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Food Design and Technology, Creating Designed Solutions: Years 5-10. 

Produces detailed 
design briefs 

outlining a broad 
range of complex 
constraints and 
considerations. 

Evaluates the 
selected solutions 

to complex 
identified food 
requirements 

Evaluates the 
selected tools / 

equipment / 
processes for 

complex situations 

Generates 
unique 

(complex) 
recipes 

(where applicable) 
Makes adjustments as 

needed to ensure 
complex equipment is 

used safely, hygienically 
and effectively 

Develops and 
justifies 
unique 

methods of 
plating food 

(where applicable) 
Comprehensively 

evaluates the design 
and production 

process with detailed 
reasoning, including 

implications in 
multiple scenarios 

Creates detailed 
and sequenced 
production and 

management plans 
[timing, 

ingredients, 
equipment, safety] 

10 

Students create designed solutions for each of the 
prescribed technologies contexts based on a critical 
evaluation of needs or opportunities. They establish 
detailed criteria for success, including sustainability 

considerations, and use these to evaluate their ideas and 
designed solutions and processes. 

 
They generate and connect design ideas and processes 
of increasing complexity and justify decisions. Students 

communicate and document projects, including 
marketing for a range of audiences. They independently 

and collaboratively apply sequenced production and 
management plans when producing designed solutions, 

making adjustments to plans when necessary. They 
select and use appropriate technologies skilfully and 

safely to produce quality designed solutions suitable for 
the intended purpose. 

Produces design 
briefs outlining a 

range of 
constraints and 
considerations. 

Evaluates the 
selected solutions 

to increasingly 
complex 

identified food 
requirements 

Evaluates the 
selected tools / 

equipment / 
processes for 
increasingly 

complex situations 

Creates a new 
complex recipe 

Uses complex 
equipment 

independently safely, 
hygienically and 

effectively 

Justifies 
methods of 
plating food 

Comprehensively 
evaluates the design 

and production 
process with detailed 

reasoning 

Produces 
sequenced 

production and 
management plans 

[timing, 
ingredients, 

equipment, safety] 

9 

Evaluates the 
constraints and 
considerations 

OR 
Identifies a range of 

constraints and 
considerations for a 

broad range of 
contexts 

Evaluates the 
selected solutions 

to (basic) 
identified food 
requirements 

Evaluates the use 
of the selected 
(basic) tools / 
equipment / 

processes 

Suggests 
unique 

adaptations for 
a recipe 

OR 
Creates a new 
(basic) recipe 

Uses basic equipment 
independently safely, 

hygienically and 
effectively 

Describes 
reasons for 
methods of 
plating food 

Evaluates the design 
and production 

process 

Describes 
additional steps in 

the recipe 
8 

Students create designed solutions for each of the 
prescribed technologies contexts based on an evaluation of 
needs or opportunities. They develop criteria for success, 

including sustainability considerations, and use these to 
judge the suitability of their ideas and designed solutions 

and processes. 
 

They create and adapt design ideas, make considered 
decisions and communicate to different audiences using 

appropriate technical terms and a range of technologies 
and graphical representation techniques. Students apply 

project management skills to document and use project 
plans to manage production processes. They 

independently and safely produce effective designed 
solutions for the intended purpose. 

Identifies a range of 
constraints and 

considerations for 
multiple contexts 

Describes reasons 
for selecting the 
solutions to the 
(basic) identified 

food 
requirements 

Describes reasons 
for selecting 

(basic) tools / 
equipment / 

processes 

Adapts or 
makes changes 

to a (basic) 
recipe 

Follows instructions to 
use basic equipment 

safely, hygienically and 
effectively 

Identifies 
methods to 
plate food 

Describes successes 
and future changes 
to the design and 

production process 

 
Fills in a pre-

structured work 
plan for the time 

and tasks 

7 

Identifies single 
constraints and 

considerations for a 
given situation 

Suggests some 
solutions for the 
(basic) identified 

food 
requirements 

Suggests how 
(basic) tools / 
equipment / 

processes may be 
used 

Selects from 
changes to a 
(basic) recipe 

With supervision, 
follows instructions to 
use basic (non-electric) 

equipment safely, 
hygienically and 

effectively 

Independently 
plates food 
hygienically 

Identifies successes 
and future changes 
to the design and 

production process 

With assistance, 
fills in a pre-

structured work 
plan for the time 

and tasks 

6 

Students create designed solutions for each of the 
prescribed technologies contexts, suitable for identified 

needs or opportunities. They suggest criteria for success, 
including sustainability considerations and use these to 

evaluate their ideas and designed solutions. 
 

They combine design ideas and communicate these to 
audiences using graphical representation techniques and 
technical terms. Students record project plans including 
production processes. They select and use appropriate 

technologies and techniques correctly and safely to 
produce designed solutions. 

 

Investigates the 
(basic) identified 

food 
requirements 

Investigates (basic) 
tools / equipment 

/ processes 

Identifies a 
part of a recipe 
to be changed. 

With supervision, 
follows instructions to 
use basic (non-electric) 
equipment safely and 

hygienically 

Follows 
instructions to 

plate food 
hygienically 

With assistance, 
identifies successes 
and future changes 
to the design and 

production process 

 5 

Insufficient evidence Insufficient evidence Insufficient evidence Insufficient 
evidence Insufficient evidence Insufficient 

evidence Insufficient evidence Insufficient evidence   

Investigating a design 
brief 

Investigating 
ingredient 

requirements 

Investigating 
equipment and 

processes 

Generating 
recipes Producing food Plating Evaluating Planning and 

managing Level Victorian Curriculum Achievement Standards 

 


