
Stage 1 Food and Hospitality



Subject Description

The food and hospitality industry is dynamic and changing. In 
Stage 1 Food and Hospitality, students examine some of the 
factors that influence people’s food choices and the health 
implications of those choices. They also gain an understanding 
of the diversity of the food and hospitality industry in meeting 
the needs of local people and visitors. 

There are five areas of study in Stage 1 Food and Hospitality, 
as described on the next slide. 

Stage 1 Food and Hospitality is a 1 semester 10 credit subject or 
full year 20 point subject.



Subject Description
Area of Study 1: Food, the Individual, and the Family
This area of study could include topics such as the following:

• the relationship of food choices to the health and well-being of individuals, families, and 
communities

Area of Study 2: Local and Global Issues in Food and Hospitality
This area of study could include topics such as the following:

• the adaptation of recipes to maintain health and well-being
• the effect of globalisation on food choices
• sustainable practices in food preparation.

Area of Study 3: Trends in Food and Culture
This area of study could include topics such as the following:

• the food of new and diverse cultures
Area of Study 4: Food and Safety
This area of study could include topics such as the following:

• safe food practices.
Area of Study 5: Food and Hospitality Industry
This area of study could include topics such as the following:

• creative food presentation



Course Structure

• Year 11 
• 1 or 2 semester course
• 6 lessons per week
• 1 teacher 



Knowledge, Skills and Understanding  
By working with a range of people within the school and the wider community, students 
develop their interpersonal communication skills. They establish and develop cooperative 
working relationships and learn the value of working independently, while also being able to 
respond to instructions or directions.

The study of Food and Hospitality integrates active, problem-solving approaches to learning. 
Students participate in collaborative activities to support healthy eating practices. They 
develop their ability to think critically and to solve problems related to the food and 
hospitality industry in individual, family, and community contexts, both locally and globally. 



Learning Requirements
In this subject, students are expected to:

1.    Apply knowledge and problem-solving skills to practical activities in food and hospitality and to reflect on 
processes and outcomes

2. develop and implement practical skills, including management skills, in an individual or a collaborative 
context

3. make and justify decisions about issues related to food and hospitality
4. select and use appropriate technology to prepare and serve food, applying safe food-handling practices 
5. investigate and reflect on contemporary issues related to the food and hospitality industry or to food and 

hospitality in family and community settings
6. work individually and collaboratively to prepare and present activities that support healthy eating 

practices
7. reflect on the impact of technology on food and hospitality.



Assessment Information 

Evidence of Learning
The following assessment types enable students to demonstrate their learning in Stage 1 Food and 
Hospitality.
Assessment Type 1: Practical Activity 60%
Assessment Type 2: Group Activity 20%
Assessment Type 3: Investigation. 20%

For a 10-credit subject, students should provide evidence of their learning through four assessments. Each 
assessment type should have a weighting of at least 20%. Students undertake at least one assessment from 
each assessment type.
For each practical activity, students undertake either an action plan or a research task. 



Information for Students and Families

Plentiful information on this subject can be found on the 
SACE Board website at the following link below:

https://www.sace.sa.edu.au/studying/subjects/food-and-
hospitality 

https://www.sace.sa.edu.au/studying/subjects/food-and-hospitality
https://www.sace.sa.edu.au/studying/subjects/food-and-hospitality


Questions?

Please contact Kate Ward at 
kward@westminster.sa.edu.au

mailto:kward@westminster.sa.edu.au
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