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KS3 Food a Fact of Life Scheme of Work – Year 8

Introduction

This scheme of work has been developed to enable pupils to learn where food comes from, how to cook a range of dishes safely and hygienically and to apply their knowledge of healthy eating.

Pupils will have the opportunity to work through the following contexts:

· Domestic and local (home and health);

· Industrial (food and agriculture).
Diet and Health
Aims 

· Pupils will deepen their knowledge and understanding of food and nutrition;

· Pupils will further develop food preparation and cooking techniques; 

· Pupils will deepen their knowledge of consumer food and drink choice;

· Pupils will be able to apply their knowledge to make informed choices;

· Pupils will develop the creative, technical and practical expertise needed to perform everyday tasks confidently;

· Pupils will build and apply a repertoire of knowledge, understanding and skills in order to design and make high quality products for a wide range of users;

· Pupils will evaluate and test their ideas and products and the work of others.

Learning outcomes overview

Through this scheme of work, pupils will:

· Explain energy and how needs change through life; 

· Name the main nutrients, sources and functions;

· Adapt and follow recipes using appropriate ingredients and equipment to prepare and cook a range of more complex dishes;

· Demonstrate a wider range of food preparation and cooking techniques;

· Apply the principles of food safety and hygiene; 

· Explain the factors that affect food and drink choice;

· Be given regular opportunities to demonstrate and apply their knowledge and understanding of food science;

· Be given regular opportunities to consolidate their literacy and numeracy skills by using them purposefully in order to learn.
Term 1

	Lesson
	Competency
	Learning Objectives

	1
	Cooking
	Theory
	To describe the expectations for working in the food room.

To explain and apply health and safety practices used.

	
	Cooking
	Practical
	To prepare and rainbow pasta salad 
To demonstrate the relevant food preparation and cooking skills boil, measure, cut, chop, slice, dice, trim
To apply the principles of food safety and hygiene when cooking.

	2
	Cooking
	Theory
	To explain the layout of the food, names of tools and equipment

	
	Cooking
	Practical
	To prepare and cook savoury rice

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	3
	Diet
	Theory
	To define what is meant by the term ‘diet’

	
	Cooking
	Practical
	To prepare and cook chocolate chip cookies

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	4
	Diet
	Theory
	To describe energy and why it is needed

	
	Cooking
	Practical
	To prepare and cook fajitas

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	5
	Diet
	Theory
	To describe how energy needs change through life

	
	Cooking
	Practical
	To prepare and cook mac ‘n’ cheese

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	6
	Diet
	Theory
	To define nutrients and their role in the body

	
	Cooking
	Practical
	To prepare and cook flapjacks

To demonstrate the relevant food preparation and cooking skills weigh, measure, mix, divide, bake

To apply the principles of food hygiene and safety when cooking

	7
	Diet
	Theory
	To explain what carbohydrates are and their structure

	
	Cooking
	Practical
	To prepare and cook easy pizza

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	8
	Diet
	Theory
	To identify starchy carbohydrates and their role in the diet

	
	Cooking
	Practical
	To prepare and cook spaghetti bolognese

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	9
	Diet
	Theory
	To identify sugary carbohydrates and their role in the diet

	
	Cooking
	Practical
	To prepare and cook mini carrot cakes

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	10
	Diet
	Theory
	To explain what proteins are and their structure

	
	Cooking
	Practical
	To prepare and cook jambalaya

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	11
	Diet
	Theory
	To identify animal based proteins and their role in the diet

	
	Cooking
	Practical
	To prepare and cook stir fry

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	12
	Diet
	Theory
	To identify plant based proteins and their role in the diet

	
	Cooking
	Practical
	To prepare and cook Christmas chocolate tea ring

To demonstrate the relevant food preparation and cooking skills weigh, measure, mix, divide, shape, bake

To apply the principles of food hygiene and safety when cooking


Term 2

	Lesson
	Competency
	Learning Objectives

	13
	Diet
	Theory
	To explain what fats are and their structure

	
	Cooking
	Practical
	To prepare and cook Yeung Chow fried rice

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	14
	Diet
	Theory
	To identify saturated fats and their role in the diet

	
	Cooking
	Practical
	To prepare and cook quesadillas with bbq potato wedges

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	15
	Diet
	Theory
	To identify unsaturated fats and their role in the diet

	
	Cooking
	Practical
	To prepare and cook American pancakes

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	16
	Diet
	Theory
	To explain what micro nutrients are and their structure

	
	Cooking
	Practical
	To prepare and cook toad in the hole with mashed potato

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	17
	Diet
	Theory
	To identify vitamins and how they are categorised

	
	Cooking
	Practical
	To prepare and cook chicken and bacon pasta bake

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	18
	Diet
	Theory
	To identify water soluble vitamins, function and food sources

	
	Cooking
	Practical
	To prepare and cook muffins

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	19
	Diet
	Theory
	To identify fat based vitamins, function and food sources

	
	Cooking
	Practical
	To prepare and cook bread based pizza

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	20
	Diet
	Theory
	To identify minerals and how they are categorised

	
	Cooking
	Practical
	To prepare and cook chicken and vegetable hotpot

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	21
	Diet
	Theory
	To identify the main minerals, function and food sources

	
	Cooking
	Practical
	To prepare and cook cinnamon rolls

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	22
	Diet
	Theory
	To identify the purpose of fibre in the diet

	
	Cooking
	Practical
	To prepare and cook meatballs and pasta

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	23
	Diet
	Theory
	To introduce the effects of not following a balanced diet

	
	Cooking
	Practical
	To prepare and cook paella

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	24
	Diet
	Theory
	To identify how diet affects health

	
	Cooking
	Practical
	To prepare and cook chocolate brownies

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking


Term 3

	Lesson
	Competency
	Learning Objectives

	25
	Diet
	Theory
	To identify the causes and risks of malnutrition

	
	Cooking
	Practical
	To prepare and cook chicken tikka masala

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	26
	Diet
	Theory
	To identify the causes and risks of overnutrition

	
	Cooking
	Practical
	To prepare and cook Quorn noodles

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	27
	Diet
	Theory
	To identify the causes and risks of cancers

	
	Cooking
	Practical
	To prepare and cook blondies

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	28
	Diet
	Theory
	To identify the causes and risks of coronary heart disease

	
	Cooking
	Practical
	To prepare and cook Spanish sausage casserole with spicy potatoes

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	29
	Diet
	Theory
	To identify the causes and risks of obesity

	
	Cooking
	Practical
	To prepare and cook Moroccan chicken with flatbreads

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	30
	Diet
	Theory
	To identify the causes and risks of bone health

	
	Cooking
	Practical
	To prepare and cook red velvet tray bake

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	31
	Diet
	Theory
	To identify the causes and risks of anemia

	
	Cooking
	Practical
	To prepare and cook Thai green curry

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	32
	Diet
	Theory
	To identify the causes and risks of type 2 diabetes

	
	Cooking
	Practical
	To prepare and cook Breakfast muffins with hash browns

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	33
	Diet
	Theory
	To identify the causes and risks of high blood pressure

	
	Cooking
	Practical
	To prepare and cook Bakewell tarts

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	34
	Diet
	Theory
	To identify the 3 main types of eating disorders

	
	Cooking
	Practical
	To prepare and cook piri piri chicken and rice

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	35
	Diet
	Theory
	To identify the long and short term effects of eating disorders

	
	Cooking
	Practical
	To prepare and cook burgers and skinny fries

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking

	36
	Diet
	Theory
	To identify the benefits of exercise

	
	Cooking
	Practical
	To prepare and cook strawberry Victoria sandwich cake

To demonstrate the relevant food preparation and cooking skills

To apply the principles of food hygiene and safety when cooking


Cross Curricular Links
English: 

Reading

· Learning new vocabulary, relating it explicitly to known vocabulary and understanding it with the help of context and dictionaries;

Writing

· Summarising and organising material, and supporting ideas and arguments with any necessary factual detail;

· Applying their growing knowledge of vocabulary, grammar and text structure to their writing and selecting the appropriate form;

· Considering how their writing reflects the audiences and purposes for which it was intended;

· Paying attention to accurate grammar, punctuation and spelling;

Grammar and vocabulary

· Using Standard English confidently in their own writing and speech;

Spoken English

· Using Standard English confidently in a range of formal and informal contexts, including classroom discussion;

· Giving short speeches and presentations, expressing their own ideas and keeping to the point;

· Participating in formal debates and structured discussions, summarising and/or building on what has been said.

Mathematics: 

Number

· Understand and use place value for decimals, measures and integers of any size

· Order positive and negative integers, decimals and fractions

· Interpret percentages and percentage changes as a fraction or a decimal

· Use standard units of mass, length, time, money and other measures, including with decimal quantities;

· Use a calculator and other technologies to calculate results accurately and then interpret them appropriately.

Ratio, proportion and rates of change

· change freely between related standard units [for example time, length, area, volume/capacity, mass]

Statistics

· Construct and interpret appropriate tables, charts, and diagrams, including frequency tables, bar charts, pie charts, and pictograms for categorical data, and vertical line (or bar) charts for ungrouped and grouped numerical data.

Science: Nutrition and digestion

· Content of a healthy human diet: carbohydrates, lipids (fats and oils), proteins, vitamins, minerals, dietary fibre and water, and why each is needed;

Energy

· Comparing energy values of different foods (from labels) (kJ).

PSHE: Health and well-being

· What constitutes a balanced diet and its benefits (including the risks associated with both obesity and dieting);

What might influence their decisions about eating a balanced diet.
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