


2U Food Technology



Exploring about food

We learn a lot about: 

• Our food supply
• Our health
• How to judge and maintain 

the quality of our food 



Food styling – an interesting career

http://www.foodportfolio.com/frames/welcome_frame.html


Food Quality 
Experiment and 
Application

• The Science of Food – what the 
elements of a recipe do within the recipe



If you enjoy or appreciate 
food, flavours and 
understanding the 
processes behind the 
production of food, then 
this is the course for you.

Problem-solving 
about food issues



THE FUTURE OF FOOD

• Innovation

• Policy

• Legislation



We produce 
home-made OREO 
and pies - part of 
our practical 
assessment regime



2 Units
Category A
ATAR
Preliminary - 2 assessment tasks + 
exam
HSC – 3 assessment tasks + exam

2U FOOD TECHNOLOGY
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