
 

Location 
Ground floor, Food exhibition 
 

In a nutshell 
The physical, mental and behavioural traits of modern humans are 
the result of millions of years of evolution. This exhibit displays how 
humans have evolved over the last 4 million years. 
  

What to do 
Read about how people’s diet varies greatly depending on their location, culture, occupation and circumstances. Can you 
identify nutritional differences and similarities? 

  
Time Required 
KS3 & KS4 5-7 minutes per student 
. 

What’s happening? 
Food is universal – everybody eats, yet diets can vary massively. This handful of photos and stories provide a global snapshot of 
the food we eat. In a world where the population is growing and predicted to exceed 9 billion by 2050, food is a topic that deserves 
considering. Our decisions about what food we eat, where it comes from and how it is produced are important. 
In this exhibition we celebrate both the similarities and differences around food. You don’t need to look at the other side of the world 
to see those differences. Compare your daily diet with other visitors; send us a photo to help us build up a picture of what Bristol 
eats in one day food@wethecurious.org. 
 
. 

Curriculum links 

KS3 Science - Nutrition and digestion 

 content of a healthy human diet: carbohydrates, lipids (fats and oils), proteins, vitamins, minerals, dietary fibre 
and water, and why each is needed 

 the consequences of imbalances in the diet, including obesity, starvation and deficiency diseases 
English - Reading 

 learning new vocabulary, relating it explicitly to known vocabulary and understanding it with the help of context 
and dictionaries 

Mathematics - Number 

 understand and use place value for decimals, measures and integers of any size 
 use standard units of mass, length, time, money and other measures, including with decimal quantities 

Cooking and nutrition 

 understand and apply the principles of nutrition and health 

KS4 Science - Non-communicable diseases in humans 

 explain the effect of lifestyle factors, including exercise, diet, alcohol and smoking, on the incidence of non-
communicable diseases at local, national and global levels 

Food preparation and nutrition 

 understand the economic, environmental, ethical, and socio-cultural influences on food availability, production 
processes, and diet and health choices 

 understand and explore a range of ingredients and processes from different culinary traditions (traditional British 
and international), to inspire new ideas or modify existing recipes 

 Recommended guidelines for a healthy diet. How peoples’ nutritional needs change and how to plan a balanced 
diet for those life-stages, including for those with specific dietary needs 

 major diet related health risks including obesity, cardiovascular, bone health, dental health, iron deficiency 
anaemia, diabetes 

 where and how foods are grown, reared, or caught and the primary and secondary stages of processing and 
production 

 the impact of food and food security on the environment, local and global markets and communities 

 

Relates to: 
  

Workshops & Theme Days Shows Trails Other exhibits 

 Choose Health (KS3 lower)  How My Body Works (KS3)  

 Grinding grain 

 Kitchen 

 Fuel your body 


