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                                                                                                                                                                                                                Year 8   

The Year 8 Food Technology curriculum builds on practical skills while deepening knowledge of nutrition, food safety and global food cultures. It aims to develop students’ 
confidence in food preparation and understanding of the food industry, sustainability and informed consumer choices. 

  

Term Autumn 1 Autumn 1 Autumn 2 Autumn 2 Spring 1 Spring 1 Spring 2 Spring  2 Summer 1 Summer 1 Summer 2 Summer 2 

Unit title 

Food Safety 
 
 
 
 
Scrambled eggs 
on toast 
 
(preventing 
cross 
contamination) 

Danger Zone/Critical 
temperatures 
 
 
Turkey meatballs 
 
Skills: Shaping, dicing 

Functions of 
ingredients in 
cooking 
 
Mini fruit cake 
KA 
 
Skills: Mixing 
and folding 
using wooden 
spoon, aerate, 
creamed 
method 

Micro-
nutrients- 
 
Vitamins:  
 
Pasta Salad 
 
(Roux) 
 
Minerals: 
Addition of salt 
and water 
Pizza 
 (premade 
dough) 

Methods of 
cooking food 
 
 
 
Bread rolls: 
 
 
Skills: shaping, 
kneading, 
glazing, baking 

Seasonality 
and 
sustainability 
of food-Fruits 
 

Chicken and 
poultry 

 
 
 
Portioning 
chicken 
 

Local food 
and 
worldwide 
cuisine 
 
 
Chicken 
nuggets KA 
 
 
Skills: 
temperature 
check, dicing, 
slicing, 
shaping 

Egg and Egg 
cookery 
 
 
 
Egg fried rice 
 
 
Skills: slicing, 
dicing, 
julienne, 
mixing 
(Main meal) 

Job roles 
 
 
 
 
 
 
 

Food labelling 
and design 
Project 
 
 
 
Design own 
food label –
project 
 
 
End of year 
theory 
assessment 
 

HACCP 
 
 
 
 
HACCP/Job 
Role Practical 
 
Pâtissier 
 
-Apple 
Turnover 
(pre-made 
pastry) 
Skills: 
Shaping, 
rolling, 
baking, 
glazing 
 
 

Big Question 

Why is it 
important to 
practice food 
safety? 

Why should we keep 
food out of the 
danger zone 
temperature? 

What are the 
functional 
properties of 
some basic 
ingredients in 
cooking? 

Why are micro-
nutrients 
needed in the 
human body? 

What impact 
cooking 
methods can 
have on 
nutrients in 
food? 

Why should 
we buy foods 
that are in 
season? 

What is the 
main function 
of having 
chicken or 
poultry in the 
diet? 

What factors 
influence the 
cuisine of 
different 
cultures? 
 

What is the 
nutritive value 
of eating eggs 
and function 
in recipes? 

Why are 
different job 
roles necessary 
in catering and 
hospitality 
establishments? 

What are the 
benefits of 
having labels 
on food 
products? 

Why is it 
important for 
all 
commercial 
catering 
establishment 
to have a 
HACCP 
document? 

Vocabulary 
(Key terms) 

-Risk 
-Hazard 
-Prevention 
Contamination 
-Direct 
contamination 
-Physical 
contamination 

-Temperatures 
-Freezing 
temperature/dormant 
-Binary Fission 
-Bacteria 
multiplication 
-High-risk foods 
- Danger zone 

-Functional 
properties 
-Ingredient 
-Sensory 
characteristics 

-Healthy 
-Balanced diet 
-Lifestyle 
-Micronutrients 
- Vitamins 
- Minerals 

-Dry heat 
methods e.g. 
baking 
-Moist heat 
method e.g. 
Boiling 
-Oil e.g. Deep-
fat frying 

-Seasonal 
-Sustainability 
-Local 
-Carbon 
footprint 
-Fairtrade 
-Red tracker 
logo 

-Portioning 
- High risk 
- Danger 
zone 
-Salmonella 
-Broilers 
- Poultry 

-Cuisine 
-Region 

-Red lion 
stamp 
- Farming 
method 
-Farm ID 
-Free ranged 
-Caged 

-Responsibilities 
-Chef 
-Manager 

-Housekeeper 
-
Waiter/waitress 
- Pâtissier  

- Use by date 
- Best before 
date 
-Allergens 
 

-HACCAP 
(Hazard, 
Analysis, 
Critical, 
Control, 
Point) 
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-Chemical 
contamination 
-Temperature 
probe 
-4 C’s (Cleaning, 
Chilling, 
Cooking, Cross 
contamination) 
-Food poisoning 
bacteria e.g. 
salmonella 
-Food Probe  

  
Methods of 
heat transfer: 
-Conduction 
-Convection 
-Radiation 

 
 

 

Key Reading 

Food safety | 
Food Standards 
Agency 

Storing and freezing 
food safely | Food 
Standards Agency 

Ingredients 
(11-14 Years) - 
Food A Fact Of 
Life 

Nutrients - 
what you need 
to know | Food 
Standards 
Agency 
 

Requirements 
and overview 
of cooking 
methods | 
Food 
Standards 
Agency 

What is food 
sustainability 
and why is it 
important? - 
BBC Bitesize 

Poultry 
farming 
guidance | 
Food 
Standards 
Agency 

Safer food, 
better 
business for 
Indian cuisine 
| Food 
Standards 
Agency 

eggs-1416-
pptfc.pptx 

Hospitality and 
food | Explore 
careers 

example-food-
labels-l-
1114c4.docx 
 

Appendix 3: 
Food safety 
and HACCP | 
Food 
Standards 
Agency 

End points 

To plan meal 
safety using 
different health 
and safety 
procedures to 
prevent illness 

To understand the 
ideal temperatures 
and atmosphere that 
bacteria need to grow 
and multiply 

Describe the 

characteristics 

of a wide 

range of 

ingredients 

and how they 

are used in 

cooking to 

improve food 

quality. 

To apply the 
principles of 
Nutrition when 
preparing food 

To understand 
the different 
cooking 
methods and 
the 
appropriate 
dishes/food 
for each to 
retain 
nutrients 

To understand 
what foods 
are available 
in different 
seasons to 
lower cost 
and protect 
the 
environment 

To identify the 
main nutrients 
in chicken 
To understand 
the different 
portions of 
chicken and 
how it should 
be stored and 
prepared to 
prevent food 
borne illness 

Be able to 
correctly 
identify 
different 
dishes from 
around the 
world 

To identify 
different uses 
of egg in 
cooking and 
the function 
of egg in the 
diet 

To understand a 
wide range of job 
roles in 
hospitality and 
catering 
establishments 
and their 
importance 

-To make 
informed 
food choices 
based on 
individual 
needs and 
label 
information 
 

To be able to 
complete a 
HACCAP 
document to 
identify risk 
and control 
points to 
prevent illness 

https://www.food.gov.uk/food-safety
https://www.food.gov.uk/food-safety
https://www.food.gov.uk/food-safety
https://www.food.gov.uk/business-guidance/storing-and-freezing-food-safely
https://www.food.gov.uk/business-guidance/storing-and-freezing-food-safely
https://www.food.gov.uk/business-guidance/storing-and-freezing-food-safely
https://www.foodafactoflife.org.uk/11-14-years/cooking-11-14-years/ingredients-11-14-years/#fun
https://www.foodafactoflife.org.uk/11-14-years/cooking-11-14-years/ingredients-11-14-years/#fun
https://www.foodafactoflife.org.uk/11-14-years/cooking-11-14-years/ingredients-11-14-years/#fun
https://www.foodafactoflife.org.uk/11-14-years/cooking-11-14-years/ingredients-11-14-years/#fun
https://www.food.gov.uk/safety-hygiene/nutrients-what-you-need-to-know
https://www.food.gov.uk/safety-hygiene/nutrients-what-you-need-to-know
https://www.food.gov.uk/safety-hygiene/nutrients-what-you-need-to-know
https://www.food.gov.uk/safety-hygiene/nutrients-what-you-need-to-know
https://www.food.gov.uk/safety-hygiene/nutrients-what-you-need-to-know
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.food.gov.uk/business-guidance/requirements-and-overview-of-cooking-methods-0
https://www.bbc.co.uk/bitesize/articles/zv3qwnb
https://www.bbc.co.uk/bitesize/articles/zv3qwnb
https://www.bbc.co.uk/bitesize/articles/zv3qwnb
https://www.bbc.co.uk/bitesize/articles/zv3qwnb
https://www.bbc.co.uk/bitesize/articles/zv3qwnb
https://www.food.gov.uk/business-guidance/poultry-farming-guidance
https://www.food.gov.uk/business-guidance/poultry-farming-guidance
https://www.food.gov.uk/business-guidance/poultry-farming-guidance
https://www.food.gov.uk/business-guidance/poultry-farming-guidance
https://www.food.gov.uk/business-guidance/poultry-farming-guidance
https://www.food.gov.uk/business-guidance/poultry-farming-guidance
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-indian-cuisine#revision-log
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.foodafactoflife.org.uk%2Fmedia%2F9358%2Feggs-1416-pptfc.pptx&wdOrigin=BROWSELINK
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.foodafactoflife.org.uk%2Fmedia%2F9358%2Feggs-1416-pptfc.pptx&wdOrigin=BROWSELINK
https://nationalcareers.service.gov.uk/job-categories/hospitality-and-food
https://nationalcareers.service.gov.uk/job-categories/hospitality-and-food
https://nationalcareers.service.gov.uk/job-categories/hospitality-and-food
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.foodafactoflife.org.uk%2Fmedia%2Fx4sfvfzj%2Fexample-food-labels-l-1114c4.docx&wdOrigin=BROWSELINK
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.foodafactoflife.org.uk%2Fmedia%2Fx4sfvfzj%2Fexample-food-labels-l-1114c4.docx&wdOrigin=BROWSELINK
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.foodafactoflife.org.uk%2Fmedia%2Fx4sfvfzj%2Fexample-food-labels-l-1114c4.docx&wdOrigin=BROWSELINK
https://www.food.gov.uk/business-guidance/appendix-3-food-safety-and-haccp
https://www.food.gov.uk/business-guidance/appendix-3-food-safety-and-haccp
https://www.food.gov.uk/business-guidance/appendix-3-food-safety-and-haccp
https://www.food.gov.uk/business-guidance/appendix-3-food-safety-and-haccp
https://www.food.gov.uk/business-guidance/appendix-3-food-safety-and-haccp
https://www.food.gov.uk/business-guidance/appendix-3-food-safety-and-haccp
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Core 
Concepts 

 
-Risk assessment 
-4C’s of foods 
safety and their 
importance 
-Symptoms of 
food poisoning 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
-Danger zone 
temperature 
- Fridge temperature 
- Freezer temperature 
- Core temperature 
- Hot holding 

 
-Functional 
properties of 
ingredients 
 
- Carry out 
practical tests 
to 
demonstrate 
the 
characteristics 
of ingredients 
and evaluate 
the results 

 
-The 
micronutrients 
are vitamins 
(A, D, E, K, B, 
C) 
 
and minerals 
(iron, calcium, 
magnesium) 
 
-Water 
 
-Fibre 
 
 

 
-Dry heat 
method of 
cooking 
-Moist heat 
method of 
cooking 
-3 methods of 
heat transfer 

 
-Foods 
available in 
different 
seasons 
-Ways to 
reduce food 
miles 
and protect 
the 
environment 
 
 
 
 
 
 
 
 
 
 
 

 
-What is 
poultry? 
 

-Qualities of 
poultry 
 
-Parts of 
chicken 
 
-Storage of 
chicken 

 
-Factors 
influence the 
cuisine of 
different 
cultures 
 
 
 

 
-Cooking 
methods of 
egg 
 
-Farming 
methods 
 
-Uses of egg 
 
-Nutrients in 
egg 
 
-Qualities of 
egg 
 
-Parts of an 
egg 

 
-To identify the 
hierarchy system 
for both front 
and back of 
house and know 
who reports to 
who? 
 
 
- State the skills 
and qualities 
different job 
roles require  

-8 key 
information 
on a food 
label law 
 
--Difference 
between use 
by date and 
best before 
date 

 
-How to 
complete a 
HACCP 
document 
effectively 

Core 
substantive 
knowledge 

-Practice food 
safety will 
prevent bacterial 
growth and 
illness 

-The danger zone 
temperature is 5-63 
degrees Celsius 
 
High risk food such as 
raw chicken and milk 
should not be left in 
the danger zone 

-Different 
ingredients 
have 
different 
functions in 
cooking to 
achieve 
desired 
quality 

-Micro-
nutrients are 
needed in the 
body in small 
amounts for 
optimum health 

-There are 
different 
methods used 
to cook food 
or apply heat 
to food 
- not using the 
right cooking 
method can 
cause nutrient 
loss 

-Seasonal 
foods are 
usually 
cheaper 
-Seasonal 
foods have 
better quality 
and is good 
for the planet 

 

-Chicken and 
poultry are 
high in 
protein. 
 
Chicken and 
poultry are 
high risk foods 
so they must 
be stored at 
their safe 
temperature 
to prevent 
contamination  

All cuisines 
have different 
characteristics 
that make 
them unique 
such as 
culture 

-Egg provides 
protein in the 
diet. 
 Egg can be 
used as a 
binding agent 
or had as a 
part of a meal 
 

-Different job 
roles are 
necessary in a 
business for daily 
operation and 
efficiency 

Food labels 
provide 
information 
which helps 
people to 
know when to 
eat food and 
how to store 
it safely 
 

-HACCP 
means 
Hazard, 
Analysis 
Critical, 
Control Point 
 
-A HACCP 
document 
identifies 
control point 
and 
eliminates risk 
of food borne 
illness 

Core 
procedural 
knowledge 

(Skills) 

Proper handling 
of high-risk food 
to prevent 
illness 

Keep food out of the 
danger zone 
temperatures to 
prevent bacteria from 
multiplying 

Carry out 
experiment of 
ingredients 
function in 
food then 
record findings 

Plan, prepare 
and cook 
nutritious 
meals using a 
variety of 
medium skills 
such as baking 
and mixing 

Use of 
different 
kitchen 
equipment 
using 
manufacturer’s 
instruction e.g. 
baking 

Use seasonal 
food calendar 
to plan 
healthy meals 
at home and 
at school 

Plan meals 
using chicken 
or poultry for 
protein intake 

Suggest 
dishes that 
could be 
made with 
regional 
ingredients. 

Plan different 
egg dishes 
using different 
cooking 
methods 

Demonstrate 
responsibilities 
of selected job 
roles 

-Design own 
food label 
using key 
information 
 

Ability to 
complete 
HACCP form 
effectively 
based on type 
of provision 



 TKC SUBJECT Curriculum Long Term Plan 

   
 

British Values 
  

How does 
your 

curriculum 
develop 

students’ 
knowledge 

and 
understanding 

of the 
following: 

  
- Democracy 
- Rule of law  
- Individual 
liberty 
- Mutual 
respect 
- Tolerance 

In Food Safety 
lessons, 
students 
develop an 
understanding 
of British 
Values through 
practical and 
theoretical 
learning. 
Democracy is 
encouraged as 
students 
collaborate and 
make group 
decisions 
during food 
preparation 
tasks. The rule 
of law is 
reinforced 
through the 
study of 
hygiene 
regulations, 
food safety 
laws, and the 
consequences 
of non-
compliance. 
Individual 
liberty is 
promoted as 
students make 
informed 
choices about 
healthy eating 
and safe 
practices. 
Mutual respect 
is fostered 
through 
teamwork, 

In catering, students 
learn the importance 
of the danger zone 
(5°C–63°C) in food 
safety, reinforcing the 
rule of law through 
hygiene regulations 
that must be followed 
to prevent foodborne 
illness. Through group 
work and decision-
making in kitchen 
tasks, learners 
experience 
democracy, mutual 
respect, and 
tolerance, valuing 
each other’s roles and 
cultural food 
practices. They also 
develop individual 
liberty by making 
informed, responsible 
choices about safe 
food preparation. 

 

 
In our 
curriculum, 
students 
explore British 
Values 
through 
practical and 
theoretical 
learning, such 
as 
understanding 
democracy by 
discussing 
recipe choices 
and evaluating 
outcomes 
collaboratively. 
Through 
discussing 
hygiene and 
safety rules in 
food 
preparation, 
they grasp the 
importance of 
the rule of law, 
while making 
independent 
choices in 
ingredient 
selection 
fosters 
individual 
liberty. 
Working in 
diverse teams 
promotes 
mutual 
respect and 
tolerance, as 
students share 
cultural 
perspectives 
on ingredients 
and dishes, 
deepening 
their 

Our curriculum 
integrates 
British Values 
by exploring 
micronutrients 
through group 
work that 
promote 
democracy, 
such as group 
decision-
making on meal 
planning. 
Students learn 
about food 
regulations and 
safety, linking 
to the rule of 
law, while 
making 
informed 
dietary choices 
fosters 
individual 
liberty. Through 
discussions on 
diverse dietary 
needs and 
cultural food 
practices, we 
encourage 
mutual respect 
and tolerance, 
developing 
both nutritional 
knowledge and 
communication 
skills. 

 

Our curriculum 
promotes 
British Values 
through 
practical 
cooking 
lessons where 
students make 
group 
decisions 
(democracy), 
follow health 
and safety 
rules (rule of 
law), and 
choose their 
own recipes 
and 
adaptations 
(individual 
liberty). 
Respect and 
tolerance are 
fostered as 
students 
collaborate 
with peers 
from diverse 
backgrounds, 
sharing food 
traditions and 
cultural 
practices. 
These values 
are embedded 
while 
developing key 
cooking skills 
such as 
preparing 
ingredients, 
using 
equipment 
safely and 
applying 
various 

Our 
curriculum 
promotes 
British Values 
through food 
education by 
encouraging 
students to 
make 
informed 
choices 
(individual 
liberty) while 
understanding 
the 
importance of 
laws around 
food safety 
and hygiene 
(rule of law). 
Through 
collaborative 
cooking 
projects, 
students 
practise 
mutual 
respect, 
tolerance, and 
democratic 
decision-
making when 
exploring 
diverse 
cuisines. 
Lessons on 
seasonality 
and 
sustainability 
of food 
deepen their 
awareness of 
ethical 
choices, 
linking 
practical skills 
with 

 
In the chicken 
and poultry 
curriculum, 
students 
explore 
democracy 
through 
collaborative 
decision-
making in 
group tasks, 
such as 
designing 
ethical 
poultry-
rearing 
systems. They 
learn the rule 
of law and 
individual 
liberty by 
examining UK 
food safety 
regulations 
and animal 
welfare laws, 
understanding 
their rights 
and 
responsibilities 
in food 
production. 
Mutual 
respect and 
tolerance are 
promoted 
through 
discussions on 
cultural and 
religious 
dietary 
practices, 
encouraging 
empathy and 
inclusive 
thinking in 
food 

 
Our 
curriculum 
develops 
students’ 
understanding 
of British 
Values 
through 
exploring 
local and 
global 
cuisines, 
promoting 
mutual 
respect and 
tolerance for 
different 
cultural food 
traditions. 
Students 
learn about 
individual 
liberty and 
democracy by 
making 
informed food 
choices and 
participating 
in group 
decision-
making during 
practical 
cooking 
activities. 
Emphasis on 
the rule of 
law is 
reinforced 
through 
lessons on 
food safety, 
hygiene 
regulations 
and fair-trade 
practices 

 
In egg 
cookery, 
students 
explore 
individual 
liberty by 
making 
informed 
choices about 
methods such 
as boiling, 
poaching, or 
scrambling, 
while working 
independently 
and safely. 
Through 
group tasks 
and peer 
evaluations, 
they develop 
mutual 
respect and 
tolerance, 
learning to 
value 
different 
opinions, 
tastes, and 
cultural uses 
of eggs. 
Democracy 
and the rule 
of law are 
promoted 
through fair 
turn-taking, 
following 
health and 
safety 
guidelines, 
and 
understanding 
the 
importance of 
hygiene 
regulations in 

 
In the Job Roles 
topic, students 
explore how 
different roles 
contribute to a 
democratic 
workplace where 
everyone's voice 
and 
responsibilities 
are respected, 
reflecting the 
value of 
democracy. By 
learning about 
employment 
laws and rights, 
students 
understand the 
importance of 
the rule of law 
and individual 
liberty in 
protecting 
workers and 
allowing them to 
make informed 
career choices. 
Discussions 
around 
workplace 
diversity and 
teamwork 
promote mutual 
respect and 
tolerance, 
highlighting the 
importance of 
inclusive 
environments 
across all job 
sectors. 

Our food 
labelling and 
design 
curriculum 
develops 
students’ 
understanding 
of democracy 
by 
encouraging 
them to 
participate in 
group 
decisions on 
labelling 
design, 
reflecting 
consumer 
choice. It 
reinforces the 
rule of law 
through 
exploring legal 
requirements 
for accurate 
and honest 
food labelling, 
promoting 
responsibility 
and 
compliance. 
The topic 
fosters 
individual 
liberty and 
mutual 
respect by 
allowing 
students to 
express their 
creative ideas 
while 
respecting 
diverse 
dietary needs 
and cultural 
preferences 
and promotes 

 
In the HACCP 
topic, 
students learn 
the 
importance of 
following food 
safety laws 
and 
regulations, 
reinforcing 
the rule of 
law in 
professional 
practice. 
Through 
group 
discussions 
and decision-
making tasks, 
they explore 
democracy 
and individual 
liberty by 
sharing views 
and taking 
responsibility 
for food 
safety 
choices. 
Emphasis on 
working 
respectfully 
with diverse 
opinions and 
backgrounds 
promotes 
mutual 
respect and 
tolerance, 
essential for 
collaborative 
food industry 
environments. 
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shared 
responsibilities, 
and valuing 
each other’s 
contributions. 
Tolerance is 
developed by 
exploring 
diverse dietary 
needs and 
cultural food 
practices, 
encouraging an 
inclusive and 
respectful 
learning 
environment 

knowledge of 
food functions 
and 
broadening 
their social 
awareness. 

cooking 
methods. 

 

responsible 
citizenship. 

 

preparation 
and 
consumption. 

food 
preparation. 

tolerance 
through 
discussions on 
different food 
traditions and 
ethical 
considerations 
in design. 

Diversity 
  

How do you 
promote 

diversity and 
equity 

through your 
curriculum? 

Promoting diversity and equity in the food technology curriculum involves intentional strategies to ensure all students feel represented, respected, and have equal 
opportunities to succeed. Here are some key approaches: 

1. Inclusive Curriculum Design 

• Culturally Diverse Recipes: Incorporate recipes and food traditions from various cultures, highlighting the contributions of diverse communities to global cuisine. 

• Historical Context: Discuss the historical and socio-economic factors influencing food systems, including colonization, migration, and indigenous practices. 

• Global Perspectives: Include case studies and examples from different regions to show how food technology impacts various societies. 

2. Equity in Access 

• Resource Availability: Ensure all students have access to necessary materials and resources, including kitchen tools and ingredients. 

• Universal Design for Learning (UDL): Apply UDL principles to accommodate diverse learning styles and needs, including sensory impairments, physical 
disabilities, and learning differences. 

3. Representation and Role Models 

• Diverse Leaders in Food Technology: Highlight contributions from underrepresented groups in food science, technology, and culinary arts. 

• Guest Speakers and Experts: Invite diverse professionals to speak, providing students with role models from various backgrounds. 

4. Addressing Food Justice and Ethics 

• Critical Discussions: Facilitate discussions on food justice, sustainability, and ethical issues such as labour practices, food deserts, and access to nutritious food. 

• Service Learning: Partner with local communities to work on projects that address food insecurity or promote sustainable practices. 
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5. Encouraging Inclusive Participation 

• Collaborative Learning: Use group work to foster collaboration among students from diverse backgrounds, encouraging mutual respect and learning. 

• Equitable Assessment: Design assessments that are fair and inclusive, allowing students to demonstrate their learning in multiple ways. 

6. Continuous Professional Development 

• Teacher Training: Provide ongoing training for educators on cultural competence, unconscious bias, and inclusive teaching practices. 

• Feedback Mechanisms: Create channels for students to give feedback on the curriculum, ensuring it evolves to meet diverse needs. 

Implementing these strategies helps create a more inclusive and equitable food technology curriculum that not only educates but also empowers all students. 

 
 

Core Concepts - Core concepts are the fundamental ideas or principles that serve as the foundation for a topic. 

Core Substantive Knowledge - Substantive knowledge is the collection of established facts within a subject. It's the content that students need to know. For example, in science, substantive knowledge includes facts like "the 
Earth is the planet on which we live" or "water is made of hydrogen and oxygen." In history, it's the facts about significant events, such as the date of the Great Fire of London.  Substantive knowledge is content-driven and focused 
on what we know. It's the "what" of a subject, providing the foundational knowledge needed to understand the world. 

Core Procedural Knowledge - Procedural knowledge refers to "knowing how"—it’s about the processes and steps required to perform tasks. In an educational context, this might include skills such as solving equations, decoding 
words using phonics, or performing physical tasks in PE. The goal of procedural knowledge is to achieve procedural fluency, which enables students to carry out tasks smoothly and accurately over time. For example, decoding a 
word by applying phonetic rules is procedural knowledge, as is mastering a set of moves in gymnastics. 


