Unit 1 – Outcome 2 - Topic 1
Exam Preparation
Multiple-Choice Questions (5 marks)
[bookmark: _Hlk108681635]Choose the response that is correct or that best answers the question.
Question1
Which of the following is an indigenous plant food that grows naturally in Victoria?
a. Finger lime.
b. Murnong yam daisy.
c. Macadamia nuts.
d. Possum.
	The answer is not A. Finger limes grow naturally in tropical climates.
The answer is B. The Murnong Yam Daisy was a staple food for Victoria’s First People.
The answer is not C. Macadamia nuts are native to northern New South Wales, southern-eastern Queensland and Central Queensland.
The answer is not D. Possums were a primary source of meat in southern parts of Australia, but the question refers to plant foods, not animal foods.


Question 2
Prior to European settlement, Victoria's First People used baskets to:
a. Help catch fish.
b. Start fires.
c. Give kangaroo meat more flavour.
d. Sell at markets to tourists holidaying in Australia.
	Baskets were used for a variety of purposes. 
The answer is A. Baskets or woven nets, were used to catch a range of marine life.
The answer is not B. It is unlikely that baskets were used to start fires.
The answer is not B. Bark, flavourings and herbs were used to add flavour to the meat.
The answer is not D. There were no tourists in Australia at that time.


Question 3
Indigenous Australians consumed a:
a. High fat and varied diet.
b. Nutritious but limited diet.
c. Nutritious and varied diet.
d. High fat and limited diet.
	The answer is not A. Some food sources, such as the Bogong Moth, were dense in energy. However, many of the plant foods they consumed were not.
The answer is not B. Indigenous Australians managed the environment to ensure they could obtain a variety of nutritious foods. Their diets were not limited.
The answer is C. Indigenous Australians managed the environment to ensure they had a varied and nutritious diet. They also had a thorough knowledge of edible plants and those that were not.
The answer is not D. This response is similar to B.



Question 4
Warrigal greens require blanching in order to:
a. Remove the toxins and make them safe to eat.
b. Make them suitable for consumption.
c. Help them cook faster.
d. Decrease their nutritional value.
	The Answer is A.  Indigenous Australians determined if something was harmful by observing people’s reactions after applying it to the skin or consuming it.
The answer is not B. Smaller leaves are suitable for consumption without being boiled as they have fewer toxins.
The answer is not C or D. In this case; the leaves are not blanched to enable them to cook faster or decrease their nutritional value.


Question 5
Indigenous Australians have acquired the knowledge and skills to hunt, capture and prepare a range of animals for food. This is referred to as:
a. An environmental resource.
b. A natural resource.
c. A practical cooking skill.
d. A human resource.
	The answer is not A. An environmental resource is something that is found in the environment.
The answer is not B. A natural resource would also be found in the environment.
The answer is not C. The question related to hunting, capturing and preparing food, not just cooking.
The answer is D.  A human resource can be defined as a person’s knowledge and skills, which they can apply to a particular situation to help them think, plan, and problem solve.






Short Answer Questions (15 marks)
Question 1 (4 marks)
Victoria’s First people consumed a varied diet.
a. Identify two plant foods they found naturally growing in Victoria. (2 marks)
	Any of the following responses were accepted:
Kangaroo grass, Lomandra grass, Murnong Yam Daisy, Warrigal greens, River mint, Saltbush, and Chocolate lily.


b. Identify two animal foods they found in Victoria. (2 marks)
	Any of the following responses were accepted:
Native ducks, fruit bats or grey-headed flying fox, possums, insects such as the Bogong moth and fish including crabs, crayfish, eels, seals, shellfish, turtles, and beached whales.


Question 2 (3 marks)
	To aboriginal peoples, water is life. Aboriginal peoples in the past used water from rivers for all their water needs - drinking, fishing, and washing. As well as using the water, spending time on rivers and billabongs is central to intergenerational knowledge and cultural transfer, and family time.
Source: The University of Melbourne, n.d. Indigenous voices in water. (Online) Available at: https://indigenousknowledge.unimelb.edu.au/curriculum/resources/indigenous-voices-in-water (Accessed 10 September 2022).


a. Identify one food that Victoria’s First people sourced from or around water. (1 mark)
	Any one of the following responses was accepted:
Crabs, crayfish, eels, fish, native ducks, seals, shellfish, turtles, and beached whales.


b. Explain how Indigenous Australians captured this food source. (2 marks)
	For two marks, the student needed to explain how this food source was captured.
Possible responses included.
· Eels – They would make little pools of water using rocks. Eels would pass through a net and become trapped in one of the pools of water where they could be captured.
· Native Ducks - the men would come along with their boomerangs and would throw them low towards the ducks. The ducks would then fly low along the creek to where the women would be waiting in the bushes with their nets stretched across the creek – tied between two trees. The women would then come out and catch the ducks.





Question 3 (4 marks)
Compare how Victoria’s first people cooked food in the earth oven with how food is cooked in an oven nowadays.
	In this question, the command term, compare, means the student needs to identify the similarities and differences. The degree of significance of these similarities and differences should also be provided.
For two marks, the student could have discussed two brief differences:
· Victoria’s first people dug a hole in the ground to cook food, whereas we cook food in ovens in our houses today. This is a big difference.
· The food in the earth oven was cooked by steaming, and we tend to bake or roast food in our ovens more than steam it.
Or, for two marks, the student could have discussed one difference in more detail:
· Victoria’s first people dug a deep hole in the ground to cook food; they covered it with rocks and soil. The food was cooked by steaming. This is very different from the ovens we have nowadays that sit above the ground and are often located in our homes. Nowadays, people usually bake and roast food in their ovens.
For two marks, the student could have discussed two similarities briefly:
· The oven was lined with herbs such as rivermint. We often add flavouring to the food we cook in the oven too.
· Sometimes food was placed in baskets and cooked in the oven, just like casserole dishes in the oven nowadays. 
· Food was sometimes wrapped in leaves and then placed in the earth oven. This is very similar to how people wrap food in foil nowadays.
Or, for two marks, the student could have discussed one similarity in more detail:
· Victoria’s first people often cooked food with flavourings and herbs like rivermint. They wrapped food up in bark or leaves to keep it contained. We often do the same by wrapping food in foil and coating or adding herbs and spices.


Question 4 (4 marks)
Fire-stick farming is also known as cultural burning and cool burning.
a. Describe what firestick farming is. (2 marks)
	In this question, the command word, describe, means to provide characteristics or features accurately.
For two marks, the student needed to accurately describe the characteristics or features of firestick farming.
The student could have provided two brief responses:
· Firestick farming is the practice of burning small areas of land.
· Firestick farming involves lighting up old debris and burning it off.
Or, the student could have provided one more detailed response.
· Indigenous Australians would intentionally burn old vegetation in a controlled environment with a skilled and knowledgeable elder.
· Firestick farming involves burning old bark, leaves, sticks, or debris in small areas under strict observation by experienced Indigenous Australians. 


b. Discuss how firestick farming is beneficial. (2 marks)
	In this question, the command word, discuss, means to present a clear argument about the benefits of firestick farming.
For two marks, the student needed to discuss how firestick farming is beneficial.
The student could have provided two brief responses:
· Regular burning meant fewer large bushfires were less likely to occur. 
· The fires meant the animals would come out, and the people could catch them.
Or, the student could have provided one more detailed response.
· Fire and smoke caused animals under trees, shrubs, grass, and other ground coverings to come out into the open, where they could be hunted and caught more easily.
· Once an area had been burnt, animals returned to feed on the new plant growth, increasing the Indigenous Australians’ food supply. 
· Burning old debris like branches, leaves, and shrubbery 
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