
YEAR 8

FOOD AND NUTRITION KEY STAGE 3 SUBJECT CURRICULUM
LEARNING JOURNEY

Demo 
smoothie
Worksheets
/Practical  
Smoothie

Intro bubble 
sheet-class 
discussion

Bacteria  video

Banana-oats 
cookies
Weighing and 
measuring lesson/ 
Cooker worksheet 

Demo-Couscous 
salad Pupil 
complete worksheet 
x Practical 

Demo: Pasta 
Salad Boiling 
Method recap 
knife cutting skills 
X 2 

Introduction 
Cake 
experiments 
research X 2

Demo - Chilli Veg 
(stir fry) demo 
Practical X 2

Demo Garlic and 
rosemary focaccia
Worksheet 
Practical X2

Demo: Chicken Nuggets
Poster on chopping 
boards/temperature 
probed  x2

Demo- Mac, Veg 
and cheese
Worksheet 
Practical x2

Demo Simple 
sweet and sour X 2 
Practical  

Pastry 
Demo/Experiment

Practical choc 
tart/blind bake 
pastry 

Demo Chilli Sin 
Carne/Practical X2

Pastry research

Demo Pizza
Pupil complete 
Pizza worksheet X 
2

Demo crumble 
Worksheet X 2

 Demo Scones 
/Practical X2

Food allergies 
and 
Intolerances? 
worksheet

 Vitamins and 
minerals research

 Assessment/Feedback

Demo curry 
sauce/Practical: 
Spinach chickpea 
and potato curry

Brownie Demo
Suggestions for 
modifications w/s 
Practical X2 Feedback 

complete 
folder

Assessment 

Vegetarian and 
protein w/sheet
ILA

Demo: Katsu 
Curry/Practical x2

Demo: Koftas with 
Flatbread
BNF – Food 
Choice X2

Demo – Chelsea 
bun/ Practical X2

Assessment
Feedback X3
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