
Food

Throughout this rotation you will be building on the knowledge and skills developed throughout your food 
education in year 7. you will deepen your knowledge of health eating and nutrition to look in detail at the 
nutrients required by the body and the process of digestion

VOCABULARY::
Recommendations
Nutrient
Functions
Sources

Year 8
Diet and health

TUDOR HABITS AND VALUES: This unit is all respect 
and opportunity – learning to understand your own 
diets and lifestyles, learning to respect yourself and 
your daily habits and using these in a positive way

Baseline test and 
recap on prior 

knowledge

Focused practical 
task pasta salad

seasonality and 
sustainability

food hygiene and key 
temperatures.

Macronutrients – 
functions and 

sources

Focused practical 
task – pizza 
pinwheels

micronutrients, 
functions and sources

Trust 
assessment/ 

DIRT

CAREER LINKS
Nutritionist

Practical checkpoint 
macaroni cheese

Focused practical – 
chicken fajitas

Focused practical – 
chilli con carne

Energy balance and 
lifestyle choices

To understand the 
process of digestion.

Focused practical - 
cheesecake - 

Focused practical – 
chicken nuggets

Focused practical – 
Chicken curry.


