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Description automatically generated with medium confidence]Food Studies: Unit 1 and 2 Weekly Outline
This is a suggested weekly course outline. It will need modifying to meet individual school and student requirements. Each week has been divided into four lessons; you may need to modify this to meet your school requirements. There are several weeks at the end of this program which are spare.  You may find that you use up these ‘spare’ weeks when adjusting the curriculum to meet your schools dates and needs.  I recommended conducting the Practical Activities and Record of Practical Activities (SACs) on days that you would normally have practical lessons (double lessons if you have them).  Each SAC outcome should really be able to be completed in 3 x 50 or 60 minute lessons at the most. 
Food Studies: Unit 1 – Food Origins
Area of Study 1: Food around the world
	Headstart
	Topic
	Weekly Lessons
	Learning Tasks

	Headstart and/ or holiday homework
	Course Introduction and Overview

	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	
	
	
	
	
	
	

	Term One
	Topic
	Weekly Lessons
	Learning Tasks

	Week 1
	1.1.1 - Food Systems, Food Products and Food Practices 
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	30th Jan – 3rd Feb
	
	
	
	
	
	

	Week 2
	1.1.2 - Development of Food Systems, Cultures and Cuisines
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	6th Feb – 10th Feb
	
	
	
	
	
	

	Week 3
	1.1.3 - Early Development of Agricultural Systems
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	13th Feb - 17th Feb
	
	
	
	
	
	

	Week 4
	1.1.4 - Hunter-Gatherer Versus Early Agricultural Food Systems
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	20th Feb – 24th Feb
	
	
	
	
	
	

	Week 5
	1.1.5 - Global Spread of Food Production and the Growth of Trade
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	27th Feb– 3rd March
	
	
	
	
	
	

	Week 6
	1.1.6 - Industrialisation, Technologies and Globalisation
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	6th March – 10th March
	
	
	
	
	
	

	Week 7
	Catch-up or SAC Week 
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	14th March – 17th March
13th March Labour Day
	
	
	
	
	
	

	Week 8
	Catch-up or SAC Week 
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	20th March – 24th March
	
	
	
	
	
	

	Week 9
	Catch-up or SAC Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	27th March – 31st March
	
	
	
	
	
	


Area of Study 2: Food in Australia
	Term Two
	Topic
	Weekly Lessons
	Learning Tasks

	Week 10
	1.2.1 - Food Production and Consumption Among Victoria’s First Peoples
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	3rd April – 6th April
7th April is Good Friday
	
	
	
	
	
	

	Week 1
	1.2.2 - Challenges Encountered by First Non-Indigenous Settlers
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	24th Apr – 28th Apr
25th Apr – ANZAC Day
	
	
	
	
	
	

	Week 2
	1.2.3 – Food Production, Processing and Manufacturing Industries
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	1st May – 5th May
	
	
	
	
	
	

	Week 3
	1.2.4 – Patterns of Migration
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	8th May – 12th May
	
	
	
	
	
	

	Week 4
	1.2.5 - Characteristics of a Selected Cuisine in Australia
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	15th May – 19th May
	
	
	
	
	
	

	Week 5
	1.2.6 - Trends in Food Practices and Subcultures
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	22nd May – 26th May
	
	
	
	
	
	

	Week 6
	1.2.7 - Does Australia have its own cuisine?
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	29th May – 2nd Jun
	
	
	
	
	
	

	Week 7
	Catch-up, SAC or Exam Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	5th June – 9th Jun
	
	
	
	
	
	

	Week 8
	Catch-up, SAC or Exam Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	13th June – 16th June
12th June Kings Birthday
	
	
	
	
	
	

	Week 9
	Catch-up, SAC or Exam Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	19th June – 23rd June
	
	
	
	
	
	


Food Studies: Unit 2 – Food Makers
Area of Study 1: Australia’s Food Systems
	Term Three
	Topic
	Weekly Lessons
	Learning Tasks

	Week 1
	2.1.1 & 2.1.2 – Sustainability in the Australian Food System
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	10th July – 14th July
	
	
	
	
	
	

	Week 2
	2.1.3 & 2.1.4 – Primary production, food processing and manufacturing
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	17th July – 21st July
	
	
	
	
	
	

	Week 3
	2.1.5 – The Roles of the Food Service Sector
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	24th July – 28th July
	
	
	
	
	
	

	Week 4
	2.1.6 – Influences on Consumer Demands
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	31st Aug- 4th Aug
	
	
	
	
	
	

	Week 5
	2.1.7 & 2.1.8 – Developing new food products and evaluating foods
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	7th Aug – 11th Aug
	
	
	
	
	
	

	Week 6
	2.1.9 & 2.1.10 – Ensuring a safe food supply
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	14th Aug – 18th Aug
	
	
	
	
	
	

	Week 7
	Catch-up or SAC Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	21st Aug – 25th Aug
	
	
	
	
	
	

	Week 8
	Catch-up or SAC Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	28th Aug – 1st Sep
	
	
	
	
	
	


Area of Study 2: Food in Australia
	Term Four
	Topic
	Weekly Lessons
	Learning Tasks

	Week 9
	2.2.1 – Sensory, physiological, economic, social and health considerations
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	4th Sep – 8th Sep
	
	
	
	
	
	

	Week 10
	2.2.2 – Effective planning, management and decision making
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	11th Sep – 15th Sep
	
	
	
	
	
	

	Week 1
	2.2.3 – Designing and Adapting Recipes
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	2nd Oct – 6th Oct
	
	
	
	
	
	

	Week 2
	2.2.4 – Developing individual food skills in the home
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	9th Oct – 13th Oct
	
	
	
	
	
	

	Week 3
	2.2.5 – The Principles of heat transfer
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	16th Oct – 20th Oct
	
	
	
	
	
	

	Week 4
	2.2.6 – The Functional properties of food
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	23rd Oct – 27th Oct
	
	
	
	
	
	

	Week 5
	2.2.7 – From Domestic to Entrepreneurial
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	30th Oct – 3rd Nov
	
	
	
	
	
	

	Week 6
	Catch-up, SAC or Exam Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	6th Nov – 10th Nov
7th Nov Cup Day
	
	
	
	
	
	

	Week 7
	Catch-up, SAC or Exam Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	13th Nov – 17th Nov
	
	
	
	
	
	

	Week 8
	Catch-up, SAC or Exam Week
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	20th Nov – 24th Nov
	
	
	
	
	
	

	Week 9
	
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	27th Nov – 1st Dec
	
	
	
	
	
	

	Week 10
	
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	4th Dec – 8th Dec
	
	
	
	
	
	

	Week 11
	
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	11th Dec – 15th Dec
	
	
	
	
	
	

	Week 12
	
	Day & Period
	Day & Period
	Day & Period
	Day & Period
	

	18th Dec – 20th Dec
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