
 
 

The New Food Technology Kitchen 
Firstly, I would like to introduce myself…  
I am Mr Josephs, teacher of Food Technology, Hospitality and Technology Mandatory. I’ve 
been teaching Food Technology and Hospitality for 12 years, and a chef for over 20 years 
previously. I have really enjoyed my start at Mater Maria, with a great culture of the school 
being one of excellent positivity 
 
Well what a start to a school….. After opening the new kitchen in 
week 6, then closing in week 8 due unforeseen circumstances. 
The sound of knives chopping, frypans sizzling and saucepans 
boiling, and particularly the excitement of students are all 
happening again, and proud to mention all Year 9, 10 and 11 
Food Technology classes are cooking up a storm. 
 
As it is my first year here, I must stress how impressed I am with 
the level of application in the kitchen from the students. It has 
been great to see their enthusiasm when cooking. The Mater 
Maria students are really excelling in all practical aspects of cooking. 
 
Year 11 Food Technology 
 
Year 11 Food Technology students have been vigorously 
working hard in both the kitchen and with their academia. 
Cooking dishes such as; Lemon Myrtle Pasta, Morrocan 
Chicken, Donuts, Apple Cheesecake, Calzone, Sushi and 
Muesli Bars. The students have completed some fantastic 
work, whilst learning lots being very supportive of each other. 
 
Year 10 Food Technology 
 
Year 10 has really embraced the new kitchen, making Tim Tams 
from scratch as per the photo, Chicken Tortilla’s, Beef Kebabs with 
Cous Cous,Burgers, Risotto and Weet-Bix Slice. 
As the year 10 Food technology settles in to the first semester they 
too have shown much ability in the kitchen. The realisation that 
Food Technology is about using different intelligences, such as 
academia, creativity, organisation and teamwork, year 10 are 
gathering momentum in their abilities to use the new with pride. 
 
  

Moroccan Chicken 



 
 
Year 9 Food Technology 
 
After a slow start and their enthusiasm starting to lag, their over 
enthusiasm first lesson in the new kitchen was rather exciting to 
watch. Both classes embracing the opportunity to work in the 
new kitchen and to show off their skills. Also, coming to realize 
that just because food may be healthy does not mean it tastes 
bad. Making homemade muesli from scratch, pancakes with fruit 
compote, Kangaroo Burgers, ANZAC cookies by Zoom, Apple 
crumble and Spaghetti Bolgnese from scratch including the 
pasta. 
 



 
 

 

Photo Gallery  



 
 

 
 


