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Year group 8 

 

 

Autumn Term 1 Autumn Term 2 Spring Term 1 Spring Term 2 Summer Term 1 Summer Term 2 

Topic Name 

 

Food and nutrition 

Focussed 

 

 

 

 

New rotation 1 

 

 

Introduction, target 

and learning goals. 

 

Learning about 

healthy eating and 

the 5 main nutrients 

Treats foods and 

healthy alternatives 

Tips for healthy 

eating 

 

Healthy eating 

guidelines recording 

a day of eating and 

analyse it 

 

Understanding the 

eatwell guide and its 

aims. 

 

Recipe adaption. 

To show how a 

traditional recipe can 

be adapted, to 

enable the consumer 

to follow ‘healthy 

eating’ guidelines. 

 

 

Crumble time plan 

activity. 

Safety/Quality and 

equipment 

 

Practical fruit 

crumble 

Peer taste testing 

 

Evaluation of crumble 

Strengths and 

weaknesses 

 

Learn about fibre. 

Write a report on the 

importance of fibre. 

 

Consumer demands. 

A food manufacturer 

has decided to 

respond to consumer 

 

 

 

Learn about staple foods 

 

The situation: 

There are health concerns that tinned and ready 

prepared meals are high in saturated fat, trans fat, 

cholesterol, sodium and sugar and low in dietary 

fibre and other essential nutrients 

Discuss and investigate the situation and adapt the 

given recipe to create a cheesy pasta bake 

product. It should support the Eatwell Guide, be 

visually appealing and served with a garnish. 

 

Learn about gelatinisation 

 

Practical macaroni cheese 

Evaluate.  How do the foods link 

to healthy eating with reference to the eatwell 

guide? 

 

To learn about foods from around the world, herbs 

and spices. 

 

To learn about different different religions: 

Religion – there are different dietary laws for 

different religions and cultures. Outline a summary 

of the law below and identify foods, which can’t be 

eaten, and food, which should be eaten. 

 

 

Produce a range of practical dishes multicultural 

special diets research planning making and 

evaluating. BYOD 

 

Extension work time permitting. 

New rotation 2 

 

Repeat of first rotation 

 



 

demand and create a 

range of foods which 

meet healthy eating 

guidelines. They have 

asked you to design 

and make a HIGH 

FIBRE COOKIE which 

could be used in the 

new range. 

 

Design and make a 

high fibre biscuit. 

 

Practical and 

evaluate 

 

Video. 

Batch production.  

How biscuits are 

made in the factory. 

 

Identifying ways of 

reducing fat in the 

diet. 

About fact facts. 

 

All in one method 

using the electric 

hand whisk. Practical 

small cakes 

 

TASK: Is the type of 

fat you choose 

important when 

baking? 

THE RESULTS 

 

Evaluation of small 

cakes. 

 

Extra-Curricular 

opportunities 

 

 

Gardening club 

 

Prepare and cook food 

for local charities 

 

Off site visits 

 

Seasonal tasks TBC  

   



 

Opportunities to 

develop the whole 

student  

(Ricky R’s) 

 

 

Research tasks (being 

resourceful) 

 

Respectful of different 

cultures and levels of 

development 

 

   

 


