
	Scheme of Learning (SOL)

	Subject:  KS3 Science  
	Year: 7
	Group: Key Stage 3 

	Term: 3
	Topic: Nutrition and Digestion  
	Duration: 7 weeks

	Curriculum Intent:  Content of a healthy human diet: carbohydrates, lipids (fats and oils), proteins, vitamins, minerals, dietary fibre and water, and why each is needed.  Tissues and organs making up the digestive system





	Week or lesson
	Unit
	Topic Title
	Questions / Activities To Promote Learning
	Lesson Objectives:
	Possible Opportunities to demonstrate Learning

	Prompts to include
	   
	
	
	
	Practical Activities, Engagement opportunities, worksheets

	1 
	Nutrition and Digestion
	The human digestive system
	After the graph question, lead students to the digestion quiz, which is to get them remembering what they learned in KS2

Students may remember the two types of digestion, but will probably not know the scientific terms, so get them to write same.

Get them to watch the video and pick random students afterwards to share a fact.

Complete the worksheet.  Students needing help will need the text book.  Make sure the torso is still in view as well to explain how bunched up our digestive system is.

 Students can self or peer assess their answers in green pen.

Students to answer the plenary questions either verbally or on paper and start their mind maps
	To know and recall the two different types of digestion  
To understand and explain how food is broken down and digested  
To be able to label and identify organs of the digestive system

	Yr 8 Book – Page 156
Torseo from Technicians
Worksheets in folder  

	2
	Nutrition and Digestion
	Food Tests
	Have lab books out straight away and get students to complete the mini warm up.

Use the lab book and powerpoint to explain the two tests and how they are going to undertake them.

Complete the rest of the lab book and then mark in green

Plenary can be verbal, make sure they update their mind maps
	To know and recall the names of the basic food tests  

To understand and explain the methods and the results for positive / negative tests  

To carry out tests on foods for sugar and starch 

	Lab Books from Technicians

	3
	Nutrition and Digestion
	Enzymes
	After the ‘how science works’ question, show students the demo of food moving through the body.  This is quite gross, so they love it!  You can ask questions as to what they think is happening etc etc.
You can use the quick questions on the next slide to check that they listened to the demo.

Show the video, then introduce the 3 types of enzymes.  Get them to write down 3 things about the intestine and how it is adapted – large surface area, good blood supply, and only one cell thick – you can link this to diffusion in the lungs and the practical that they did earlier in the term.

Do a quick check on where these enzymes work, then hand out the worksheet to complete and then mark.

If there is time you can go into best conditions for enzymes and that they are denatured.

Use the plenary to check learning and make sure that they add to their mind map
	To know and recall which organs produce enzymes 

To understand and explain which enzymes break down which nutrients

To be able to explain the best conditions for enzymes

 

	 worksheets in the folder

Order Food Demo Model from Technicians

	4
	Nutrition and Digestion
	Healthy Diet
	Start with the how science works question to make sure they remember independent and dependent variable – Go over Nappies if need be again – what you change goes on the bottom, you can’t depend on them, so what goes on the bottom is the independent variable.

See if they know the nutritional groups – they will always say ‘Dairy’ which is NOT a nutritional group it is a food group, so we need to retrain them from their primary school teachings.  The next slide will reinforce that.  

Go onto the video and get them to say what they think.

Make sure they understand that a ‘diet’ is food that we eat and not a weight loss package!  You can tie in ‘Chemical energy’ with Physics and Chemistry.

Get them to undertake the task, they can peer assess or you can use the next slide for them to mark their own work if time is precious.

You can use the next slide as a checker if you have time.
 
Ask if one meal plan works for all - they can verbally answer the questions then ensure that they update their mind maps.
	To know and recall the definition ‘Balanced Diet’  

To understand and explain the components and functions of a ‘Balanced Diet’   
To compare and contrast the energy requirements of different healthy diets

	Need year 8 books – page 152

	5
	Nutrition and Digestion
	Effects of an Unbalanced diet
	After the how science works question, do a recap of the nutritional groups.

Explain what malnourished means, then show the pictures of obese and underweight people.  Students tend to only think that the thin people are malnourished.

Get them to complete the table and use the match up task to check understanding.

Do the how science works question together as a class, then if time finish off the remainder of the worksheet and mark.

Finish off with the blob tree and ensure that they have updated their mindmaps
	To know and recall the definition ‘Malnourished’
  
To understand and explain several deficiency disease

To be able to describe the effects of eating too little or too much

	 Worksheet in folder

Text Books for Year 8 page 155

Deficiency Sheets from Technicians


	6
	Nutrition and Digestion
	Test
	
	To review our learning.
Apply what you have learnt to test your knowledge.
	End of unit test

	[bookmark: _GoBack]7
	Nutrition and Digestion
	PATH Sheet
	What have you done well in this unit?
What can you improve upon for this unit?
Specific question as feedback for students to help improve their knowledge. 
	Reflect on your learning to improve the ‘gaps’ in your knowledge
	PATH Sheet, completed with targets for each student. 



