
 

Subject: Food and Nutrition   Key Stage: 3   Year: 7 

Curriculum Intent. The WHO agrees that Schools and educational institutions have been identified as one of the 

fundamental settings for health promotion and establishing healthy eating and lifestyle patterns. It is therefore vital 

that food and nutrition lessons are seen as high profile and an important part of the curriculum. In our lessons we 

aim to stimulate learner’s interest in foods. To investigate and explore foods to support a variety of approaches to 

developing skills and techniques. To promote a healthy diet and lifestyle. 
Term Key skills 

 

Key knowledge 

 
1  Basic skills and hygiene - Follow 

procedures for safety and hygiene 

and understand the process of risk 

assessment 

 

• Staying safe in the food tech 

room carry out baseline test 

• Practical - Top toastie  

• Practical – cous cous salad  

• Practical – pasta salad,  

• Practical – cheese scones  

• Practical – carrot cakes  

• End of topic test and making 

Christmas  / Halloween treat 

• Handles with assistance 

• Demonstrates preferences 

• Matches associated objects 

Investigation 

• I can collect some tools for a purpose 

• I use appropriate words to discuss my work 

• I can use comparative language 

 

Launch 

• I can ask simple questions about my task 

• I can use new tools with care when supervised 

• I can identify simple steps that can be taken to improve 

safety 

Breakthrough 

 

• I can measure components 

• I can clean up material and put tools away safely 

Foundation 

 

• I can apply appropriate decoration 

• I know the names of equipment listed 

• I know the dangers of electricity 

 

Developing 

2 World foods - Investigate and 

analyse existing products through 

disassembly 

 

• Introduction to other cuisines, 

survey favourites 

• Taste a range of foods available 

in supermarkets 

• Practical – spaghetti Bolognese 

• Practical – chicken curry 

• Visit to supermarket  

• Collate information from visit to 

create a display 

• Practical – stir –fry 

• End of topic test and making 

Easter treat from other country 

• Shows an interest in the use of tools 

• Identify differences in objects 

 

Investigation 

• I can look at pictures for information 

• I can talk about what I like and dislike about my work 

• I can describe an object I have seen 

 

Launch 

• I can give reasons for what I like 

• I can describe the taste and texture of some foods and 

classify it 

• I can apply some decoration to a product 

Breakthrough 

• I can  investigate actual products as starting points 

• I can suggest some ways I could improve 

• I can consider the effects of varying ingredients 

• I can investigate the qualities of ingredients 

 

Foundation 

• I can consider the order of the process 

• I can identify an improvement that could be made 

Developing 

3 Healthy eating 
Create design with the end user in 

mind 

Eatwell Plate  

Picnic foods  

Practical -  make picnic products 

Design own picnic food following 

healthy eating guidelines  

Practical - Make picnic food  

Plan picnic for next lesson.  

End of year treat - Picnic outside in 

sensory garden 

• I can look at pictures of food and show interest 
• I can express likes and dislikes 

• I show interest in making foods 

Investigation 

• I know some foods are good for you and we need to eat 

a varied diet 
I can identify what I like 

Launch 

• I can make a simple drawing that shows my ideas 

• I can heat food and recognise changes 

• I can describe my intentions 
• I can name some of the materials used 

 

Breakthrough 

• I can produce 1 idea for my work 

• I can develop my own ideas and label them 
 

Foundation 

• I can compare my results with other products 

• I can recognise the purpose of a product and its uses 
 

Developing 

Cultural Capital opportunities. 

Picnic, tasting foods form other cultures, visiting supermarket 

 



 

Subject: Food and Nutrition  Key Stage: 3  Year: 8 

Curriculum Intent. . The WHO agrees that Schools and educational institutions have been identified as one of the 

fundamental settings for health promotion and establishing healthy eating and lifestyle patterns. It is therefore 

vital that food and nutrition lessons are seen as high profile and an important part of the curriculum. In our lessons 

we aim to stimulate learner’s interest in foods. To investigate and explore foods to support a variety of 

approaches to developing skills and techniques. To promote a healthy diet and lifestyle. 
Term Key skills 

 

Key knowledge 

 

1  Sainsburys 1 star chef award -

Evaluate their products against a 

specification and identify ways of 

improving them 

 

• Tasting existing products 

• Practical – basic scone  

• Scone survey  

• Using results from survey, 

develop recipe and design own 

scone  

• Practical – make own product 

• Evaluation of product and unit 

• Practical –Christmas treat 

• I can talk about the way a food tastes feels 

• I can talk about my work 

Investigation 

• I can ask simple questions about my task 

• I can use key words when describing an action 

• I can apply some decoration to a product 

 

Launch 

• I can investigate the qualities of ingredients 

• I can consider the  effects of varying food ingredients 

 

Breakthrough 

• I can consider the order of the process 

• I can apply appropriate decoration 

• I know the names of equipment on my plan 

 

Foundation 

• I can apply decorations to enhance the finish 

• I can write my own specification for my product 

• I can follow my own plan when making a product 

Developing 

2 Fairtrade and other ethical issues -

Develop and communicate design 

ideas using annotated sketches 

 

• What is Fairtrade?  

• Food miles. Compare with local 

products. 

• Free range foods 

• Practical – make products using 

local foods compared with 

foreign produced foods.  

• Practical –own choice of dish 

from last week. 

• Design Fairtrade  

• Practical – make product 

• I can choose between 2 ideas that have been presented 

to me 

• I can choose the colour for my design 

Investigation 

• I can make a drawing that shows my ideas 

• I can describe the taste and texture of some foods 

• I can classify foods by taste and texture 

Launch 

• I can produce 1 design idea 

• I can investigate actual products as starting points 

• I can develop my own ideas and label drawings 

Breakthrough 

• I can use labeled drawings to describe intentions 

• I can identify an improvement that could be made 

• I can compare my finished product with my design 

intentions 

 

Foundation 

• I can follow my own plan when making a product 

• I know that accuracy is important 

• I can describe processes used in the making of items 

 

Developing 

3 Nutrition - Use a wider more complex 

range of ingredients 

 

• Why do we need to eat?  

• Energy balance. 

• Carbohydrate foods – LOW GI – 

wholegrains 

• Tasting wholegrain foods  

• Practical - Making wholemeal 

bread  

• Design wholemeal bread 

product  

• Practical – make product 

• End of year celebration using 

some breads from last week 

• Can begin to assemble equipment 

• Can contribute to activities 

Investigation 

• I can use new tools with care when supervised 

• I can heat food and recognise changes 

• I can name some of the materials used 

• I can identify simple steps to improve safety 

 

Launch 

• I can suggest ways to improve areas of my work 

• I can clean up and put tools away safely 

Breakthrough 

• I know the dangers of electricity 

• I can measure ingredients 

Foundation 

• I know a varied diet is required to remain healthy 

• I can identify the components of a balanced diet 

• I can evaluate how well the product met the criteria 

Developing 

Cultural Capital opportunities: 

Making Christmas foods 

Discussions around ethical issues 

Hosting tea party 



 

 

Subject: Food and Nutrition  Key Stage: 3   Year: 9 

Curriculum Intent. The WHO agrees that Schools and educational institutions have been identified as one of the 

fundamental settings for health promotion and establishing healthy eating and lifestyle patterns. It is therefore vital 

that food and nutrition lessons are seen as high profile and an important part of the curriculum. In our lessons we 

aim to stimulate learner’s interest in foods. To investigate and explore foods to support a variety of approaches to 

developing skills and techniques. To promote a healthy diet and lifestyle. 
Term Key skills 

 

Key knowledge 

 

1  Food labels and packages -

Actively involve others in the testing 

of their products. 

 

• Looking at labels? 

• Packaging materials – recycling. 

• Practical – make French bread 

pizza  

• Use ICT to design label for pizza  

• Food advertising what tempts us 

and why.  

• End of topic test   

• Practical – make a Christmas 

treat. 

 

• I can talk about labels 

• I can find some information on labels 

Investigation 

• I can investigate actual products as starting points 

• I can develop my own ideas and label them 

• I can investigate the qualities of materials 

 

Launch 

• I can use labeled drawing to describe intentions 

• I can apply appropriate decoration 

• I know that accuracy is important 

 

Breakthrough 

 

• I can describe the processes used in the making of items 

• I can apply decoration to enhance the finish 

 

Foundation 

 

• I can identify an appropriate method of finishing a 

product 

• I can apply food hygiene rules 

• I can work in a method that considers my own and 

others ‘ safety 

 

Developing 

2 Sainsburys 2 star chef award 

Use a wider range of ingredients 

‘taking into account their properties 

• Tasting existing products 

• Practical –make pizza 

• Pizza survey –use ICT to create 

graphs 

• Design own pizza recipe 

• Make own products 

• Evaluation of unit 

• Make Easter treat 

 

• I can prepare some of my ingredients 

• I can express my opinion about some foods 

• I can use some subject specific words 

Investigation 

• I can measure components 

• I can clean up material and put tools away safely 

Launch 

• I can consider the order of the process 

• I know the names of equipment listed 

• I know the dangers of electricity 

 

Breakthrough 

• I can follow my own plan when making 

• I know a varied diet is required to be healthy 

Foundation 

• I can suggest ways to proceed when a problem occurs 

• I can explain the reason for my choice in a range of 

ideas 

 

Developing 

3 Preparing for GCSE - Use research to 

understand user needs 

• Snacks through the ages, why 

we eat lots 

• Healthy snacking -nutritional 

value 

• Review snack adverts 

• Research and evaluate existing 

snack products 

• Make handheld snack / 

lunchbox item – samosa 

• Make burgers and celebrate 

end of KS 3 

• I can choose a healthy snack 

• I can find the nutritional information on a label 

Investigation 

• I can suggest ways I could improve areas of my 
work 

• I can consider the effects of varying food 

ingredients 

Launch 

• I can compare my finished product with design 
ideas 

• I can identify an improvement that could be made 

Breakthrough 

• I can write my own specification for my product 

• I can evaluate how well the product met the criteria 

• I can identify a balanced diet 

Foundation 

• I can make comparisons between products 

• I know how to access information 

• I can collect information from a variety of sources 

Developing 

Cultural Capital opportunities. 

Making food for other people, tasting foods form other cultures / countries, end of ks3 celebration 



 

 


