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The aim of the food curriculum is to ensure that all students have the confidence and ability to cook 
nutritious, fresh meals and to prepare them for adult life. Students will understand the governments 
Healthy Eating Guidelines and will have a healthy relationship with food. Students will be confident 
enough to adapt recipes to give variety in the diet. They will achieve this by studying both theoretical 
knowledge and practical skills that combined will ensure a secure knowledge. Students will leave KS3 
with the ability to prepare food, cook and know about presentation techniques. The KS3 curriculum will 
give students a secure knowledge of hygiene and safety and enable them to stay safe in any food 
environment. 
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Year 8 - Food 
Curriculum intent Food and Nutrition:  

The aim of the food curriculum is to ensure that all students have the confidence and ability to cook nutritious, fresh meals and to prepare them 
for adult life, regardless of KS4 and post 16 food education. Students will understand the governments Healthy Eating Guidelines and will have a 
healthy relationship with food. Students will achieve this by studying both theoretical knowledge and practical skills that combined will ensure a 
secure knowledge. Students will leave KS3 with the ability to cook using the hob and the oven. They will have the confidence to cook both 
reduced and starch based sauces. They will show a competent use of a vegetable knife and will be able to make bread and shortcrust pastry 
from scratch. Students will be comfortable in cooking rice and pasta and confident enough to adapt recipes to give variety in the diet. The KS3 
curriculum will give students a secure knowledge of hygiene and safety and enable them to stay safe in any food environment. Year 8 will mainly 
focus on Food Safety, Food Science and Dough making.  

Term Autumn - Rotation 1 Spring - Rotation 2 Summer - Rotation 2 
Knowledge Students will cover all aspects of hygiene and 

safety, recapping on year 7, food storage and 
the science behind heat transfer. Students will 
be able to explain how heat transfer changes 
within different cooking methods, and the 
effects such methods have on the sensory 
attributes of food. 
Students will study the functions and scientific 
principles behind Bread production focusing 
on gluten development and fermentation. 
This will be tested in a final practical 
assessment. Students will discover the 
scientific principles behind pastry, gluten 
development and how this is used to create 
different textures within dough.   

Students will cover all aspects of hygiene and 
safety, recapping on year 7, food storage and 
the science behind heat transfer. Students will 
be able to explain how heat transfer changes 
within different cooking methods, and the 
effects such methods have on the sensory 
attributes of food. 
Students will study the functions and scientific 
principles behind Bread production focusing 
on gluten development and fermentation. 
This will be tested in a final practical 
assessment. Students will discover the 
scientific principles behind pastry, gluten 
development and how this is used to create 
different textures within dough.   

Students will cover all aspects of hygiene and 
safety, recapping on year 7, food storage and 
the science behind heat transfer. Students will 
be able to explain how heat transfer changes 
within different cooking methods, and the 
effects such methods have on the sensory 
attributes of food.  
Students will study the functions and scientific 
principles behind Bread production focusing 
on gluten development and fermentation. 
This will be tested in a final practical 
assessment. Students will discover the 
scientific principles behind pastry, gluten 
development and how this is used to create 
different textures within dough.  

Skills • Hygiene and safety 
• Cooking methods and heat transfer 
• Food storage  
• Gluten Development 
• Fermentation 
• Bread 

• Hygiene and safety 
• Cooking methods and heat transfer 
• Food storage  
• Gluten Development 
• Fermentation 
• Bread  

• Cake making, creaming, all in one, melting 
and rubbing in.  
 

Assessments  
Written Assessment on Term 1 content plus a 
practical assessment 

Bread Practical assessment, ongoing theory 
assessments. 

Pastry Cake Practical Assessment 
End of year Written Assessment 



Curiosity 
 

• Watch Great 
British Menu 

• Students will 
have an 
opportunity to 
cook a Halloween 
based dish in the 
after-school club. 

• Visit a farm shop/ 
garden centre… 

• Students will 
have an 
opportunity to 
cook a Christmas 
based dish in the 
after-school club. 

• Watch Great 
British Bake off 

• Students will 
have an 
opportunity to 
cook based on 
National Pie Day 
based dish in the 
after-school club. 

• Watch Food 
unwrapped 

• Students will 
have an 
opportunity to 
cook an Easter 
based dish in the 
afterschool club. 

• Visit a restaurant 
that is not fast 
food.  

• Students will 
have an 
opportunity to 
cook a Mother’s 
day based dish in 
the afterschool 
club 

• Plan a week’s 
meals for your 
family 

• Students will 
have an 
opportunity to 
cook a Father’s 
day based dish in 
the afterschool 
club 



 


