ORGANISING AND RUNNING A SENIOR VCAL
COMMUNITY PROJECT

Monash University International students
Safe food handling and basic cooking skills program

BRIEF BACKGROUD

We have been approached by Monash University’s International Student
Coordinator Joanne Matthews to develop and run a basic introduction to
Safe food handling, teach basic cooking skills and develop a small recipe
book for her February and July intake of new International students. The
students will meet at the kitchen at 8:30am and leave after lunch between
12: 30 and 1pm. The University will be billed for the cost of the program.
She would like the session to be as “hands on “as possible including
demonstrations of how to cook rice, pasta and fry food safely. She would
also like the students to be able to cook and eat a simple Smorgasbord lunch.
The lunch must be suitable for their food preferences, religious and cultural
needs. The majority of students are of Asian origin however the Muslims
will only eat Halai meat and some of the students are vegetarian.

CONSIDERATIONS CONSTRAINTS

SPECIFICATIONS




CRITERIA FOR EVALUATION (4-6 Questions asked to see if you have solved the
design brief problem)
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YOUR GROUPS TASK:
To work harmoniously in a group to plan, develop, deliver/teach and evaluate the
Monash International Safe food handling and basic cooking skills program.

ASPECTS OF THE PROGRAM TO CONSIDER

What is Safe food handling and how will you teach this?

What Nationality are the students and do they have any special food
needs?

How will you decide on a menu?

How will you develop the recipe book? What type of recipes will be
included? ( Joanne will make and print the completed book)

How do you cook rice and pasta, how will you demonstrate this?

How do you fry safely? How will you demonstrate this?

How will you organise the class so that food is served hygienically and
safely to the table and hot food are timed to be served hot to the table?

STUDENT EXPECTIONS

Each student in the group must keep a logbook.

The steps taken to plan your project and the timeframe that these activities require
must be clearly identified.

All group members must have a leadership role whether small or large.

The responsibilities of each group member must be clearly identified.

A method of evaluation must be developed to determine if your group project
goal(s) have been met.

You have been provided with a package including: A guide to planning Group projects
and a Logbook proforma to help you with your planning and record keeping

ASSESSMENT:

Students will be assessed using the Competency based checklist attached.



VCAL PERSONAL DEVELOPMENT
COMMUNITY PROJECT LOG BOOK

Day/Date/Lesson Summary of Activities towards Out of Teacher
duration achievement of Personal class signature
Development activity. hours

GROUP PLANNING GUIDE:

COMMUNITY PROJECT (Project name and Summary of what you hope to achieve and
how the International students will benefit through your project?)




BRAINSTORM ALL THE ACTIVITIES AND RESOURCES THAT THE GROUP
WILL NEED TO SUCCESSFULLY COMPLETE THE PROJECT. (This section may
include a lesson plan)

IDENTIFICATION OF LEADERSHIP ROLES (Who will do what and when?)

BUDGET (EXPENSEYS)



EVALUATION OF ACTIVITY

1. Answer your Criteria for evaluation questions in sentence form.

2. Personal evaluation
* Possible improvements if you could undertake this activity again.
* Do you believe the activity was successful?
* Rate your group’s ability to work as a team.

* Do you think you were successful in your in your involvement with the group?
Explain.



TEACHER CHECKLIST

ASSESSMENT TASK: ORGANISING A BASIC FOOD HYGIENE AND
COOKING ACTIVITY FOR MONASH UNIVERSITY INTERNATIONAL

STUDENTS

COMPONENTS OF PARTICIPATION

YES
OR
NO

Plan and run a basic food hygiene and cooking session for Monash university
students taking into account their level of cooking knowledge and experience,
religious and cultural needs.

Set goals to be met in a limited time span

Identify the planning and organisational skills for management of the food
hygiene theory session and practical cooking session.

Present and communicate ideas and information to group, foods staff members
and international students

Demonstrate leadership skills

Demonstrate self management skills for goal achievement

Contribute to discussions

Contribute to group decision making

Make informed decisions based on the international students needs.

Work as an effective team member

Evaluate activity

STUDENT IS COMPETENT STUDENT IS NOT YET
COMPETENT

COMMENTS:







