Unit – Middle School Year 8 Autumn 2 2025 
	Name of unit-  Food and Religion. Advanced knife skills. Christmas Fayre. 
 
Learners will understand the principles of basic nutritional values in the ingredients they use. 
Food handling and storage – key temperatures (core temperature) cross-contamination, Four C’s. 
Look at Religious Dietary choices and through religion food is used to celebrate.  

	Expected Outcomes:
Health & Safety: PPE, use of cookers, knife safety – advanced chopping, batons, brunoise, julienne etc
Christmas Cake Project.  Learners know health and safety routines in the kitchen and the expectations when using the food room and equipment, the expectation is still high. Knife safety is paramount, using knives to chop fruit and vegetable in an attractive shape is building on knife skills and presentation of their dishes. Learners will learn how to make a roux, the base for sauces, this is to begin to develop their skills and make more complicated dishes. Food handling and storage, the Four C’s are next steps of Health and Safety in the kitchen. Religious Dietary choices are linked to us leading up to Christmas and how religion influences what people eat. Adanced knife skills - chopping, batons, brunoise, julienne etc

	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 gaps in learning.
What is faith? How does faith influence what people eat? What is ‘fasting’?
How do we celebrate Christmas in regard to food

	Key Learning Points
	Powerful Knowledge

	What is faith? How does faith influence what people eat? What is ‘fasting’?
How do we celebrate Christmas in regard to food.
	Learners make their own choices of dishes and presentation and are pleased at the end results.

	Subject-Specific Vocabulary 
	Reading Opportunities

	Simmering
Roux
Four C’s
	Following a recipe step by step.
Understanding weights measures and reading temperatures. 

	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.
Food Delivery. 


	Name of unit-  Year 8 "Food and Religion" unit with a Christmas Fayre focus, while aligning with the Early Learning Goal (ELG) areas.


	
1. Communication and Language
· Activity: Group discussions on religious food traditions (e.g., Christmas, Eid, Diwali).
· Fayre Link: Presenting their food stall ideas to the class.
· Progress Goal: Develop vocabulary, turn-taking, and presentation skills.
2. Personal, Social and Emotional Development
· Activity: Collaborative planning of the Fayre stalls.
· Fayre Link: Working in teams to prepare and sell food.
· Progress Goal: Build confidence, cooperation, and responsibility.
3. Physical Development
· Activity: Cooking and preparing food items.
· Fayre Link: Handling tools safely, setting up stalls.
· Progress Goal: Improve fine motor skills and spatial awareness.
4. Literacy
· Activity: Research and write about a religious food tradition.
· Fayre Link: Create recipe cards or posters for their stall.
· Progress Goal: Enhance reading comprehension and writing for purpose.
5. Mathematics
· Activity: Budgeting for ingredients, measuring quantities.
· Fayre Link: Pricing items, giving change.
· Progress Goal: Apply number skills in real-life contexts.
6. Understanding the World
· Activity: Explore how different religions use food in celebrations.
· Fayre Link: Representing diverse traditions at the Fayre.
· Progress Goal: Develop cultural awareness and respect.
7. Expressive Arts and Design
· Activity: Designing stall decorations and packaging.
· Fayre Link: Creating festive displays and themed food presentation.
· Progress Goal: Foster creativity and aesthetic appreciation.




