Students to learn:

Year 8 Food Scheme of Work — Cultural Foods 18 Lessons

e What makes a balanced diet (macronutrients and micronutrients)

e The importance of food safety when preparing and serving food
e To build on skills learned in Year 7

e To understand the origins of a range of international and UK based cuisine
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Additional optional practical tasks:

International:
Garlic flatbread
French bread
Pasta dish

Fruit turnover
Veggie burgers

UK:

Eccles cake

Hash brown

Eton Mess

Lemon cake
Granola bar/flapjack
Yorkshire pudding
Jam roly poly

Honey cake




