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What's it all about?

VCE Food Studies explores food through an interdisciplinary lens, building knowledge, practical skills,
and promoting health and wellbeing. Students investigate eating patterns, food production, and the
social, cultural, and functional roles of food. They examine sustainability and the legal, economic, and
political aspects of food, while evaluating marketing and trends. Practical tasks like cooking, testing,
and analysis support theoretical learning and help students make informed, confident food choices.

Choose this subject if you are interested in learning about:
Worldwide food cultures, Indigenous Australian food, health and nutrition, food choices,
environmental impacts and ethics while developing your cooking skills and kitchen knowledge.

What will | learn?

Unit 1 Unit 2
e Food origins e Food makers
e Food around the world e Australia’s food systems
e Food in Australia e Foodinthe home
Unit 3 Unit 4
e Food in daily life e Food issues, challenges and futures
e The science of food e Navigating food information
e Food choices, health & wellbeing e Environment & ethics

What kinds of classroom activities and assessments will | do?

Cooking, product analysis, sensory analysis, creating and responding to design briefs, comparative
food testing in assessments - SAC's.

Pathways
Year Current studies that link to this course
10 Food and Hospitality, Food for Life, International Cooking
Year Courses
11 Food Studies
12 Food Studies

What can this lead to?

e Paediatric Dietician e Cook/Chef e Food Stylist
e Nutritionist e Personal Trainer e Food Safety Specialist
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