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Agriculture in Education Initiative
An Educational Unit for Secondary Schools

Agriculture in Education  / Current Unit

Nuts

Level

9-10

Curriculum Area

Technologies

Print Resource
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Resource Description

In Year 9 and 10 students investigate and select from a range of technologies − materials,

systems, components, tools and equipment. They consider the ways characteristics and

properties of technologies can be combined to design and produce sustainable solutions to

problems for individuals and the community, considering society and ethics, and economic,

environmental and social sustainability factors. Students use creativity, innovation and enterprise

skills with increasing independence and collaboration.  

This unit of study will investigate the nutritional benefits of eating Nuts, a fact reported widely in

literature. It will provide students with the opportunity to investigate a nutrition challenge and use

design and technology to produce an innovative solution, using nuts as a main component.  
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Rationale

This resource material aims to help teachers and students in secondary schools investigate and

understand more about primary industries in Australia.  

The objectives of the educational resources are to:

Support Primary Industries Education Foundation Australia and its members in expanding

awareness about primary industries in Australia by engaging and informing teachers and

students about the role and importance of primary industries in the Australian economy,

environment and wider community.

Provide resources, which help build leadership skills amongst teachers and students in

communicating about Food Specialisations and primary industries in Australia.

Develop educational resources that can be used across Australia to provide

encouragement, information and practical teaching advice that will support efforts to teach

about Food Specialisations and the primary industries sector.

Demonstrate to students that everyone can consider careers in primary industries and along

the supply chain of Food Specialisation products.

Develop engaging learning programs using an inquiry process aligned with the Australian

Curriculum.

Develop in school communities, an integrated primary industries education program that

emphasises the relationship between food and fibre industries, individuals, communities, the

environment and our economy.

These educational resources are an effort to provide practical support to teachers and students

learning about Food Specialisations and primary industries in schools.

About the approach

Several key principles underpin the theoretical and practical application to this unit. Students are

guided to develop knowledge and understanding of:

factors that influence the design of products, services and environments to meet present

and future needs, and

the contribution of design and technology innovations and enterprise to society.
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Students are guided to develop process and production skills by:

investigating and defining needs or opportunities

generating, designing and communicating ideas for solutions

Producing and implementing solutions

Evaluating to judge success, and

Collaborating and managing the project.

Curriculum strands

Technologies: Knowledge and Understanding

ACTDEK044 - Investigate and make judgments on the ethical and sustainable production and

marketing of food and fibre 

ACTDEK045 - Investigate and make judgments on how the principles of food safety,

preservation, preparation, presentation and sensory perceptions influence the creation of food

solutions for healthy eating

Skills and Processes 

ACTDEP051 - Evaluate design ideas, processes and solutions against comprehensive criteria for

success recognising the need for sustainability

Other capabilities and priorities

Literacy

Numeracy

Information and communication technology capability

Critical and creative thinking

Personal and social capability

Ethical understanding

Intercultural understanding.

Using the unit
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This unit can be used in a number of ways. It will be of most benefit to teachers who wish to

implement the sustained sequence of activities that follow the learning experiences around the

content descriptors in Year 9/10 Technologies in the Australian Curriculum.

You may add to or complement the suggested activities with ideas of your own activities or

investigations.

The resources have been designed as a hyperlinked unit. This is to provide you with a digital

format for your class’s use on a website or wiki or provide them on your interactive whiteboard.

We encourage you to explore ways in which the content can be adjusted to the context in which

you are working.

Resource sheets are provided for some activities. Most are for photocopying and distribution to

students.

The resource sheets are designed to assist teachers to facilitate learning without having to access

a range of other resources.

Resourcing the unit

The resources suggested are on the whole, general rather than specific. Schools and the

contexts in which they exist vary widely as does the availability of some resources – particularly in

remote areas. There is a strong emphasis in the unit on gathering information and data; research

and observations also feature strongly as these methods develop important skills and ensure that

the exploration of the topics are grounded in a relevant context.

Some YouTube and online videos in addition to Internet based resources are suggested in the

unit. You will need to investigate what is available in your school.

Industry Contacts

Nuts for Life https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)

Assessment
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The unit provides an opportunity for a range of knowledge and understanding and skills and

processes to be observed. Students have the option to conduct a Project based Assessment.

Rather than being a task carried out at the end of the unit, assessment is viewed as integral to the

entire unit sequence. Each activity should be regarded as a context for assessment of student

learning. When planning and implementing the unit of work make clear decisions on what you will

focus on in assessing learning. The unit provides an opportunity for a range of skills and

understandings to be observed. We encourage you to devise an assessment plan or assessment

rubric that features areas to be assessed over subsequent lessons. In planning for assessment,

student learning in the following areas can be considered:

Understandings about the topic.

Development of skills.

Exploration and clarification of values.

Use of language in relation to content.

Ability to use and critically analyse a range of texts.

Ability to analyse and solve problems.

Ability to interpret information, perceive its meaning and significance, and use it to complete

real-world tasks.

Ability to work cooperatively with others.

Approach to learning (independence, confidence, participation and enthusiasm).

For this unit, the following understandings are provided to assist teachers in planning for

assessment. Assessment strategies Each stage in the inquiry sequence provides information

about student learning. This unit contains a ‘Student Task’ which is well suited for assessment as

it is the summation of the work undertaken by the students in the unit. Work samples should be

retained for this purpose.

Length of Unit

8 lessons depending on whether practical production is included on campus.

Learning Sequence

Learning

Experience

Activities

 
Students will:

Summary
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1  

1x60min lesson

 

- revise the importance of healthy

eating for teenagers 

- complete a quick quiz to identify

knowledge of nuts, their contribution

to health and ascertain class

consumption of nuts on a regular

basis 

- investigate the supply chain for

Nuts to gain understanding of the

importance of nuts to Australia’s

agricultural industry 

- complete close reading activity on

‘Nuts – the big fat myth’ and

respond to the questions provided 

2  

1x60min lesson

 

- examine the Assessment Project to

be worked on progressively  

- investigate the factors of

technologies (social, ethical and

sustainable factors) that influence

decisions 

- identify the features of technologies

(equipment and tools available, skill

level, preparation techniques,

ingredients, time and WHS) that

influence decisions.

3 

1x60min lesson

 

- examine in detail the nutritional

value of Nuts
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4 

1x60min lesson

 

- define the product needs by

developing a Criteria for success

table for evaluating the recipes 

- evaluate the opportunity for food

specialisation using nuts to promote

healthy eating by researching recipes

that can be produced using nuts 

+ Breakfast 

+ Lunch 

+ Dinner 

- identify preparation techniques in

these recipes. 

- evaluate the suitability of recipes for

a specific nutrition market – teens 

- generate designs for healthy

recipes using nuts



28/11/2018 PIEFA | Yr 9-10 NUTS

http://primezone.edu.au/resources/YR9-10-NUTS.html 8/34

5 

1x60min lesson

- revise WHS guidelines when

working in a food production

environment by identifying risks; e.g.

knife handling, electricity, heat and

water 

- discuss guidelines for working

responsibly, co-operatively and

ethically on design projects 

- work in a small group to produce

products from the recipes selected

- conduct a sensory evaluation of

products 

- use a Strengths and Weaknesses

table to assess uncertainty and risk

in relation to long-term health of

consuming this recipe on a regular

basis 

- suggest modifications to improve

the products.
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6 

1x60min lesson

 

- work in a small group to produce

the modified products from the

recipes selected 

- conduct a sensory evaluation of

products 

- use a Strengths and Weaknesses

table to assess uncertainty and risk

in relation to long-term health of

consuming this recipe on a regular

basis. 

- suggest improvements 

- decide on the best recipes for the

on-line recipe book. Justify this

decision. 

- evaluate the suitability of the

recipes by referring to the Criteria for

success
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7-8 

2x60min lesson

 

- complete the Design project by: 

+ explaining factors that influence

the design of products 

+ explaining how the features of

technologies impact on designed

solutions 

+ evaluating the opportunities for

food specialisation, using nuts as a

solution to meet the needs of the

consumer 

+ investigating product needs and

developing a Criteria for success

table 

+ generating designs for products 

+ collaborating and managing the

production environment during the

design process 

+ producing a healthy meal that

includes nuts 

+ evaluating the process and

product using the Criteria for

success.

Teacher Background Information

According to 2016 Consumer Insights research commissioned by Nuts for Life, 95% of

Australians do not eat a handful of nuts a day and the number one health-related reason is

because they are concerned about nuts’ fat and kilojoule content and their potential to cause

weight gain.

Nuts are a nutrient-dense, whole food that plays an important role in healthy diets to help protect

against chronic disease and manage body weight. Yet according to the market research,

Australians – including some health professionals – are confused about the role nuts can play in
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weight management diets. The report, ‘Nuts and The Big Fat Myth’, considers evidence spanning

the last 24 years on nuts and their impact on weight – including weight management in diets

designed to achieve other outcomes, such as lowering cholesterol or stabilising blood glucose.

Compared with non-nut eaters, those who eat nuts:

tend to have a lower body mass index (BMI)

Are less likely to gain weight over time

tend to have better diet quality

have less incidence of chronic disease and

have reduced cardiovascular disease and all cause mortality.

In 2015, Nuts for Life commissioned a systematic literature review to assess the impact of nuts on

heart health parameters and to determine if weight change affects these results. The researchers

found that regular nut consumption as part of a healthy, balanced diet contributes to heart health

without causing weight gain. While the exact amount of nuts needed to generate the best results

has not been calculated, the assessed studies used around 20-120grams of nuts a day.

Research also shows including nuts in energy-controlled diets can result in weight loss. With

nearly two thirds of adults and a quarter of Australian children overweight or obese – a condition

fundamentally linked to poor food choice and a lack of exercise, it is essential that we encourage

Australians to base their food choices on nutrient-rich, whole foods. It’s these foods that should

be eaten more often including fruits, vegetables, mushrooms, wholegrains, legumes, seeds and

nuts.

Why dietitians are nuts about nuts?

Like all plant foods, nuts are a good source of antioxidants and a range of vitamins and minerals. 

They also have high levels of the healthy fats (mono and polyunsaturated fats) and low levels of

the unhealthy fats (saturated fats). 

Nuts are also a good source of fibre and have a low Glycaemic Index (GI) which means they will

help keep you fuller for longer. 

Nuts contain around 10 to 20% protein, a similar amount to that found in eggs. They sit alongside

meat and eggs in the Australian Guide to Healthy Eating as they share similar nutrient profiles. So,

nuts can be a good source of protein for vegetarians and vegans.

Which nuts are the healthiest? 

Plain, unsalted nuts are the best choices. Save salted nuts for special occasions as they are high

in sodium and nuts that are commercially roasted can be high in added fats, cancelling out the
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positive benefits of including nuts in your diet. Nuts are delicious and tasty on their own, but if you

want to try something different, dry roast your nuts at home with a light dusting of turmeric or a

sprinkling of rosemary.

How many nuts should I eat? 

Because nuts are naturally high in healthy fats, they will add to your energy intake. So, for good

health you should eat nuts in moderation. This means about one serve of nuts per day as part of

a healthy diet.

A serve of nuts is about 1/3 of a cup or 30g, which is equal to:

20 almonds

10 Brazil nuts

15 cashews

4 chestnuts

20 hazelnuts

15 macadamias

15 pecans

2 tablespoons pine nuts

60 pistachios in shells for 30g of kernels

10 whole walnuts or 20 walnut halves

A small handful of mixed nuts.

The Heart Foundation states that nuts are an important part of a heart-healthy eating pattern.

They’re a good source of healthier fats, and regular consumption of nuts is linked to lower levels

of bad (LDL) and total blood cholesterol. So, include a handful (30g) every day! Add them to

salads, yoghurt or your morning cereal.

References: 

https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/) 

https://daa.asn.au/smart-eating-for-you/smart-eating-fast-facts/food-and-food-products/why-

dietitians-are-nuts-about-nuts/ (https://daa.asn.au/smart-eating-for-you/smart-eating-fast-

facts/food-and-food-products/why-dietitians-are-nuts-about-nuts/) 

https://www.heartfoundation.org.au/healthy-eating/food-and-nutrition/fats-and-

cholesterol/monounsaturated-and-polyunsaturated-omega-3-and-omega-6-fats

(https://www.heartfoundation.org.au/healthy-eating/food-and-nutrition/fats-and-

cholesterol/monounsaturated-and-polyunsaturated-omega-3-and-omega-6-fats)
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Learning Experience 1

This learning experience will allow students to gain an understanding of the consumer

consumption of nuts, importance of Australia’s nut industry and the contribution of nuts to current

and future health.

Lesson Outcomes 

Students will:

revisit the concept of healthy eating

contribute to a quick quiz on knowledge of nuts and consumption and discuss the results

investigate the supply chain for nuts

complete a reading activity ‘Nuts – the Big Fat Myth’ and respond to questions.

Teacher background

The behavioural patterns of adolescents (ages 10 to 17) established during this developmental

period helps determine young people’s current health status and their risk for developing chronic

diseases during adulthood. Although adolescence is generally a healthy time of life, some

important health and social problems, such as nutrition and weight conditions and corresponding

mental health, either start or peak during these years. 

https://www.healthypeople.gov/2020/topics-objectives/topic/Adolescent-Health

(https://www.healthypeople.gov/2020/topics-objectives/topic/Adolescent-Health)

With nearly two thirds of adults and a quarter of Australian children overweight or obese – a

condition fundamentally linked to poor food choice and a lack of exercise, it is essential that we

encourage Australians to base their food choices on nutrient-rich, whole foods. It’s these foods

that should be eaten more often – fruits and vegetables, wholegrains, legumes, nuts and seeds.

According to 2016 Consumer Insights research commissioned by Nuts for Life, 95% of

Australians do not eat a handful of nuts a day and the number one health-related reason is

because they are concerned about nuts’ fat and kilojoule content and their potential to cause

weight gain. However, in 2015, Nuts for Life researchers found that regular nut consumption as

part of a healthy, balanced diet contributes to heart health without causing weight gain.

Nuts are a nutrient-dense, whole food that plays an important role in healthy diets to help protect

against chronic disease and manage body weight. Yet according to the market research,

Australians – including some health professionals – are confused about the role nuts can play in

weight management diets.
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Worksheet 1 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 1 Worksheet 1 .pdf)

Worksheet 2 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 1 Worksheet 2.pdf)

PowerPoint 1 (pdf/Nuts/Yr9-10/Yr 9-10 PP1 Learning Experience 1 Introduction .pptx)

Compared with non-nut eaters, those who eat nuts:

- Tend to have a lower body mass index (BMI) - Are less likely to gain weight over time -

Tend to have better diet quality - Have less incidence of chronic disease - Have reduced

cardiovascular disease and all-cause mortality .

‘Nuts and The Big Fat Myth’ is a report from 2012 which considered evidence spanning the

previous 24 years on nuts and their impact on weight – including weight management in diets

designed to achieve other outcomes, such as lowering cholesterol or stabilising blood glucose.

This report addresses the major barrier to nut consumption by Australians – the myth that nuts

make you overweight.

Many of the tree nuts sold in Australia are Australian grown, but some are imported. Tree nuts

include almonds, brazil nuts, cashews, chestnuts, hazelnuts, macadamias, pecans, pine nuts,

pistachios and walnuts. Regions where each type of nut is grown is available at

https://www.nutsforlife.com.au/about-us/where-tree-nuts-are-grown/

(https://www.nutsforlife.com.au/about-us/where-tree-nuts-are-grown/)

https://www.nutsforlife.com.au/wp-content/uploads/pdf/major-
reports/Nuts_Weight%20Report_2016_20pp%20low%20res%20FINAL%20APPROVED.pdf
(https://www.nutsforlife.com.au/wp-content/uploads/pdf/major-
reports/Nuts_Weight%20Report_2016_20pp%20low%20res%20FINAL%20APPROVED.pdf)
References: 

https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)

Equipment 

Print Worksheet 1 and 2

Set up Powerpoint presentation

Lesson steps

1. Brainstorm to revise the importance of healthy eating for teenagers.

2. Powerpoint 1 – Introduction Slide 2. Students will respond the questions on Worksheet 1,

Task 1.

3. Record results with the students to determine the current trend for consumer consumption

of nuts.



28/11/2018 PIEFA | Yr 9-10 NUTS

http://primezone.edu.au/resources/YR9-10-NUTS.html 15/34

back to top

4. Refer to Powerpoint 1 Slide 3 to compare class results to research. Do the class results

correlate? Worksheet 1, Task 2. Discuss reasons for this.

5. Refer to Powerpoint Slide 4 - briefly discuss the reasons for including nuts in a healthy diet.

Worksheet 1, Task 3.

6. Unscramble the letters to gain knowledge of the names of tree nuts available in Australia -

Worksheet 1, Task 4.

7. Refer to Powerpoint Slide 5. Discuss why nuts are important to Australia’s agricultural

industry - Worksheet 1, Task 5.

8. Students to log on to https://www.nutsforlife.com.au/about-us/where-tree-nuts-are-grown/

to see where nuts are grown in Australia - Worksheet 1, Task 6.

9. Read the article ‘Nuts – the Big Fat Myth’ and answer the questions to ascertain the role of

nuts in a healthy diet - Worksheet 2. Complete for homework.

Supporting resources 

Where tree nuts are grown 

https://www.nutsforlife.com.au/about-us/where-tree-nuts-are-grown

(https://www.nutsforlife.com.au/about-us/where-tree-nuts-are-grown)

Nuts – the Big Fat Myth 

https://www.nutsforlife.com.au/wp-content/uploads/pdf/major-

reports/Nuts_Weight%20Report_2016_20pp%20low%20res%20FINAL%20APPROVED.pdf

(https://www.nutsforlife.com.au/wp-content/uploads/pdf/major-

reports/Nuts_Weight%20Report_2016_20pp%20low%20res%20FINAL%20APPROVED.pdf)

Nuts for Life https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)

Learning Experience 2

Lesson Overview

This learning experience will allow students to gain an overview of the assessment project to be

undertaken in this unit, revise knowledge related to learning in Design and Technologies and

investigate the factors and features of technologies that impact on design decisions made by

people working in design and technologies occupations.

Lesson Outcomes 

Students will:
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gain an understanding of the Design Challenge

revisit the Design Process

investigate factors - social, ethical and sustainable - that impact on design decisions

investigate the features of technologies - aesthetics, cost, time, ingredients, equipment and

tools, techniques and processes - that influence the design of products when making

design decisions.

apply this knowledge to create a ‘mind map’ explaining the factors and features impacting

on this Design Challenge.

Teacher background 

Definition of nuts: 

According to the Australian Dietary Guidelines,

a nut is a simple dry fruit with one or two seeds in which the ovary wall becomes very hard

(stony or woody) at maturity, and where the seed remains attached or fused with the ovary

wall. Any large, oily kernel found within a shell and sed in food may be regarded as a nut.

Examples include almonds, brazil nuts, cashews, chestnuts, hazelnuts, macadamias,

pecans, pistachios, pine nuts and walnuts.

The term ‘nut’ is applied to many seeds that are not botanically true nuts. These may

include cape seed, caraway, chia, flaxseed, linseed, passionfruit, poppy seed, pepita or

pumpkin seed, sesame seed and sunflower seed.

Although the peanut is technically a legume, the nutritional composition of the peanut is

close to that of tree nuts, and there is research showcasing peanuts health benefits.

www.eatforhealth.gov.au (http://www.eatforhealth.gov.au)

Design and Technologies 

Learning in Design and Technologies builds on concepts, skills and processes developed in earlier

years, and teachers will revisit, strengthen and extend these as needed. In Year 9 and 10

students use design and technologies knowledge and understanding, processes and production

skills and design thinking to produce designed solutions to identified needs or opportunities of

relevance to individuals and regional and global communities. Students work independently and

collaboratively.

By the end of Year 10, students explain how people working in design and technologies

occupations consider factors that impact on design decisions and the technologies used to

produce products, services and environments. They identify the changes necessary to designed
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solutions to realise preferred futures they have described. When producing designed solutions for

identified needs or opportunities, students evaluate the features of technologies and their

appropriateness for purpose for one or more of the technologies contexts.

Students create designed solutions for one or more of the technologies contexts based on a

critical evaluation of needs or opportunities. They establish detailed criteria for success, including

sustainability considerations, and use these to evaluate their ideas and designed solutions and

processes. They create and connect design ideas and processes of increasing complexity and

justify decisions. Students communicate and document projects, including marketing for a range

of audiences. They independently and collaboratively apply sequenced production and

management plans when producing designed solutions, making adjustments to plans when

necessary. They select and use appropriate technologies skilfully and safely to produce high-

quality designed solutions suitable for the intended purpose.

Knowledge, understanding and skills in each subject are presented through two related strands: 

Knowledge and understanding 

Processes and production skills. 

Table 1 outlines the focus of knowledge, understanding and skills across the Technologies

learning area Foundation – Year 10.

Teachers can select technologiesspecific content from the Knowledge and understanding strand

and students can apply skills from the Processes and production skills strand to that content.
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Go to Australian Curriculum Yr 9-10 Band Description (https://www.australiancurriculum.edu.au/f-

10-curriculum/technologies/design-and-technologies/?

year=12977&strand=Design+and+Technologies+Knowledge+and+Understanding&strand=Desig

n+and+Technologies+Processes+and+Production+Skills&capability=ignore&capability=Literacy&c

apability=Numeracy&capability=Information+and+Communication+Technology+%28ICT%29+Ca

pability&capability=Critical+and+Creative+Thinking&capability=Personal+and+Social+Capability&c

apability=Ethical+Understanding&capability=Intercultural+Understanding&priority=ignore&priority=

Aboriginal+and+Torres+Strait+Islander+Histories+and+Cultures&priority=Asia+and+Australia%E2

%80%99s+Engagement+with+Asia&priority=Sustainability&elaborations=true&elaborations=false

&scotterms=false&isFirstPageLoad=false)

Mind maps A mind map is a diagram used to visually organize information. A mind map is

hierarchical and shows relationships among pieces of the whole. It is often created around a

single concept, drawn as an image in the centre of a blank page, to which associated

representations of ideas such as images, words and parts of words are added. Major ideas are

connected directly to the central concept, and other ideas branch out from those major ideas.

Examples of Mind maps are available at 

https://www.australiancurriculum.edu.au/resources/work-samples/portfolios/design-and-

technologies-above-satisfactory-years-9-and-10/?searchTerm=technologies#dimension-content

(https://www.australiancurriculum.edu.au/resources/work-samples/portfolios/design-and-

technologies-above-satisfactory-years-9-and-10/?searchTerm=technologies#dimension-content)

Videos  

Design and Technologies overview (7min14) Teaching and Learning in South Australia 

https://www.bing.com/videos/search?

q=design+and+technologies+curriculum&&view=detail&mid=8F1AACEDE7C38F4DD92E8F1AAC

EDE7C38F4DD92E&&FORM=VRDGAR (https://www.bing.com/videos/search?

q=design+and+technologies+curriculum&&view=detail&mid=8F1AACEDE7C38F4DD92E8F1AAC

EDE7C38F4DD92E&&FORM=VRDGAR)
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Worksheet 3 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 2 Worksheet 3
PROJECT.pdf)

Worksheet 4 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 2 Worksheet 4 Factors.pdf)

Worksheet 5 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 2 Worksheet 5 Mind
Map.pdf)

PowerPoint 2 (pdf/Nuts/Yr9-10/Yr 9-10 PP2 Learning Experience 2 Design
decisions.pptx)

Design and Technologies – an introduction ACARA (6mins13)

https://www.bing.com/videos/search?

q=design+and+technologies+curriculum&&view=detail&mid=84FA82F7E6B93587440984FA82F7

E6B935874409&&FORM=VRDGAR (https://www.bing.com/videos/search?

q=design+and+technologies+curriculum&&view=detail&mid=84FA82F7E6B93587440984FA82F7

E6B935874409&&FORM=VRDGAR)

References: 

Nuts for Life 

https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)

Go to Australian Curriculum Yr 9-10 Band Description (https://www.australiancurriculum.edu.au/f-

10-curriculum/technologies/design-and-technologies/?

year=12977&strand=Design+and+Technologies+Knowledge+and+Understanding&strand=Desig

n+and+Technologies+Processes+and+Production+Skills&capability=ignore&capability=Literacy&c

apability=Numeracy&capability=Information+and+Communication+Technology+%28ICT%29+Ca

pability&capability=Critical+and+Creative+Thinking&capability=Personal+and+Social+Capability&c

apability=Ethical+Understanding&capability=Intercultural+Understanding&priority=ignore&priority=

Aboriginal+and+Torres+Strait+Islander+Histories+and+Cultures&priority=Asia+and+Australia%E2

%80%99s+Engagement+with+Asia&priority=Sustainability&elaborations=true&elaborations=false

&scotterms=false&isFirstPageLoad=false)

Australian curriculum work samples 

https://www.australiancurriculum.edu.au/resources/work-samples/portfolios/design-and-

technologies-above-satisfactory-years-9-and-10/?searchTerm=technologies#dimension-content

(https://www.australiancurriculum.edu.au/resources/work-samples/portfolios/design-and-

technologies-above-satisfactory-years-9-and-10/?searchTerm=technologies#dimension-content)

 
 
 
 

Equipment 
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1. Print Worksheets 3, 4, 5

2. Set up Powerpoint Presentation 2

3. Check video links are available currently

Lesson steps 

1. Read the assessment project (Worksheet 3) to gain an understanding of the Design

Challenge; Powerpoint Presentation 2, Slide 2

2. Establish that as a nutritionist with Nuts for Life, students must include nuts in the recipes

selected. Define the term nuts; Powerpoint Presentation 2, Slide 3.

3. Revisit the Design Process; Powerpoint Presentation 2, Slide 4.

4. Examine, in detail, the steps involved in this project Powerpoint Presentation 2, Slide 5.

5. Explain the term ‘mind map’ and show an example; Powerpoint Presentation 2, Slides 6

and 7.

6. Establish why designers need to change our food system by watching the video clip

Powerpoint Presentation 2, Slide 8.

7. Think, Pair, Share activity (Worksheet 4). In a team of two, brainstorm the changes that may

have to be considered for recipes that are available currently to meet this design challenge.

List these. Share with another pair, adding to your list, then share with another group of four

to produce a comprehensive list.

8. Revise the factors - social, ethical and sustainable - that impact on design decisions.

Discuss the Social factors Powerpoint Presentation 2, Slide 9.

9. Investigate the factors, ethical and sustainable, that impact on design decisions by watching

video clips and through class discussion Powerpoint Presentation 2, Slides 10 - 15.

Summarise these factors on Worksheet 4.

10. View the poster ‘Eight Simple Steps to Sustainability’ and discuss how this information may

be applied to the project task. Powerpoint Presentation 2; Slide 16.

11. Revise the features of technologies (aesthetics, cost, time, ingredients, equipment and

tools, techniques and processes), that influence the design of products when making

design decisions. Summarise these on Worksheet 4.

12. Complete Part 1 Project. Investigate further the factors and features of technologies to

create a ‘mind map’ explaining the factors and features impacting on this design challenge -

Worksheet 5.

Supporting resources 

Videos (Please check availability before lesson delivery)  

Why do we need to change our food system?(3min46) 
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https://www.bing.com/videos/search?

q=ETHICAL+FACTORS+TO+CONSIDER+WHEN+PRODUCING+FOOD+AUSTRALIA&&view=det

ail&mid=224EFBCA28CEBA153377224EFBCA28CEBA153377&&FORM=VDRVRV

(https://www.bing.com/videos/search?

q=ETHICAL+FACTORS+TO+CONSIDER+WHEN+PRODUCING+FOOD+AUSTRALIA&&view=det

ail&mid=224EFBCA28CEBA153377224EFBCA28CEBA153377&&FORM=VDRVRV) 

Australian Youth Movement (1min16) 

https://www.bing.com/videos/search?

q=food+sustainability+in+australia&&view=detail&mid=1E55BA58626F1C6C77731E55BA58626F

1C6C7773&&FORM=VDRVRV (https://www.bing.com/videos/search?

q=food+sustainability+in+australia&&view=detail&mid=1E55BA58626F1C6C77731E55BA58626F

1C6C7773&&FORM=VDRVRV)  

Food wastage footprint (3min15) 

https://www.bing.com/videos/search?

q=Videos+About+Sustainability&&view=detail&mid=34F31241A9ABE2F1711C34F31241A9ABE2

F1711C&&FORM=VDRVRV (https://www.bing.com/videos/search?

q=Videos+About+Sustainability&&view=detail&mid=34F31241A9ABE2F1711C34F31241A9ABE2

F1711C&&FORM=VDRVRV)  

Sustainability explained (2min) 

https://www.bing.com/videos/search?

q=8+simple+steps+to+sustainability&&view=detail&mid=0F69CC2A4B8136902D5F0F69CC2A4

B8136902D5F&&FORM=VRDGAR (https://www.bing.com/videos/search?

q=8+simple+steps+to+sustainability&&view=detail&mid=0F69CC2A4B8136902D5F0F69CC2A4

B8136902D5F&&FORM=VRDGAR)  

Reduce, reuse, recycle (1min40) 

https://www.bing.com/videos/search?

q=reuse+reduce+recycle&&view=detail&mid=C29DE1FF4B74FCB5D7EEC29DE1FF4B74FCB5D

7EE&&FORM=VDRVRV (https://www.bing.com/videos/search?

q=reuse+reduce+recycle&&view=detail&mid=C29DE1FF4B74FCB5D7EEC29DE1FF4B74FCB5D

7EE&&FORM=VDRVRV)  

Sustainability Food Miles (3min) 

https://www.bing.com/videos/search?

q=Food+miles+australia&&view=detail&mid=1DAAE00BFDA1D87A77DA1DAAE00BFDA1D87A7

7DA&&FORM=VDRVRV (https://www.bing.com/videos/search?

q=Food+miles+australia&&view=detail&mid=1DAAE00BFDA1D87A77DA1DAAE00BFDA1D87A7

7DA&&FORM=VDRVRV)  
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Websites 

Australian Dietary Guidelines 

https://www.eatforhealth.gov.au/guidelines/australian-guide-healthy-eating

(https://www.eatforhealth.gov.au/guidelines/australian-guide-healthy-eating)  

Free mind map makers available at  

https://www.nchsoftware.com/chart/index.html (https://www.nchsoftware.com/chart/index.html) 

https://www.canva.com/graphs/mind-maps/ (https://www.canva.com/graphs/mind-maps/)

Learning Experience 3

Lesson Overview

This learning experience will examine further a major factor impacting on the design challenge, the

nutritional value of nuts, and evaluate the opportunity for food specialisation using nuts to

promote healthy eating.

Lesson Outcomes 

Students will:

1. Gain understanding of the nutritional needs of teenagers

2. Examine the nutritional value of nuts and their impact on current and future health

Teacher background

Teen Nutrition 

Good nutrition is critical during teenage years to support healthy growth and development. A

healthy diet needs to meet the changing nutritional needs of a growing teen and, importantly,

helps prepare them for a lifetime of healthy eating behaviours. Teenage years are a critical period

of growth and development, so good nutrition is essential. During adolescence, the need for most

nutrients including energy, protein, vitamins and minerals increases. Appetite often increases, so

it’s key to have plenty of healthy foods on offer. As teens gain more independence, it can also be

tempting to eat more energy dense snack foods and fast foods that are high in fat, sugar and salt

and low in other more important nutrients.

The best way to ensure teens are getting all the nutrients they need, is to eat mainly from the core

food groups:

Plenty of different vegetables, including legumes/beans
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Fruit

Grain (cereal) foods, mostly wholegrain and/or high fibre varieties, such as breads, cereals,

rice, pasta, noodles, polenta, couscous, oats, quinoa and barley

Lean meats and poultry, fish, eggs, tofu, nuts and seeds and legumes/beans

Milk, yoghurt, cheese and/or their alternatives, mostly reduced fat

Australian Dietary Guidelines 

https://www.eatforhealth.gov.au/guidelines/australian-dietary-guidelines-1-5

(https://www.eatforhealth.gov.au/guidelines/australian-dietary-guidelines-1-5 ) 

The Australian Dietary Guidelines also recommend limiting foods containing saturated fat, added

salt, added sugars and alcohol. What nutrients do nuts provide?

Like other plant foods, nuts provide a range of beneficial nutrients, essential for good health. They

are rich sources of healthy monounsaturated and polyunsaturated fats; contain moderate

amounts of protein; and contribute fibre.

Nuts also provide a wide range of essential nutrients, including several B group vitamins (including

folate), vitamin E, calcium, iron, zinc, potassium and magnesium; antioxidant minerals (selenium,

manganese and copper), plus other phytochemicals such as antioxidant compounds (flavonoids

and resveratrol) and plant sterols.

Nuts are also naturally low in sodium, contain potassium and most contain some carbohydrate in

the form of natural sugars. Chestnuts are different in that they are rich in low glycaemic index

carbohydrates and are low in fat making their composition more like a grain than a tree nut.

Is there a nutritional difference between raw and roasted nuts? 

There is little difference in the nutrient content of raw and roasted nuts. Nuts can be oil or dry

roasted, but nuts are so dense, that they are unable to absorb much oil i.e. they only absorb

approximately 2-5% of the oil they are cooked in. Roasting reduces the water content of nuts,

concentrating the nutrients, but also reduces the concentration of several B group vitamins as

they are not heat stable.

If you like the taste of roasted nuts, but want to reduce your salt intake, choose unsalted roasted

nuts and leave the salted ones for special occasions only.

Are nuts good for heart health? 

Yes. Studies show that enjoying about 30g (a handful) of nuts per day may reduce the risk of

developing heart disease by 30-50% and reduce the risk of death from heart disease by around

20%. Eating an average of 67g (two handfuls) of nuts a day can also help improve cholesterol.
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Nuts contain a variety of nutrients and other bioactive substances that work together to achieve

this heart protective effect. 

These include:

Health-promoting monounsaturated and polyunsaturated fats that help regulate blood

cholesterol

Fibre and plant sterols that help reduce cholesterol re-absorption from the gut

Arginine (an amino acid which is converted to nitric oxide in the body) which helps keep

blood vessels elastic, thereby reducing the risk of atherosclerosis (hardening of the arteries)

Antioxidant vitamins and minerals, e.g. vitamin E, copper, manganese, selenium and zinc,

and other antioxidant compounds such as flavonoids and resveratrol that reduce oxidation

and inflammation

Naturally low sodium and high potassium levels which assist in maintaining healthy blood

pressure.

Do nuts affect the risk of developing type 2 diabetes? 

Nuts may reduce the risk of developing type 2 diabetes. Studies have shown that eating a 30g

handful of nuts at least four times a week reduces the risk of developing type 2 diabetes by 13-

27%, compared to eating fewer or no nuts. This effect is attributed at least partly to the high

levels of monounsaturated and polyunsaturated fats found in nuts, which (in addition to their

positive effects on blood cholesterol) are believed to enhance insulin sensitivity.

Nuts can also benefit people with type 2 diabetes, as they help reduce the overall glycaemic index

of the diet. When added to meals rich in carbohydrate, nuts slow the passage of the meal

through the gut and reduce blood glucose levels following the meal. The phytochemicals found in

nut skins may slow carbohydrate digestion.

Nuts can also help reduce the risk of developing Metabolic Syndrome – a cluster of metabolic

measures that if left untreated, can lead to type 2 diabetes, heart disease and hypertension (high

blood pressure).

Can nuts help to control weight? 

A small handful of nuts (30–50g) each day is not associated with a weight gain and may in fact

help reduce the risk of obesity. There are several mechanisms by which nuts help manage weight:

The healthy fats, protein and fibre in nuts can help you feel fuller, which helps to control

appetite and satisfy hunger

Some of the fat is trapped in the fibrous structure of the nut, so it passes through the body

rather than being absorbed
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Nuts can increase energy expenditure by approximately 10%.

What about nut allergies? 

Nut allergies are a major concern for a small proportion of the population, and as there is no cure,

total avoidance of the allergen is the only management. People can be allergic to:

one or more of the tree nuts

peanuts only

both tree nuts and peanuts

For more information on managing tree nut allergy, download this Allergy and Anaphylaxis

Australia reviewed fact sheet http://www.nutsforlife.com.au/wp-content/uploads/2014/12/Nuts-

and-allergy-facts-LR.pdf or visit http://www.allergyfacts.com.au

(http://www.nutsforlife.com.au/wp-content/uploads/2014/12/Nuts-and-allergy-facts-LR.pdf or

visit http://www.allergyfacts.com.au) 

What other health benefits do nuts provide? 

Regular nut consumption has also been linked to a host of other health benefits including:

Reducing the risk of gall stones

Reducing age-related macular degeneration (which can lead to blindness)

Maintaining bone health

Slowing brain aging

Reducing cancer risk

Living longer.

How many nuts should you eat? 

The 2013 Australian Dietary Guidelines state that a serve of nuts is 30g. Much research has also

confirmed that at least 30g of nuts a day is beneficial to health. 

A healthy daily intake of 30g of nuts is equivalent to:

a small handful

20 almonds

4 chestnuts

20 hazelnuts

15 macadamias

15 pecans

2 tablespoons of pine nuts

30 pistachio kernels

10 walnut halves (i.e. 5 whole walnuts)

officeassistantpief
Sticky Note
This should be already deleted, but please check
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Worksheet 6 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 3 Worksheet 6 Nutrition.pdf)

Worksheet 6 Answers (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 3 Worksheet 6
Nutrition Answers.pdf)

PowerPoint 3 (pdf/Nuts/Yr9-10/Yr 9-10 PP3 Learning Experience 3 Nutrition.pptx)

https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)
The Heart Foundation states that nuts are an important part of a heart-healthy eating pattern.

They’re a good source of healthier fats, and regular consumption of nuts is linked to lower levels

of bad (LDL) and total blood cholesterol. So, include a handful (30g) every day! Add them to

salads, yoghurt or your morning cereal.

https://www.heartfoundation.org.au/healthy-eating/food-and-nutrition/fats-and-
cholesterol/monounsaturated-and-polyunsaturated-omega-3-and-omega-6-fats
(https://www.heartfoundation.org.au/healthy-eating/food-and-nutrition/fats-and-
cholesterol/monounsaturated-and-polyunsaturated-omega-3-and-omega-6-fats)
References:

https://daa.asn.au/smart-eating-for-you/smart-eating-fast-facts/teens/ (https://daa.asn.au/smart-
eating-for-you/smart-eating-fast-facts/teens/) 
http://www.nutritionaustralia.org/national/resource/healthy-eating-pyramid
(http://www.nutritionaustralia.org/national/resource/healthy-eating-pyramid) 
https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/) 
https://www.heartfoundation.org.au/healthy-eating/food-and-nutrition/fats-and-
cholesterol/monounsaturated-and-polyunsaturated-omega-3-and-omega-6-fats
(https://www.heartfoundation.org.au/healthy-eating/food-and-nutrition/fats-and-
cholesterol/monounsaturated-and-polyunsaturated-omega-3-and-omega-6-fats) 
 
 
 
 
 

Equipment 

1. Print Worksheet 6

2. Set up Powerpoint Presentation 3

Lesson Steps 

Students will:

1. Brainstorm the nutritional needs of teenagers, currently and in the future – Worksheet 6;

Powerpoint Presentation 3.

2. Discuss and record tips for choosing healthy recipes - Worksheet 6; Powerpoint

Presentation 3.

3. View food models, Healthy diet pyramid and AGHE, noting where nuts are situated;

Worksheet 6; Powerpoint Presentation 3.

4. Use the information from the powerpoint to outline the 5 important nutrients that nuts

contain that promote general health - Worksheet 6 Powerpoint Presentation 3.

officeassistantpief
Sticky Note
remove reference to pyramid
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5. Access the website ‘Nuts for Life’ https://www.nutsforlife.com.au/ to develop a summary,

explaining how nuts promote future health status for teenagers – Worksheet 6; Powerpoint

Presentation 3.

6. Homework- Use the information gained to work on Part 3 of the Design Project.

Supporting resources 

Websites

Go to Australian Curriculum Yr 9-10 Band Description (https://www.australiancurriculum.edu.au/f-

10-curriculum/technologies/design-and-technologies/?

year=12977&strand=Design+and+Technologies+Knowledge+and+Understanding&strand=Desig

n+and+Technologies+Processes+and+Production+Skills&capability=ignore&capability=Literacy&c

apability=Numeracy&capability=Information+and+Communication+Technology+%28ICT%29+Ca

pability&capability=Critical+and+Creative+Thinking&capability=Personal+and+Social+Capability&c

apability=Ethical+Understanding&capability=Intercultural+Understanding&priority=ignore&priority=

Aboriginal+and+Torres+Strait+Islander+Histories+and+Cultures&priority=Asia+and+Australia%E2

%80%99s+Engagement+with+Asia&priority=Sustainability&elaborations=true&elaborations=false

&scotterms=false&isFirstPageLoad=false)

Dietitians Association of Australia https://daa.asn.au/smart-eating-for-you/smart-eating-fast-

facts/teens/ (https://daa.asn.au/smart-eating-for-you/smart-eating-fast-facts/teens/)

Australian Dietary Guidelines 

https://www.eatforhealth.gov.au/guidelines/australian-dietary-guidelines-1-5

(https://www.eatforhealth.gov.au/guidelines/australian-dietary-guidelines-1-5)  

https://www.eatforhealth.gov.au/guidelines/australian-guide-healthy-eating

(https://www.eatforhealth.gov.au/guidelines/australian-guide-healthy-eating ) 

Nuts for Life 

https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/) 
Australian Curriculum - Year 7-8 Design and Technologies
(https://www.australiancurriculum.edu.au/f-10-curriculum/technologies/design-and-
technologies/?
year=12976&strand=Design+and+Technologies+Knowledge+and+Understanding&strand=Desig
n+and+Technologies+Processes+and+Production+Skills&capability=ignore&capability=Literacy&c
apability=Numeracy&capability=Information+and+Communication+Technology+%28ICT%29+Ca
pability&capability=Critical+and+Creative+Thinking&capability=Personal+and+Social+Capability&c
apability=Ethical+Understanding&capability=Intercultural+Understanding&priority=ignore&priority=
Aboriginal+and+Torres+Strait+Islander+Histories+and+Cultures&priority=Asia+and+Australia%E2
%80%99s+Engagement+with+Asia&priority=Sustainability&elaborations=true&elaborations=false
&scotterms=false&isFirstPageLoad=false) 
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Worksheet 7 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 4 Worksheet 7 Criteria for
success.pdf)

Worksheet 8 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 4 Worksheet 8 Webquest
NUTS ARE NUTRITOUS.pdf)

Worksheet 9 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 4 Worksheet 9 Generating
and annotating.pdf)

Presentation 4 (pdf/Nuts/Yr9-10/Yr 9-10 PP4 Learning Experience 4.pptx)

 

   

Learning Experience 4

Lesson Overview

This learning experience will allow students to evaluate the opportunity for using nuts to promote

healthy eating, develop criteria for success to meet the needs of the design challenge, identify

and manage risks associated and generate design recipe ideas to meet the needs of the Design

Challenge.

Lesson Outcomes 

Students will:

1. Gain understanding of the ways recipes may be adjusted to include nuts

2. Identify characteristics and properties of nuts that may affect preparation techniques and

presentation

3. Define the product needs for the Design challenge by developing Criteria for Success

4. Generate and design recipe ideas

5. Evaluate the suitability of recipes by examining the nutrition benefits, as well as the social,

ethical and sustainable factors and the features of technologies impacting on the design

decisions.

 
 
 
 

Equipment 

Set up

data projector

Student Project Task booklet
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Lesson Steps 

Students will:

1. identify characteristics and properties of nuts that may affect preparation techniques and

presentation – Powerpoint Presentation 3, Slides 19 and 20.

2. define the product needs for this Design Challenge by developing a Criteria for success

table for evaluating the proposed recipes – page 8 Student Project Task booklet.

3. use the information from their investigation to generate designs for healthy snack recipes

using nuts. Draw/sketch and annotate (using appropriate technical terms), a minimum of

two design ideas - page 8 Student Project Task booklet.

4. individually, consider the Criteria for success table and decide which recipe will be the

preferred design idea.

5. produce a Production Plan for the chosen product - page 9 Student Project Task booklet.

Supporting resources 

Websites 

Nuts for Life https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)

Learning Experience 5

Lesson Overview

This learning experience will allow students to develop technical production skills and safe

working practices to produce solutions for a design challenge, while working safely and

cooperatively.

Lesson Outcomes 

Students will:

1. Follow workplace health and safety guidelines

2. Produce healthy recipe options including nuts as an ingredient

3. Evaluate the suitability of each to provide a solution for the design challenge.

Teacher background 

Teachers must meet the minimum qualifications for supervisors; e.g. an adult with competence

(knowledge and skills) in medium-risk cooking and food hygiene procedures; the use of medium-
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Worksheet 8 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 4 Worksheet 8 Webquest
NUTS ARE NUTRITOUS.pdf)

Worksheet 9 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 4 Worksheet 9 Generating
and annotating.pdf)

Worksheet 10 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 5 Worksheet 10
Production plan.pdf)

risk equipment; and maintaining a safe kitchen in a school setting as per their employing authority

such as

http://education.qld.gov.au/curriculum/carmg/pdf/maintaining-safe-kitchen.pdf
(http://education.qld.gov.au/curriculum/carmg/pdf/maintaining-safe-kitchen.pdf)
Equipment

Kitchen with adequate space to ensure that safety rules and procedures can be followed

Work stations that are the appropriate height

Sufficient light and ventilation

Level floor surfaces with non-slip coverings; no damage or cracks which can pose potential

hygiene risks; and no tripping hazards.

Work areas that have easy access to exits in case evacuation is required because of fire

and/or gas leakage.

Appropriate facilities available on site to enable a satisfactory standard of hygiene (including

hand washing facilities, laundry and garbage disposal).

Washing-up facilities (including adequate supply of hot water and cleaning agents).

Adequate facilities for food storage (cold and dry) to ensure there is no risk of food

contamination.

Adequate and easily accessible power outlets.

Appropriate safety aids for safe handling, lifting and carrying.

Electrical cords that are inspected regularly for damage and stored in such a way to prevent

curling and stress on wires.

Preparation surfaces on benches or tables have been cleaned and sanitised with

commercial cleaning agents.

Appropriate personal protective equipment (including covered, non-porous footwear; clean

apron; and gloves).

Ready access to appropriate safety equipment (including fire extinguishers and fire

blankets).

Clean up equipment (including a broom, dustpan, breakages bin, and spill kit).

Equipment that is clean, in good condition and regularly maintained.
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Worksheet 11 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 5 Worksheet 11 Sensory
evaluation.pdf)

back to top

Print worksheets 8, 9, 10, 11

Lesson steps

1. Students will follow school’s procedure for entering kitchen and setting up.

2. In a small group, produce and present the selected recipes using a production plan -

Worksheet 10.

3. Taste the food produced and complete a sensory evaluation - Worksheet 11, using sensory

analysis terminology - Worksheet 12.

4. Use the Strengths and Weaknesses table to assess the nutrition benefits, the impact of the

social, ethical and sustainable factors and the impact of the features of technologies -

Worksheet 13.

5. Decide which products are suitable for an on-line recipe book for teenagers. Modify the

recipes to produce an improved product by referring to the Criteria for Success.

6. Clean the production area.

Learning Experience 6

Lesson Overview

This learning experience will allow students to practise technical production skills and safe

working practices to improve expertise when producing solutions for a design challenge, while

working safely and cooperatively.

Lesson Outcomes 

Students will:

1. Follow workplace health and safety guidelines

2. Produce healthy recipe options including nuts as an ingredient, by modifying products from

the previous trial.

3. Evaluate the suitability of each to provide a solution for the design challenge.
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Worksheet 10 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 5 Worksheet 10
Production plan.pdf)

Teacher background 

Teachers must meet the minimum qualifications for supervisors; e.g. an adult with competence

(knowledge and skills) in medium-risk cooking and food hygiene procedures; the use of medium-

risk equipment; and maintaining a safe kitchen in a school setting as per their employing authority

such as http://education.qld.gov.au/curriculum/carmg/pdf/maintaining-safe-kitchen.pdf

(http://education.qld.gov.au/curriculum/carmg/pdf/maintaining-safe-kitchen.pdf)

Equipment

Kitchen with adequate space to ensure that safety rules and procedures can be followed

Work stations that are the appropriate height

Sufficient light and ventilation

Level floor surfaces with non-slip coverings; no damage or cracks which can pose potential

hygiene risks; and no tripping hazards.

Work areas that have easy access to exits in case evacuation is required because of fire

and/or gas leakage.

Appropriate facilities available on site to enable a satisfactory standard of hygiene (including

hand washing facilities, laundry and garbage disposal).

Washing-up facilities (including adequate supply of hot water and cleaning agents).

Adequate facilities for food storage (cold and dry) to ensure there is no risk of food

contamination.

Adequate and easily accessible power outlets.

Appropriate safety aids for safe handling, lifting and carrying.

Electrical cords that are inspected regularly for damage and stored in such a way to prevent

curling and stress on wires.

Preparation surfaces on benches or tables have been cleaned and sanitised with

commercial cleaning agents.

Appropriate personal protective equipment (including covered, non-porous footwear; clean

apron; and gloves).

Ready access to appropriate safety equipment (including fire extinguishers and fire

blankets).

Clean up equipment (including a broom, dustpan, breakages bin, and spill kit).

Equipment that is clean, in good condition and regularly maintained.
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Worksheet 11 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 5 Worksheet 11 Sensory
evaluation.pdf)

Worksheet 12 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 5 Worksheet 12 SENSORY
ANALYSIS TERMINOLOGY.pdf)

Worksheet 13 (pdf/Nuts/Yr9-10/Yr 9-10 Learning Experience 5 Worksheet 13 SAW.pdf)
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Print worksheets 10, 11, 12, 13

Lesson steps

1. Students will follow school’s procedure for entering kitchen and setting up.

2. In a small group, produce and present the modified recipes using a production plan

(Worksheet 10).

3. Taste the food produced and complete a sensory evaluation (Worksheet 11), using sensory

analysis terminology (Worksheet 12).

4. Use the Strengths and Weaknesses table to assess the nutrition benefits, the impact of the

social, ethical and sustainable factors and the impact of the features of technologies

(Worksheet 13).

5. Refer to the Criteria for Success to decide which products are suitable for an on-line recipe

book for teenagers.

6. Clean the production area.

Learning Experience 7 & 8

Lesson Overview

This learning experience will allow students to create a designed solution that considers social,

ethical and sustainable factors and involves

investigating and defining

generating and designing

producing and implementing

evaluating

collaborating and managing.
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Lesson Outcomes 

Students will: 

- work individually and collaboratively to complete the Assessment Task Project - design, produce

and evaluate healthy recipes for an online recipe book for teenagers for Nuts for Life website.

Equipment

Assessment Task

Notes from previous lessons

Access to internet

Lesson steps

1. Revise with students the steps required to complete the project by referring to the

Assessment Task.

2. Students to work individually and collaboratively to complete the task.

Supporting resources 

Nuts for Life https://www.nutsforlife.com.au/ (https://www.nutsforlife.com.au/)




