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Meat Métters.

We ALL have a Steak in this!
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Technologies context

Food and fibre productiontechnologies context F-10:

2.3 Explore how plants and animals are grown forfood, clothing and
shelterand how food is selected and prepared for healthy eating

4.3 Investigate foodand fibre production and foodtechnologies used
in modern and traditional societies

6.3 Investigate how andwhyfoodand fibre are producedin managed
environments

8.4 Analysehowfood and fibre are producedwhen designing
managed environments and how these can become more
sustainable

10.4 Investigate and make judgments on the ethical and sustainable
production and marketing offood and fibre (Optional)
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Design thinking

« underpins learning in Design and Technologies and
used in Digital Technologies

processes and production skills strand reflects the
design process:

investigating, generating, producing, evaluating, collaborating and
managing
» involves strategies to support the design process
— understanding designneeds and opportunities
— visualisingand generating creative and innovative ideas
— planning

— analysing and evaluatingthose ideasthatbest meetthe criteria
forsuccess
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Types of designed solutions

Product

Design and produce a plant product
Environment

Design and produce a chicken brooder
Service

Design and produce a seasonal service to provide

vegetables or herbs for families or an organisation
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Where Might a Career in Red Meat Processing

Take You? Vidkeos
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http://www.ampc.com.au/resources/school-resources
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