
   
   
   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

STAGE 2 FOOD AND HOSPITALITY 

ASSESSMENT TYPE 1: PRACTICAL ACTIVITY 

STUDENT RESPONSE 

(C STANDARD) 

Page 1 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 2 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 3 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 4 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 5 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 6 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 7 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 8 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



   
   
   

Page 9 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 10 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 11 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 12 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 13 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 14 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 15 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 16 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 17 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 18 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 19 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 20 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 21 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 22 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 23 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 24 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 25 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 26 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 27 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 28 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 29 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 30 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 31 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 32 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



Page 33 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



 

Page 34 of 37 Stage 2 Food ad Hospitality Student Response 
A245629 (Updated February 2016) 

© SACE Board of South Australia, 2013



 

 
 
 

Additional Comments 

Assessment Type 1: Practical Activity (C) 
 
Practical Activity (Action Plan):  Food Safety and Hygiene  

Problem Solving: 

 Issues chosen should show a greater correlation to the task design rather than being generic points such as 
time, skills. 

 Unclear why possibility of non-white meat eaters is included, as this doesn’t relate to the task design. 
 Implementation is relevant. Justification includes some details re handling of high risk foods although response 

appears unclear as to what high risk foods they are using e.g. identifies vegetables, dairy products. Does not 
address the signature dish requirement (probably as this wasn’t identified as an issue). 

Evaluation of personal performance: 

 E1 is addressed at the C level, e.g. identifies the need to cook the chicken thoroughly as a key consideration 
but doesn’t elaborate on the processes followed to ensure this occurred, consideration of what makes a 
signature dish is simplistic. 

 E4 – there is little evidence evaluating contemporary trends. 

 
Practical Activity (Research): Chef’s Challenge 

Research: 

 Information presented suggests student has used a variety of relevant sources. 
 Nature of topic makes it difficult to critically analyse, although evidence suggests information presented is well 

considered. 

Evaluation: 

 Some connection made with planning and some attempt at establishing appraisal of globalisation. 
 
Practical Activity (Action Plan): Current Foods 

Problem Solving: 

 Issues chosen should greater reflect on the current trends (as indicated on the assessment sheet). 
 Technology should be included as an issue, as it is an assessed component. 

Student Evidence and teacher feedback on Practical Application: 

 Practical Proforma used by the teacher, with some clarifying comments included. 
 Use of student evidence form, with some brief notes. 
 Photographs show some details of preparation. 
 Response could improve by including photos showing mise en place, use of technology. 

Evaluation of personal performance: 

 E4 – there is little evidence evaluating contemporary trends. 
 
Practical Activity (Research): Cake Task 

Research: 

 Does not direct students to show critical analysis or provide opportunity for it. 
 Little evidence of student voice – basic description rather than critical analysis. 
 Uses a narrow range of sources. Some development of argument in 4th paragraph in relation to dyes. 

Practical: 

 Marked on Technology performance standard, but teacher feedback is in relation to a range of aspects. No 
student sheet, only annotated photos providing very limited information. 

Evaluation: 

 Some basic information connected to planning. Superficial reflection on trends. 
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Performance Standards for Stage 2 Food and Hospitality 

- Investigation and 
Critical Analysis 

Problem-solving Practical Application Collaboration Evaluation 

A In-depth investigation and 
perceptive critical analysis 
of contemporary trends 
and/or issues related to the 
food and hospitality 
industry. 

Perceptive analysis of 
information for relevance 
and appropriateness, with 
appropriate 
acknowledgment of 
sources. 

Highly effective application 
of literacy and numeracy 
skills, including clear and 
consistent use of 
appropriate terminology. 

Astute identification and 
discussion of factors 
involved in problem-
solving related to the food 
and hospitality industry. 

Sophisticated and well-
informed decision-making 
about problem-solving 
and implementation 
strategies. 

Clear and very relevant 
justification of decisions 
about problem-solving 
and implementation 
strategies. 

Ongoing and productive 
implementation of appropriate 
techniques, and sophisticated 
generation and maintenance of 
quality control in preparing and 
serving food. 

Productive and efficient 
organisation and management 
of time and resources. 

Logical selection and 
application of the most 
appropriate technology to 
prepare and serve food. 

Sustained and thorough 
application of safe food-
handling and management 
practices. 

Initiation of ideas and 
procedures, display 
of leadership within 
the group, and 
proactive and 
inclusive response to 
members of the 
group. 

Proactive and 
focused involvement 
in group activities and 
discussions to 
support healthy 
eating practices. 

Insightful evaluation of the 
processes and outcomes of practical 
and group activities, including their 
own performance. 

Sophisticated appraisal of the impact 
of technology, and/or sustainable 
practices or globalisation, on the 
food and hospitality industry. 

Insightful explanation of the 
connections between research 
and/or planning, and practical 
application. 

In-depth evaluation of contemporary 
trends and/or issues related to the 
food and hospitality industry in a 
variety of settings. 

B Detailed investigation and 
well-considered critical 
analysis of contemporary 
trends and/or issues 
related to the food and 
hospitality industry. 

Well-considered analysis of 
information for relevance 
and appropriateness, with 
appropriate 
acknowledgment of 
sources. 

Effective application of 
literacy and numeracy 
skills, including mostly 
clear use of appropriate 
terminology. 

Well-considered 
identification and 
discussion of factors 
involved in problem-
solving related to the food 
and hospitality industry. 

Well-informed decision-
making about problem-
solving and 
implementation 
strategies. 

Mostly clear and relevant 
justification of decisions 
about problem-solving 
and implementation 
strategies. 

Mostly productive 
implementation of appropriate 
techniques, and well-
considered generation and 
maintenance of quality control 
in preparing and serving food. 

Mostly productive organisation 
and management of time and 
resources. 

Mostly logical selection and 
application of appropriate 
technology to prepare and 
serve food.  

Capable application of safe 
food-handling and management 
practices. 

Initiation of some 
ideas and 
procedures, some 
display of leadership 
within the group, and 
thoughtful and active 
response to members 
of the group. 

Active and thoughtful 
involvement in group 
activities and 
discussions to 
support healthy 
eating practices. 

Thoughtful evaluation of the 
processes and outcomes of practical 
and group activities, including their 
own performance. 

Well-informed appraisal of the 
impact of technology, and/or 
sustainable practices or 
globalisation, on the food and 
hospitality industry. 

Well-considered explanation of the 
connections between research 
and/or planning, and practical 
application. 

Well-informed evaluation of 
contemporary trends and/or issues 
related to the food and hospitality 
industry in different settings. 

C Competent investigation 
and some considered 
critical analysis of 
contemporary trends 
and/or issues related to the 
food and hospitality 
industry.  

Considered analysis of 
information for relevance 
and appropriateness, with 
generally appropriate 
acknowledgment of 
sources. 

Generally effective 
application of literacy and 
numeracy skills, including 
competent use of 
appropriate terminology. 

Considered identification 
and discussion of some 
factors involved in 
problem-solving related to 
the food and hospitality 
industry. 

Informed decision-making 
about problem-solving 
and implementation 
strategies. 

Generally relevant 
justification of decisions 
about problem-solving 
and implementation 
strategies, with some 
clarity. 

Competent implementation of 
appropriate techniques, and 
considered generation and 
maintenance of quality control 
in preparing and serving food. 

Competent organisation and 
management of time and 
resources. 

Appropriate selection and 
application of technology to 
prepare and serve food.  

Competent application of safe 
food-handling and management 
practices most of the time. 

Some initiative with 
ideas or procedures, 
occasional leadership 
within the group, and 
generally active 
response to members 
of the group. 

Active involvement in 
group activities and 
discussions to 
support healthy 
eating practices. 

Considered evaluation of the 
processes and outcomes of practical 
and group activities, including their 
own performance. 

Informed appraisal of the impact of 
technology, and/or sustainable 
practices or globalisation, on the 
food and hospitality industry. 

Considered explanation of the 
connections between research 
and/or planning, and practical 
application. 

Informed evaluation of contemporary 
trends and/or issues related to the 
food and hospitality industry in 
different settings. 

D Some investigation and 
basic description of one or 
more contemporary trends 
or issues related to the 
food and hospitality 
industry. 

Some consideration of 
information for relevance or 
appropriateness, with some 
inconsistent 
acknowledgment of 
sources. 

Inconsistent application of 
literacy and numeracy 
skills, with use of some 
terminology that may be 
appropriate. 

Superficial identification 
and discussion of some 
factors involved in solving 
basic problems related to 
the food and hospitality 
industry. 

Some basic and 
inconsistent decision-
making about problem-
solving and/or 
implementation 
strategies. 

Some description and 
partial justification of one 
or more problem-solving 
and/or implementation 
strategies. 

Basic implementation of one or 
more techniques, and some 
basic consideration of the 
generation and maintenance of 
quality control in preparing and 
serving food. 

Inconsistent organisation and 
management of time and 
resources. 

Identification and some 
application of technology that 
may be appropriate to prepare 
or serve food. 

Some endeavour to apply safe 
food-handling and management 
practices some of the time. 

Some participation 
within the group, and 
some response to 
members of the 
group. Participation is 
often passive. 

Some basic 
involvement in group 
activities or 
discussions to 
support healthy 
eating practices. 

Basic consideration of the processes 
and/or outcomes of practical and 
group activities, which may include 
their own performance. 

Superficial consideration of the 
impact of technology, sustainable 
practices, or globalisation on the 
food and hospitality industry. 

Some basic description of one or 
more connections between research 
and/or planning, and practical 
application. 

Superficial reflection on one or more 
contemporary trends or issues 
related to the food and hospitality 
industry, tending towards basic 
description. 
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- Investigation and 
Critical Analysis 

Problem-solving Practical Application Collaboration Evaluation 

E Limited investigation or 
basic description of one or 
more contemporary trends 
or issues related to the 
food and hospitality 
industry. 

Limited identification or 
acknowledgment of 
information that may have 
some relevance. 

Attempted application of 
literacy and numeracy 
skills, with attempted use of 
some basic terminology 
that may be appropriate. 

Identification of one or 
more factors involved in 
solving basic problems 
related to the food and 
hospitality industry. 

Attempted decision-
making about a problem-
solving or implementation 
strategy. 

Attempted description of 
one or more problem-
solving or implementation 
strategies. 

Attempted development or 
implementation of a technique, 
and some awareness of the 
need for quality control in 
preparing or serving food. 

Limited organisation or 
management of time and 
resources. 

Limited identification or 
application of technology that 
may be appropriate to prepare 
or serve food. 

Emerging awareness of safe 
food-handling and management 
practices. 

Some attempted 
participation in one or 
more aspects of 
group work, and 
occasional response 
to members of the 
group. 

Attempted 
involvement in one or 
more group activities 
or discussions to 
support healthy 
eating practices. 

Attempted consideration of one or 
more processes or outcomes of a 
practical or group activity, which may 
include their own performance. 

Attempted description of an impact 
of technology, sustainable practices, 
or globalisation on the food and 
hospitality industry. 

Limited awareness of any 
connections between research 
and/or planning, and practical 
application. 

Some recognition of one or more 
contemporary trends or issues 
related to the food and hospitality 
industry. 
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