
 

 
Literacy 
 

Reading, writing, recipe, 
menu plan, shopping list, 

work plan, evaluation, report, 

visual literacy, subjective and 
objective evaluation 

Numeracy 
 

Addition, subtraction, 
measurement, weight, 

shape, time, volume, 

servings, proportions, 
costing, budgeting, time 

management, prioritising 
 

Career options 
 

Parent, hospitality, catering, 
industry, home economics 

teacher, food styling, chef, 

nutritionist, restaurateur, 
doctor, health professional, 

nurse, carer, quality 
controller, lab technician 

Lifeskills 
 

Independence, autonomy, 
confidence, self-awareness, 

working collaboratively, 

critical thinking, lifelong 
learning, sustainability 

Cultural/Social 

 
Teamwork, food service, 

etiquette, social graces, table 
manners, sharing, religions 

of the world (kosher, halal, 

vegetarianism), rites of 
passage, celebrations, time-

poor individuals and families 

Health & well-being 

 
Food choices, obesity, 

coronary heart disease, 
diabetes, nutrition, selecting 

appropriate food from the 

shops, organics, kitchen 
gardens, body image, eating 

disorders, psychological 
aspects of food and eating 

Science 

 
Chemistry, chemical 

reactions, heat, cold, food 
composition, water, 

carbohydrates, lipids & fats, 

proteins, vitamins, minerals, 
additives, colourings, 

microbes, yeast, browning 
 

Contemporary Issues 

 
Climate change, CO2 

emissions, animal cruelty, 
malnutrition, poverty, 

consumerism, marketing 

techniques, food security, 
capitalism, fast food versus 

slow food, ethical 
consumption, sports 

Activities 

 
Fun, enjoyment, pride, 

achievement, using all the 
senses, practical, physical, 

cleaning up 

History 

 
Origins, influences on food 

selection, preparation, 
agriculture, feasts and 

famines, drive in resultants, 

movies, convenience foods 
 

Agriculture 

 
genetic modification, 

organics, pesticides, waste, 
composting, soil, disease, 

pests, climate extremes, 

floods, droughts, food safety, 
transport, preservation 

Art 

 
Aesthetics, creativity, 

presentation, complimentary 
colours, accompanying 

colours, marketing 

techniques, label design 

Technology 
 

Kitchen equipment, internet, 

word processing, tables, auto 
shapes, graphics, nutritional 

value computer programs 

Motor skills 
 

Coordination, manipulating 

technical apparatus, knife 
skills, sweeping floors, 

washing dishes 

The obvious 
 

How to cook and feed yourself and your family, making home 

economics a long term and relevant investment in the health 
and well-being of individuals, families and communities 
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