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Through food 8&505@ students
learn time management, safe and re-
sponsible behaviour, they gain prac-
tice following a set of written instruc-
tions and putting them into practice
and this ability can be-applied to all of
the subjects and life generally.

Making healthy food accessible is
paramount.

Accessible means it's easy to make

-and has readily accessible and inex-

pensive ingredients.

and Lillian Manson-Smith.

RIGHT: Lydia Moon, Ashleigh
Ross, Amelia Kiem and Lou
Manson-Smith.

Mr O’Shea shows the students how
to make everything from scratch and
we seldom use anything that comes
in a packet. ,

This is important because as we
know, unprocessed food is healthier,
generally less expensive and always
tastes better.

The skills students learn in food
technology provide them with some
of the fundamental building blocks
to a healthy and self-sufficient future.




