understanding and practical skills to analyse
different possible solutions and select the best option
e apply numerical information in applying recipes, menus and technical
information
Practical: Project Planning- Contemporary Food Product
7-8 e analyse relevant technical and information and specifications of emerging technologies | ACT Food
provides opportunities to improve food and food products, for example, Instagram Studies
albums.
e analyse emerging technologies and the application to food products
e communicate accurately with others in an appropriate format, both orally and in
writing, using correct terminology.
e Practical: Project Implementation- Contemporary Food Product
9 e analyse sustainable and ethical implications of ingredients to create food products to ACT Food
meet identified consumer demand Studies
e apply transferable work skills to interact with others in solving problems,
proposing solutions and justifying ideas
Practical: Project Evaluation- Contemporary Food Product
10 e Evaluate sustainable and ethical implications of ingredients to create food productsto | ACT Food
meet identified consumer demand Studies

reflect on own learning, successes, setbacks, and propose ways of improving




