Unit 1- Outcome 2 - Topic 7
Exam Preparation
Multiple-Choice Questions (5 marks)
Choose the response that is correct or that best answers the question.
1. Australia may have had trouble developing its own cuisine because:       
a. The population of Australia is insignificant.
b. A large part of Australia is desert.
c. There is a significant diversity of cultures that contribute to the cuisine in Australia.
d. The climate and geography in Australia is unsuitable for growing food.
	The answer is not A. Every country can develop its own cuisine regardless of its population.
The answer is not B. Food can be grown throughout Australia, despite a large part of Australia consisting of desert. This food can contribute to the cuisine of the country.
The answer is C. The diversity of cultures that exists within Australia makes it challenging to develop a cuisine unique to Australia. 
The answer is not D. Food can be grown in Australia, regardless of climate and geography.


2. Fusion food is best described as:  
a. A food fad.
b. Food that combines features of two or more cuisines.
c. Food that can be prepared quickly using limited ingredients. 
d. Leftover food that is put on the same plate and served together.
	The answer is not A. A food fad is a change in food behaviour that is usually short-lived.
The answer is B. Food fusion cooking involves combining ingredients and cooking methods from different cuisines.
The answer is not B. Fusion food can be, but is not always, prepared using limited ingredients.
The answer is not D. This does not describe food fusion.


3. Asian ingredients have been in a lot of cuisine in Australia because:      
a. Asian countries are in proximity to Australia
b. There are many Asian immigrants in Australia
c. All Australians love Asian food 
d. A lot of Asian people visit Australia on holidays
	The most appropriate answer is B.





4. It is challenging to describe Australian cuisine because:
a. Many different cultures, including indigenous culture, have influenced cusine in Australia.
b. Australian chefs do not have enough knowledge about how to prepare indigenous ingredients 
c. The only food available has been brought here from other countries.
d. It’s not difficult to describe; anyone can list indigenous foods.
	The answer is A. Indigenous culture and the culture of many different immigrants have influenced cuisine in Australia. 
The answer is not B. Chefs are improving their knowledge about how to prepare indigenous ingredients but these are not really used in many homes in Australia.
The answer is not C. Indigenous foods have existed in Australia for thousands of years.
The answer is not D. Many Australians would struggle to list a range of indigenous foods.


5. Select the incorrect response:
Most of Australia’s iconic foods 
a. Use ingredients, preparation and cooking methods from other countries.
b. Are historically significant.
c. Use indigenous ingredients. 
d. Are available in commercial varieties.
	The answer is C. Most iconic foods of Australia do not include of indigenous ingredients.





Extended Respone Question (10 marks)
Question 1 (10 marks)
Discuss the following question, “Is there any such thing as distinctive Australian Cuisine?”
In your response:
· Define the term cuisine.
· Explain the factors that influence the development of cuisine in Australia.
· Provide examples of Australian cuisine.
· Discuss what you believe is distinctive Australian cuisine and justify your response.
	When something is distinctive, it shows particular characteristics unique to a person or place. Distinctive cuisine refers to ingredients, preparation, and cooking styles typical to a specific region and/or culture.
Various factors influence the development of distinctive cuisine in Australia. 
Firstly, the climate in Australia is diverse.  Foods and animals raised in southern Australia cannot always be able to be grown in central or northern Australia.  This means that the ingredients used in one part of Australia may be different from foods grown in other parts of Australia.  For example, lamb is more suited to farming in southern Australia as sheep cannot cope as easily in northern Australia due to their wool being too warm in hotter climates.  Plants like macadamia nuts can be grown in New South Wales and Queensland but are not suited to growing in Victoria.  The difference in climate results in different foods being produced in other parts of Australia.
The geography and landforms in Australia also influence the type of cuisine consumed.  People living along the coast would have greater access to seafood because they live near the sea compared to people living inland who might consume foods such as kangaroo that are more likely to be found inland.
The arrival of immigrants to Australia has also significantly influenced the type of cuisine consumed in Australia.  Many Chinese people arrived during the Goldfields, resulting in new cooking methods such as stir-frying and steaming being introduced to the British settlers. European immigrants who came before and after the World Wars also introduced foods such as olive oil and pasta to Australians. Around the 1970s, immigrants from India, Thailand, and Vietnam introduced Asian flavours such as curry and noodles to the Australian palate.  More recently, immigrants from Africa and the Middle East have further introduced different foods such as goat, pita bread, hommus, and various spices to Australians.  The result of these different cultures has meant that there is not really one typical Australian cuisine but rather a diverse range of cuisines that all represent the diverse cultures and nationalities in Australia.
Australians' renewed interest in our history and sustainability has also resulted in an interest in indigenous foods. While indigenous foods have been around for thousands of years, we have recently seen a surge in the number of people interested in these foods in Australia. They are appearing on restaurant menus and supermarket shelves more nowadays.  Kangaroo, macadamia nuts, river mint, and wattleseed are becoming a common ingredient to find in supermarkets and on restaurant menus. Indigenous foods are often included in a variety of cuisines.
Due to these factors, the cuisine found in Australia is highly diverse; however, despite where they live or what culture they come from, there is one common cooking method that most Australians use; the barbeque.  Many Australians cook their food using a barbeque, particularly in summer or when entertaining friends.  Regardless of whether they live by the sea or in the desert or are from Italy or Asia, many people in Australia cook their food using a barbeque.  Foods such as Turkish kebabs, Greek souvlakis, American burgers, German sausages, and English chops can all be cooked using the humble backyard barbeque.
There is no particular food or preparation method that is distinctively Australian.  Due to the diversity of the land, climate, and multiculturalism, Australians use a combination of foods from all different cultures, preparation, and cooking methods. However, we may have a distinctive cooking method. Whether it be for everyday meals or celebrations, many Australians seem to cook with a barbeque, which could be considered distinctively Australian cuisine.




 
Marking Scheme
	Mark 
	Level 
	Description

	10
	Very High
	· Very high standard of work.
· Very clear identification and explanation of key terms.
· Accurate, clear, and highly effective/relevant reference to stimulus throughout the response.
· Concise and well-structured response.
· Very comprehensive discussion the factors that influence the development of cuisine in Australia.
· Vast variety of examples of Australian cuisine provided in the response.
· Very comprehensive discussion that explains what distinctive Australian cuisine is and thorough justification of response. 

	8-9
	High
	1. High standard of work.
1. Clear identification and explanation of key terms.
1. Accurate, clear, and effective/relevant reference to stimulus throughout the response.
1. Well-structured response.
1. Thorough discussion of the factors that influence the development of cuisine in Australia.
1. Variety of examples of Australian cuisine provided in the response.
1. Thorough discussion that explains what distinctive Australian cuisine is and thorough justification of response.

	6-7
	Good/ Satisfactory
	1. Satisfactory level of work.
1. Identification and explanation of most key terms.
1. Relevant reference to stimulus in response.
1. Satisfactory structured response.
1. Good discussion of the factors that influence the development of cuisine in Australia.
1. Various examples of Australian cuisine provided in the response.
1. Good discussion that explains what distinctive Australian cuisine is and thorough justification of response.

	4-5
	Basic
	1. Basic level of work.
1. Identification and explanation of some key terms.
1. Some reference to stimulus in response.
1. Response lacks structure. 
1. Some discussion of the factors that influence the development of cuisine in Australia.
1. Some examples of Australian cuisine provided in the response.
1. Some discussion that explains what distinctive Australian cuisine is and thorough justification of response.

	2-3
	Very basic/ limited
	1. Very basic level of work.
1. Identification and explanation of very few key terms.
1. Lacks reference to stimulus in response.
1. Response lacks structure. 
1. Limited discussion of the factors that influence the development of cuisine in Australia.
1. Limited examples of Australian cuisine provided in the response.
1. Limited discussion that explains what distinctive Australian cuisine is and thorough justification of response.

	0-1
	Very limited
	1. Inadequate level of work.
1. Minimal, if any, identification and explanation of key terms.
1. Minimal, if any,  reference to stimulus in response.
1. Response lacks structure. 
1. Very limited discussion of the factors that influence the development of cuisine in Australia.
1. Very limited examples of Australian cuisine provided in the response.
1. Very limited discussion that explains what distinctive Australian cuisine is and thorough justification of response.

	0
	Inadequate 
	Does not address the question.

	NA
	No Response
	No written response provided.
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