
 

 

  

  

Tertiary recipe challenge 

Flavour Forecast 2021 



 

Introduction 

With a growing body of evidence 

showing a relationship between 

food skills and cooking 

confidence and an individual’s 

diet quality as well as the 

importance of culinary nutrition it 

is the ideal time for this challenge 

to have a tertiary extension that 

allows preservice students in these 

professions an opportunity to 

participate in this culinary 

experience.  

Being current with new flavour 

and food trends is important to 

remain relevant within these 

professions so we invite each of 

you to take up this challenge to 

create and experiment.  

Select one flavour trend that 

inspires you and begin creating.  

What’s involved? 

Create one original recipe. This 

means your entry will design a 

new recipe creation for one 

Trend. 

 

Trends:  

 

PUSHING PLANT 

BOUNARIES 

Indulgent, Satiating, Sensational & 

Playful 

Flavourful vegetables, fruit and 

botanicals are pushed beyond 

their healthy halo into sweet and 

savoury food. This is what’s next 

in plant-based. 

Instructions: 

Develop a savoury main meal 

featuring a plant-based twist that 

adds texture AND colour to the 

dish. Set technique: charring.  

 

 

Charring as a cooking technique 

must be used on at least one 

plant-based ingredient. 

Set ingredients: 

Choose from one or more of the 

below: 

 ube  

 purple sweet potato  

 okra 

 eggplant  

 heart of palms  

 enoki mushrooms 

 oyster mushrooms 

 black beans 

 fennel 

 radicchio 

 

HUMBLE NOSH 

Approachable, Nostalgic, Global 

Drawing inspiration from the 

Yiddish word -nashn, meaning 

“to nibble on," we combine rising 

global flavours with universal 

food formats to ‘travel locally’ 

and taste new flavours 

comfortably. 

Using one of the spice/flavour 

blends**, select a cultural group 

as inspiration to create a street 

food style dish using ingredients 

that reflect the chosen culture and 

complement the spice/ flavour 

blend. 

Choose from one of the 

spice/flavour blends below: 

Pandan Kaya 

Fried ‘Crisped’ Chiles 

Chaat Masala + Lemon 

 

Participants to submit 

The recipe: 

One formatted original recipe 

that meets the recipe criteria and 

flavour Trend requirements.  

 

Recipe format to include: title, 

preparation time, cooking time, 

total serves, ingredients, method. 

The recipe criteria: 

 must serve two people 

 fall within a budget of $9 for 

the recipe (excluding the 

Trend ingredient costs) 

 be produced within a 

maximum of 60 minutes 

 be produced within a 

domestic kitchen using basic 

equipment  

 be nutritious, creative and 

reflect the national “Guide to 

Healthy Eating” advice. 

 

Photographs 

At least one photographed image 

of the completed dish and two 

progress images. 

 

Costing breakdown 

Costing breakdown of the recipe, 

excluding the set ingredients, 

considering the ingredients are to 

only serve two people. 

 

Justification criteria- Maximum 

word count, 300 words. 

a. Explain your recipe design 

and production journey 

b. Identify the inspiration for the 

dish 

c. Explain how the dish/meal 

meets “The Australian Guide 

to Healthy Eating” criteria 

d. What you have learnt for this 

process 

e. What was the most 

challenging part 

f. What you enjoyed the most. 

https://www.mccormick.com/recipes/appetizer/spiced-pandan-kaya
https://www.mccormick.com/recipes/sauces/homemade-chili-crisp
https://www.mccormick.com/recipes/other/chaat-masala-seasoning


 

Subject specific statement criteria - 

Maximum word count, 200 words 

 Secondary education (Design 

and Technologies, Health and 

Physical Education) 

Outline a brief concept for a 

unit of work or learning 

program that incorporates the 

Recipe Challenge and explain 

how it could be used (i.e as an 

assessment task or class activity) 

with reference to relevant 

curriculum and/or state based 

learning outcomes. Consider the 

curriculum area (Technologies 

/Health and Physical Education) 

or indicate cross curriculum 

project/ assessment links where 

this could be used with students. 

 Dietetics 

Explain why the recipe you 

have created is nutritious and 

reflects the national “Guide to 

Healthy Eating” advice. Identify 

one diet disease relationship 

and describe how your recipe 

meets or addresses one 

important aspect.  

 Food Science and Nutrition 

Calculate the nutrient content 

per 100g and per serve for the 

dish you have created. Identify 

specific bioactive compounds 

that it contains and explain their 

identified health benefits.  
 

All documents to be in one PDF file 

per submission and emailed to 

tertiaryflavourchallenge@gmail.com 

by 5pm on the 1st October 2021. 

How are winners 

selected? 

All submissions will be review by 

our judging panel of 

representatives from HEIA and 

McCormick with a finalist entry 

for each institution and within 

each category to be selected. 

The five finalist entries will be 

prepared and tested to select the 

national winning entry. 

Who can participate? 

You must be a tertiary student, 

over 18 and currently enrolled in 

one of the participating 

institutions listed and 

undertaking a relevant area of 

study in one of the following 

areas: Dietetics, Secondary 

education (specifically within the 

learning areas of Design and 

Technologies (DT) or Health 

and Physical Education) or Food 

Science. 

Participating institutions 

 The University of 

Newcastle  

 The Australian Catholic 

University (Secondary 

education DT category 

only) 

 Victoria University 

(Secondary education DT 

category only) 

Prizes 

Finalists 

An individual winning entry for 

each institution and within each 

category will be selected to 

receive a McCormick Spice Pack, 

$50 gift voucher from HEIA and 

one year’s student membership 

for HEIA for the year 2022.  

 

National Winner 

An overall national winner will 

be selected to receive a one on 

one virtual industry spotlight 

session with The McCormick 

Home Economist and/or Food 

Scientist/Food Technologist. 

 

Certificates 

All participating tertiary students 

will receive a certificate of 

recognition and participation, 

ideal for inclusion in developing 

a professional CV. 

Quality and Progress 

Feedback survey 

This will be emailed to 

participants upon submission of 

their final recipe or sent out to 

individuals who registered but 

did not submit an entry, 

following the final date of 

submission, the 01.10.2021. 

 

mailto:tertiaryflavourchallenge@gmail.com

