Unit – Middle School Year 8 Autumn 1 2025 
	Name of unit-  Healthy Varied Diet. Nutrition. Food Miles. Morals & Ethics in the Food Industry. 

	Expected Outcomes- Understand the basic principles of a healthy and varied diet.  Be able to name the main nutrients. Look at buying ingredients locally, in season – Food Miles. Understand jobs rolls in the food industry and discuss morals and ethics in meat production in the UK.
Learners have basic knowledge of health and safety and the expectations when using the food room and equipment. Lessons will be structured differently this year as learners will be expected to work as independently as possible at individual workstations either alone or in pairs. The focus is on organisation, safety and learning the required skills and methods used frequently in a kitchen. Learners will be taught basic nutrition therefore be able to describe their functions in the human body. Learners will also learn about sustainability, food provenance and food miles.
What criteria am I assessing them against?  Completion of work, observation of practical skills including food safety practices. Photographic Evidence.

	Developmental Focus Opportunities
Understand jobs rolls in the food industry and discuss morals and ethics in meat production in the UK. 
Re visit key temperatures and nutrition as possible gaps in learning.

	Key Learning Points
	Powerful Knowledge

	Practical skills that show an understanding of food safety and organisation of workstation.
Learners be able to describe the functions of nutrients in the human body. 
Learners will be able to identify where their food comes from. 
Identify that food are made up of more than one nutritional group.
Understand the importance of food provenance. 
Know how much water we should drink per day.
Know how to make a Roux as a base for a sauce. 
Understand ingredients that are in ‘season’.
	Demonstrate safe practical skills and methods in preparation of dishes. 
Know and explain the nutrients in the ingredients used. 
Know where most food comes from. 
Know what simple equipment to select and use.
Carry out simple key skills independently.  
Demonstrate organisational skills. 
Independently prepare ingredients.
Cook safely, wash up and clear away. 
Name sone ingredients that are in season (now). 

	Subject-Specific Vocabulary 
	Reading Opportunities

	in ‘season’.
Farm Assured.
Fairtrade.
Roux.
	Reading recipes.
Understanding reading weights and measures. 
Following a PP to support learning. 

	Possible Misconceptions
	Cross-Curricular Links

	Some learners may be reluctant to engage as they have little or no experience of preparing and cooking for themselves. 
Knowledge of Food Production – Food Farmed not bought in a shop !!
	Food Industry – Food production/farming.
Packaging.




	Name of unit-  Opportunities for year 8 learners to make developmental progress in line with the Early Learning Goal (ELG) areas within a unit Healthy Eating and a varied diet, Food Miles and Moral and Ethics in the food industry. 

	1. Communication and Language
· Activity: Class debates on ethical food choices (e.g. local vs imported food, fair trade).
· Developmental Focus: Expressing opinions clearly, listening to others, using subject-specific vocabulary.
· Progress Opportunity: Build confidence in speaking and critical thinking.
📚 2. Literacy
· Activity: Research and write a persuasive article on reducing food miles or supporting ethical food production.
· Developmental Focus: Reading for information, structuring arguments, using persuasive language.
· Progress Opportunity: Develop reading comprehension and writing fluency.
🔢 3. Mathematics
· Activity: Calculate food miles for a typical meal using maps and data.
· Developmental Focus: Use of distance, estimation, and data interpretation.
· Progress Opportunity: Apply numeracy in real-world contexts.
🧩 4. Understanding the World
· Activity: Explore global food supply chains and ethical issues (e.g. child labour, sustainability).
· Developmental Focus: Awareness of global interdependence and environmental impact.
· Progress Opportunity: Foster empathy, global citizenship, and environmental responsibility.

🎨 5. Expressive Arts and Design
· Activity: Create a campaign poster or infographic promoting ethical eating.
· Developmental Focus: Visual communication, creativity, and design.
· Progress Opportunity: Express complex ideas through art and media.
🧍 6. Physical Development
· Activity: Prepare a simple, nutritious meal using local ingredients.
· Developmental Focus: Safe food handling, fine motor skills, and coordination.
· Progress Opportunity: Reinforce hygiene and practical life skills
❤️ 7. Personal, Social and Emotional Development
· Activity: Reflective journaling on personal food choices and values.
· Developmental Focus: Self-awareness, empathy, and ethical reasoning.
· Progress Opportunity: Encourage responsible decision-making and respect for others’ views.



