
Unit  - How the nutrients affect the body  Year 8 SoL 
 
What does excellence look like in this Scheme of learning? 
By the end of this unit a pupil displaying excellence will have developed the ability to explain and understanding of the 4 main nutrients and their functions to the body. including deficiencies . (Carbohydrates, Fats, Protein 
and Vitamins & MInerals). Within this unit of work a pupil displaying excellence will be able to clearly relate these nutrients within different foods and know the function of the nutrient and the different effects that 
deficiencies of the different nutrients can cause. Pupils will demonstrate a variety of different practical skills improving their confidence. They will be able to use a combination of techniques for a range of different utensils. 
Pupils will be able to create dishes that contain a range of elements and techniques.  Pupils will have an excellent understanding of what makes a healthy balanced dish and how to develop existing products to become 
healthier. Pupils will be able to create a range of dishes and highlight the importance of the nutrient within that dish explaining the importance of the nutrient. Pupils will demonstrate high quality health and safety within the 
cooking area ensuring they are working within the health and safety guidelines.They will show great confidence and independence within each lesson, when preparing a range of dishes.  
 

What knowledge do the pupils have? 
Pupils should be able to display excellence will the ability to explain and understand of the 4 main nutrients and their functions. (Carbohydrates, Fats, Protein and Vitamins & Minerals)  Pupils should be able to  display 
excellence when relating these nutrients within different foods and know the function of the nutrient. Pupils will be able to demonstrate a variety of different practical skills. they will be able to use a combination of 
techniques for a range of different utensils. Pupils will have an excellent understanding of what makes a healthy balanced dish. Pupils will demonstrate high quality health and safety within the cooking area ensuring they are 
working within the health and safety guidelines.They will show great confidence and independence within each lesson, when preparing a range of dishes.  
 
What skills do the pupils have? 
This unit of study builds on the skills of the planning and preparing to cook a variety of Savoury dishes, using a range of varied cooking techniques.  
 

● Develop a range of skills for specific utensils/ equipment 
● Apply and adhere to all the relevant H&S regulations  
● Develop research and methodology within the subject 
● Analyse and evaluate different foods using keywords (Taste, Texture, Aroma,  and Appearance). 

 

What misconceptions may arise in this Scheme of Learning?  
● Vegetarians eat halal meat  
● Sugar is fat  
● Sugar give you diabetes  
● Being underweight is healthy and overweight is unhealthy  
● All fat is unhealthy  

 

Where does this Scheme of Learning a) foster excellence like in this subject and b) interleave into other schemes of learning? 
Food and nutrition have a huge impact on our daily routine and life. Pupils will get to build their knowledge and understanding from previous years. the skills and knowledge learnt from KS2 & y7 are developed to create the 
fundamental links to food and nutrition & nutrient deficiency . Pupils need to develop and build confidence using array of skills they have developed from the previous key stages 1&2 & y7 . The theoretical content will be 
interleaved throughout the units of work and during practical lessons. any misconceptions can then addressed and the knowledge can be built on.  
 

Deep knowledge 
 

● Explain the four main nutrients and explain 
their functions relating it to the Eatwell guide 
 

● Identify the four nutrients in certain 
ingredients and link them to the 
macronutrients & Micronutrients.  

 
● Explain how the four main nutrients link to 

health and explain the effects they have on 
the body  

 
●  some of the deficiencies that are caused by 

lack of nutrients.  
 

Secure knowledge 
 

 
● Describe  the four main nutrients and describe 

their functions relating it to the Eatwell guide 
 

● Identify the four nutrients in certain 
ingredients and link them to some 
macronutrients & Micronutrients.  

 
● Describe how the four main nutrients link to 

health and identify some of the effects they 
have on the body, positive and negative. 
 

● Describe some of the deficiencies that are 
caused by lack of nutrients.  

 

Developing knowledge 
 

 
● Identify the four main nutrients and their 

effects on the body  
 

● Identify the four nutrients in certain 
ingredients and link them to 1 Macronutrient 
& 1  Micronutrient.  

 
● Identify how the four main nutrients link to 

health and identify some of the effects they 
have on the body, positive and negative. 

 
● Evaluate different foods using key terminology 

to describe the Taste, Texture, Aroma and 
Appearance.  

Emerging knowledge 
 

 
● Identify some of the four main nutrients and 

some effects they have on the body 
  
● Identify how the ingredients link to health and 

the positive effects they have on the body 
 
 

● Identify how the ingredients link to health and 
the negative effects they have on the body 
 

● Evaluate  different foods using key terminology 
to identify  the Taste, texture, Aroma and 
Appearance. Students should be able to link 
evaluations to some health benefits. 



Unit  - How the nutrients affect the body  Year 8 SoL 
● Analyse existing products and the nutritional 

information. Be able to relate to previous 
lessons and explain why one is healthier than 
the other.  
 

●  Explain the deficiencies that are caused by 
lack of nutrients.  

 
● Explain the link between the nutrients from 

different sources (ie - Red meat, saturated 
fats.Animal - protein) and be able to come up 
with alternatives that could potentially be 
healthier.  

 
● Evaluate different foods using key terminology 

to explain the Taste, Texture, Aroma and 
Appearance.  
 

● Use nutritional information to analyse the 
different food products & relate to health. Be 
able to understand how to improve the 
nutritional content of the food.  

 
● Understand the purpose of H&S within the 

kitchen area. 
 

● Analyse existing products and the nutritional 
information. Be able to relate to previous 
lessons and describe why one is healthier than 
the other.  
 

 
 

● Describe the link between different sources of 
nutrients (ie - Red meat, saturated fats.. 
Animal - protein)  

 
● Evaluate different foods using key terminology 

to explain the Taste, Texture, Aroma and 
Appearance. 

●  Use nutritional information to analyse the 
different food products & relate to health.  
 

● Understand the purpose of H&S within the 
kitchen area 

 

 
● Understand the purpose of H&S within the 

kitchen area. 
● Analyse existing products and the nutritional 

information. Be able to relate to previous 
lessons and identify why one is healthier than 
the other.  
 

●  
 

 
● Understand the purpose of H&S within the 

kitchen area. 
 
 

● Analyse existing products and recognising  the 
nutritional information. Be able to relate to 
previous lessons and  know why one is 
healthier than the other.  
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Deepening skills 
 
 

● Demonstrate how to use a knife safely whilst 

creating a dish (bridge hold and claw grip). 

When cutting a range of ingredients.  

 

● Students will choose the right chopping board 

for the right ingredients and be able to explain 

the reasoning behind that choice.  

 

● All  pupils will demonstrate how to use a 

variety of techniques using an array of 

utensils. 

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.  

 

● Use the oven and hob safely & confidently.  

 

● Create a dish that compromises of different 

elements of cooking  without any guidance 

working independently following a detailed 

method.  

 

 
 

 

Secure skills 
 
 

● All pupils will demonstrate how to use a knife 

safely in an isolated skill practice and whilst 

creating a dish (bridge hold and claw 

grip).When cutting a range of ingredients.  

 

● Students will choose the right chopping board 

for the right ingredients.  

 

● All  pupils will demonstrate how to use a 

variety of techniques using an array of 

utensils. 

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.  

 

● All pupils will demonstrate how to use  the 

oven and hob safely  independently and 

confidently.  

 

● All pupils will be able to create a dish that 

compromises of different elements of cooking 

whilst following a method 

 
 

 

 

 

Developing skills 
 
 

●  Most pupils will demonstrate how to use a 

knife safely in an isolated skill practice (bridge 

hold and claw grip). When cutting vegetables 

and raw meat.  

 

● Most  pupils will demonstrate how to use a 

variety of techniques using an array of 

utensils. 

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.  

 

● Most pupils will demonstrate how to use the 

oven and hob safely without guidance 

 

●  Most pupils will create a  range of dishes 

following a simple method 

 
 
 

 

Emerging skills 
 
 

● Some pupils will demonstrate how to use a 

knife safely in an isolated skill practice (bridge 

hold and claw grip). When cutting vegetables  

 

● Some pupils will demonstrate how to use a 

variety of techniques using an array of utensils. 

 

● Demonstrate the use of some of the 

equipment safely. Applying the H&S 

regulations.  

 

●  Some pupils will demonstrate how to use the 

Use the oven and hob safely little guidance.   

 

●  Some pupils will be able to create a  range of 

dishes with guidance techniques 
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Assessment Hinge Points – identified here are the key assessments that will take place and when to see how effectively the knowledge and skills are being acquired and developed. This is dependant on Final food outcome 
and the choices made within lessons. Assessments will be linked to hinge questions within the lessons which will determine the assessment focus.  
 

 

Key Assessment Constructs End Use/Purpose Design/Best Tools 

1. Demonstrate how to use a knife effectively and safely. Using the bridge 
hold and claw grip. Demonstrate the use of a range of utensils  for the 
dishes that are being  prepared and cooked. 
 

 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Food Preparation - Practical Lessons (Hinge Point Activity) and Teacher 
Observation of Pupil Performance; Summative Practical Assessment Lesson 
at End of Unit 
 

2. Demonstrate how to use the hob & Oven safely whilst preparing a range 
of dishes. Some of which compromise of multiple elements. Employ at all 
times the health and safety techniques required whilst in the kitchen 
cooking and preparing meals. 

 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Food Preparation - Practical Lessons (Hinge Point Activity) and Teacher 
Observation of Pupil Performance; Summative Practical Assessment Lesson 
at End of Unit 
 

3. Demonstrate the ability to compose a dish that compromise of multiple 

elements. ( Such as shepards pie & lemon drizzle cake)  

 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Food Preparation - Practical Lessons (Hinge Point Activity) and Teacher 
Observation of Pupil Performance; Summative Practical Assessment Lesson 
at End of Unit 
 

1. Explain and identify the four main nutrients and the effect on the body 
including deficiencies. Carbohydrates, Fats, Protein and Vitamins and 
Minerals. showing a deep understanding of each one. 

 
 

Assessing recall/memory retention; Inform Planning; Informing completion 
of reflection sheets; Support accurate data capture 

Knowledge Checkers (To be completed at the start and end of unit); Orally 
delivered hinge questions within lessons (thumbs up thumbs down 
strategy); Teacher led Q&A 

2. Describe the source of each of the nutrients and understand their 
purpose and effects they have on the body.  
 
 

Assessing recall/memory retention; Inform Planning; Informing completion 
of reflection sheets; Support accurate data capture 

Knowledge Checkers (To be completed at start and end of unit); Orally 
delivered hinge questions within lessons (thumbs up thumbs down 
strategy); Teacher led Q&A 
 

3. Link their knowledge and understanding of the practical dishes that have 

been produced to nutrient, skills and deficiencies through analysis and 

evaluation.  

 

Inform Planning; Inform completion of reflection sheets; Support accurate 
data capture 

Teacher led Q&A; Teacher observation - Written formative assessment.  

 

 

Key questions the teacher may ask  
 

● Which type of carbohydrate gives us the best source of energy? (Simple or complex) ………… Why are simple carbohydrates better than simple carbohydrates regarding energy? …….. Which of the following is a complex carb.. Explain your 
answer.. 

● Can you tell me what deficiency means  (Lack of or not enough) ……Can you tell me the effect that not enough (Name the nutrient) has on the body … Clogs the arteries or gives us diabetes? .. Give me an example of a deficiency of (Name the 
nutrient)  

● What is the difference between simple and complex carbs? ………………………   Explain how complex and simple are digested to give us energy. …………………….. 
● What would happen if you didn’t eat any fruit ?... What's the impact of having too much fruit and not brushing your teeth?   What is the impact of having a deficiency in vitamins?  
● What type of carb is found in a fizzy drink? …………………………….. Explain which type of carb is more beneficial for our bodies  …. ……… Fruit is a simple carb, Why should we have it in our diet?  
● What causes rickets, osteoporosis,  obesity, anaemia  

 
(All the above questions can be changed to work with other nutrients, deficiencies)  
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● Show me how to carry a knife properly  
● Why do we carry a knife this way?  
● What are the implications be of carrying it the wrong way?  

 
 

● Why do we have to follow a time plan to be successful when creating a dish that has different elements to it?  
 


