	
	
	



Year 8 Food and Nutrition Curriculum Map 2025 2026
	
	Week 1
	Week 2
	Week 3
	Week 4
	Week 5 
	Week 6 
	Week 7 
	8

	Aut 1

	Healthy Varied Diet. Nutrition. Food Miles. Morals & Ethics in the Food Industry.

	Unit
	What are the basic principles of food hygiene and why is PPE important? 
	What is nutrition and how does it contribute to a varied diet? 
	What are Food Miles and how do they impact the environment? 

	What are the moral and ethical considerations in the food industry? 
	What are the moral and ethical considerations when buying ingredients? 
	What are the key functions of nutrients in the body? 
	What are the key safety temperatures and why are they important? 
	

	Aut 2
	Food and Religion. Advanced knife skills. Christmas Fayre.

	Unit
	What are advanced knife skills and how can they be used safely? 
	How do different religions influence food choices and preparation? 
	How can you design a festive cake or yule log? 
	What hygiene and safety practices must be followed when baking? 
	How can cakes and biscuits be decorated creatively and safely? 
	How do religious beliefs influence food decoration and presentation? 
	How do you evaluate a completed cake or festive dish? 
	

	Spring 1
	Healthy Eating. 6R’s

	Unit
	What are they key hygiene and safety rules in the kitchen? 
	What are the principles of healthy eating? 
	What are the 6 R’s and how do they relate to food and sustainability? 
	How do different textures and tastes affect food evaluation? 
	What is a composite dish and how is it evaluated? 

	How does diet change with growth and exercise and other factors? 
	
	

	Spring 2
	Pastry Making.   Food Poisoning, HACCP etc

	Unit
	What are the key techniques in pastry making?  
	What are the correct temperatures for baking and food safety? 
	What causes food poisoning and how can it be prevented? 
	What is the role of the Environmental Health Officer (EHO)?  

	How can presentation skills enhance a dish? 
How do you evaluate a pastry dish for quality? 
	
	
	

	Sum 1
	Nutrition – High Risk Foods. 

	Unit
	What are micro and macro nutrients and why are they important? 
	What are the functions of some vitamins in the body? 
	What are the functions of some minerals in the body? 
	What are high-risk dishes and how should they be handled?

	What are food festivals and how do branded goods influence food choices? 
	What do traffic light labels indicate about food nutrition? 
	
	

	Sum 2
	Nutrition.  6R’s.

	Unit
	What are the 3 R’s and how do they relate to the 6 R’s? 
	Can you identify some high-risk ingredients?
	Can you explain how these high-risk ingredients should be handled? 
	How can electrical equipment be used safely in food production? 
	What are some great achievements in the Food Industry? 
	What enrichment activities can enhance learning? 
	What enrichment
Activities can enhance learning?
	



	
	
	



