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Assessment Task VELS Correlation Chart

Refer to: e-Food & Technology, Book 2, Second Edition, Section 1: Nuts about Nutrition (Assessment task 1, p. 123)
	Strand
	Domains
	Dimensions
	Standards

	Interdisciplinary Learning
	Design, Creativity and Technology
	Investigating and designing
	· identify considerations and constraints within a design brief

· undertake research relevant to the design brief

· locate and use relevant information to help their design thinking 

· make critical decisions on ingredients and techniques based on their understanding of the properties and characteristics of ingredients and/or of the relationship between processes and outputs

· effectively use techniques and procedures to support the development of their design and planning 

· take account of function and ethical considerations that address the requirements of design briefs 

· identify a range of criteria for evaluating their products 

· plan a realistic and logical sequence of the production stages, incorporating time and resources needed for production

	
	
	Producing
	· implement a range of production processes accurately, consistently, safely/hygienically and responsibly

· produce products using complex tools and ingredients with precision 

· clearly explain decisions about the suitability ingredients, and production techniques based on their understanding of the properties and characteristics of ingredients, and the processes

· make products that meet the quality, aesthetic and functionality requirements outlined in the design brief


	
	Thinking Processes
	Analysing and evaluating
	· use evaluation criteria they have previously developed, and critically analyse processes, ingredients, and equipment used, and make appropriate suggestions for changes to these that would lead to an improved outcome

· use a range of suitable safe testing methods in this analysis 

· relate their findings to the purpose for which the product was designed and the appropriate and ethical use of resources

	
	
	Reasoning, processing and inquiry
	· discriminate in the way they use a variety of sources

· employ appropriate methodologies for creating and verifying knowledge in different disciplines

· make informed decisions based on their analysis of various perspectives and, sometimes contradictory, information

	
	
	Creativity
	· experiment with innovative possibilities within the parameters of a task

· take calculated risks when defining tasks and generating solutions

	
	Design, Creativity and Technology
	Investigating and designing
	· identify considerations and constraints within a design brief

· undertake research relevant to the design brief

· locate and use relevant information to help their design thinking 

· make critical decisions on ingredients and techniques based on their understanding of the properties and characteristics of ingredients and/or of the relationship between processes and outputs

· effectively use techniques and procedures to support the development of their design and planning 

· take account of function and ethical considerations that address the requirements of design briefs 

· identify a range of criteria for evaluating their products 

· plan a realistic and logical sequence of the production stages, incorporating time and resources needed for production


	Strand
	Domains
	Dimensions
	Standards

	Physical, Personal and Social Learning
	Health and physical education
	Health knowledge and promotion
	· identify strategies that address current trends in the nutritional status of Australians

	
	Personal Learning
	The individual learner
	· monitor and reflect on and discuss their progress as autonomous learners, identifying areas for improvement in their learning and implementing actions to address them

· identify their strengths and weaknesses and use these to determine future learning needs
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