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TECHNOLOGY 
Food for Life 10FFL 
 

What’s it all about? 

Food for Life focuses on advancing existing knowledge of foods and nutrition and gives an insight into 

VCE Food Studies. Students research reliable information sources and dietary related diseases. 

Production of food reflects the nutritional theory. In the second term, students study the ethics and 

sustainability of egg production, egg nutrition and the function of eggs in baking and nutrition. 

Consideration of the environment and sustainability are also explored. 

 

Choose this subject if you are interested in learning about: 

Practical Activities such as cooking, product analysis, dietary analysis, food sampling and taste testing. 

 

What will I learn? 
 

• Principles of hygienic and safe preparation of food 

• Nutrition and food models 

• Diet related diseases 

• Food systems 

• Organisation and time management in the kitchen 

• Sustainability and the environment 
 

 

What kinds of classroom activities and assessments will I do? 

Research tasks, investigation tasks and production, practical activities – cooking, semester exam 

 

Pathways 

Year Current studies that link to this course: 

9 International Foods, Food Design 

10 Food for Life 

 

 Courses: 

11 Food Studies, VET Cert II in Cookery, VET Cert II in Hospitality  

12 Food Studies, VET Cert II in Cookery, VET Cert II in Hospitality  

 

What can this lead to? 

• Chef/Cook • Sports Nutrition • Dietician 

• Public Health • Food Scientist • Catering Assistant 

• Hospitality   
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