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Knowledge and Skills progression from Y1 – 11
Subject:                         	FT			Year group  11
	Term
	Knowledge
	Skills

	
1
	
To understand how to plan a Menu planning.
To know which ingredients are Seasonal.


	
Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills.
For example: roasting, frying, baking, boiling; knowing when food is cooked; presentation 
Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; 
oven temperatures

	2
	
To know how to Roast, plan and prepare dishes cooked in an oven.
To know how to use a food temperature probe.
To understand the safety of preparing different foods.
To understand  Food safety and hygiene: food storage eg raw meat on the bottom shelf of the fridge; food labelling eg follow storage instructions, use by dates; food preparation eg wash and dry hands before handling food, keep surfaces clean, keep raw fish and meat away from other food, cover cuts; ensuring meat is properly cooked; storing leftover food eg cooling quickly, refrigerating or freezing.

	
To be able to using knives safely.
Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills eg roasting, frying, baking, boiling; knowing when food is cooked; presentation 
[bookmark: _GoBack] Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; oven temperatures

	3
	Understanding different dishes and their ingredients, flavour blends.

	To be able to use a vacuum sealer and water bath.
Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills eg roasting, frying, baking, boiling; knowing when food is cooked; presentation 
Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; oven temperatures

	4
	To know how to  choose a theme.
To know the difference between a starter, main course and a dessert. 
To be able to create a nutritional meal.
To know how to prepare to cook two courses; timings, equipment, ingredients needed.


	To have the ability to use the correct timings when cooking a meal.
To have the skills  to prep ingredients, cook and assemble two courses.
Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills eg roasting, frying, baking, boiling; knowing when food is cooked; presentation 
Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; oven temperatures

	5
	BTEC Level 2 assessment.
Preparing a two course meal. Prepare ingredients, selecting equipment, timings, presentation


	Preparing a two course meal. Prepare ingredients, selecting equipment, timings, presentation.
Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills eg roasting, frying, baking, boiling; knowing when food is cooked; presentation 
Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; oven temperatures

	6
	
Advanced cooking techniques.
Using more uncommon foods



	
To be able to use different preparations skills.
To be able to carve food for decoration.

	FT
	Year 10
	

	Term
	Knowledge
	Skills

	1
	
To know how to plan different dishes.
To be able to plan a Nutritious two course meal.
	Create individual dishes based on knowledge of ingredients,
 dietary requirements and time scale.

	Work safely and hygienically.

	Work in an organised manner to follow their own time plans and
 process order. 




	
To be able to Prepare a range of different ingredients.
To be able to work out timings and order of work.

To be able to make changes to recipes and dishes to improve, taste, texture flavour or healthy benefits of ingredients or cooking methods
Understand a range of different diets: eg Religion, culture, illness, allergies, young, old, pregnant, vegetarian, coeliac, gluten free, own choice

	2
	To know how to select ingredients for a recipe
To know how to tell if food is fresh
To know what food is  seasonal
To understand food miles and where food is from
To be able to source food locally
To understand what a Carbon footprint is

	Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills eg roasting, frying, baking, boiling; knowing when food is cooked; presentation 
 Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; oven temperatures

	3
	To have and understanding of  French culinary
To know how to Bake using different techniques, sweet / savoury.
Baking ; understanding oven temperatures, looking at different techniques ie salt crust.

	
	Combine, Knead, Mash and Whisk

	Use food processor.

	Use a knife to portion parts of meat, poultry and fish.

	Use a knife to segment citrus fruit eg grapefruit.

	Judge how long to blend for a desired consistency, e.g. some chunks, coarse,       
smooth.

	Use an electric whisk to make meringue.

	Crimp, Cut, Roll and Pipe

	Cut out shapes with attention to making maximum use of dough without waste

	Pipe macaroons.

	Arrange, Spread, Thread and Glaze

	Layer vegetables and other mixtures, e.g. to form a terrine.

	Bake, Blanche, Grill, Roast and Steam

	Cook foods to different required states, e.g. rare, medium and welldone steak

	Place, baste and remove large dishes in the oven, e.g. beef joint, roast potatoes

	Steam pudding in a saucepan, ensuring that it does not boil dry.


Sweet and savoury dishes.

	4
	To know how to  create a food budget
 To know how to create cheap and quick dishes.
Cooking economically : meal planning, buy food in season; plan ahead ; buy in larger quantities to cook and freeze.




	Preparation skills eg chopping, slicing, grating, peeling, mashing, beating; cooking skills eg roasting, frying, baking, boiling; knowing when food is cooked; presentation 
 Follow recipe: weights and measures eg use of scales, measuring jugs and spoons; oven temperatures

	5
	
To know how to make Stews and casseroles.
To have an understanding of Food provenance
Understanding the use of different cuts of meat and the benefits of slow cooking.
 To understand which different flavour combinations work

	

	Combine, Knead, Mash and Whisk

	Use food processor.

	Use a knife to portion parts of meat, poultry and fish.

	

	Judge how long to blend for a desired consistency, e.g. some chunks, coarse,       
smooth.

	

	

	

	Bake, Blanche, Grill, Roast and Steam

	Cook foods to different required states, e.g. rare, medium and welldone steak

	Place, baste and remove large dishes in the oven, e.g. beef joint, roast potatoes

	




	6
	Use culinary French
To understand the history of pasta, different types of pasta.
To understand and recognise the names and shapes of pasta.
To know that you can change the colour of  pasta, ie squid ink. 
To know that rapid boiling is only suitable for some foods, such as rice and pasta, and simmering is better for vegetables, as it is less damaging

	To be able to make pasta dough. 
To be able to use a pasta making machine
To be able to make different types of pasta
To be able to drain, Portion, Garnish and Dress
To be able to thoroughly clean work surfaces and kitchen area of all equipment and debris sweep floor, empty bins

	
	FT   Year 9
	

	Term
	Knowledge
	Skills

	1
	Using eggs and breakfast recipes
To understand where eggs are from.
To understand the different types of eggs that we eat and cook with.


	To be able to use eggs in different ways eg boiled, scrambled, fried and poached.
Skills – boiling, toasting, frying, scrambling. 
To be able to remove and tidy all items of equipment and clean work surfaces.  
 Food Knowledge                                                                                                                                     Understand how to improve/ change dishes in regards to ingredients, preparation and cooking skills, eg grill not fry, low fats, low salt, more veg less meat etc.	                                                        Read, understand, follow recipes                                                                                                                 Write a recipe listing ingredients, equipment and methods	                                                      Weigh, Measure and Count                                                                                                                          Cook foods under a hot grill to toast, grill or melt, e.g. sausages.	                                                                                                                                                                                                        


	2
	To know how to make a healthy Packed lunches.
To know how to store food to keep if fresh
To understand that there are different typea of Soup variations.                    Understanding the key elements of a soup base.
Know the main food groups and their nutrients and how they contribute to a healthy diet.      Understand the terms saturated and unsaturated fat.	
Understand how to improve/ change dishes in regards to ingredients, preparation and cooking skills, eg grill not fry, low fats, low salt, more veg less meat etc.	                                                                                                                         Read, understand, follow recipes                                                                                                                 

	To have the skills to make a  nutritious packed lunch.                                                                          To be able to wrap and store food to be eaten later.                                                                               To be able to slice and chop a range of foods. 	                                                                    Write a recipe listing ingredients, equipment and methods	                                                      Weigh, Measure and Count                                                                                                                                           Weigh foods                                                                         	                                                             Measure quantity using whole numbers and fractions eg 8 grapes, half onion.	
Clean                                                                                                                                                                                                          Wash salad leaves in a bowl.	                                                                                                                           Use damp cloth to wipe away dirt.	                                                                                                                  Use apple corer.	                                                                                                                                            Drain away liquid from food in a can using a sieve, eg tuna/ sweetcorn.	                                                        Use a vegetable or serrated knife to remove skin, e.g. orange or mango	                                                 Use a juice squeezer to press eg lemon.	                                                                                                                         Cut away skin using a sharp knife eg fish or chicken portions.	                                                                     
Make Smaller                                                                                                                                                                  Slice and dice an onion chopping finely with large knife.	                                                                                    Crush garlic with the side of a knife to remove skin.	                                                                                                  Use a flat or hand held grater over a bowl, e.g. grating cheese into a scone mix.	                                                                       Use a knife to portion meat/ poultry.	                                                                                                                                                                                                                                                             Puree a soup using a handheld blender in a saucepan.	                                                                                                 Stir hot dishes on the hob, ensuring that food does not burn or catch (keep food moving, ensure that heat is not too high)	                                                                                                                        Use a balloon whisk to thicken cream.	                                                                                                    Plunge vegetables into boiling water to blanche, remove .	                                                        Drain, Portion, Garnish and Dress                                                                                                                    Cut final dishes into equal portions.	                                                                                           Dust a cake with icing sugar using a stencil.	                                                                                           Use a piping bag and nozzle to pipe simple decorations, e.g. faces on gingerbread people.	  
Chill and Freeze                                                                                                                                               Freeze cooked food correctly with date

	3
	Salads and dressings
Bread making
Know the main food groups and their nutrients and how they contribute to a healthy diet.      Understand the terms saturated and unsaturated fat.
Understand how to improve/ change dishes in regards to ingredients, preparation and cooking skills, eg grill not fry, low fats, low salt, more veg less meat etc.	                                                       
 Read, understand, follow recipes                                                                                                                 Write a recipe listing ingredients, equipment and methods
	How to wash and prepare salads, chopped salads. How to make a dressing. Skills- chopping, washing leaves and spinning dry. Making dough, nutritional value. Skills- kneading, proving, shaping.                                                                                                                             To be able to Weigh, Measure and Count                                                                                                                                   Measure quantity using whole numbers and fractions eg 8 grapes, half onion.	                                                                                                                                                                                                          Wash salad leaves in a bowl.	                                                                                                                           Use damp cloth to wipe away dirt.	                                                                                                                  Use apple corer.	                                                                                                                                            Drain away liquid from food in a can using a sieve, eg tuna/ sweetcorn.	                                                        Use a vegetable or serrated knife to remove skin, e.g. orange or mango	                                                 Use a juice squeezer to press eg lemon.	                                                                                                                         Cut away skin using a sharp knife eg fish or chicken portions.	                                                                                                                                                                                                                                      Slice and dice an onion chopping finely with large knife.	                                                                                      Crush garlic with the side of a knife to remove skin.	                                                                                                  Use a flat or hand held grater over a bowl, e.g. grating cheese into a scone mix.	                                                                       Use a knife to portion meat/ poultry.	                                                                                                                          Combine, Knead, Mash and Whisk                                                                                                                                         Fold flour into a whisked mixture carefully, using a metal spoon or spatula.	                                                  Knock back and knead and shape.	                                                                                                              Use hands to rub fat into flour until it resembles fine breadcrumbs ready for scones or pastry.	                    


	4
	
Pasta making, cooking, different varieties. 

	How to make pasta dough.                                                                                                                                                   Use a pasta machine, understanding the different varieties. Skills- slicing, chopping, boiling.                                                                                                                                                             Understand how to improve/ change dishes in regards to ingredients, preparation and cooking skills, eg grill not fry, low fats, low salt, more veg less meat etc.	                                                        Read, understand, follow recipes                                                                                                                 Write a recipe listing ingredients, equipment and methods

	5
	
Meat, poultry & fish.

	Learning how to prepare different cuts of meats, boning, jointing a chicken.                                  Preparing fish, filleting, pin boning, de- scaling. Hygiene and Safety                                                   Remove and tidy all items of equipment and clean work surfaces.		
Food Knowledge                                                                                                                                     Understand how to improve/ change dishes in regards to ingredients, preparation and cooking skills, eg grill not fry, low fats, low salt, more veg less meat etc.	                                                        Read, understand, follow recipes                                                                                                                 Write a recipe listing ingredients, equipment and methods	                                                      Weigh, Measure and Count                                                                                                                                           Weigh foods and use Tare to continue adding to the bowl	                                                            Measure quantity using whole numbers and fractions eg 8 grapes, half onion.	                                                                                                                                          Drain away liquid from food in a can using a sieve, eg tuna/ sweetcorn.	                                                        Use a vegetable or serrated knife to remove skin, e.g. orange or mango	                                                 Use a juice squeezer to press eg lemon.	                                                                                                                         Cut away skin using a sharp knife eg fish or chicken portions.	                                                                    	                                                                                                                                                              Chop an onion chopping finely with large knife.	                                                                                      	                                                                                                                                                                   Use a knife to portion meat/ poultry.	                                                                                                                          Blanche, Grill, Roast and Steam                                                                                                                                                                                             Plunge vegetables into boiling water to blanche, remove .	                                                              Grill fish.	                                                                                                                                                Cook foods under a hot grill to toast, grill or melt, e.g. sausages.	                                                          Poach a piece of fish in a little milk and/ or water, until it is completely cooked.	                             Place chicken portions in the oven to roast, ensuring they are thoroughly cooked (juices run clear when pieced).	                                                                                                                                              Steam food using a traditional steamer on the hob, ensuring that it does not boil dry.	                                                                                                                                                   Boil rice and leave to absorb.	                                                                                                                  Drain, Portion, Garnish and Dress                                                                                                                    Cut final dishes into equal portions, e.g. lasagne into 8, pie for 7.	                                                            Chill and Freeze                                                                                                                                               Freeze cooked food correctly with date


	6
	
To understand that some people are  vegetarian and vegan.
 Identification, preparation and cooking.
Understand how to improve/ change dishes in regards to ingredients, preparation and cooking skills, eg grill not fry, low fats, low salt, more veg less meat etc
Understand the terms saturated and unsaturated fat.
	Preparing and cooking different vegetables.                                                                                             To be able to prepare vegetarian and vegan dishes.
Skills- boiling / steaming, chopping, peeling, baking. Hygiene and Safety
	                                                                                                                                                                   Remove and tidy all items of equipment and clean work surfaces.	
Know the main food groups and their nutrients and how they contribute to a healthy diet.      	
                                                                                                                                    .	                                                        Read, understand, follow recipes                                                                                                                 Write a recipe listing ingredients, equipment and methods	                                                      Weigh, Measure and Count                                                                                                                                           Weigh foods                                                                      	                                                                  Measure quantity using whole numbers and fractions eg 8 grapes, half onion.	                                                                                                                                                                                                       Wash salad leaves in a bowl.	                                                                                                                           Use damp cloth to wipe away dirt.	                                                                                                                  Use apple corer.	                                                                                                                                                        Drain away liquid from food in a can using a sieve, eg beans/ sweetcorn.	                                                        Use a vegetable or serrated knife to remove skin, e.g. orange or mango	                                                 Use a juice squeezer to press eg lemon.	                                                                                                                         Cut away skin using a sharp knife.	                                                                                                              Separate egg yolk from white juggling between shell                                                                                                                                                                 Slice and dice an onion chopping finely with large knife.	                                                                                      Crush garlic with the side of a knife to remove skin.	                                                                                                  Use a flat or hand held grater over a bowl, e.g. grating cheese.	                                                                                                                        Puree a soup using a handheld blender in a saucepan.	                                                                                                  	                                                                                                                                                                              Stir hot dishes on the hob, ensuring that food does not burn or catch (keep food moving, ensure that heat is not too high), e.g. risotto,independently.	                                                                                                                        Pour and spread sauces in alternate layers in equal amounts, e.g lasagne.	                                         Thread vegetables carefully onto kebab sticks, ready for cooking.	                                     	                                                                                                                                                                          Bake, Blanche, Grill, Roast and Steam                                                                                                                                          Place quiches in the oven, topping up dishes with filling.                                                                                       Plunge vegetables into boiling water to blanche, remove .	                                                            	                                                                                                                                                                            Steam food using a traditional steamer on the hob, ensuring that it does not boil dry.	                                                                                                                                                  Boil rice and leave to absorb.	                                                                                                                  Drain, Portion, Garnish and Dress                                                                                                                    Cut final dishes into equal portions, e.g. lasagne into 8, pie for 7.	                                                          











	Term
	Knowledge    Year 8
	Skills

	1
	Food safety and Hygiene Understand basic food hygiene rules/ cross contamination/ bacteria.
To know how to use all of the cooker safely
To understand the importance of thoroughly cleaning work surface .


	Thoroughly clean work surfaces and kitchen area of all equipment and debris.	                                                    Use all cooker safely.	                                                                                                                                        Understand the term commodities eg rice and origins.	                                                                              Food from other cultures.	                                                                                                                                      Read, understand, follow recipe.                                                                                                                                    Follow text based recipes in metric measurements.	                                                                                            Weigh, Measure and Count                                                                                                                                             Weigh foods in 100g increments accurately.	                                                                                                          Measure in 50ml and 1/4 litre.	                                                                                                                                            	                                                                                                                        .	                                                                                                                 Stir hot dishes on hob with support.                                                                                                                                 

	2
	
Cooking for different cultures
Food is a great vehicle for sharing culture with people from different backgrounds. Read, understand, follow recipe.                                                                                                                                    
	
 	                                                                                                                                          Healthy Eating                                                                                                                                                          Identify which foods help the body grow, develop, give energy.                                                                           Classify food by taste and texture.	                                                                                                                                                                                                                                                                          Understand the term commodities eg rice and origins.	                                                                              Food from other cultures.	                                                                                                                                      Follow text based recipes in metric measurements.	                                                                                            Weigh, Measure and Count                                                                                                                                             Weigh foods in 100g increments accurately.	                                                                                                          Measure in 50ml and 1/4 litre.	                                                                                                                                Use a colander to drain boiled water from potatoes.	                                                                                        Use a vegetable peeler to peel vegetables or fruit, squeeze juice by hand eg orange.	                                                                                                                                                                     Blanch and peel fruit / veg.	                                                                                                                                       Crack and separate egg using fingers.	                                                                                                                                                                                                                                                                                                  Slice and dice foods safely eg strips of pepper, cubes of cheese.	                                                                    Crush garlic with a garlic press.	                                                                                                                                         Grind spices in an electric blender.	                                                                                                                Push soft fruit through a sieve removing pips	                                                                                                  Combine, Knead, Mash and Whisk.                                                                                                                                 Cream together all in one method with electric mixer.	                                                                                          Knead and prove. Know when it is ready i.e. doubled	                                                                                               Use a masher to mash cooked foods smoothly no lumps.	                                                                                       Use blender to combine eg mince, onion.	                                                                                                                   Use hands fingertips to rub in correctly.	                                                                                                                   Stir hot dishes on hob with support.                                                                                                                                 Use a hand whisk to make all in one sauce.	                                                                                                    	                                                                                                                                                                  Use hands to shape into even sized items eg; fishcakes, biscuits.	                                                                                   Pipe simple biscuits onto a tray.	                                                                                                                              Arrange, Spread, Thread and Glaze                                                                                                                                Spread a uniform layer of topping, paying attention to corners.	                                                                                               Brush unbaked dishes evenly with milk or egg to achieve a shiny finish, e.g. pasty or pie	                                                                                                                                                   Roll small pieces of chicken in flour, beaten egg and then breadcrumbs to make nuggets.	                                                                                                                                                                Bake, Blanche, Grill, Roast and Steam                                                                                                                              Place and remove dishes in the oven safely, independently.	                                                                               Stir-fry vegetables, cooked meat and/or noodles together on the hob.	                                                                 Cook simple dishes, e.g. jacket potato, vegetables, cup cakes.	                                                                  Regulate and reduce the heat to a simmer (gentle bubbles) from a boil (rapid bubbles) to cook the

	3
	
Understanding dishes from other countries using authentic ingredients and techniques
Understanding different foods and ingredients. Recognising flavour combinations. 
	Understand basic food hygiene rules / cross contamination / bacteria.	                                            Thoroughly clean work surfaces and kitchen area of all equipment and debris.	                                                    Use all cooker safely.	                                                                                                                                        Healthy Eating                                                                                                                                                          Identify which foods help the body grow, develop, give energy.                                                                           Classify food by taste and texture.	                                                                                                                                                                                                                                                                            Understand the term commodities eg rice and origins.	                                                                              Follow text based recipes in metric measurements.	                                                                                            Weigh, Measure and Count                                                                                                                                             Weigh foods in 100g increments accurately.	                                                                                                          Measure in ml/l.	                                                                                                                                                                                                                                                                                                           Wash fruit and veg to remove dirt on the skin.	                                                                                                               .	                                                                                                                                                                                           Use a colander to drain boiled water from potatoes.	                                                                                        Use a vegetable peeler to peel vegetables or fruit, squeeze juice by hand eg orange.	                               Blanch and peel fruit / veg.	                                                                                                                                       Crack and separate egg using fingers.	                                                                                                                                                                                                                                                                                                 Slice and dice foods safely eg strips of pepper, cubes of cheese.	                                                                    Crush garlic with a garlic press.	                                                                                                                                         Grind spices in an electric blender.	                                                                                                                    	                                                                                                                                                                                   Cut / divide mix into equal size pieces eg 6 even sausage rolls.	                                                                                   	                                                                                                                                                                 Combine, Knead, Mash and Whisk.                                                                                                                                 Cream together all in one method with electric mixer.	                                                                                          	                                                                                                                           	                                                                                                                                                                       Use hands to shape into even sized items eg; fishcakes, biscuits.	                                                                                   .	                                                                                                                                                       Arrange, Spread, Thread and Glaze                                                                                                                                Spread a uniform layer of topping, paying attention to corners.	                                                                                               Brush unbaked dishes evenly with milk or egg to achieve a shiny finish, e.g. pasty or pie	                                 Roll small pieces of chicken in flour, beaten egg and then breadcrumbs to make             Bake, Blanche, Grill, Roast and Steam                                                                                                                              Place and remove dishes in the oven safely, independently.	                                                                               Stir-fry vegetables, cooked meat and/or noodles together on the hob.	                                                                 Cook simple dishes, e.g. jacket potato, vegetables, cup cakes.	                                                                  

	4
	Change food habits eg  prepare and eat home cooked food, benefits to long term wellbeing of self and family. Sense of achievement; enjoyment; confidence; enthusiasm. 

	Understand basic food hygiene rules / cross contamination / bacteria.	                                            Thoroughly clean work surfaces and kitchen area of all equipment and debris.	                                                    Use all cooker safely.	                                                                                                                                                                                                                                                                                                Identify which foods help the body grow, develop, give energy.                                                                           Classify food by taste and texture.	                                                                                                                                                                                                                                                                               Follow text based recipes in metric measurements.	                                                                                            Weigh, Measure and Count                                                                                                                                             Weigh foods in 100g increments accurately.	                                                                                                          Measure in 50ml and 1/4 litre.	                                                                                                                                                                                                                                                                                                                                Wash fruit and veg to remove dirt on the skin.	                                                                                                            Cut into quarters then remove pips.	                                                                                                                           Use a colander to drain boiled water from potatoes.	                                                                                        Use a vegetable peeler to peel vegetables or fruit, squeeze juice by hand eg orange.	                               Blanch and peel fruit / veg.	                                                                                                                                       Crack and separate egg using fingers.	                                                                                                                                                                                                                                                                                                 Slice and dice foods safely eg strips of pepper, cubes of cheese.	                                                                    Crush garlic with a garlic press.	                                                                                                                                         Grind spices in an electric blender.	                                                                                                                    Use an upright grater to grate foods, e.g. carrot for a winter salad.	                                                                      Cut / divide mix into equal size pieces eg 6 even sausage rolls.	                                                                                   Push soft fruit through a sieve removing pips	                                                                                                  Combine, Knead, Mash and Whisk.                                                                                                                                 Cream together all in one method with electric mixer.	                                                                                          Knead and prove. Know when it is ready i.e. doubled	                                                                                               Use a masher to mash cooked foods smoothly no lumps.	                                                                                       Use blender to combine eg mince, onion.	                                                                                                                   Use hands fingertips to rub in correctly.	                                                                                                                   Stir hot dishes on hob with support.                                                                                                                                 Use a hand whisk to make all in one sauce.	                                                                                                      Crimp, Cut, Roll and Pipe                                                                                                                                                    Trim pastry edges with a sharp knife.	                                                                                                                             Use fork to crimp around a pie.	                                                                                                                                                                       Use hands to shape into even sized items eg; fishcakes, biscuits.	                                                                                   Pipe simple biscuits onto a tray.	                                                                                                                              Arrange, Spread, Thread and Glaze                                                                                                                                Spread a uniform layer of topping, paying attention to corners.	                                                                                               Brush unbaked dishes evenly with milk or egg to achieve a shiny finish, e.g. pasty or pie	                                 Roll small pieces of chicken in flour, beaten egg and then breadcrumbs to make nuggets.	                                                                                                                                                                  Bake, Blanche, Grill, Roast and Steam                                                                                                                              Place and remove dishes in the oven safely, independently.	                                                                               Stir-fry vegetables, cooked meat and/or noodles together on the hob.	                                                                 Cook simple dishes, e.g. jacket potato, vegetables, cup cakes.	                                                                  Regulate and reduce the heat to a simmer (gentle bubbles) from a boil (rapid bubbles) to cook the

	5
	
Making pasta.
Pasta dishes.	Comment by Edward.Pallant: 
Understanding the history of pasta.
Being able to name the different types of pasta.
Different types of pasta

	.
Able to use a pasta machin                                                                                                                      Understand basic food hygiene rules / cross contamination / bacteria.	                                            Thoroughly clean work surfaces and kitchen area of all equipment and debris.	                                        Healthy Eating                                                                                                                                                          Identify which foods help the body grow, develop, give energy.                                                                           Classify food by taste and texture.	                                                                                                                  Food from other cultures.	                                                                                                                                  follow recipe.                                                                                                                                                                 Follow text based recipes in metric measurements.	                                                                                            Weigh, Measure and Count                                                                                                                                             Weigh foods in 100g increments accurately.	                                                                                                          Measure in 50ml and 1/4 litre.	                                                                                                                                            .	                                                                                                                                                                                       Use a colander to drain boiled water from pasta.	                                                                                        Use a vegetable peeler to peel veg.	                               	                                                                                                                                       Crack and separate egg using fingers.	                                                                                                                                                                                                                                                                                                Slice and dice foods safely eg strips of pepper, cubes of cheese.	                                                                    Crush garlic with a garlic press.	                                                                                                                                         	                                                                                                                                                                                            Use an upright grater to grate foods.	                                                                                                                  Cut / divide mix into equal size pieces 	                                                                                   .	                                                                                       Use blender to combine eg mince, onion.	                                                                                                              Stir hot dishes on hob with support.                                                                                                                                 Use a hand whisk to make all in one sauce.	                                                                                                      Spread a uniform layer of topping, paying attention to corners. Lasagne	                                                                                               Place and remove dishes in the oven safely, independently.	                                                               Regulate and reduce the heat to a simmer (gentle bubbles) from a boil (rapid bubbles) to cook the

	6
	BBQ. Different foods and techniques.
Health and safety.
Nutritional values.










	Cooking in foil, marinating.                                                                                                                                       Making a cool and a hot side on the BBQ.                                                                                                   Recognising when meat is cooked                                                                                                    Understand basic food hygiene rules / cross contamination / bacteria.	                                            Thoroughly clean work surfaces and kitchen area of all equipment and debris.	                                                                                                                                                                                          Read, understand, follow recipe.                                                                                                                                   Use a vegetable peeler to peel vegetables or fruit, squeeze juice by hand eg orange.	                             Slice and dice foods safely eg strips of pepper, cubes of cheese.	                                                                    Crush garlic with a garlic press.	                                                                                                                                         Grind spices in an electric blender.	                                                                                                                    Use a hand whisk to make all in one sauce.	                                                                                                  

	
	Knowledge   Year 7
	Skills

	1
	
Hygiene and food preparation
To understand why we use different coloured chopping boards.
To know that use hob and oven  oven gloves.
To understand why it is important to keep clean area’s and wipe down work surfaces.
	
Can use correct colour chopping boards.	                                                                                                                          Use hob and oven with oven gloves.	                                                                                                                          Clear area and wipe down work surfaces.	                                                                                                 Wash/dry up knives.	                                                                                                                              	                                                                                                                                                                                                                                                                                   Consider changes to recipes eg swopping main ingredients, apple to pear in fruit salad.	                                                                                                                                                Weigh, Measure and Count                                                                                                                                       Turn on scales, tare to begin weighing.	                                                                                                                           Use a measuring jug for 100ml increments.	                                                                                                    Use a 15g measuring spoon accurately.	                                                                                                                    Use hands to remove seeds from red pepper.	                                                                                                 Strain pasta /rice into colander in the sink.                                                                                                                  Use vegetable peeler with a fork to hold food still.	                                                                                            Cut away the top of a strawberry using a knife.	                                                                                                              Place fruit in juicer.	                                                                                                                                      Pull skin away from poultry eg chicken legs.	                                                                                                             Use hands to shell prawns.	                                                                                                                                         	                                                                                                                                                                                                                                                                          Chop foods into even sizes using a vegetable knife or cooks knife eg potatoes, carrots.	                                                                                                                                            Use an upright grater to grate soft foods eg cheese for savoury sauce.	                                                                 Cut into quarters equally.                                                                                                                                              Combine, Knead, Mash and Whisk                                                                                                                Combine dry /wet ingredients eg cake.	                                                                                                             

	2
	
Knife safety
Knife skills
Recognise the different knives for different jobs. 
How to keep a knife sharp.
Correct knife holds.

	
Use correct colour chopping boards.	                                                                                                                      Chop foods into even sizes using a vegetable knife or cooks knife eg potatoes, carrots.	            

	3
	
Weighing and measuring
How to follow a recipe.
How to correctly use a set of scales, measuring jug and measuring spoons.
How to follow a recipe in stages using the right equipment.

	
 Weigh, Measure and Count                                                                                                                                       Turn on scales, tare to begin weighing.	                                                                                                                           Use a measuring jug for 100ml increments.	                                                                                                    Use a 15g measuring spoon accurately.	                                                                                                             Cut into quarters equally.                                                                                                                                                    

	4
	
Making salads and dressings
Chopping, washing ingredients. Spin drying.
Now how to prepare ingredients.                                                                                                                        Know how to store ingredients.
Know how to make different dressings using the jam jar method

	
Use correct colour chopping boards.	                                                                                                              
Know some foods help the body.	                                                                                                                Identify some food groups.	                                                                                                                               Consider changes to recipes eg swopping main ingredients, apple to pear in fruit salad.	                              
Weigh, Measure and Count                                                                                                                                       Turn on scales, tare to begin weighing.	                                                                                                                           Use a measuring jug for 100ml increments.	                                                                                                    Use a 15g measuring spoon accurately.	                                                                                                                                                                                                                                                                                                       Gently rinse soft fruits under the tap eg strawberries. Wipe dry.	                                                                                  Use hands to remove seeds from red pepper.	                                                                                                   Use vegetable peeler with a fork to hold food still.	                                                                                            Chop foods into even sizes using a vegetable knife or cooks knife eg potatoes, carrots.	               	                                                                                                                                                                  Use an upright grater to grate soft foods eg cheese for savoury sauce.	                                                                 Cut into quarters equally.                                                                                                                                                    	                                                                                                                  

	5
	Shaping ingredients to make burgers, bread.
Skills- chopping, mixing, kneading, proving, frying, baking and shaping.  

	
Use correct colour chopping boards.	                                                                                                                          Use hob and oven with oven gloves.	                                                                                                                          Clear area and wipe down work surfaces.	                                                                                               Weigh, Measure and Count                                                                                                                                       Turn on scales, tare to begin weighing.	                                                                                                                           Use a measuring jug for 100ml increments.	                                                                                                    Use a 15g measuring spoon accurately.	                                                                                                                        	                                                                                                                                      	                                                                Cut into quarters equally.                                                                                                                                                  Knead bread dough by hand making smooth and elastic.	                                                                                           Form shapes using hands.	                                                                                                                                          

	6
	Preparing fruit and vegetables
Recognising different fruit and vegetables.
Their preparation. Using the correct knives. Using a vegetable peeler.
Their nutritional values.


















	
Use correct colour chopping boards.	                                                                                                                          	                                                                                                 
	                                                                                                                	                                                                                                                                                                                                                                                                        Consider changes to recipes eg swopping main ingredients, apple to pear in fruit salad.	                                                                                                                                                                    Gently rinse soft fruits under the tap eg strawberries. Wipe dry.	                                                                                  Use hands to remove seeds from red pepper.	                                                                                                 Use vegetable peeler with a fork to hold food still.	                                                                                            Cut away the top of a strawberry using a knife.	                                                                                                              Place fruit in juicer.	                                                                                                                                      	                                                                                               

	
	Knowledge owledge Year 6
	Skills

	1
	
Basic knife skills

Understanding different knives for different jobs
How to keep a knife sharp
How safely clean a knife

	Healthy Eating                                                                                                                                                                          To understand and describe the different dietary needs and restrictions.                                                                              To adapt a recipe to meet the dietary needs (Gluten free, allergies etc)	                                                                                                                                                                                                                                          Taste and evaluate a broad range of dishes and recipes.	                                                                                       Suggest improvements for a broad range of dishes and recipes.	                                                                     Skills                                                                                                                                                                                Recognise during the session/recipe when errors have been made.	                                                                 	                                                                                                                                                                                                                                                           Request an apron.	                                                                                                                                                        Put on an apron independently.	                                                                                                                                       Know to wash hands.	                                                                                                                                             Healthy Eating                                                                                                                                              Indicate a food preference due to smell.	                                                                                                           	                                                                                                                                                                                                                                                         Name some fruit and vegetables.	                                                                                                                     Skills                                                                                                                                                                                    Helps dry up and put away.

	2
	
Weighing and measuring
How to correctly use a set of scales, measuring jug, measuring spoons and cups.
	Healthy Eating                                                                                                                                                                          To understand and describe the different dietary needs and restrictions.                                                                              To adapt a recipe to meet the dietary needs (Gluten free, allergies etc)	                                                                   Food Knowledge.                                                                                                                                                                        Taste and evaluate a broad range of dishes and recipes.	                                                                                       Suggest improvements for a broad range of dishes and recipes.	                                                                     Skills                                                                                                                                                                                Recognise during the session/recipe when errors have been made.	                                                                  Be able to take steps to rectify any errors made	                                                                                                    Hygiene and Safety                                                                                                                                                         Request an apron.	                                                                                                                                                        Put on an apron independently.	                                                                                                                                       Know to wash hands.	                                                                                                                                             Healthy Eating                                                                                                                                              Indicate a food preference due to smell.	                                                                                                               Indicate a preference due to texture/ taste.	                                                                                                                                                                                                                                                      Name some fruit and vegetables.	                                                                                                                     Skills                                                                                                                                                                                    Helps dry up and put away.

	3
	
Making salads and dressing
.
How to prepare ingredients, make dressing
	Skills- chopping, washing leaves, spinning dry, dressing
Healthy Eating                                                                                                                                                                          To understand and describe the different dietary needs and restrictions.                                                                              To adapt a recipe to meet the dietary needs (Gluten free, allergies etc)	                                                                   Food Knowledge.                                                                                                                                                                        Taste and evaluate a broad range of dishes and recipes.	                                                                                       Suggest improvements for a broad range of dishes and recipes.	                                                                     Skills                                                                                                                                                                                Recognise during the session/recipe when errors have been made.	                                                                  Be able to take steps to rectify any errors made	                                                                                                    Hygiene and Safety                                                                                                                                                         Request an apron.	                                                                                                                                                        Put on an apron independently.	                                                                                                                                       Know to wash hands.	                                                                                                                                             Healthy Eating                                                                                                                                              Indicate a food preference due to smell.	                                                                                                               Indicate a preference due to texture/ taste.	                                                                                                            Food Knowledge                                                                                                                                              Name some fruit and vegetables.	                                                                                                                     Skills                                                                                                                                                                                    Helps dry up and put away.

	4
	
Preparing fruit and vegetables
Recognising different fruit and vegetables, their preparation.

	Using a knife correctly, using a vegetable peeler.
Healthy Eating                                                                                                                                                                          To understand and describe the different dietary needs and restrictions.                                                                              To adapt a recipe to meet the dietary needs (Gluten free, allergies etc)	                                                                   Food Knowledge.                                                                                                                                                                        Taste and evaluate a broad range of dishes and recipes.	                                                                                       Suggest improvements for a broad range of dishes and recipes.	                                                                     Skills                                                                                                                                                                                Recognise during the session/recipe when errors have been made.	                                                                  Be able to take steps to rectify any errors made	                                                                                                    Hygiene and Safety                                                                                                                                                         Request an apron.	                                                                                                                                                        Put on an apron independently.	                                                                                                                                       Know to wash hands.	                                                                                                                                             Healthy Eating                                                                                                                                              Indicate a food preference due to smell.	                                                                                                               Indicate a preference due to texture/ taste.	                                                                                                            Food Knowledge                                                                                                                                              Name some fruit and vegetables.	                                                                                                                     Skills                                                                                                                                                                                    Helps dry up and put away.

	5
	
Using different rice for different dishes
Understanding the different rice for different dishes ( savoury and sweet )

	Skills- boiling, steaming, frying.
Healthy Eating                                                                                                                                                                          To understand and describe the different dietary needs and restrictions.                                                                              To adapt a recipe to meet the dietary needs (Gluten free, allergies etc)	                                                                   Food Knowledge.                                                                                                                                                                        Taste and evaluate a broad range of dishes and recipes.	                                                                                       Suggest improvements for a broad range of dishes and recipes.	                                                                     Skills                                                                                                                                                                                Recognise during the session/recipe when errors have been made.	                                                                  Be able to take steps to rectify any errors made	                                                                                                    Hygiene and Safety                                                                                                                                                         Request an apron.	                                                                                                                                                        Put on an apron independently.	                                                                                                                                       Know to wash hands.	                                                                                                                                             Healthy Eating                                                                                                                                              Indicate a food preference due to smell.	                                                                                                               Indicate a preference due to texture/ taste.	                                                                                                            Food Knowledge                                                                                                                                              Name some fruit and vegetables.	                                                                                                                     Skills                                                                                                                                                                                    Helps dry up and put away.

	6
	
Using mince for different recipes





































	Skills- chopping, simmering, mixing, shaping, boiling,steaming.
Healthy Eating                                                                                                                                                                          To understand and describe the different dietary needs and restrictions.                                                                              To adapt a recipe to meet the dietary needs (Gluten free, allergies etc)	                                                                   Food Knowledge.                                                                                                                                                                        Taste and evaluate a broad range of dishes and recipes.	                                                                                       Suggest improvements for a broad range of dishes and recipes.	                                                                     Skills                                                                                                                                                                                Recognise during the session/recipe when errors have been made.	                                                                  Be able to take steps to rectify any errors made	                                                                                                    Hygiene and Safety                                                                                                                                                         Request an apron.	                                                                                                                                                        Put on an apron independently.	                                                                                                                                       Know to wash hands.	                                                                                                                                             Healthy Eating                                                                                                                                              Indicate a food preference due to smell.	                                                                                                               Indicate a preference due to texture/ taste.	                                                                                                            Food Knowledge                                                                                                                                              Name some fruit and vegetables.	                                                                                                                     Skills                                                                                                                                                                                    Helps dry up and put away.

	
	Knowledge Year 5
	Skills

	1
	Hygiene and safety
Handling foods with regard to hygiene.
How to wear an apron correctly.
How and when to wash your hands                                                                                                                                             Name some fruit and vegetables.
To understand why a recipe is sequenced in a particular way                                                                               Self check the recipe and process.                                                                                                                               To be able to evaluate and modify a recipe and process

	Skills                                                                                                                                                                          To understand the importance of the final presentation and appearance of their end product 
To use a wide range of equipment correctly, safely and with precision                                                             Hygiene and Safety                                                                                                                                        Request an apron.
Put on an apron independently.
Know to wash hands.                                                                                                                                                                               Healthy Eating                                                                                                                                           Indicate a food preference due to smell.
Indicate a preference due to texture/ taste. 
Skills                                                                                                                                                                    Helps dry up and put away.


	2
	
Safe food storage	Comment by Edward.Pallant: 
Know how to store fresh and cooked foods.
Where to store food –Fridge, freezer, cupboard.


	
To understand the importance of the final presentation and appearance of their end product 
To use a wide range of equipment correctly, safely and with precision                                                             Hygiene and Safety                                                                                                                                        Request an apron.
Put on an apron independently.
Know to wash hands.                                                                                                                                                                               Healthy Eating                                                                                                                                           Indicate a food preference due to smell.
Indicate a preference due to texture/ taste. 
Skills                                                                                                                                                                    Helps dry up and put away.


	3
	
Preparing fruit and vegetables
Identifying different fruit and vegetables, their preparation.	Comment by Mr Trevor MOODY: 
Different ways to cook them.                                                                                                                                                          To understand why a recipe is sequenced in a particular way                                                                               Self check the recipe and process.                                                                                                                               To be able to evaluate and modify a recipe and process

	
Skills                                                                                                                                                                          To understand the importance of the final presentation and appearance of their end product 
To use a wide range of equipment correctly, safely and with precision                                                             Hygiene and Safety                                                                                                                                        Request an apron.
Put on an apron independently.
Know to wash hands.                                                                                                                                                                               Healthy Eating                                                                                                                                           Indicate a food preference due to smell.
Indicate a preference due to texture/ taste. 
Food Knowledge                                                                                                                                              Name some fruit and vegetables.
Skills                                                                                                                                                                    Helps dry up and put away.
To be able to use a knife to cut fruit and vegetavles


	4
	
Weighing and measuring
How to correctly use a set of scales, a measuring jug, measuring spoons and measuring cups.
Weighing and measuring by eye.
	
Skills                                                                                                                                                                    To be able to measure liquid accurately
To be able to measure solids accureatly
To be able to follow a recipe
To be able to use a range of kitchen equipment


	5
	
Knife safety skills
Understanding that knives are sharp.
How to clean a knife safely.
How to keep a knife sharp.
Correct knife holds.

	To be able to use a knife safely
To be able to chop fruit and veg
To be able to follow a recipe
To be able to time when following a recipe


	6
	Making stews and soups
Know the difference between soups and stews.
Understand different ingredients and flavour combinations.
	To be able to prepare vegetables
To be able to use a blender
To use a hob safely
To be able to taste your food and know whether to add seasoning


	P3/
	Knowledge  Year 4
	Skills K6 K7 K8 K9 STAGE 1 STAGE 2

	Term 
	Food knowledge and hygiene – linked to science topic of animals including humans.
· Healthy eating and nutrition 
· Differences between our diets and animal diets
· Hygiene
Recycling
	Helps wash up.                                                                                                                                  Helps dry up and put away.
Know to wash hands                                                                                                                              Handle food with regard to hygiene and safety.                                                                              Know cleaning teeth is important.
Understand some food has to be peeled or washed before eating.                                               Know some exercise is important.                                                                                                      Know to drink water especially in hot weather.                                                                         Correctly dispose of rubbish and waste (recycle, compost, bin)

	Term 2
	Food safety – basic skills and techniques.
· Basic safety in the kitchen including how to watch out for hazards
How to keep your area tidy and clean
	Put on protective apron with support. 
Request an apron. Put on an apron independently.
Know knives are sharp.                                                                                                                Understand electricity is dangerous.
Puts waste in bin.                                                                                                                       Independently clean work space and surfaces
Dry up utensils and equipment correctly (clean tea towel, completely dry) 
Turn on the oven to the correct temperature and setting (oven, fan, grill)
Safely use the hob (control temperature, pan handles away)

	Term 3
	Foods and farming – linked to the topic of Ancient Egyptians.
· Tasting and classifying foods from Egypt and making basic recipes
Understanding the difference between healthy and unhealthy foods
	Taste a range of food.
Indicate a food preference due to smell.
Know some foods are good for you.	
Classify food by taste, sweet / sour and texture, soft/ crunchy.                                            Put equipment and utensils away in correct place                                                                  Taste all the dishes made. 

	Term 4
	Learning and practising skills and techniques – introduction of more comprehensive skills.
· Slicing, dicing and chopping skills
Using equipment like knives and peelers safely
	With assistance handles a range of fruit and vegetables.                                                   Name some fruit and vegetables.                                                                                                 Stirs food in a bowl                                                                                                                                Sort fruit and vegetables.                                                                                                        Assists in preparing sandwiches.                                                                                                      Use sharp knives safely and correctly, including the correct grips when chopping (bridge hold, claw grip)

	Term 5
	Modern foods around the world  comparing foods from Ancient Greece and Modern day Greece - to link to topic
· Making foods from Greece, including pitta bread and humus
· Discussing tastes and textures
Compare types of meals, breakfast, lunch and dinner around the world
	Indicate a preference due to texture/ taste.                                        Use hands to roll.                                                                                      Use knives and forks to eat.                                                                                 Put equipment and utensils away in correct place.                           Show some understanding of different breakfast cereals/ breakfast bars.                                                                                                     Describe how dishes taste - (sweet, sour, hot, cold, bitter)

	Term 6
	Recipe creators – project to create and make their own recipe from scratch.
· Types of foods – groupings and preferences
· Creating dishes – using examples from around the globe for inspiration
· Cooking/ assembling their dishes as independently as possible
Reflection and Evaluation
	Make choices from a selection of food.                                           Describe likes/dislikes.                                                                                     Describe what went well, what could have gone better, and what improvements can be made

	P2
	
	

	1
	Harvest Around the World
To know what harvest is
To know how harvest festivals are celebrated around the world
To know what foods are grown and harvested in different countries
To take part in an English harvest festival



Name some fruit and vegetables.
Understand what time of year we harvest some of our food
	
Know to wash hands                                                                                   
Handle food with regard to hygiene and safety. 
Understand some food has to be peeled or washed before eating. 
Know to drink water especially in hot weather
Indicate a food preference due to smell.	                                                                                                Indicate a preference due to texture/ taste.	                                                                                                       Helps dry up and put away.	                                                                                                                             Put on protective apron with support.	                                                                                                            Taste a range of food.	                                                                                                                                             With assistance handles a range of fruit and vegetables.	                                                                         Helps wash up.

	2
	Food from around the world
To know what different countries our food comes from
To know how our food is transported from different countries 
To  know how to create some different dishes from around the world
To learn about basic safety in the kitchen including how to watch out for hazards
To know how to keep your area tidy and clean
To learn about hygiene 
To learn about recycling and waste disposal
	Helps wash up. 
Put on protective apron with support. 
Helps dry up and put away.
Request an apron. 
Put on an apron independently.
Know knives are sharp.                                                                           
Understand electricity is dangerous.
Puts waste in bin.                                                                                          
Independently clean work space and surfaces
Dry up utensils and equipment correctly (clean tea towel, completely dry) 
Turn on the oven to the correct temperature and setting (oven, fan, grill)
Correctly dispose of rubbish and waste (recycle, compost, bin)
use Safely the hob (control temperature, pan handles away)

	3
	British Food 
· To know what foods are ‘typically’ English
· To know what foods are typically British
· To compare British foods to other foods from around the world
· To know that lots of the foods we eat in Britain are not from Britain
· To identify and compare types of British meals - breakfast, lunch and dinner 
To learn how to design and create meals made with British food
	Indicate a food preference due to smell.	                                                                                                Indicate a preference due to texture/ taste.	                                                                                                       Helps dry up and put away.	                                                                                                                             Put on protective apron with support.	                                                                                                            Taste a range of food.	                                                                                                                                             With assistance handles a range of fruit and vegetables.	                                                                         Helps wash up.
Taste a range of food.
Indicate a food preference due to smell.
Classify food by taste, sweet / sour and texture, soft/ crunchy.                
Put equipment and utensils away in correct place                                   
Taste all the dishes made. 


	4
	Food Groups
Taste a range of food.
Indicate a food preference due to smell.
Classify food by taste, sweet / sour and texture, soft/ crunchy.                
Put equipment and utensils away in correct place                                   
Taste all the dishes made. 

	Indicate a food preference due to smell.	                                                                                                Indicate a preference due to texture/ taste.	                                                                                                       Helps dry up and put away.	                                                                                                                             Put on protective apron with support.	                                                                                                            Taste a range of food.	                                                                                                                                             With assistance handles a range of fruit and vegetables.
With assistance handles a range of fruit and vegetables. 
Stirs food in a bowl                                                                                         
Sort fruit and vegetables.                                                                      
Assists in preparing sandwiches.                                                             
Use sharp knives safely and correctly, including the correct grips when chopping (bridge hold, claw grip)

	                                                                         Helps wash up.

	5
	Healthy eating
To know what the term diet means
To know what foods are healthy and what foods are unhealthy
To design and prepare healthy meals
	Names some fruit and vegetables. 
Know some foods are good for you.	
Make choices from a selection of food.    
To know cleaning teeth is important.
Show some understanding of different breakfast cereals/ breakfast bars. 
Describe likes/dislikes. 
Know some exercise is important.                                                                                 
Describe what went well, what could have gone better, and what improvements can be made

	6
	Greek Food – link with topic.
Food from a different country

To know different types of foods – groupings and preferences
· To learn how to create dishes – using examples from around the globe for inspiration
· To know how to prepare and cook dishes as independently as possible
· To learn how to make foods from a different country (e.g. Greece, including pitta bread and humus
Discussing tastes and textures


	Indicate a food preference due to smell.	                                                                                                Indicate a preference due to texture/ taste.	                                                                                                       Helps dry up and put away.	                                                                                                                             Put on protective apron with support.	                                                                                                            Taste a range of food.	                                                                                                                                             With assistance handles a range of fruit and vegetables.	                                                                         Helps wash up.

Indicate a preference due to texture/ taste.                                        
Use hands to roll.                                                                                     
Use knives and forks to eat.                                                                                 
Put equipment and utensils away in correct place. 
Describe how dishes taste - (sweet, sour, hot, cold, bitter)

	P1
	Knowledge
	Skills

	1
	To know that there hands need to be washed before handling food.

To know there are different foods
	To be able to categorise food

To be able to say where meat comes from



	2
	To know that there hands need to be washed before handling food.                                     To know the importance of healthy eating


	To be able to categorise what food is healthy and unhealthy                             To be able to create a healthy packed lunch                                             
To  indicate a food preference due to smell.                                                                                            To indicate food preference due to texture/taste.


	3
	To make choices from a selection of foods.To know that there hands need to be washed before handling food. 
	To indicate a food preference due to smell.                                                                                                                     To indicate food preference due to texture/taste.


	4
	To know that there hands need to be washed before handling food.
To know the importance of healthy eating 
	To be able to categorise what food is healthy and unhealthy                                                                 To be able to create a healthy dinner.                                                                                                             To indicate a food preference due to smell.                                                                                                                   To indicate food preference due to texture/taste.



	5
	To know that there hands need to be washed before handling food.
To name some fruit and vegetables.
To know that some fruit and vegetables grow underground

	To be able to plant their own fruit and vegetables.
To understand what a plant needs to grow.


	6
	To know that there hands need to be washed before handling food.
To name some fruit and vegetables.



	To categorise likes and dislikes                                                                                                                                  To categorise fruit  and vegetables                                                                                                                                 To  indicate a food preference due to smell.                                                                                                                     To indicate food preference due to texture/taste.
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