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Subject: Food  2 term rotation Year Group: 8 Academic Year: 2019-20 

 

 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 
Topic Microorganisms, nutrient 

groups and diet related 
health conditions. 

Expanding and developing 
cooking skills and 

techniques from year 7 
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health conditions. 

Expanding and developing 
cooking skills and 

techniques from year 7 

Careers 
Links 

Food technologist, food scientist, artisan baker, patisserie chef, restaurant manager, Maitre D. 

SMSC Links Students will have the opportunity to debate ethical choices, such as veganism and how these choices impact on other people and the world around us.  
Various properties of ingredients such as GM, organic and non-organic foods will be debated and why people make food choices.  

Socio-economic factors, diet related health issues and food education will be compared to see if there are correlations between these areas and how we can reduce our risks and the 
people that we love, from developing conditions such as type 2 diabetes and CHD.  

 

Lesson 
Summary 

Breakdown 

7 WEEKS 
1 LESSON PER WEEK 
 
Students will develop and build upon the knowledge they 
have gained from year 7. Health and safety will be 
addressed, but in greater detail, adhering to the GCSE 
specification.  
 
The risks of contamination from microorganisms such as E 
Coli and Salmonella will be identified. The 4 C’s of food 
hygiene will be used to help students create structured 
sentences to explain how to minimise the risk of food 
poisoning in a food environment. 
 
Food labelling by law will be taught in detail and the reasons 
why legislation is important in the food industry. This leads 
onto the range of food allergens; why they occur and how 
people can minimise the risks of a severe reaction such as 
anaphylaxis. 
 
Diet related health conditions such as obesity, type 2 
diabetes and cancer are current topics to address and will 
be taught sensitively.  
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Practical 
cooking 

Bolognese sauce, bread, pizza, pastry, sausage rolls, risotto. 
Students will use a range of cooking methods, utensils and 
equipment (provided by the school).  
All ingredients to be brought from home to allow for 
personal taste preferences, religious, ethical and moral 
beliefs. All food made is of exceptional standards and will be 
taken home for the family to enjoy. 
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Progress 
Range 

F3 - 4 F3 - 4 F3 - 4 F3 - 4 F3 - 4 F3 - 4 

Assessment Theory topic quiz  Data point 1 Theory topic quiz  Data point 2 Theory topic quiz  Data point 3 

 


