Personal Venture
Areas of focus related to the capabilities
1. Literacy
· Storytelling Through Food: Research how cultural or historical stories can be conveyed through the ingredients, preparation, and presentation of a dish.
· Menu Design and Language: Focus on how to write a compelling menu description that accurately communicates the dish's appeal and ingredients.
2. Numeracy
· Costing and Budgeting: Focus on how to accurately calculate the cost per serving of a dish, ensuring profitability while maintaining quality.
· Recipe Scaling: Investigate how to adjust a recipe for different serving sizes, ensuring consistent quality and taste across varying quantities.
3. Information and Communication Technology (ICT) Capability
· Online Marketing: Explore how to use social media and other online platforms to promote a dish, including the use of food photography.
4. Critical and Creative Thinking
· Ingredient Innovation: Research how to combine unusual or unexpected ingredients to create a unique and marketable dish.
· Problem Solving in the Kitchen: Focus on overcoming challenges in dish preparation, such as substituting ingredients or adjusting cooking methods to improve results.
· Presentation Techniques: Explore creative plating and presentation techniques that enhance the visual appeal of a dish.
5. Personal and Social Capability
· Customer Interaction and Feedback: Research how to gather and respond to customer feedback on a dish to continuously improve its appeal and quality.
· Self-Reflection in Cooking: Focus on how personal values and identity can be expressed through the choice of ingredients and the style of a dish.
6. Ethical Understanding
· Sustainable Sourcing: Research the environmental impact of different ingredients and focus on creating a dish that uses sustainably sourced products.
· Fair Trade and Ethical Consumption: Explore the importance of using fair-trade ingredients and how this can be communicated to customers through dish presentation.
· Waste Reduction: Focus on developing a dish that minimizes waste, either through the use of all parts of the ingredient or by repurposing leftovers.
7. Intercultural Understanding
· Cultural Representation: Research the culinary traditions of a specific culture and create a dish that authentically represents that culture’s food.
· Fusion Cuisine: Focus on combining elements from different culinary traditions to create a dish that bridges cultures and appeals to a diverse audience.

