Unit – Middle School Year 9 Spring Term 1  2026
	Name of unit-   Healthy Lifestyles – compare diets depending on gender, age, exercise.  Make a healthy dish, think about it being ‘balanced’ regarding nutrients. 

	Expected Outcomes-  Learners Continue to practice finer skills and methods such as presentation techniques. 
Learners will know the principles of nutritional values in the ingredients they use when designing their dish. 
Sensory Testing – produce a star chart. Recall Four C’s and 3 R’s.  

What criteria am I assessing them against?  Completion of work, observation and outcomes of practical skills including food safety practices. Photographic evidence. Group Discussions. 

	Developmental Focus Opportunities
Learners demonstrate some more difficult skills by applying previous knowledge of what equipment and what specific ingredients do. Demonstrate design ideas using flavours, carry out an evaluation of products using a star chart. Describe a healthy diet and how this can help with physical health but also mental health.


	Key Learning Points
	Powerful Knowledge

	Learners practice finer skills and methods such as presentation techniques. 
Learners will know the principles of nutritional values in the ingredients they use when designing their dish.
How do tastes change in food? Is the food we love healthy? 
	Know the difference between texture and taste. 
How diet can help mental health. 
Store Food Correctly.
Name the 4 C’s
Name the 3 R’s



	Subject-Specific Vocabulary 
	Reading Opportunities

	Sensory Testing

	 Reading and following a recipe. 
 Completion of work
 Reading PP from Screen

	Possible Misconceptions
	Cross-Curricular Links

	Temperatures C/F
Texture and Taste

	Maths / weights and measures
Science / temperatures







	Name of unit-   “Healthy Lifestyles and Comparing Diets for Different Ages, Genders, and Needs”, aligned with the Early Learning Goal (ELG) areas. 

	
1. Communication and Language
· Activities:
· Group discussions on dietary needs across life stages and genders.
· Present findings on how lifestyle affects nutritional requirements.
· Progress Opportunities:
· Develop vocabulary (e.g., metabolism, nutrient density, dietary reference values).
· Practice listening, questioning, and presenting clearly.
2. Physical Development
· Activities:
· Prepare age-appropriate meals (e.g., toddler snack, athlete’s breakfast).
· Demonstrate safe food handling and portion control.
· Progress Opportunities:
· Improve fine motor skills and coordination.
· Reinforce hygiene and physical health awareness.
3. Personal, Social and Emotional Development
· Activities:
· Reflect on personal lifestyle choices and dietary habits.
· Work in teams to plan balanced meals for different individuals.
· Progress Opportunities:
· Build empathy, responsibility, and teamwork.
· Encourage self-awareness and respect for diverse needs
4. Literacy
· Activities:
· Write a dietary plan for a specific age group or lifestyle.
· Read and interpret nutritional guidelines and food labels.
· Progress Opportunities:
· Strengthen reading comprehension and writing for purpose.
5. Mathematics
· Activities:
· Calculate daily nutrient requirements and compare across groups.
· Measure ingredients and portion sizes accurately.
· Progress Opportunities:
· Apply numeracy in real-life contexts like meal planning and analysis.
6. Understanding the World
· Activities:
· Explore how cultural, religious, and lifestyle factors influence diets.
· Investigate the science behind nutritional needs and health outcomes.
· Progress Opportunities:
· Develop scientific thinking and global awareness.
7. Expressive Arts and Design
· Activities:
· Design a visual meal plan for different age groups or genders.
· Create a poster comparing dietary needs across life stages.
· Progress Opportunities:
· Encourage creativity and visual communication.  



