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[bookmark: _Toc198135483]Rationale
[bookmark: _Toc112681289]The NSW Department of Education publishes a range of curriculum support materials, including samples of lesson sequences, scope and sequences, assessment tasks, examinations, student and teacher resource booklets, and curriculum planning and curriculum evaluation templates. The samples are not exhaustive and do not represent the only way to complete or engage in each of these processes. Curriculum design and implementation is a dynamic and contextually-specific process. While the mandatory components of syllabus implementation must be met by all schools, it is important that the approach taken by teachers is reflective of their needs and faculty or school processes.
[bookmark: _Hlk112402278][bookmark: _Hlk112408500][bookmark: _Hlk112408586][bookmark: _Hlk112408794]NSW Education Standards Authority (NESA) defines programming as ‘the process of selecting and sequencing learning experiences which enable students to engage with syllabus outcomes and develop subject specific skills and knowledge’ (NESA 2024). A program is developed collaboratively within a faculty. It differs from a unit in important ways, as outlined by NESA on their Advice on units page. A unit is a contextually-specific plan for the intended teaching and learning for a particular class for a particular period. The organisation of the content in a unit is flexible and it may vary according to the school, the teacher, the class and the learning space. They should be working documents that reflect the thoughtful planning and reflection that takes place during the teaching and learning cycle. There are mandatory components of programming and unit development and this template provides one option for the delivery of these requirements. The NESA and department guidelines that have influenced this template are elaborated upon at the end of the document.
This resource has been developed to assist teachers in NSW Department of Education schools to create learning that is contextualised to their classroom. It can be used as a basis for the teacher’s own program, assessment, or scope and sequence, or be used as an example of how the new curriculum could be implemented. The resource has suggested timeframes that may need to be adjusted by the teacher to meet the needs of their students.
School leaders and teachers should refer to Equipment Safety in Schools, Animals in Schools, and Chemical Safety in Schools for current information on safety and safe working practices.

[bookmark: _Toc198135484]Overview
Description: this program of learning addresses the Food and agricultural focus area. The learning sequences in this program of learning are designed to allow students to develop their practical food preparation skills in line with their food-based knowledge.
Duration: this program of learning is designed to be completed over a period of approximately 20 weeks and can be adapted to suit the school context. Additional recipes, learning resources and activities have been included in this resource allowing for school choice. Some of the practical activities included are designed to be short and of ease so can be combined in schools with a longer lesson time.
Explicit teaching: suggested learning intentions and success criteria are available. Learning intentions and success criteria are most effective when they are contextualised to meet the needs of students in the class. The examples provided in this document are generalised to demonstrate how learning intentions and success criteria could be created.
[image: 8 segments of explicit teaching strategies surround the 4 enabling factors. These surround the teaching and learning cycle. ]
Scrambled icon: please note that throughout the resource you will see the term ‘scrambled activity’ as a cue for students to engage in independent activities. When the teacher instructs students to go and ‘get scrambled’ they will know that this is a time for them to complete the scrambled task as instructed. This is indicated visually in the student resource with a scrambled icon. Scrambled will also be used as a ‘do now’ activity (which is labelled as a ‘scrambled activity’) at the beginning of each lesson sequence to revise and revisit learning from the previous lesson.
[image: Cartoon egg image with whisk and broken egg shell.]


[bookmark: _Toc112681290][bookmark: _Toc198135485]Outcomes
A student:
· explains relationships between sustainability, design and production TE4-SDP-01
· describes the practices and processes of designers and producers TE4-PDP-01
· applies processes in the planning, management and production of projects TE4-PPM-01
· communicates and evaluates design ideas and solutions TE4-DES-01
· selects and safely uses tools, materials, technologies and processes TE4-SAF-01
Technology 7–8 Syllabus © NSW Education Standards Authority (NESA) for and on behalf of the Crown in right of the State of New South Wales, 2023.


Prior to planning for teaching and learning, please consider the following:
Engagement
· How will I provide authentic, relevant learning opportunities for students to personally connect with lesson content?
· How will I support every student to grow in independence, confidence and self-regulation?
· How will I facilitate every student to have high expectations for themselves?
· How will I identify and provide the support each student needs to sustain their learning efforts?
Representation
· What are some different ways I can present content to enable every student to access and understand it?
· How will I identify and address language and/or cultural considerations that may limit access to content for students?
· How will I make lesson content and learning materials more accessible?
· How will I plan learning experiences that are relevant and challenging for the full range of students in the classroom?


Expression
· How will I provide multiple ways for students to respond and express what they know?
· What tools and resources can students use to demonstrate their understanding?
· How will I know every student has understood the concepts and language presented in each lesson?
· How will I monitor if every student has achieved the learning outcomes and learning growth? 
School leaders and teachers should consult with students and their parents/carers regarding how to support their individual religious and/or dietary requirements. Alternate food options should be provided for students to meet learning outcomes.


[bookmark: _Toc198135486]Lesson sequence and details
Note: text in italics indicates the heading for the related content in the teacher resource/student booklet.
The do now ‘scrambled’ activities can be explained to students and become part of their routine for lessons. This could be 3 to 5 minutes of independent work as students enter the room or while everyone is getting settled. They can be useful to activate prior knowledge. It should require little help from the teacher and be something students can begin the lesson with independently. When used as a check for understanding, they need to be easily assessed by the teacher to ascertain whether something needs to be revisited, or whether students are ready to move on. This can be outlined on the board through the PowerPoint. 
Example learning intentions and success criteria are provided throughout the program and can be found in the associated PowerPoint for ease of display during lessons.


[bookmark: _Toc198135487]Weeks 1–2
Table 1 – Weeks 1–2 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcome
TE4-SDP-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Learning intention
We are learning to identify the variety of ways we can use and eat eggs in cooking.
Success criteria
We can:
recall how eggs are used
provide examples of recipes that include eggs
identify the different methods of cooking with eggs in recipes.
Teaching and learning activity
How do you have your eggs?
Teacher introduces the learning sequence and gives an overview of the semester, outlining the sequence of activities and assessments. Teacher sets up a supportive classroom environment with students by jointly constructing classroom expectations. Give each student a sticky note and ask them to write their one classroom ‘wish’ for how they would like to learn in a classroom environment. Ask students to place this in one central place in the room (whiteboard) and group them if they find a similar one already there. This will help to form their classroom expectations which can be outlined on the power point slide.
Teacher explains to students that throughout the unit they will learn new terminology. Students can add new terminology to the glossary.
Teacher calls on students’ prior knowledge and experiences with eggs, and uses this to create a digital word cloud via the free word cloud generator. Once the class has completed the word cloud, instruct students to summarise the main words or themes in the workbook. Teacher to access Connecting learning.
Class discussion – Are there any new ways to use eggs that you did not know about? Watch Get cracking Australia! Families (0:30) and ask students to tally all the different ways the video says you can use eggs. Students can vote for their favourite way to eat eggs.
Teacher introduces the cooking method terms and explains how they differ. Using the slide in the PowerPoint, allow students to see the definitions and examples.
Students then complete the matching activity in the workbook by drawing a line from the method to the correct definition. Students research a recipe of that method with an egg in it or find an image of an egg being used with the cooking method.
Inform students that over the next few weeks they will be completing practical activities that involve cooking eggs using a variety of these methods.
Teacher explains to students that throughout the unit that they will learn new terminology.
Students fill in the glossary as required or complete the glossary to ensure they are pre-taught the terminology and can correctly use it in context. Using Frayer diagrams is one way to build knowledge of new terminology. Students can refer to the definition in their workbook activity or write a definition themselves.
	Students can identify a variety of ways that they have eaten or used eggs in cooking.
Students can provide recipe examples of eggs being used with a variety of cooking methods.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning. Further advice to support Aboriginal and/or Torres Strait Islander students, students with an English as an additional language or dialect (EAL/D) background, students with a disability and/or additional needs and High Potential and Gifted students can be found on the Planning programming and assessing 7–12 webpage.
Teachers can use the PowerPoint as a prompt to assist students with the matching activity.
Students can name an example of a recipe as an alternative.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Provide a glossary, allow the use of bilingual dictionaries for new terminology and use visuals where appropriate.
Students refer to the Using keywords scaffold for support with their research skills.
	

	Outcome
TE4-SAF-01
Content
Students:
· demonstrate safe practices when selecting tools, technologies and processes.
	Learning intention
We are learning how to handle eggs hygienically and safely.
Success criteria
We can:
understand the importance of handling eggs correctly
follow hygienic steps when handling eggs
store eggs correctly.
Teaching and learning activity
This learning sequence can be incorporated into a practical demonstration lesson introducing safety and hygiene or taught as a standalone lesson. Ask students to describe how they would carry and handle eggs at home. This is to gauge the level of experience students have prior to this lesson.
Explain to students that there are special considerations around how to safely and hygienically handle eggs, just as there are safety and hygiene rules in the kitchen. Teacher can show the class the NSW Food Authority Safe preparation of raw egg products (PDF 126 KB) guidelines to emphasise the importance that the food industry places on egg handling and safety.
Teacher demonstrates an egg handling simulation of safe and hygienic handling of eggs from chicken to kitchen. Use the instructions from ‘Practical activity 1 – Safe and hygienic egg handling – coop to kitchen’ in the workbook to aid your demonstration. If the class has access to the school farm and chickens, this demonstration can begin there or simulated in the classroom. Students may be invited to demonstrate safe and hygienic handling of eggs if they are able. Students make a list of the tools or equipment that they will need to be able to handle eggs safely and hygienically. 
Use the link How to Tell If Eggs Are Bad and the image provided on the PowerPoint to illustrate this to students, and complete a demonstration in class to check some of the eggs from the class kitchen.
After the demonstrations ask the class to consider these 2 hinge questions by accessing the teacher resource Checking for understanding:
Why is it important to handle eggs carefully at each step, from collection to storage? What risks are involved if we don’t follow proper hygiene practices?
(This question encourages students to think critically about the potential hazards, like bacterial contamination, and how proper handling reduces these risks.)
How do the storage and handling requirements for eggs compare to other types of food? What similarities or differences can you identify?
(This helps students connect their learning about egg handling to broader food safety practices, encouraging them to apply their knowledge to other foods.)
Students summarise answers in their workbooks.
	Students can recall the steps required to safely and hygienically handle eggs.
Students can demonstrate the safe and hygienic handling of eggs.
Students can identify if an egg is bad or good to use.
	Students may choose to verbalise the hygienic steps for handling and storing eggs.
Ping pong balls or similar, marked to indicate the pointed end of an egg, may be used in the absence of eggs to practise the correct handling techniques.
	

	Outcome
TE4-SDP-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Learning intention
We are learning to use our senses to describe foods.
Success criteria
We can:
identify how our senses experience foods
describe foods using sensory words.
Teaching and learning activity
Using the Gradual release of responsibility strategy, ask students to share a ‘food memory’; a special occasion or moment in time where they can remember what food they ate. The teacher can provide a ‘food memory’ as an example to share with students. Explain that this can be a good food memory or a bad food memory experience. Students may use the prompt sentence starter ‘My favourite, or most outstanding memory of eating something was ...’ or ‘I remember a time when I ate (food) and ...’.
Students write their food memory in their workbook and answer the questions to assist in describing this food memory.
Discuss some common themes of the food memories with the class and classify them under the headings on the PowerPoint. For example, the smell of the food, the look of the food, the taste of the food and the texture of the food in the mouth. Explain to students the important role our senses play when experiencing foods.
Create a class set of descriptive words for each of the senses, which can be displayed on the PowerPoint or around the classroom. 
Provide students with a range of food images (alternatively you may use the ones on the PowerPoint), and individually or in small groups, ask students to complete the scrambled activity using descriptive words for each image. Students complete this activity in their workbook. Prompt words are provided in the workbook, however students are encouraged to use some of their own.
Explain to students that as they complete each practical, they will practise using these words to describe each food item they make in class.
	Students can use sensory words to describe foods.
	Students may wish to describe their food memory rather than write, using a chosen method of communication.
Students may choose to replace the foods in the table with other foods they are more familiar with for the sensory descriptions.
	

	Outcome
TE4-SAF-01 
Content
Students:
demonstrate safe practices when selecting and using tools, technologies and processes.
	Learning intention
We are learning to apply safe processes and practices in the kitchen.
Success criteria
We can:
identify PPE required to prepare food items
use personal hygiene practices
recall key safe processes and practices to follow when preparing food items in the kitchen.
Teaching and learning activity
Teacher introduces students to the kitchen. Identify key areas and explain to students the hygiene reasons around this.
Watch Safety in the Domestic Kitchen - Food Technology (14:20). Key topics covered in this video include:
PPE
kitchen and food hygiene
the correct way to hold and use a knife
general kitchen hazards
correct behaviour in the kitchen.
During the video stop at intervals to reduce cognitive load and allow students to create their summary list in their recipe book to recall and record safety expectations.
Students define the terms ‘safety’ and ‘hygiene’ in their recipe book after class discussion. Facilitate a class discussion around the food hygiene multiple-choice questions in the recipe book.
Using the personal hygiene in the kitchen image from the recipe booklet, discuss appropriate practices in the kitchen.
Students complete the image in their recipe book with the correct practice in each bubble.
Access the video resource Four Golden Rules of food safety – NSW Food Authority (1:46). Students complete the 4 golden rules in their recipe book or alternatively adapt the activity to include more detail of each of the safety rules as an extension activity.
Watch See Germs! Hand Washing Science Experiment (1:22). Discuss with students what they can summarise from the video.
Using the Gradual release of responsibility strategy, teacher demonstrates the hand washing technique, verbalising each step of the process and demonstrating the hand washing experiment. Students may also participate in the experiment. Students write an observation in their recipe book and facilitate a class discussion to write a conclusion. Have students recall the importance of washing hands thoroughly from previously watching Safety in the Domestic Kitchen (14:20). Students split into groups and practise the correct handwashing procedure at the hand washing bays/stations. Teacher observes and provides effective feedback as required.
	Students can identify the key areas of the kitchen.
Students commence a glossary of key terms.
Students use correct terminology throughout the unit.
Students can define the terms ‘safety’ and ‘hygiene’.
Students can recall the safety expectations required in the kitchen.
Students use correct handwashing procedures.
	Provide visual and/or multimodal examples and check for understanding of concepts.
Provide a glossary, allow the use of bilingual dictionaries for new terminology and use visuals where appropriate.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Provide a list of safe and unsafe practices as a prompt for students who may require this.
Provide a visual tool for students to refer to when washing their own hands. This may be placed by the handwashing stations.
Use Frayer diagrams to support the development and understanding or terminology used in this unit.
	


[bookmark: _Toc112681291][bookmark: _Toc198135488]
Weeks 3–4
Table 2 – Weeks 3–4 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcome
TE4-SDP-01 
Content
Students:
investigate nutritional needs of individuals and groups with specific needs.
	How are eggs good for us?
Do now/scrambled retrieval activity 
Set a timer for 2 minutes. Provide students with some scrap paper and instruct them to write down as many safety and hygiene words that relate to a kitchen.
Learning intention
We are learning about the nutritional needs of individuals and groups.
Success criteria
We can:
identify reasons for eating food
identify the nutrients found in food and describe their function
suggest food sources containing specific nutrients
provide suitable food examples for an adolescent.
Teaching and learning activity
Explain to students that different nutrients are found in different food sources and that these nutrients are vital to maintain functions within the body, such as to provide energy, repair and grow our muscles and help to grow strong bones and teeth.
Teacher uses the PowerPoint to guide students through matching food sources to nutrients.
Watch Food Groups And Nutrition (5:06). Students should complete the table to describe the function of each nutrient. It may be beneficial to chunk the video to allow students to complete the table after each nutrient.
Explain the difference between macronutrients and micronutrients. Students use the table to categorise the nutrients into macronutrients and micronutrients.
Students complete the ‘Nutrient sources’ activity by annotating the balanced meal with the food source, nutrient and function for each. Use the PowerPoint to demonstrate to the class as required.
The teacher explains to students that each person is different and will require different amounts of each nutrient in varying amounts throughout their life. This can be due to the individual’s age, gender, health conditions such as allergies and intolerances and activity levels, to name a few reasons. When it comes to adolescents or teenagers (such as a Stage 4 student), they are going through a big growth phase. Protein is a great nutrient to help with the growth and repair of muscles, and carbohydrates will give the body energy to perform throughout the day. Drinking water is also vital; by staying hydrated your body can use the nutrients it is consuming to perform the tasks you need it to.
Students design a meal they would enjoy eating. It must be a balanced meal by incorporating all nutrients.
	Students can identify nutrients, their food sources and their functions.
Students can design a meal that contains nutrients.
Students can recall that the nutritional needs for everyone are different.
	Use available food products to help students link food products with nutrients and food groups.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Use the drag and drop feature in the PowerPoint for students.
	

	Outcome
TE4-SDP-01 
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Do now scrambled activity
Students complete the matching activity from the PowerPoint, lining up nutrients with food sources and functions. This can be done individually or with a partner. Try to use different food sources from the previous lesson. When complete, students suggest a meal the food sources could create. For example: Spaghetti Bolognese. 
Learning intention
We are learning about the nutritional benefits of eggs.
Success criteria
We can:
identify the nutrients present in eggs
describe how eggs can be incorporated into every day eating habits.
Teaching and learning activity
Teacher to explain to students that eggs can be an important food item when it comes to nutrition.
Teacher introduces students to The Health Benefits of Eggs. Guide students through the page and how it is formatted with numbers and headings.
Teacher reads through the first section including ‘Are Eggs Good for You?’. Teacher demonstrates how to summarise with section ‘1. Eggs Are Nutrient Rich’.
Students complete a jigsaw activity. In groups, students are allocated a section to summarise using the techniques demonstrated by the teacher. When all groups are complete, students present their summary to the class. This could be done as a gallery walk.
Students complete the information hunt in their books. It may be beneficial to allow students access to the summary notes and/or the article during this activity.
Throughout this activity, students will have come across new terminology. This is a good opportunity for students to add to their glossary.
Using the image in the PowerPoint, guide students through a brainstorm of the ingredients within the cheesy eggs on toast dish.
Students complete the cheesy eggs on toast activity in their books by naming the ingredients and the correct nutrients in each.
Once complete, students then use the space in their workbooks to provide examples of how eggs could be eaten as part of their everyday diet.
	Students correctly match the food item with the nutrient and its function.
Students complete a summary of their section of The Health Benefits of Eggs.
Students participate in jigsaw and gallery walk activities.
Students complete questions in their workbook.
Students complete the activity on an everyday recipe incorporating eggs.
Students provide examples of how eggs could be eaten in their everyday diets.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
Teacher may need to strategically group students.
Teacher may need to provide ongoing vocabulary support throughout the article.
	

	Outcome
TE4-SDP-01 
Content
Students:
investigate nutritional needs of individuals and groups with specific needs.
	Learning intention
We are learning about the nutritional needs of groups.
Success criteria
We can:
identify groups and the nutritional considerations of each
investigate reasons for the nutritional considerations of groups.
Do now scrambled activity 
Using the quick write technique, students use their knowledge of eggs as part of good nutrition and give ideas of how the ‘scrambled’ icon could be used on a daily basis.
What if I can’t eat eggs?
Learning intention
We are learning about egg substitutes.
Success criteria
We can:
discuss reasons for requiring an egg substitute including allergies and intolerances
suggest substitute to eggs that can be incorporated into everyday eating habits
investigate current products that are available as a substitute to eggs.
Teaching and learning activity
Facilitate a discussion by asking the heading in the workbook ‘What if I can’t eat eggs?’. As a class, brainstorm reasons why some people may not be able to include eggs in their diet. This may include for cultural reasons, lifecycle stage, religious reasons (for example, Hinduism), medical, lifestyle (for example, vegans). This will give an understanding of their previous knowledge and can be summarised and shown on the PowerPoint.
Students then choose one of the groups that can’t eat eggs and research why and what they could use an alternative. Students refer to the Using keywords scaffold for support with their research skills. Students complete the research task in their workbook.
Explain to students that there are some people who can’t eat eggs for medical reasons. Read through the definition in the workbook to explain the difference between an allergy and intolerance and ask the discussion question ‘What other foods can people have an allergy or intolerance to?’ to gather their current understanding.
Using the resource 16 household substitutes for eggs to get you through the shortage, students summarise a list in their workbooks of the different options available for people who cannot eat eggs. Next to each example, discuss and list a suitable recipe that each egg substitute could be used for. Students then find a recipe, write the ingredients list in one column and then rewrite the ingredients to incorporate one of the egg alternatives. This can be demonstrated through an example on the PowerPoint.
Explain to students that it can be difficult to know whether packaged products include eggs. Refer them to the resources ASCIA PC Dietary Guide - Egg Allergy (PDF 141 KB) and Egg from Allergy & Anaphylaxis Australia located in their workbooks and on the PowerPoint then provide students with packaged food items from the school pantry (alternatively this can be completed at home, or images of food labels can be provided to them). Students identify which hidden egg products they can find in each food and list them in the workbook.
As well as the egg substitutes researched earlier, introduce students to the commercial options available at the supermarket. Refer students to the images in their workbooks. Complete a teacher demonstration only of the pikelet recipe in the recipe book resource and then make the same recipe with a commercial egg replacer (instructions for these are on the packaging). If commercial egg replacer is not available, another suitable alterative can be used. This demonstration can be completed alternatively during the demonstration for the pikelet recipe in the recipe book. Ask students if they can tell the difference. Instruct them to record in their workbook the taste, appearance, texture, time taken and cost. Students are then asked to make a personal statement about whether they now think they could have a diet without eggs if they needed to. Students answer this in their workbook and teacher then facilitates a class discussion. 
	Students complete research on a group of people who are unable to eat eggs.
Students replace ingredients list with egg alternatives.
Students identify egg products in food packaging.
Students can make a comparison and judgement between 2 recipes, one made with egg and one made with an egg alternative.
	A list of alternative groups could be provided and students arranged into the groups that may not be able to eat eggs.
Using the information from the resource students may summarise some, not all, of the reasons why people can’t eat eggs.
Students may choose to verbalise changes to a recipe using egg alternatives. Alternatively, images may be provided as a visual tool. 
	

	Outcome
TE4-SDP-01
Content
Students:
investigate how Aboriginal and Torres Strait Islander Peoples select and use plants and animals to improve nutrition
compare Aboriginal and Torres Strait Islander Peoples’ sustainable resource management practices with emerging agricultural practices.
	Do now scrambled activity 
Provide students with a list of ingredients. Students identify the ingredients that would contain egg product. Choose one of these food items and provide an alternative for it.
Learning intention
We are learning about the sustainable and nutritional use of emu eggs.
Success criteria
We can:
discuss the nutritional value of emu eggs
discuss the traditional process of obtaining emu eggs
provide examples of sustainable farming/harvesting of emu eggs and the reasons for such practices.
Teaching and learning activity
Emu eggs
Explain to students that before European settlement, Aboriginal and Torres Strait Islander Peoples were accessing eggs from native animals for their diet. Using the Gradual release of responsibility technique, refer to the reading strategies in PowerPoint. Using the reading strategies and accessing the resource Did you know emu eggs are a nutritious, chef-approved ingredient with a deep Indigenous connection?, students are to annotate key features of the emu egg which should include their nutritional value and suitable dishes they could be used in. This can be completed in their workbooks and on the PowerPoint slide.
Chunk the video In the footsteps of his great-grandmother, Jareece searches for emu eggs and his mob carve their history (2:30) at intervals to allow students to summarise the sustainable features of the use of the emu egg in their workbook.
What are the signs that the emu nest is close by? (0:35)
Explain the importance of the use of the stick. (1:12–1:25)
Outline the steps that are taken to create the carved and painted emu eggs for storytelling. (1:40–2:03)
	Students can identify the benefits of an emu egg.
Student’s complete answers about the collection of the emu egg and its uses.
	Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Teacher may need to read the article to students to support literacy needs of students.
	

	Outcome
TE4-SAF-01 
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills.
	Learning intention
We are learning to use tools and equipment in the kitchen.
Success criteria
We can:
identify and select tools and equipment required for food preparation
safely use tools and equipment for food preparation
use correct washing up procedures for equipment.
Teaching and learning activity
Teacher facilitates a class discussion around how washing up is done in the home. This will give the teacher an indication of students’ previous experiences. Using the washing up procedure task in the recipe, demonstrate to students the incorrect, then correct procedure (alternatively this can be completed during the first demonstration lesson). Students cut out the steps and place them in the correct order in the recipe book.
Individually or in small groups, have students record as many tools, equipment and utensils as they can in one minute. This will give the teacher an indication as to students’ prior knowledge.
Complete the common kitchen utensils and equipment table in the recipe book. Students should identify an example for each.
After allocating students their work area for practical lessons, students should complete a kitchen scavenger hunt with their partner. This will help develop their working relationship and become familiar with their workspaces.
	Students can provide an example for common kitchen utensils and equipment.
Students can identify the correct procedure for washing up.
	To reduce cognitive load of students with disability, adapt the common kitchen utensils activity by providing students with 2 lists:
names of each utensil
the function of each utensil.
Students match the list items with each other. Alternatively, images of the utensils with the name and/or the physical utensil can be used as a visual tool.
Students can name the correct washing up procedure.
	

	Outcome
TE4-SAF-01 
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
Outcome
TE4-SDP-01 
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Do now scrambled activity
Complete the equipment find a word in the recipe book. Students choose 5 pieces of equipment and write what they could be used for.
Learning intention
We are learning to use correct techniques and practices to produce food products.
Success criteria
We can:
document additional techniques to create food items
follow a recipe and use preparation techniques and equipment to produce food items
describe and implement the safe practices to follow when using knives.
Demonstration lesson – boiled egg with toast fingers
Before beginning practical lessons access the video Jamie Oliver on knife skills - 30-Minute Meals (5:02). Teacher demonstrates the different parts of a knife, and students label them in the recipe book. Explain and demonstrate to students (if able) the various types of knives and their uses. Students can then complete the table in their workbook, identifying uses and examples for each knife type. 
Students complete the knife safety worksheet in the recipe book. Complete student response systems and mark as a class to ensure all students are aware of safe knife practices.
Explain to students that there are often recipes that require the use of an oven and stovetop. Demonstrate correct use, identifying safety aspects of each through class discussion. Students are to identify in their recipe book which food items would use the stovetop or the oven.
Teacher explains the structure of a recipe (title, serves, ingredients list, method). Students look at the first recipe, ‘boiled egg with toast fingers’ in the recipe book as a reference. It is important to discuss the need for the method to be numbered. Use the PowerPoint to provide a labelled recipe for reference. Students are to complete the cloze passage in their recipe book of how to follow a recipe.
Demonstration lesson – boiled egg with toast fingers
Teacher begins the demonstration of boiled egg with toast fingers. Throughout the demonstration the teacher explains the safe practices required by students as well as the equipment required. Explicitly demonstrate the method of boiling and instruct students to identify this on their recipe.
Students label where to find each piece of equipment required for the practical lesson. This is an opportunity to work with their partner prior to a practical lesson and to get to learn the layout of their practical space.
Practical lesson – boiled egg with toast fingers
Students prepare for practical lesson.
Teacher ensures that students are equipped with all correct PPE.
Teacher explains/revises the recipe and any points that students need to be aware of, for example, safe knife use.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Use effective feedback strategies throughout the lesson.
Students prepare boiled egg with toast fingers using safe practices.
Students complete a PMI reflecting on their practical lesson.
Demonstration – egg in a hole and coagulation ‘egg-speriment’
Students look at egg in a hole recipe. Teacher reminds students how to read a recipe from previous practical lesson.
Teacher begins the demonstration of egg in a hole. Throughout the demonstration the teacher explains the safe practices required by students including correct techniques when cooking their eggs. 
Students annotate the recipe with additional information as required. This is useful for checking for understanding of students.
Students work with their group to determine where the required equipment is to be found and complete this checklist in their recipe book.
Teacher introduces the term ‘coagulation’ to students and demonstrate what happens when heat is applied to an egg. During the experiment, students are to write their observations in the table in their recipe book. Teacher facilitates a class discussion to record a conclusion of the experiment.
Practical lesson – egg in a hole
Students prepare for the practical lesson.
Teacher ensures students are equipped with the correct PPE.
Teacher explains/revises the recipe and any points that students need to be aware of, for example, oven and stovetop temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare egg in a hole using safe practices.
Students complete a PMI reflecting on their practical lesson.
	Students can communicate and demonstrate correct kitchen procedures.
Students can identify the structure of a recipe.
Students can use equipment correctly and safely.
Students can identify safe knife use.
Students can use appropriate PPE.
Students can create a tortilla wrap.
Students can reflect on their work and identify areas in their PMI chart.
	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Arrange ingredients to be prepared prior to the lesson.
	


[bookmark: _Toc198135489]
Weeks 5–6
Table 3 – Weeks 5–6 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcome
TE4-SDP-01 
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Do now scrambled activity 
Sketch a design on the emu egg template in your workbook that could be carved into an emu egg. What story are you leaving behind for future generations?
Learning intention
We are learning to identify the parts of an egg and their functions.
Success criteria
We can:
identify the parts of an egg
describe the function of each part of an egg.
Teaching and learning activity
Why are eggs in so many recipes?
Teacher to hold up an egg and ask students what they know about an egg’s structure. Activate prior knowledge to understand students’ prior experiences and determine current understanding about eggs.
Watch How an egg forms (0:44) and ask students to respond to the following discussion questions: 
What are the components that make up an egg? (Egg shell, egg yolk, egg white, laying egg)
What order are these components made up in? (Egg yolk, egg white, eggshell)
To investigate the parts of an egg, instruct students to complete ‘Practical activity 2 –Eggs-amining egg structure’ in the workbook.
Teacher demonstrates to students how they are going to complete the practical activity.
In small groups students carefully crack the egg into a bowl as instructed. Once students have identified each part of the egg, they are to place a tick in their workbook on the list provided. Students then draw a diagram of the egg and its parts. Teacher can refer to the unlabelled slide of an egg diagram on the PowerPoint and Appendix 2 in the teacher resource to assist students. 
Teacher refers to the next slide in the PowerPoint with the labelled parts of the egg. Discuss the role of each part of the egg and revise the nutritional information about eggs. Students complete the scrambled activity in their workbook ‘Roles of the different parts of the egg’.
	Students can recall and label the different parts of an egg.
Students can recall the role of each part of the egg.
	Teacher can provide a diagram for students who might have difficulty drawing it. Labels can also be provided with students being able to verbalise or draw a line to the part of the egg.
Provide visual and/or multimodal examples and check for understanding of concepts.
Teacher can scaffold and model how to complete the egg diagram.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Students can provide responses using their preferred communication method.
	

	Outcomes
TE4-SDP-01
TE4-PPM-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products
evaluate how ingredient selection and preparation techniques enhance the nutritional value of food.
	Do now scrambled activity
Students choose one part of the egg structure, for example the air cell, and write a short story pretending to be its character. It is titled ‘Who am I?’. Their story must contain at least 3 important facts. In the story they could outline why they are there, what they do, how they change and how they work. Students may choose to draw their character as part of their story.
Learning intention
We are learning to understand the different functions of eggs in cooking.
Success criteria
We can:
recall the functions of eggs in cooking
identify recipes where eggs are used for these functions.
Teaching and learning activity
Teacher introduces students to the concept that eggs are used in many recipes for different functions. Refer to the digital word cloud completed in Weeks 1–2 to recall the range of recipes that we see eggs in. Students can then search another 5 examples of recipes so that a comprehensive list as a class is created on the PowerPoint. Teacher facilitates a discussion asking students to consider why eggs are included in each of the recipes, which can also be added to this slide. Answers might include taste, texture, adding a liquid. This can also be used to determine student’s previous knowledge and experiences.
The functions of eggs to be introduced to students are: 
coagulation
aeration
emulsifier
binding
egg wash.
Teacher can refer to the PowerPoint slide to introduce the new words to students: coagulation, emulsification, aeration, binding, egg wash. Explain that these are some of the functions that eggs have in recipes. On the same slide, the teacher can then reveal the image of a recipe that uses that egg function.
Show the following video to the class THE FUNCTION OF EGGS IN BAKING | whole eggs, egg whites, egg yolks (2:44–4:40), stopping at intervals indicated to allow for discussion and for students to answer questions in their workbook:
What is egg made up with? (2:55) water, fat, protein
What will the protein do when heated? (3:02) coagulation.
What does the fat add? (3:04) moisture and richness.
Teacher defines the term ‘leavening’ or ask students to read from workbook – to leaven means to make something rise and become light by adding air or gas bubbles, giving it a soft and airy texture.
How does the water in the egg help with leavening? (3:27) Lift and rise baked goods.
How are egg whites useful for adding air? (3:53) They can hold a large amount of air, up to 8 times their original volume.
How are egg yolks useful in baking? (4:17) Flavour, richness, moisture, bind and thicken.
How do egg yolks thicken a custard? (4:37) They gel as they are heated.
Teacher refers to 20+ Functional Benefits of Eggs (PDF 217 KB) on the PowerPoint and reads and expands on the definitions of the words referred to earlier. Students then refer to the table in their workbook and choose the correct definition to place in their summary table. To complete this table, they then research an image, or name of a recipe, that shows that function in use.
Explain that each function will be demonstrated through an experiment or in the practical activities completed in class. The terms can then be added to their glossary. 
Coagulation experiment – egg in the hole reference and discussion. Students complete the experiment scaffold in reflection of their previous practical lesson (or this can be completed during the demonstration lesson of this recipe). What Causes Eggs to Coagulate? (0:44) can be used as a teacher reference.
Students write a persuasive piece: Team egg white or Team egg yolk to influence people over which part of the egg is the most useful. 
Teacher uses the OREO scaffold to explain to students how to write a persuasive piece of writing. Teacher models completing the scaffold using the article Separation of church and eggs: The surprising history of yolks and whites in the Philippines as a case study and teaching example of how to use the OREO scaffold for writing their persuasive piece as seen on the PowerPoint.
Students are then instructed to consider and choose whether they are Team egg yolk, or Team egg white. In their persuasive piece they are to give an opinion about which part of the egg they think is the best and most useful. 
	Students will be able to define each function of eggs.
Students complete a persuasive writing piece demonstrating their understanding of the different functions of an egg.
	Students can either name a recipe as an example, draw a picture of the food item, or recall a recipe for each function.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Students can provide responses using their preferred communication method.
The OREO scaffold can be completed in pairs or small groups.
Teacher may read the article to students.
	

	Outcomes
TE4-SDP-01
TE4-PDP-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products
describe how food and agricultural products are grown, harvested, manufactured, packaged and distributed. 
	Do now scrambled activity 
Students complete the scrambled activity: True or false statements in their workbook.
Learning intention
We are learning about the different types of eggs available.
Success criteria
We can:
identify the differences in eggs
explain how using different eggs will impact on cooking.
Teaching and learning activity
Using the slides on the PowerPoint introduce students to the different bird species that lay eggs that we can eat. As a class, students try and match the bird with the egg. This is to gain an understanding of their experiences with different egg types. Alternatively, print each image and students can complete the matching activity in small groups. Refer to Appendix 3 – birds and their eggs answers for answers in the teacher resource.
Students use the resource 18 Varieties Of Eggs, Explained to complete the jigsaw activity in their workbook. Teacher models how to complete the research on the PowerPoint using the example of a chicken. 
Allocate each bird/animal to a small group/individual students. Instruct students to research the following information for their jigsaw summary:
Topic – identify animal, for example pheasant
Response – three interesting facts about that animal and their eggs. This might include an egg description, egg size and where or how the egg might be used.
Other important information or questions – an example could be an interesting fun fact that caught the attention of the student.
Instruct students that they are now to share their information within their group and teach the other students about their bird or animal. Students complete a summary of each in their workbook.
Teacher explains to students that as well as different eggs from different species of bird, eggs that we purchase in the supermarket also differ. Show the images of egg cartons on the PowerPoint and ask students to make a list of differences that they can see on the labels in their workbook. Alternatively, print images and distribute to students to identify differences in types of eggs.
Teacher leads a class discussion with students to answer the question in their workbook: What are the main differences with the types of eggs sold in a supermarket? 
Before beginning ‘Practical activity 3 – Egg sorting activity’ in the workbook, the teacher is to crack 3 different-sized supermarket eggs to visually demonstrate to students how the quantity of them varies. These can also be weighed to help demonstrate the difference between them. Discuss with the class how this would make a difference when we use eggs in a recipe. Answers could include how wet the recipe would be, how it would impact the flavour of the recipe, how the texture of the recipe would change and the impact on cooking time.
In their workbook, students answer the activity question: How would using different eggs in recipes change the finished product? 
Students complete ‘Practical activity 3 – Egg sorting activity’ in small groups. On completion, facilitate the following discussion with students summarising in their workbook.
Discussion/workbook question: review your findings and discuss why eggs might differ in size, colour or price depending on their source or how they were produced. 
	Students' complete jigsaw activity and summary on different types of eggs.
Students can complete an egg comparison table.
Students can explain the impact different eggs have on cooking.
	Students can be paired to complete the jigsaw activity.
Students can provide responses using their preferred communication method.
If added support is needed in the egg sorting activity refer to following resources:
Data 1 – resource package and Understanding mean, median and mode.
	

	Outcomes
TE4-DES-01
TE4-PPM-01
Content
Students:
apply critical and creative thinking to assess ideas for quality food and/or agricultural solutions
document design processes when producing food and agricultural projects.
	Learning intention
We are learning to identify initial ideas and opportunities for the assessment task.
Success criteria
We can:
identify how an existing solution meets the assessment criteria
create initial ideas and questions to the brief
provide and receive feedback from peers.
Teaching and learning activity
Teacher hands out the assessment task to students and reads through the task description.
Before going through the marking guidelines, to ensure that students know how to reach success in this task, as a class watch Wednesday Is Officially Weggsday! (2:01). Facilitate a discussion about how this video meets the design brief ‘Design and produce a product to encourage the purchase and continued use of eggs in Australia.’
Teacher then directs students to the student-facing rubric and asks students to identify, with a tick or circle, where they would place this example if they were to mark it using this rubric (referring the class mainly to the producing and implementing row).
Introduce students to the design and production process in their task and on the PowerPoint. Explain to students that they will use this for their assessment task.
Teacher works through the factors affecting design and explain to students that they will need to consider these when planning their assessment.
[bookmark: _Hlk198134817]As a class complete a brainstorm of ideas that could be used in the students’ assessment. Record these on the PowerPoint. Students then individually complete the opportunities section in the identifying and defining part of the design process in the sample assessment task).
Students complete a Think-Pair-Share activity with peers, seeking feedback on their initial ideas in their brainstorm.
	Students can create initial ideas and questions for their assessment task.
Students can identify what criteria make up a good response to the assessment task.
	Students can complete the Think-Pair-Share to provide responses using their preferred communication method.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
	

	Outcome
TE4-SAF-01 
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
Outcome
TE4-SDP-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Learning intention
We are learning to use correct techniques and practices to produce food products.
Success criteria
We can:
follow a recipe and use preparation techniques and equipment to produce food items
identify and select tools and equipment required for food preparation
identify methods of cooking and function of eggs.
Teaching and learning activity
Demonstration lesson – folded eggs
Students look at the folded eggs recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins the demonstration of folded eggs. Show students how to separate the eggs referring back to PowerPoint slide and resource Safe preparation of raw egg products (PDF 126 KB). Throughout the demonstration, teacher explains the safe practices required by students including correct techniques when using the stovetop. Teacher facilitates a class discussion to identify which method of cookery to record in the recipe book.
Students annotate recipe with additional information as required. 
Teacher guides students through the measuring equipment section of the recipe book. Once complete, students can practise their measuring skills in their bay with teacher observation. Provide effective feedback as required. Old flour is useful for measuring cups and water for the measuring jug.
Students label where to find each piece of equipment required for the practical lesson. This is an opportunity to work with their partner prior to a practical lesson and to get to learn the layout of their practical space.
Practical lesson – folded eggs
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises the recipe and any points that students need to be aware of, for example, cross-contamination points and knife safety.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Use effective feedback strategies throughout the lesson.
Students prepare folded eggs using safe practices.
Students complete folded eggs, reflecting on their practical lesson.
Demonstration lesson – cloud eggs and aeration/leavening ‘egg-speriment’
Students look at the cloud eggs recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins the demonstration of cloud eggs. Throughout the demonstration, teacher explains the safe practices required by students including correct techniques when using the oven and using an electric beater to whisk. Class discusses how to identify which method of cookery to record in the recipe book.
Students annotate the recipe with additional information as required. 
During the demonstration, teacher completes the aeration/leavening experiment to give a visual representation of how egg whites change depending on length of time. Teacher can refer to A Visual Guide to Whipping Soft, Firm, And Stiff Peaks as a resource. Students make observations and record in the recipe book throughout the experiment. Teacher facilitates a discussion to create a class conclusion.
Practical lesson – cloud eggs
Students prepare for the practical lesson.
Teacher ensures that students are equipped with the correct PPE.
Teacher activates prior knowledge of students by using prompts and questioning their knowledge of the recipe. Teacher highlights important points that students need to be aware of.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Use effective feedback strategies throughout the lesson.
Students prepare cloud eggs using safe practices.
Students complete a cloud eggs PMI chart reflecting on their practical lesson.
	Students can communicate and demonstrate correct kitchen procedures.
Students can identify the structure of a recipe.
Students can use equipment correctly and safely.
Students can use appropriate PPE.
Students can create folded eggs and cloud eggs.
Students can use hygienic practices to avoid cross-contamination.
Students can reflect on their work and identify areas in their PMI chart.
Students can explain what happens when air is added to egg white. 
	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Arrange ingredients to be prepared prior to lesson.
	




[bookmark: _Toc198135490]Weeks 7–8
Table 4 – Weeks 7–8 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-PDP-01
TE4-SDP-01
TE4-DES-01
Content
Students:
describe how food and agricultural products are grown, harvested, manufactured, packaged and distributed
describe food and agricultural industries in New South Wales
explore agricultural practices to assess the impact of changing conditions, improve the quality or production and reduce waste
outline factors affecting the design of food and agricultural practices
investigate current and emerging technologies used to improve quality in production and distribution.
	Do now scrambled activity 
Recall on student’s previous lessons and knowledge on what they have learned about eggs. Students complete a 5-finger fact worksheet to recall 5 facts that they have learned so far about eggs.
Learning intention
We are learning about Australia’s egg industry.
Success criteria
We can:
recall the key features of Australia’s egg industry
explain the changes and trends in Australia’s egg industry.
Teaching and learning activity
Where do our eggs come from?
Let’s ‘egg-splore’ our egg industry
Read hook quote in student workbook to introduce this concept to students: ‘The NSW egg industry is diverse and varied with 34% of all egg production in Australia occurring in NSW. The Food Authority licenses approximately 300 businesses in this industry’. (NSW Food Authority 2025)
Instruct students to complete some exploration about Australia's egg industry using Australia's Egg Industry Overview and outline some key facts on the PowerPoint.
Fact 1. How many eggs are consumed each year in Australia? Per capita, egg consumption grew to 263 eggs in 2022–23 financial year, from 262 eggs in the 2021–2022 financial year. With an average egg weighing 58 g, this equals 15 kg of egg per person, per year. 
Ask students to consider and write in their workbook what else weighs 15 kg so that they have a visual reference. Instruct students to calculate how many eggs that is each week and if they eat that many each week. Students should write their answer in their workbook.
Fact 2. Where are eggs produced in Australia and who are our top egg-producing states? In the 2022–23 financial year, New South Wales produced 34.20% of Australia's eggs with (31.25%) and Victoria (19.47%) not far behind.
Students label this on a pie chart for a visual representation in their workbook. Show the answer on PowerPoint.
Fact 3. There are 3 main egg farming systems used in Australia: free range, cage and barn-laid. Free range egg production has grown significantly over the last 15 years and now makes up 56.5% of all grocery retail sales. However, there remains strong demand for cage and barn-laid eggs as an affordable source of high-quality protein. 
In their workbook students define what is meant by the terms ‘free-range eggs’, ‘cage eggs’ and ‘barn-laid eggs’ by adding this to their glossary.
[bookmark: _Hlk197349984]Students access the video resources in the PowerPoint, Free Range Farming System (0:25), Caged Farming System (0:17), Barn Farming System (0:20), and Egg production systems in Australia (Table 2), to create a Plus, Minus, Interesting (PMI) chart analysis about these 3 systems of farming eggs. When considering the points to include, inform students to consider production efficiency, farm management and animal welfare. Teacher models how to complete the Plus, Minus, Interesting (PMI) chart with a demonstration on the PowerPoint.
Teacher reads organic egg definition in workbook: ‘Approximately 2% of supermarket sales in Australia are through the sale of organic eggs. Organic eggs are laid by hens that have been fed organically grown grain. Organic eggs are produced without the use of chemicals.’ Students then add a dot point to the Plus, Minus, Interesting (PMI) chart above. 
Fact 4. Egg production – share the statistics with the students on the PowerPoint which shows eggs produced from 2016–2023. Students are to plot these on a bar graph in their workbook. Teacher models this by completing the first 2 year groups (2016–2017 and 2017–2018) then instructing students to complete the rest of the graph. Show the finished graph on PowerPoint.
Ask students to access Overview (Facts and stats) to complete a timeline in their workbook. Demonstrate how to identify the date in the document, read the information around the date and then summarise the significance of that date in their workbook. Refer to reading strategies in PowerPoint. Teacher may start by demonstrating the reading strategies to students and then gradually stepping away as students develop their independence in using them. Students choose 5 significant dates and summarise these.
What’s trending?
Watch Future Farmers - Farming eggs in Australia (1:30–4:14), Meet the farmer, to revise the different types of eggs. Students label on a chart in the workbook the percentage of egg types sold in supermarkets, 50% – free-range eggs, 40% – cage eggs, 10% – barn-laid eggs. Students provide their own description of what the term ‘pasteurised’ means in workbooks.
Complete the final section of Future Farmers - Farming eggs in Australia (5:47–8:55), Egg tech, and identify the different types of technology used. Students summarise what the technology is, why it is there and what it improves. Students add the word ‘ethically’ to their glossary.
Instruct students to now complete their own research on new egg technology by choosing an example from page 70 of Industry insights -Poultry supporting document NSW DPI Schools Program (PDF 2.5 MB) from the NSW Department of Primary Industries, or one of their own. Students complete a one to two-page research task on the technology chosen.
	Students can interpret factual statistics about the egg industry with teachers accessing the resource link: Data 1 – resource package.
Students can evaluate different egg farming systems.
Students can complete a timeline to identify changes to the egg industry.
Students can identify and describe trends in technology in the egg industry.
Students complete a research task on a chosen piece of egg technology.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Teacher may need to provide a scaffolded definition for students to ensure correct definition is recorded and understood.
Teacher may be required to read articles to students and can access the following literacy advice: Secondary reading and writing Building the field.
The Reading and Writing Advice Guide provides an overview of modelled practices to scaffold this exercise further. This can be found on Secondary reading and writing Reading and writing reciprocity.
Writing scaffolds can be accessed for support.
For additional numeracy support, access teacher PL Understanding units of measurement and Measurement across TAS.

	

	Outcome
TE4-PDP-01
Content
Students:
explain social, ethical and legal consideration associated with food and agricultural production.
	Do now scrambled activity 
In their workbook students are to complete the sentence starter – ‘Technology has helped the egg industry by …’
Learning intention
We are learning about the importance of caring for our laying hens.
Success criteria
We can:
identify requirements of a chicken coop
explain what animal welfare issues are
assess a chicken coop according to animal welfare requirements.
Animal welfare
Ask students what they think animal welfare means to them. Facilitate a class discussion around what this might look like, sound like and feel like from their experiences.
Teacher then reads the definition in Industry insights – Poultry Supporting document (PDF 2.5 MB) from the Department of Primary Industries ‘Animal welfare and ethical treatment of animals is the human responsibility to provide and adopt standards of care and respect to the animals in their care.’
As a class, or individually, students attempt the pre-lesson quiz – What about welfare?. This will introduce them to new concepts and allow the teacher to gain an understanding of their prior knowledge.
Class teacher introduces and explains who the RSCPA is. Using the resource Enforcing the law, students list the role of an RSPCA animal welfare inspector in their workbook and then identify 3 interesting facts about their specific role in NSW. The resource Our Inspectorate contains information to help find out what the RSPCA do in NSW.
Teacher explains to students how animals in schools are monitored by accessing the resource About the Animals in Schools content. After watching Housing requirements for chickens (3:58) and visiting the Animals in schools Poultry – fowls webpage, students are to create a 10-point checklist of important points in their workbook for laying hens as if they were an animal welfare inspector.
Using the resource Layer Hens, students choose one area of interest and provide a summary in their workbook of the welfare concern.
‘Practical activity 4 – Chicken coop visits’
Show students images of a nesting box, perching space, floor space, feeding station, drinking station and dust baths. These can be accessed from Fowls – environment and the images on the PowerPoint. 
As a class, visit the school chicken coop to carry out an inspection. An alternative for schools that do not have a chicken coop to visit, is for the class to take a virtual tour of Numeralla Free-Range Egg Farm - Tocal College 360 - NSW Department of Primary Industries (8:53).
At the conclusion of the chicken coop visit, teacher facilitates a class discussion using the following prompt: Do you think the coop meets welfare requirements? If not, how could it be improved? Why is space important for hens?
	Students can identify the role of the RSPCA.
Students can create an animal welfare checklist.
Students can research and summarise an animal welfare issue.
	Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Animal welfare activities can be completed in pairs. 
Students can provide responses using their preferred communication method.
The following resources can be accessed to support students learning:
Contingent scaffolding to support student vocabulary awareness
Planning to write (PDF 208 KB)
Note taking
	

	Outcomes
TE4-DES-01
TE4-PPM-01
Content
Students:
outline factors affecting the design of food and agricultural practices
apply critical and creative thinking to assess ideas for quality food and/or agricultural solutions
document design processes when producing food and agricultural projects
use factors affecting design to evaluate the quality of food and/or agricultural solutions.
	Learning intention
We are learning to identify existing solutions for the assessment task.
Success criteria
We can:
identify and evaluate existing solutions available
develop criteria for success for assessment task.
Teaching and learning activity
Refer students to the identifying and defining part of the assessment task which looks at pre-existing solutions.
Walk students through the example provided in the assessment task, The Odd Eggs, and identify for them the detailed description section of the sample answer and the evaluation of the product.
As a class, or in small groups, students can now complete a second example using the resource Googy Eggs Song from 'Farm Hits for Kids' album by George the Farmer (2:56).
Ask students to discuss a list of ways that this example encourages the use of eggs. Answers might include: giving lots of ways eggs can be cooked, shows how eggs are processed, talks about the nutritious qualities of eggs, is a fun solution with a catch phrase young people would remember. Students then evaluate the effectiveness of this example in promoting the use of eggs.
Students complete their own research on products for their assessment task and evaluate 3 important points they have learned about existing products.
Class discussion about criteria for success and why it important to consider this when developing a product. Refer students to the factors affecting design and give an example of how, or if, each factor is relevant for this project. 
Students then individually create their own list of criteria for success for their project that they will be able to refer to when developing solutions to ensure their solution will be the best option.
Refer students to the key terms table in the identifying and defining part of the assessment task and explain that this is something that they will add to throughout the completion of the assessment task.
	As a class, in small groups, or individually, students can research pre-existing ideas and evaluate them.
Students create a list of criteria for success. 
	Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Students can provide responses using their preferred communication method.
	

	Outcome
TE4-SAF-01 
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
	Learning intention
We are learning to use correct techniques and practices to produce food products.
Success criteria
We can:
document additional techniques to create food items
follow a recipe and use preparation techniques and equipment to produce food items
avoid cross-contamination of raw and cooked foods
identify methods of cooking and function of eggs.
Teaching and learning activity
Demonstration lesson – pikelets with jam and cream (teacher may choose to include the egg substitute comparison lesson in this demonstration)
Students look at pikelets with jam and cream recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins the demonstration of pikelets with jam and cream. Throughout the demonstration teacher explains the safe practices required by students including correct techniques when using knives and stovetop. 
Students annotate the recipe with additional information as required and identify which method of cookery it is using. This is useful for checking for understanding of students.
Practical lesson – pikelet with jam and cream
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher uses connecting learning strategies to explain/revise recipe and any points that students need to be aware of for example safe use of the electric beater and stovetop.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise effective feedback strategies throughout the lesson.
Students prepare pikelets with jam and cream using safe practices.
Students complete a PMI and sensory description reflecting on their practical lesson.
Demonstration lesson – raspberry muffin
Students look at raspberry muffin recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe.
Students label the sections of the recipe in their recipe book.
Teacher begins the demonstration of making a raspberry muffin. Throughout the demonstration teacher explains the safe practices required by students including correct techniques when using the oven.
Students annotate recipe with additional information as required and identify which method of cookery it is using. This is useful for checking for understanding of students.
Practical lesson – raspberry muffin
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher uses connecting learning strategies to explain/revise recipe and any points that students need to be aware of for example safe use of the oven.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise effective feedback strategies throughout the lesson.
Students prepare raspberry muffins using safe practices.
Students complete PMI and sensory description reflecting on their practical lesson.
	Students can use equipment correctly and safely.
Students can use appropriate PPE.
Students can create pikelets with jam and cream and raspberry muffins.
Students can reflect on their work and identify areas in their PMI chart.
	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Arrange ingredients to be prepared prior to lesson.
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Weeks 9–10
Table 5 – Weeks 9–10 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-PDP-01
TE4-SDP-01
TE4-DES-01
Content
Students:
describe how food and agricultural products are grown, harvested, manufactured, packaged and distributed
investigate current and emerging technologies used to improve quality in production and distribution
explain social, ethical and legal considerations associated with food and agricultural production
explore agricultural practices to assess the impact of changing conditions, improve the quality or production and reduce waste
apply critical and creative thinking to assess ideas for quality food and/or agricultural solutions.
	Do now scrambled activity
Design an animal welfare slogan or sketch an idea for an animal welfare sign to inform others about the importance of caring for laying hens and promoting their wellbeing.
Learning intention
We are learning about how eggs are packaged and distributed.
Success criteria
We can:
recall the process of how eggs are distributed
identify the legal requirements for egg packaging, labelling and distribution.
Teaching and learning activity
How do they get to me?
Explain to students that they will be able to use some of this information for the research component of their assessment task.
Facilitate a class discussion and ask students how they think our eggs get to our homes. This is to check for their prior knowledge and understanding.
How are eggs packaged and distributed? 
Watch with students JourneyV1O_Final_LowerAudioMix (1) on Vimeo (0:00-1:46) and/or Future Farmers: Australian Agriculture - ABC Education (4:14–5:37). Stop the videos at intervals to allow students to create a list in their workbook of steps involved. 
Access the resource PIEFA Food and Fibre Card Game - Australian Eggs Supply Chain (PDF 271 KB) and follow the teacher instructions titled ‘Gameplay’, using the Step game cards, and Arrow game cards only. This can be accessed through Supplementary card game (PDF 472 KB). Students collaborate and organise these cards into a supply chain sequence.
Egg labelling 
Refer students to images of egg cartons on the PowerPoint in Weeks 5–6. Alternatively, print them and share around the room, and get students to begin to write a list in their workbooks of labelling features. Students are then to refer to the article Egg Types & Labels: A Guide For Choosing The Right Eggs and add new terms ‘organic eggs’ and ‘pasture-raised eggs’ to their glossary. 
Teacher introduces who Food Standards Australia and New Zealand are to students and note that the Food Standards FSANZ Food standard code 1.2.2 legislates food labelling. Students explore FSANZ food labels what do they mean? (PDF 725 KB) to summarise 5 of the food label requirements and what they mean in their workbooks.
Students use the image of the egg carton in their workbook and correctly label it. This activity could be computer generated as an extension exercise. A peer can then evaluate the egg label using the checklist created as a class.
Watch Egg Industry Traceability - Josh's Rainbow Eggs Case Study (4:08) as a case study of how technology is helping to label and package eggs. In their workbooks students are to answer a ‘what’ (What is the technology?), ‘why’ (Why do I use it?) and ‘how’ (How does it work?) about the traceability technology. 
	Students create a flowchart which outlines the production process.
Students correctly label an egg carton meeting all legislative requirements.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
	

	Outcomes
TE4-PDP-01
TE4-DES-01
TE4-SDP-01
Content
Students:
explain social, ethical and legal considerations associated with food and agricultural production
outline factors affecting the design of food and agricultural practices
explore agricultural practices to assess the impact of changing conditions, improve the quality or production and reduce waste.
	Do now scrambled activity
Provide students with a printed version of the cards from the activity You Can't Say That (PDF 563 KB) (pages 8 to 10). They are to choose one part of the supply chain and write their description of it in their workbook without using the word on the card. 
Learning intention
We are learning about how we keep our eggs safe for human consumption.
Success criteria
We can:
recall how to manage biosecurity risks.
Teaching and learning activity
In the previous video Egg Industry Traceability - Josh's Rainbow Eggs Case Study (4:09) Josh’s mum mentions biosecurity. Ask students what their understanding of biosecurity is to determine if they have prior knowledge. Explain to students’ what biosecurity is and why it is important for our egg industry. Refer to some of the egg facts earlier in the program to assist. Students define, in their own words, what biosecurity is in their workbook.
As a class read through the biosecurity checklist in their workbook and discuss how each of the items would assist biosecurity. Direct students to the activity in their workbook What Makes You Say That? (Adapted) (PDF 168 KB). Using their acquired knowledge about animal welfare and biosecurity, students provide an answer to this question for each of the statements posted in the workbook.
Students then design an awareness poster that could be shared with the public about how to avoid biosecurity problems and identify what they are. This poster can be completed digitally or in their workbook. 
	Students can define the term ‘biosecurity’.
Students can design an informative poster about biosecurity and chickens.
	Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
	

	Outcomes
TE4-DES-01
TE4-PPM-01
Content
Students:
apply critical and creative thinking to assess ideas for quality food and/or agricultural solutions
document design processes when producing food and agricultural projects
work collaboratively to test, modify and improve food and/or agricultural products
use factors affecting design to evaluate the quality of food and/or agricultural solutions.
	Learning intention
We are learning to develop a final concept for the assessment task.
Success criteria
We can:
complete research to help us inform about the importance of eggs
brainstorm and evaluate development ideas
complete peer evaluation about our ideas
sketch our final idea for our assessment task.
Teaching and learning activity 
Refer students to the research questions in the assessment task and instruct them to complete them. Explain that they can use information learned previously in class or conduct further research if needed. 
Facilitate a class discussion about how this information relates to their criteria for success, connecting this learning, and discuss whether they think they need to change or add to these criteria.
Students narrow down their initial ideas in the brainstorm section to the 3 that they think are the most relevant to the criteria for success and research completed. 
Instruct students to complete a PMI reflecting on their peer’s ideas. Explain that they will use the criteria for success when considering their evaluation of their peer’s ideas.
Teacher demonstrates how to complete a thumbnail sketch and the importance of using annotations and colours to help communicate ideas.
Students complete an annotated and coloured sketch of their final idea. This can be completed by hand or with the use of chosen software.
	Students complete research questions about eggs to inform their design for the assessment task.
Students complete design ideas and peer assessment.
Students develop a final design sketch communicating their assessment task idea.
	Assessment task could be completed in pairs or small groups.
	

	Outcome
TE4-SAF-01 
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
Outcome
TE4-SDP-01 
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Learning intention
We are learning to use correct techniques and practices to produce food products.
Success criteria
We can:
document additional techniques to create food items
follow a recipe and use preparation techniques and equipment to produce food items
use safe practices to avoid cross-contamination of raw and cooked foods
identify methods of cooking and function of eggs.
Teaching and learning activity
Demonstration lesson – French toast with berries and honey
Students to look at French toast with berries and honey recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. Teacher facilitates class discussion around the kitchen verbs and explain that during this recipe there will be reference to lots of them.
Students label the sections of the recipe in their recipe book. 
Teacher begins demonstration of French toast with berries and honey. Throughout the demonstration teacher explains the safe practices required by students including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required, identify which method of cookery it is using and complete the French toast check by circling the verb. This is useful for checking for understanding of students.
Practical lesson – French toast with berries and honey
Students prepare for practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher uses connecting learning strategies to explain/revise recipe and any points that students need to be aware of, for example safe use of the stovetop.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Use effective feedback strategies throughout the lesson.
Students prepare French toast with berries and honey using safe practices.
Students complete PMI and sensory description reflecting on their practical lesson.
Demonstration lesson – cheeseburger with binding ‘egg-speriment’
Students look at cheeseburger recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins demonstration of cheeseburger. Throughout the demonstration teacher explains the safe practices required by students including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required, identify which method of cookery it is using and complete equipment list and its use. This is useful for checking for understanding of students.
During the demonstration lesson, teacher is to complete the cheeseburger binding experiment to demonstrate the use of the egg as a binder. Students to write their observation and teacher facilitates a class discussion to create a conclusion.
Practical lesson – cheeseburger
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of for example oven and stovetop temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare cheeseburgers using safe practices.
Students complete a PMI reflecting on their practical lesson.
	Students can communicate and demonstrate correct kitchen procedures.
Students can identify the structure of a recipe.
Students can use equipment correctly and safely.
Students can use appropriate PPE.
Students can create French toast with berries and a cheeseburger.
Students can reflect on their work and identify areas in their PMI chart.
Students can explain the function an egg has in a meat patty.
	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Arrange ingredients to be prepared prior to lesson.
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Table 6 – Weeks 11–12 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-PDP-01
TE4-SDP-01
Content
Students:
explain social, ethical and legal considerations associated with food and agricultural production
· describe community food initiatives used to contribute to sustainability
· explore agricultural practices to assess the impact of changing conditions, improve the quality or production and reduce waste.
	Do now scrambled activity
Print Year 7–8: Lesson 5 – Eggs for Breakfast (PDF 527 KB) Egg Word Search on page 11 for students. Students complete the word search and define 3 words.
Sustainability
Learning intention
We will learn about the impact that Australia’s food industry on sustainability.
Success criteria
We can:
recall what sustainability is
describe the impact the food industry has on sustainability
identify ways we can improve sustainability.
Teaching and learning activity
Teacher asks students what they know about the word ‘sustainability’. Facilitate a class discussion asking if students have heard of the word, where they have heard it and what they think it means. Explain to students that Wikipedia defines sustainability as a ‘social goal for people to co-exist on earth over a long period of time’. Teacher uses an example, such as trees, and discusses with the class what the repercussion would be if we no longer had trees. Sustainability would mean, in this case, working out a way that we could exist with the trees and the other uses of trees that we have as a society. 
Students write their own definition of sustainability in their glossary. Students then analyse their environmental behaviours by completing the activity Ecological Footprint Calculator to determine their ecological footprint. This will raise their awareness about what they need to change and be aware of to be sustainable. Teacher demonstrates how to complete the activity first by using the PowerPoint link. Students then complete their own survey and write the answers given into their workbook. Alternatively, the class can use the teacher’s answers to complete the workbook questions.
Gather class data – How many Earths does our class need? Students calculate and answer in their workbook. Teacher then collates a summary of some of the suggestions given by footprint calculator. 
Home food audit
Watch Life of a strawberry (1:53) and instruct students to take note of any environmental impact throughout its journey from the farm to our fridge. 
Teacher facilitates a discussion around making small changes starting in the home. Students complete the home food audit table in their workbook. The teacher provides some food items from the school pantry. Demonstrate to students how to find the location of where the food has come from. Show the 100 km radius using a map so students can answer if the food item has travelled further than that to get to their fridge. Explain to students what ‘in’ and ‘out’ of season’ means. Teacher uses the slide in the PowerPoint Australian Seasonal Fruit Chart (PDF 1 MB) to help identify this.
Teacher facilitates a class discussion to identify the following points in the student workbook about eating sustainably:
Produce that is purchased in the supermarket often has been in transit or cold-stored for days or weeks.
When a food item travels long distances to get to your dinner table, it means it has a larger carbon footprint due to fuel used for transportation, whether by airplane, boat, truck or by other modes.
Cold storage can impact and compromise nutritional value and flavour.
Local produce is fresher, often picked within 24 hours of purchase.
Students summarise class results by identifying areas for improvement for eating sustainably from the home audit in the space provided in the workbook.
What is being done?
Nationally
Teacher introduces students to the National Food Waste Strategy: Halving Australia's Food Waste by 2030 (PDF 4.5 MB) in the PowerPoint and reads through the findings of the strategy listed in the student’s workbook. Teacher uses the link to show students what the report looks like and what it features. Refer students to page 16 of this strategy and explain the waste hierarchy diagram to them. In their workbooks, students are to identify which of these strategies they could make an impact with.
Students are introduced to A Roadmap for reducing Australia's food waste by half by 2030 (PDF 593 KB) and look at the infographic on page 4 which outlines the current situation. Direct students to the graphs with information about the impact of households on our national food waste. Students write a summary of what the graphs are telling us in their workbook.
NSW
Teacher explains to students that state governments are responsible for implementing programs to enable support for food waste. Show students the Love Food Hate Waste NSW site and the programs that they offer. Students watch the educational clips For the Love of Food eat that oddly shaped apple (0:30), For the Love of Food savour every slice (0:30) and For the Love of Food shop to a list and plan your meals (0:30). Teacher facilitates a discussion with students after each clip to identify what message the clip was sending about not wasting food. 
Students then work in small groups, or individually, to design their own short script titled ‘For the love of food …’ and write this into their workbooks. 
Local government
Teacher explains to students who their local government is and then explain that local councils can implement programs using NSW Environmental Protection Authority. An example of how local councils do this can be shown to them on the PowerPoint using the case study Inner West expanding food recycling to schools and childcare centres. Read the article and facilitate a discussion with students around what the strategy is, how they have improved it and what impact they think it will have on their local environment.
Students then access FOGO information for households and draft a letter to their local council that would encourage them to consider implementing a sustainable food waste program. Students refer to writing scaffolds and choose either the informative or persuasive scaffold to write a draft. Facilitate a discussion with students around the difference between an informative letter, and what they might include, and a persuasive letter. On the PowerPoint, model to students the sample letter provided in workbook and outline the 5 features that they need to include. Students then complete a letter to their local council in their workbook.
	Students can define the term ‘sustainability’.
Students can identify ways to be sustainable.
Students can recall the various ways the government initiatives that are helping sustainability.
Students can draft a letter which outlines sustainable practices.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
Students can use their preferred communication method to complete tasks.
An extension option of the Love Food Hate Waste activity would be to then get the students to film their clip.
	

	Outcomes
TE4-PPM-01
TE4-SAF-01
TE4-DES-01
Content
Students:
apply critical and creative thinking to assess ideas for quality food and/or agricultural solutions
create written texts to document food production processes and/or agricultural practices
document design processes when producing food and agricultural projects
justify the selection of equipment, tools, technologies and processes when developing food and/or agricultural solutions.
	Learning intention
We are learning to plan and test our final product design.
Success criteria
We can:
identify the equipment and materials needed for our product design
write a procedural text for how we will complete our product design
test our product design and identify any changes needed.
Teaching and learning activity
Refer students to the final design section in the researching and planning part of their assessment task. Once they have had their final idea sketch authorised and approved by class teacher, they are to create a list of equipment and materials needed to complete their project. Instruct students to provide justification for each item listed.
Planning – discuss with students what the term ‘procedure’ means and then discuss examples of where a procedural text might be used. The recipe book may be used as an example of this. Instruct students to individually complete the procedure they will use to complete their project. Students may like to use the assessment page as a draft and then extend on this by creating a Word-processed version of the completed procedure.
Testing – after a draft procedure has been created, students are to choose components of this that will require some testing or experimenting. Explain that any changes that will be made as a result of this are to be recorded on their planning procedure.
	Students will identify the materials required for their product.
Students will complete a procedural text for their product.
Students will identify any changes to product after testing.
	Scaffolds can be provided to students to assist completion of activities.
	

	Outcome
TE4-SAF-01
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
Outcome
TE4-SDP-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Learning intention
We are learning to use correct techniques and practices to produce food products.
Success criteria
We can:
document additional techniques to create food items
follow a recipe and use preparation techniques and equipment to produce food items
use safe practices to avoid cross-contamination of raw and cooked foods
identify methods of cooking and function of eggs.
Demonstration lesson – bread case quiches with egg wash ‘egg-speriment’
Students look at bread case quiche recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe.
Students label the sections of the recipe in their recipe book.
Teacher begins demonstration of bread case quiche recipe. Throughout the demonstration, teacher explains the safe practices required by students including correct techniques when using knives and stovetop.
Students annotate recipe with additional information as required, identify which method of cookery it is using and complete equipment list and its use. This is useful for checking for understanding of students.
During the demonstration lesson, teacher completes the egg wash experiment to demonstrate the use of the egg wash. Students write their observation, and teacher facilitates a class discussion to create a conclusion.
Practical lesson – bread case quiche
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of, for example oven temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare bread case quiche using safe practices.
Students complete PMI reflecting on their practical lesson.
Demonstration lesson – lacy egg wraps with berries and cream
Students look at lacy egg wraps with berries and cream recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins demonstration of lacy egg wraps with berries and cream recipe. Throughout the demonstration teacher to explain the safe practices required by students including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required and identify which method of cookery it is using. This is useful for checking for understanding of students.
Practical lesson – lacy egg wraps with berries and cream
Students prepare for practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of for example stovetop and oven temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare bread case quiche using safe practices.
Students complete a PMI reflecting on their practical lesson.
	Students can communicate and demonstrate correct kitchen procedures.
Students can identify the structure of a recipe.
Students can use equipment correctly and safely.
Students can use appropriate PPE.
Students can create bread case quiches and lacy egg wraps.
Students can reflect on their work and identify areas in their PMI chart.
Students can explain the function an egg wash has.
	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Arrange ingredients to be prepared prior to lesson.
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Table 7 – Weeks 13–14 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-SDP-01
TE4-PDP-01
Content
Students:
explain social, ethical and legal considerations associated with food and agricultural production
· describe community food initiatives used to contribute to sustainability
· compare Aboriginal and Torres Strait Islander Peoples’ sustainable resource management practices with emerging agricultural practices
· explore agricultural practices to assess the impact of changing conditions, improve the quality or production and reduce waste.
	Do now scrambled activity
To connect prior learning revise with students through a whiteboard, all the various ways that national, state and local governments are attempting to reduce food waste and the impact that this has on our environment.
Learning intention
We are learning about how our egg industry can help build a sustainable future.
Success criteria
We can:
recall what the egg industry is doing to be sustainable
identify ways we can use household waste and food scraps to keep our chickens healthy
design sustainable food packaging.
Teaching and learning activity
Explain to students that they will now take a closer look at how the Australian egg industry is being sustainable.
The Australian egg industry
In this video, a worker in the egg industry describes how sustainability contributes to safe food production for the nation and future generations. They ‘continue to improve so that we can continue to supply.’ (Australian Eggs 8 February 2023).

As a class watch Australian egg industry sustainability (2:38), pausing so students can complete the workbook summary of egg industry sustainability.
What else can we do?
Teacher reads the information in the workbook about food waste and chickens to the class. Connecting prior learning about animal welfare and biosecurity, students research 3 suitable recipes that could be cooked in their homes and then identify which scraps could be fed to chickens. This activity could be extended to include recipes completed in class.
Students then research chicken feed further by completing ‘Practical Activity 5 – Designing a balanced diet for layer hens’. Provide students with the ‘Feed lab cards’ (Appendix 4) and the images on the PowerPoint and use this to meet the chicken’s nutrient demand. Teacher models the first example to the students.
At the completion students answer the activity question in their workbooks.
Explain why you chose these ingredients.
How will this feed mix support egg production?
Look back at the recipes you chose for food scraps. Would you need to change any of them? Explain why or why not.
Teacher introduces to students that another way to make a positive impact on sustainability is to design new egg packaging that is environmentally friendly. Refer students to the existing images of egg cartons on the PowerPoint and facilitate a discussion to identify features of the of the egg carton. Instruct students to consider material used and the design of the egg carton. Discuss with students how it protects the egg and how it might be made.
Explore existing food storage alternatives using the resources included. Teacher can make reference to Aboriginal and/or Torres Strait Islander People, Discovering the Marvels of the Australian Paper Bark Tree using paperbark to preserve and store their foods for longer. Further ideas can be explored through the following resources:
The egg box that updates a humble yet classic design
20+ Egg Packaging Designs
Eva Valicsek – Egg Packaging Redesign
The best way to store eggs and how to know if they've gone bad
In small groups, or individually, students are to complete ‘Practical activity 6 – Egg packaging design’. The Hub resource, Designing food packaging could be used to support teaching and learning.
	Students can identify the role of the egg industry in sustainable practices.
Students can design appropriate chicken feed.
Students design an appropriate egg carton.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
Ensure the use of closed captions when presenting videos to support the learning and accessibility needs of all students.
	

	Outcomes
TE4-DES-01
TE4-PPM-01
Content
Students:
apply critical and creative thinking to assess ideas for quality food and/or agricultural solutions
create write texts to document food production processes and/or agricultural practices.
	Learning intention
We are producing a product to encourage the purchase and continued use of eggs in Australia. 
Success criteria
We can:
follow a procedural text to complete an egg product
apply project management processes to complete the product design.
Teaching and learning activity
Once students have finalised their planning procedure they are to complete the production of their product. Inform students to take photos throughout the completion to include on their portfolio.
	Students complete a suitable assessment task product.
	Assessment task can be completed individually or in small groups.
	

	Outcome
TE4-SAF-01
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
Outcome
TE4-SDP-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products.
	Learning intention
We are learning to use correct techniques and practices to produce food products.
Success criteria
We can:
follow a recipe and use preparation techniques and equipment to produce food items
use safe practices to avoid cross-contamination of raw and cooked foods
identify methods of cooking and function of eggs.
Demonstration lesson – breakfast egg wrap with emulsification ‘egg-speriment’
Students look at breakfast egg wrap recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe.
Students label the sections of the recipe in their recipe book. 
Teacher begins the demonstration of breakfast egg wrap recipe. Throughout the demonstration, the teacher explains the safe practices required by students including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required and identify which method of cookery it is using. This is useful for checking for understanding of students.
During the demonstration lesson teacher completes the emulsification experiment to demonstrate the use of the egg in a mayonnaise. Students write their observation, and teacher facilitates a class discussion to create a conclusion. Students can use the mayonnaise made during this demonstration in their practical lesson.
Teacher refers students to use connecting learning strategies and refer to previous lessons on sustainability and egg packaging to introduce the concept of nude foods and read through the information in the recipe booklet. Teacher explains that the recipes completed this week are examples of a nude food. Students demonstrate their understanding by providing other examples of nude foods in their recipe book.
Practical lesson – breakfast egg wrap
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of for example stovetop temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare breakfast egg wrap using safe practices.
Students complete a PMI reflecting on their practical lesson.
Demonstration lesson – fried rice with egg ribbons
Students look at the fried rice with egg ribbons recipe.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins the demonstration of fried rice with egg ribbons. Throughout the demonstration teacher explains the safe practices required by students, including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required, identify which method of cookery it is using and complete equipment list and its use. This is useful for checking for understanding of students.
Practical lesson – fried rice with egg ribbons
Students prepare for practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of for example stovetop temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare fried rice with egg ribbons using safe practices.
Students complete a PMI reflecting on their practical lesson.
	Students can communicate and demonstrate correct kitchen procedures.
Students can identify the structure of a recipe.
Students can use equipment correctly and safely.
Students can use appropriate PPE.
Students can create a breakfast egg wrap and fried rice with egg ribbons. 
Students can reflect on their work and identify areas in their PMI chart.
Students can recall the function of an egg in a mayonnaise.
	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Arrange ingredients to be prepared prior to lesson.
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Table 8 – Weeks 15–16 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-SDP-01
TE4-SAF-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects.
	Do now scrambled activity
Complete a brainstorm of other ways that eggs might be able to be used outside of cooking.
Learning intention
We are learning about alternate uses for eggs outside of cooking.
Success criteria
We can:
recall different uses of eggs
demonstrate how eggs can be used other than for cooking
write a creative writing piece about eggs.
Teaching and learning activity
What else can eggs be used for?
Look at the following examples:
Dyeing eggs take my family back to an Orthodox Easter in Romania
11 Ways to Use Eggs as a Beauty Product 
How To Make Glue With Egg White? Glue With Egg White Experiment | Easy Science Experiments For Kids (1:35).
Students research another example of how eggs are used other than just for cooking and eating.
Complete a creative writing piece, referring students to Writing scaffolds (Imaginative), titled ‘A Day in the life of an egg’.’
	Students can identify different uses for eggs.
Students complete a creative writing piece about eggs.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
Alternate scaffolds can be provided to students to assist with writing task.
Student may complete writing task in pairs or small groups.
Students may choose to complete task in a format of their choosing.
	

	Outcomes
TE4-DES-01
TE4-PPM-01 
Content
Students:
work collaboratively to test, modify and improve food and/or agricultural products
· use factors affecting design to evaluate the quality of food and/or agricultural solutions
· document design processes when producing food and agricultural projects.
	Learning intention
We are learning to evaluate our peer’s egg product design.
Success criteria
We can:
complete a gallery walk to observe the different egg product designs
provide feedback to peers about their egg product design.
Teaching and learning activity
Teacher explains the protocol of gallery walks, relating the viewing of each student’s work to visiting a gallery. Students display their finalised project, providing a written description where needed.
Students critique each other’s work using TAG feedback, after which each student can collate and then summarise onto their evaluation page in their assessment.
	Students complete peer feedback.
	Feedback can be provided using preferred communication method.
	




[bookmark: _Toc198135495]Weeks 17–18
Table 9 – Weeks 17–18 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-SDP-01
TE4-PPM-01
Content
Students:
identify the characteristics and properties of food, fibre and agricultural products
· select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
· create written texts to document food production processes and/or agricultural practices.
	Learning intention
We are learning to use and celebrate eggs in a full menu design.
Success criteria
We can:
identify suitable egg recipes for several meal types throughout the day
complete a food order for the egg café.
Teaching and learning activity
Let’s celebrate eggs
Egg café
Individually or in small groups, students design a full day menu with each dish incorporating eggs. This is another opportunity for students to celebrate the diversity of eggs as a food product. The menu is to include a breakfast item, lunch item, dinner item and/or snacks and desserts. As an extension to this activity, students can choose an appropriate egg café name and logo. This can be completed by hand or digitally on a program such as Canva.
Teacher demonstrates and models to students how to complete a food order in their recipe book and then instruct students to order their food item for the egg café. This can be done individually or in small groups.
	Students design a full day menu featuring eggs.
Students complete a food order.
	Students may be provided with a scaffold for the menu design.
The menu design can be completed either by hand or digitally.
A scaffold can be provided for the food order.
Students can choose a software program that they are familiar with if designing their menu digitally.
	

	Outcome
TE4-SAF-01 
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
demonstrate safe practices when selecting and using tools, technologies and processes.
Outcome
TE4-PPM-01
Content
Students:
create written texts to document food production processes and/or agricultural practices.
	Learning intention
We are learning to use correct techniques and practices to produce food products
Success criteria
We can:
follow a recipe and use preparation techniques and equipment to produce food items
use safe practices to avoid cross-contamination of raw and cooked foods
identify methods of cooking and function of eggs.
Demonstration lesson – shakshuka
Students look at shakshuka recipe. Teacher facilitates a class discussion about the use of eggs in different cultures and if students are aware of different cultures that also use eggs in their dishes.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins demonstration of shakshuka. Throughout the demonstration teacher explains the safe practices required by students, including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required, identify which method of cookery it is using and complete equipment list and its use. This is useful for checking for understanding of students.
Students complete research activity in recipe book about the shakshuka recipe.
Practical lesson – shakshuka
Students prepare for practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of for example stovetop and oven temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare shakshuka.
Students complete a PMI reflecting on their practical lesson.
Demonstration lesson – Spanish tortilla
Students look at Spanish tortilla recipe. Teacher facilitates class discussion about the use of eggs in different cultures and if students are aware of different cultures that also use eggs in their dishes.
Teacher reminds students of their previous demonstration lesson and how they learned to read a recipe. 
Students label the sections of the recipe in their recipe book. 
Teacher begins demonstration of Spanish tortilla. Throughout the demonstration teacher to explain the safe practices required by students, including correct techniques when using knives and stovetop. 
Students annotate recipe with additional information as required, identify which method of cookery it is using and complete equipment list and its use. This is useful for checking for understanding of students.
Practical lesson – Spanish tortilla
Students prepare for the practical lesson.
Teacher ensures students are equipped with all correct PPE.
Teacher explains/revises recipe and any points that students need to be aware of for example stovetop and oven temperatures.
Throughout the lesson, remind students about time management. Checkpoints can be useful to support students to stay on track. Utilise using effective feedback strategies throughout the lesson.
Students prepare Spanish tortilla.
Students complete PMI reflecting on their practical lesson.
	Students can communicate and demonstrate correct kitchen procedures.
Students can identify the structure of a recipe.
Students can use equipment correctly and safely.
Students can use appropriate PPE.
Students can create a shakshuka and Spanish tortilla.
Students can reflect on their work and identify areas in their PMI chart.

	Some students may require a recipe to appear in a different format, for example a storyboard with photographs of each step.
Arrange ingredients to be prepared prior to lesson.
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Weeks 19–20
Table 10 – Weeks 19–20 lesson sequence and details
	Outcomes and content
	Teaching and learning activities
	Evidence of learning
	Differentiation and adjustments
	Registration and evaluation notes

	Outcomes
TE4-PPM-01
TE4-SAF-01
Content
Students:
use equipment, tools, techniques, technologies and processes to develop practical skills
· select food preparation techniques, production skills and/or agricultural practices to make solutions and projects
justifies the selection of equipment, tools, technologies and processes when developing food and/or agricultural solutions.
	Do now scrambled activity
Students complete a Plus, Minus, Interesting (PMI) of egg café menu design.
Learning intention
We are learning to showcase eggs.
Success criteria
We can:
complete a recipe that uses eggs
use our egg product design to showcase eggs to others.
Teaching and learning activity
Prior to students completing the practical component, students identify on their recipe any safety and hygiene considerations.
Instruct students to create a list of all equipment needed to complete the recipe, and if there is anything they are not familiar with, instructions will need to be provided.
To ensure that students will complete the recipe in the timeframe, students create an action plan to demonstrate how they will complete their chosen recipe in the allocated time.
At the completion of the egg café celebration, students individually complete a Plus, Minus, Interesting (PMI) in their workbook of their practical lesson. Instruct them to consider effort, organisation, quality of final product, time management, safety and hygiene.
	Students complete an egg recipe of their choice.
Students communicate their egg product design.
	Suggested adjusted activities. This section is also for use in school when making adjustments to support all students to achieve in their learning.
An extension of this may be to allow students to invite a guest to their egg celebration and provide the food for them.
	




[bookmark: _Toc146805877][bookmark: _Toc147481174][bookmark: _Toc198135497]Overall program evaluation
Collating ongoing evaluations and reflecting on the strengths and areas for development within the program creates opportunities to enhance student outcomes. The following prompts can be used to support your evaluation of the program:
· Did the program assist all students to improve in their learning?
· How could the sequencing of the program be improved?
· What did the student evaluations of the program indicate? How can these be actioned to improve the program?
· The strategies and resources that were most effective for student learning were …
· Teaching strategies and resources that would benefit from review and refinement are …
[bookmark: _Capturing_student_voice][bookmark: _Toc146805878][bookmark: _Toc147481175][bookmark: _Toc198135498]Capturing student voice when evaluating a program
Student voice is useful in the evaluation process for programs. The statements below could be useful as a starting point when asking students to provide feedback on their learning experiences. These statements are derived from some of the themes from What works best 2020 update (CESE 2020b) and could be useful in teacher reflection on how these themes could be incorporated into a teaching program. The statements could also prompt student reflection on their metacognitive processes while learning.


Please rate how much you agree with these statements:
My teacher had confidence that I could achieve and improve in my learning. (CESE 2020b Chapter 1: High expectations)
· I had a clear idea of what I was learning and why. (CESE 2020b Chapter 2: Explicit teaching)
· I used the feedback provided to improve my performance. (CESE 2020b Chapter 3: Effective feedback)
· I understood the feedback on the assessment task. (CESE 2020b Chapter 3: Effective feedback)
· I was able to predict the marks I achieved in the assessment tasks. (CESE 2020b Chapter 5: Assessment)
· The activities in the unit prepared me for the assessment task. (CESE 2020b Chapter 5: Assessment)
· I found the activities in the lessons interesting to me. (CESE 2020b Chapter 7: Wellbeing)
· I made valuable contributions to the class during this unit. (CESE 2020b Chapter 7: Wellbeing)
I ask questions in class when I don’t understand yet. (CESE 2020b Chapter 7: Wellbeing)
Optional open-ended prompts:
· The lessons and/or activities that I most enjoyed were when we … because …
· When the learning was difficult, the strategy I used was …
If I was giving advice to a student who was starting this unit, I would tell them to …
If I was giving advice to a teacher who was teaching this unit, I would tell them to …

[bookmark: _Toc148102528][bookmark: _Toc198135499][bookmark: _Hlk148102399]Support and alignment
Resource evaluation and support: all curriculum resources are prepared through a rigorous process. Resources are periodically reviewed as part of our ongoing evaluation plan to ensure currency, relevance and effectiveness. For additional support or advice, or to provide feedback, contact the TAS Curriculum team by emailing TAS@det.nsw.edu.au.
[bookmark: _Hlk148105154]Differentiation: further advice to support Aboriginal and Torres Strait Islander students, students learning English as an additional language or dialect (EAL/D), students with a disability and High Potential and gifted students can be found on the Planning, programming and assessing 7–12 webpage. This includes the Inclusion and differentiation advice 7–10 webpage.
Assessment: further advice to support formative assessment is available on the Planning, programming and assessing 7–12 webpage. This includes the Classroom assessment advice 7–10. For summative assessment tasks, the Assessment task advice 7–10 webpage is available.
Explicit teaching: further advice to support explicit teaching is available on the Explicit teaching webpage. This includes the CESE Explicit teaching – Driving learning and engagement webpage.
Consulted with: Curriculum and Reform, Disability Inclusion, Multicultural Education, Aboriginal Outcomes and Partnerships and subject matter experts.
[bookmark: _Hlk148105035]Alignment to system priorities and/or needs: School excellence policy, Our Plan for NSW Public Education.
Alignment to the School Excellence Framework: this resource supports the School Excellence Framework elements of curriculum (curriculum provision) and effective classroom practice (lesson planning, explicit teaching).
Alignment to Australian Professional Standards for Teachers: this resource supports teachers to address Proficient Teacher Standards Descriptors 3.2.2, 3.3.2.
Creation date: 12 May 2025.
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[bookmark: _Hlk112938577]This resource contains NSW Curriculum and syllabus content. The NSW Curriculum is developed by the NSW Education Standards Authority. This content is prepared by NESA for and on behalf of the Crown in right of the State of New South Wales. The material is protected by Crown copyright.
Please refer to the NESA Copyright Disclaimer for more information https://educationstandards.nsw.edu.au/wps/portal/nesa/mini-footer/copyright.
NESA holds the only official and up-to-date versions of the NSW Curriculum and syllabus documents. Please visit the NSW Education Standards Authority (NESA) website https://educationstandards.nsw.edu.au/ and the NSW Curriculum website https://curriculum.nsw.edu.au.
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