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What's it all about?

International Cooking allows students to explore cuisines from around the world and to appreciate how
these have impacted on contemporary eating patterns in Australia. Knowledge of various processes and
ingredients key to these cuisines will be utilised as students develop and trial a modern recipe of their
own.

Choose this subject if you are interested in learning about:
Foods from around the world and their connection to Australia

What will | learn?

e Explore different cultures and cuisines

e Identify ingredients and recipes from different countries
e Design, adapt, produce and evaluate

e Practical cooking skills

What kinds of classroom activities and assessments will | do?
Practical Activities such as cooking, product analysis, dietary analysis, food sampling and taste testing.

Pathways
Year Current studies that link to this course:
9 International Foods, Food Design
10 International Cooking
Courses:
11 Food Studies, VET Cert Il in Cookery, VET Cert Il in Hospitality
12 Food Studies, VET Cert Il in Cookery, VET Cert Il in Hospitality

What can this lead to?

e (Chef/Cook e Sports Nutrition e Dietician

e Public Health e Food Scientist e Agriculture

e Food Stylist e Taste Tester e Food Writer

e Event Planner e Blogger/Influencer e Travel and Tourism
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