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Morisset High School
TAS Faculty, Year 9 Retail Baking Assessment Task Schedule 2016
	Syllabus

Components:
Areas Of Study
(
	Assessment 
Weighting

(
	Task 1:
Research Task: Changes to food products during processing, preparation and storage
Week 8, Term 1
	Task 2: 
Accumulative Practical Marks (20%) and Practical Test (10%):
Bread Rolls
Week 2, Term 2
	Task 3
Theory Exam
Week 5, Term 3
	Task 4:
Accumulative Practical Marks (20%) and Practical Test (10%): Swiss Rolls
Week 3, Term 4

	
	
	
	
	
	

	
	
	
	
	
	

	Yeast/Bread Goods
	25%
	5.2.2, 5.4.1
	
	
	

	Pastry/Slices
	25%
	
	5.1.1, 5.1.2, 5.2.3, 5.5.1, 5.5.2
	
	

	Cakes/Tarts
	25%
	
	
	5.1.1, 5.1.2, 5.2.2, 5.2.3, 5.4.1, 5.5.1
	

	Baked Goods/Christmas Items
	25%
	
	
	
	5.1.1, 5.1.2, 5.2.3, 5.5.1, 5.5.2

	Marks
	100%
	20%
	30%
	20%
	30%


Outcomes:
	Report Outcomes
	Syllabus Outcomes/ Syllabus Groupings

	1. Hygienically and safely produces appealing food products
2. Accounts for changes to the properties of food which occur during food processing, preparation and storage
3. Applies appropriate methods of food processing, preparation and storage
4. Collects, evaluates and applies information from a variety of sources
5. Selects and employs appropriate techniques and equipment for a variety of food-specific purposes
6. Plans, prepares, presents & evaluates food solutions 
	5.1.1 Demonstrates hygienic handling of food to a ensure safe and appealing product

5.1.2 Identifies, assesses and manages the risks of injury and OHS issues associated 

with the handling of food

5.2.2 Accounts for changes to the properties of food which occur during food processing, preparation and storage

5.2.3 Applies appropriate methods of food processing, preparation and storage

5.4.1 Collects, evaluates and applies information from a variety of sources

5.5.1 Selects and employs appropriate techniques and equipment for a variety of food-specific purposes

5.5.2 Plans, prepares, presents and evaluates food solutions for specific purposes



