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Course Outline Section 2: Food Around the World

	Week
	Topic
	Content
	Page no.
	Suggested prac
	Activities
	Homework

	1
	Introduction
	Introduction to semester course and review of safety, hygiene, measurement, e-food book 1
	Relevant sections from e-Food book 1, pp. 6-19
	Apple cinnamon pancakes, p. 203
	p. 130, questions 1-2
	

	2
	Australia
	Australia's cuisine
	126-7
	Macadamia Anzac biscuits, p. 136


	p. 129, questions 1-2
	Let's remember, p. 133, questions 1-5



	
	
	Focus on Indigenous foods
	131
	
	
	

	3
	Australia
	Food in Australia
	130, question 1
	Honey Soy Lamb and Orange Roasted Vegetables, pp136-9
	p. 128 Case study, questions 1-5
	Choose recipes for week 6 and collate list of ingredients and equipment required

	4
	Asia: India
	Discover Indian cuisine
	139-40
	Indian Masala Chicken, p. 146

Cauliflower Lentils, p. 147


	p. 139, questions 1-2
	

	5
	Asia: Thailand
	Discover Thai cuisine
	141-2
	Green Thai Curry and Rice, p. 148

Lychee and Lime Sorbet, p.150
	p. 143, Case study, questions 1-5
	Submit recipes and food orders for Asia: country of choice prac for week 6

	6
	Asia: country of choice
	One minute oral presentation identifying country of choice, three key ingredients from that country and why recipe chosen
	
	Prac of own choice - to serve as part of buffet for whole class to taste
	
	

	7
	Europe: Greece
	Discover Greek Cuisine
	151-4
	Tzatziki, p. 162
	Review assessment task one -  requirements for part two due week 1
	Work on assessment task one, p. 192

	8
	Europe: France
	Discover France
	pp. 155-6
	French Onion Soup, 
p. 163

Chocolate Mousse, 
p. 164
	 
	Continue work on assessment task one, 
p. 192

	9
	Europe: Scandinavia
	Discover Scandinavia
	 
	Grilled salmon, p. 165
	 
	Continue work on assessment task one, 
p. 192

	10
	Americas: North America
	Discover North American cuisine
	p. 168
	Bagels, p. 174
	Case study, p. 169, questions 1-8
	Continue work on assessment task one, p. 192

	11
	Americas: Mexico
	Discover Mexican cuisine
	p. 172
	Mexican bean dip, p. 177
	
	Assessment task one, part 2, due

	12
	Americas: North America
	Discover North American Cuisine
	
	Complete Part 2 of Assessment Task 1, 
p. 192
	Let's investigate, 
pp. 1-4
	Assessment task one, part 1 due

	13
	Group prac activity
	 
	 
	Prac of own choice (Assessment Task 1, part 2) - to serve as part of buffet for whole class to taste
	Evaluation of prac activity
	 

	14
	Africa: West Africa
	Discover West African Cuisine
	pp. 183-4
	Jollof Rice, p. 188
	p. 187, questions 1-3
	 

	15
	Africa: Morocco
	Discover Moroccan cuisine
	pp. 184-5
	Mini Moroccan date puddings, p. 191
	p. 187, questions 1-6
	Prepare time plan and order of work for prac test, week 16

	16
	End of section written test 
	Assessment week
	
	
	Assessment task 2, 
p. 192
	

	17
	Prac test
	
	
	Mexican pizza, p. 179

Cornbread, p. 178
	Self assessment and peer assessment - evaluation and sensory analysis of prac test activities
	

	18
	End of semester review and evaluation
	
	
	Almond macaroons, 
p. 166
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