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Introduction 

 

At White Spire, we believe that teaching children about cooking and nutrition can make a real difference to the quality of their lives; it 
equips them with the confidence to make healthy food choices and supports a healthy enjoyment of food. Learning to cook from an early age 
can contribute to maintaining a healthy weight, good oral health, general health and wellbeing and is an important life skill Cooking is also a 
perfect tool for teachers to captivate and stimulate children’s enjoyment of food and can help to build self-confidence when they are proud 
of the dishes they make. 

Cooking and nutrition is taught with many cross curricular links and provides a focus for English, Maths and a link to growing. Learning 
cooking and nutrition skills also prepares pupils for transition to secondary school where they will be taught more formal food technology 
with opportunities to further develop their skills and knowledge in cooking and nutrition. 

In order to promote lifelong learning and promote personal development, a planned programme of cooking and nutrition is implemented in 
the early years and all key stages across the school. The scheme of work has been modified to take into account The National Curriculum 
guidance and unique needs of our pupils. 

The Curriculum takes into account the skills in the following areas and outlines the process: 

 Food safety and hygiene  
 Consumer awareness 
 Designing and Preparation of healthy everyday dishes 
 Cooking and evaluating dishes 
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National Curriculum 2014 

Early Years Foundation Stage  
 
Knowledge- familiarisation with home environments  
 
Early years Foundation Stage pupils will learn: 
 

1. Physical development: develop control coordination of 
movement, handling equipment and tools, healthy diet and 
managing hygiene 

2. Understanding the world: make observation of plants and 
animals, identify similarities and differences between objects 

 

Skills:  
Healthy eating: Recognise that we all need to eat to grow and be 
healthy Be aware that we need to eat more of some foods and less of 
others With support, are able to eat sociably with others Recognise the 
importance of drinking water Know the importance of brushing teeth 
twice a day 
Consumer awareness: Know which animals or plants some foods come 
from (e.g. milk from cows and tomatoes from plants) Know that food 
can be grown or bought from shops Know some special foods that are 
eaten on special occasions 
Food safety and hygiene: 
Understand that food that has been dropped on the floor, touched 
with dirty hands or has turned mouldy should not be eaten and can 
make people ill. Understand that some foods need to be washed 
before they are safe to eat (e.g. fruits and vegetables) With help and 
supervision get ready to cook: • Tie back long hair • Wash and dry 
hands • Put on a clean apron With help and supervision, take part in 
simple clearing up tasks such as clearing and cleaning the tables 
Recipes and ingredients: Recognise some familiar ingredients (e.g. 
fruits) Describe the taste of some familiar ingredients, using simple 
words (e.g. sweet, salty) Identify foods that they like and dislike 
Understand that recipes provide instructions on how to make food 
Weighing and measuring: Count the quantity of food needed using 
whole numbers (e.g. 6 grapes, 2 carrots) Measure using a spoon 
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Key Stage 4 and 5 Accredited courses  

Courses: 
 
KS4 Various AQA Entry Level units 
 
KS5 Various Gateway Hospitality and Catering Units, encompassing 
Entry Level Certificates and Entry Level Award 

Skills:  
 
See corresponding unit criteria in the Year 11,12,13, 14, 15,16 Class 
Cycle Units 
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Class -  Early Years Foundation Stage Key Skills   
 
 
 
 
 

Food preparation 

 With close supervision, and physical guidance when necessary, use the bridge hold to cut soft 
foods using a table knife (e.g. strawberries) 

 With close supervision and physical guidance, crush or mash cold food in a bowl (e.g. 
  biscuits, sardines, bananas) 
 Peel fruit using their hands 
 Tear food to divide it (e.g. lettuce leaves, fresh herbs) 
 Begin to drain away liquids from packaged food using a sieve or colander (e.g. tuna or sweet corn) 
 Are able to use cutlery to eat a meal 
 Use a table knife for spreading (e.g. butter on toast) 

 
Mixing and combining 

 With help, sift and mix flour into a bowl 
  Mix, stir and combine a small amount of cold ingredients in bowl (e.g. fruit salad) 

 
 

Shaping and assembling 

 With help, use hands to shape dough in to simple shapes (e.g. salt dough) 
 With supervision, use biscuit cutters to cut shapes 
 With help and supervision, put together cold ingredients 
 With help, begin to start using a rolling pin 

 
 

Heating 

 Although children will not be cooking hot food, children should understand how hot food is cooked 
safely by observing adults using the hob, oven, toaster and / or microwave 

 Be able to prepare food for baking with help such as greasing a baking tray, putting cake cases 
into a bun tray 

 
Serving and garnishing 

 With physical guidance, spoon cold food on to a plate 
 With help, sprinkle garnish on cold food (e.g. herbs, grated cheese) 
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Reception (Cycle 2)    2020-2021 
 
 

Linked texts  
Autumn 1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

The 
shopping 
basket 
 
I don’t like 
salad  
 
Gingerbread 
man  
 
Goldilocks 
and the 
three bears  
Nursery 
rhymes 
I’m  a Little 
Teapot 
 
5 Currant 
buns 
 
Polly put the 
kettle on 

 
 WOW day topic  
linked cooking 
activity 
 
Variety of Toast 
 
 
Buttered bun  
 
 
Sardine dip  
 
 
Sandwiches/wraps 

 Jam 
 Cheese 
 Tomato and 

cucumber 
 
 
 

 
Cream cheese dip 
 
Fruit topping  
 
Yogurt  
 
Carrot salad 

 
WOW day topic  
linked cooking 
activity  
 
Non eating salt 
dough 
 
Porridge  
 
3 bears breakfast  
(C4life recipe) 
 

 
Toasted sandwiches 
  
Jacket potato 
 
Fish fingers  
 
Filled pancake 
 

 
WOW day topic 
linked cooking 
activity 
 
Traffic light salad 
(tomatoes, carrots, 
cucumber 
 
Hummus Dip 
(C4life recipe) 

 
Mini pitta  
Pizza pitta (C4life 
recipes) 
 
Appetizers 
with salad 
 
Oats with yogurts 
 
Bruschetta with 
tomato dip 
 
Garden picnic 
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Class  Reception (Cycle 1)     2021-2022 
Linked texts Autumn 1 Autumn 2 Spring  1 Spring 2 Summer 1 Summer 2 
The Little 
Red Hen 
 
 
Oliver’s 
vegetables 
 
 
The Very 
Hungry 
Caterpillar 
 
The 
Enormous 
Turnip 
 
The Tiger 
who came 
to tea 

 

WOW day topic  
linked cooking 
activity 
 
Cereals 
 

 Weetabix 

 Rice crispies  

 Cornflakes 
 
Popcorn and 
pomegranate 
(C4life) 

 
 
Dough for pancakes 
(cut shapes etc.)  
 
Dough for bread  
 
Crumble mix 

WOW day topic  linked 
cooking activity 
 
Banana dip 
 
Yogurt dip 
 
Mash potato  
 
Mashed turnip 

 
 
Weetabix cake  
 
Flapjacks  
 
Non baked cheesecake  

WOW day topic  linked 
cooking activity 
Pizza-  

 Mini or full-size 

 pitta naan bread 

 Crumpet 

 Halved 
baguettes, 
bagels or muffins 

 

 
Milkshakes 
 
Variety of Juices  
 
Fruit kebabs 
 
Picnic foods 
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Class 1 -  Key stage 1 - Year 1,2,3 Key Skills   
 
 
 

Food preparation 

 With support use the bridge hold to cut soft foods using a table knife (e.g. strawberries) 
 With modeled input crush or mash cold food in a bowl (e.g. biscuits, sardines, bananas) 
 Peel fruit using hands independently  
 Tear food independently to divide it (e.g. lettuce leaves, fresh herbs) 
 With modeled input drain away liquids from packaged food using a sieve or colander (e.g. tuna or 

sweet corn) 
 Use cutlery to eat a meal 
 Confidently and independently use a table knife for spreading (e.g. butter on toast) 

 
Mixing and combining 

 Through observation, sift and mix flour into a bowl 
  With modeled input, mix, stir and combine a small amount of cold ingredients in bowl (e.g. fruit 

salad) 
 
 

Shaping and assembling 

 With minimal help, use hands to shape dough in to simple shapes (e.g. salt dough) 
 With some support, use biscuit cutters to cut shapes 
 Put together cold ingredients independently  
 With some help, begin to start using a rolling pin 

 
 

Heating 

 Although children will not be cooking hot food, children should understand how hot food is cooked 
safely by observing adults using the hob, oven, toaster and / or microwave. Through observation, 
children should be able to recall the process. 

 Be able to prepare food for baking with minimal help such as greasing a baking tray, putting cake 
cases into a bun tray 
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Class 1-  Year 1,2,3  (Cycle 2)    2020-2021 
 

Linked texts  
Autumn 1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

Little Red Hen 
Makes Pizza 
 
Giant Jam 
sandwich 
 
How to eat Pizza 
 

WOW day topic  linked 
cooking activity 
Fruit salads 
 
Crudites 
 
Mashed fruit 
 

 
Christmas  
 
Shortbread, 
shapes 
 
Fairy cakes 
 
Cup cakes 
 
Biscuits 

WOW day topic  linked 
cooking activity 
Sandwiches 
 
Jam 
Cheese  
Cucumber 
Cucumber and cheese, 
 

Smoothies  
 
Fruit 
smoothies 
 
Green 
smoothies 
 

WOW day topic  linked cooking 
activity 
 
Gingerbread shapes 
(to incorporate all skills but with 
an extra focus on shaping).  
 

Gingerbread shapes 
With added toppings 
 
 
 

 
 

Salads 
 
Salad boats 
 

Tuna and bean 
salad (C4Life 
recipe) 
 

 

 

Class 1- Year 1,2,3 (Cycle 1)     2021-2022 
Linked texts Autumn 1 Autumn 2 Spring  1 Spring 2 Summer 1 Summer 2 

Little Red Hen 
Makes a Pizza 
 
How to eat a 
Pizza 
 
Simply Delicious 

 WOW day topic  linked 
cooking activity 
Celery sticks 
 
Various spread 
toppings 

Veg skewers 
 
Cheese and 
pineapple 
Cherry 
tomatoes 
 
 

 WOW day topic  linked 
cooking activity 
Guacamole 
 
Hummus 

Pizza and 
pizza toppings 

 WOW day topic  linked 
cooking activity 
Smoothies  
 
Fruit smoothies 
 
Green smoothies 
 

Fruit skewers 
 
Fruit lollies 
and flavours 
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Class 2,3,4 -  Year 4 and 5 Key Skills   
Key stage 2  

 
 

Healthy eating 
 

 

 Recognise that we all need a balanced diet to be healthy and active and need to eat more or less 
of different foods  

 Are beginning to use the Eat well Guide Are able to eat sociably with others 
 Recognise the importance of water and drinking water regularly 
 Recognise the importance of regular meals and healthy snacks 
 Recognise the types of food that can affect the health of teeth 

 
Consumer awareness 

 Recognise that all food comes from plants or animals and can identify some foods from each group 
and understand how they are grown 

 Aware that some food packaging has labels giving information 
 Recognise some of the influences on the food we eat (e.g. celebrations, preferences) 
 Recognise the importance of not wasting food and know how to recycle packaging 

 
 

Food safety and hygiene 

 Can follow basic food safety rules when preparing and cooking food 
 With supervision take part in simple clearing up tasks such as clearing and cleaning tables, 

collecting and disposing of rubbish, sweeping the floor, with supervision get ready to cook 
 Tie back long hair  
 Wash and dry hands  
 Put on a clean apron 
 Recognise how everyday foods are stored differently to ensure they are safe to eat (e.g. fridge 

or freezer) 
 
 

Recipes and ingredients 

 Recognise a range of familiar ingredients (e.g. vegetables, dairy, eggs) 
 Describe the taste of a range of ingredients 
 Identify what they like and dislike about the food they have cooked and how to improve its taste 
 Follow simple recipe instructions, either in simple sentences or using pictures 
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Weighing and measuring 

 Use measuring spoons for liquids, solids and dry ingredients 
 

 
Food preparation 

 

 With close supervision, use the bridge hold to cut harder foods using a serrated vegetable knife 
(e.g. apple pieces) 

 With close supervision, use the claw grip to cut soft foods using a serrated vegetable knife (e.g. 
tomato) 

 With close supervision, mash cooked food (e.g. potatoes with a masher) 
 With close supervision, peel soft vegetables using a peeler (e.g. cucumber) 
 With close supervision, cut food into evenly sized largish pieces (e.g. potatoes) 
 With close supervision, and physical guidance if necessary, peel harder food (e.g. apple, potato) 
 With close supervision, use a melon baller to core an apple 
 With close supervision, grate soft food using a grater (e.g. cheese) Drain away liquids from 

packaged food using a sieve or colander (eg tuna or sweet corn) Use a lemon squeezer 
 

Mixing and combining 
 Sift flour into bowl mix, stir and combine liquid and dry ingredients (e.g. muffins) 
 With help, use hands to rub fat into flour (e.g. rock buns) 
 With help, crack an egg and beat using a fork 

 
Shaping and assembling 

 With supervision, use a small table knife for spreading soft spreads on to bread  
 Use hands to shape dough in to small balls or shapes 
 With help and supervision, assemble and arrange cold ingredients (e.g. sandwich, fruit kebabs, 

bruschetta) 
 Use a rolling pin to flatten and roll out dough 

 
Heating 

 Although children will not be cooking hot food, children should understand how hot food is cooked 
safely by observing adults using the hob, oven, toaster and / or microwave 

 Be able to prepare food for baking and frying such as greasing baking tins and adding oil to frying 
pans / saucepans 
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Serving and garnishing 

 With guidance, use a tablespoon to serve cold food into bowls or plates 
 With guidance, pour or drizzle dressing on to salads. Lightly sprinkle garnish on cold food (e.g. 

herbs, grated cheese) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Class 2,3,4 -  Year 4 and 5 (Cycle 2)    2020-2021 
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Linked texts  
Autumn 1 Autumn 

2 Spring1 Spring2 Summer 1 Summer 2 

The Gruffalo 
 
The Lighthouse Keeper’s 
Lunch 
 
George’s Marvellous 
Medicine 
 
Pumpkin Soup 

WOW day topic  linked 
cooking activity 
Fruit kebabs  
 
Fruit salad 
 
Fruit tart on pre made sponge 
base 

Muffins 
 
Buns 
 
Biscuits 
 

WOW day topic  linked cooking 
activity 
Cup of soups 
 
Toast and mashed toppings 
e.g. banana 
 
 

Apple Crumble 
 
Dried fruit 
flapjacks 
 
Scones 

WOW day topic  linked 
cooking activity 
Fruit lollies 
 
Angel delight with fruit 

Smoothies  
 
Fruit 
smoothies 
 
Green 
smoothies 
 

 

 

 Class 2,3,4 -  Year 4 and 5 (Cycle 1)     2021-2022 

Linked texts Autumn 1 Autumn 2 
Spring  1 

 Spring 2 Summer 1 Summer 2 

Supertato 
 

Jack and the 
Beanstalk 

 
Mama 

Panya’s 
Pancakes 

WOW day topic  linked cooking 
activity 
Weetabix (cold milk) Breakfast 
cereals with chopped fruit 
(bananas / strawberries etc)  
 

Cereal with hot / warm milk  
 
Smoothies (with different fruits / 
toppings)   

Flapjack / 
overnight 
oats  
 
Porridge  
 
Rice crispy 
squares  
 

WOW day 
topic  linked 
cooking activity 
Pancake batter  
 
Pancakes with 
different  
fillings  
 
Scotch pancakes  
 
Toasted fruit 
bread.  
 

Making dough  / 
pastry 
 
Shape dough / 
pastry 
  
Cheese straws / 
sausage rolls/ veg 
sausage rolls 
 
Bread sticks 
 

WOW day topic  linked 
cooking activity 
Making different  
flavoured waters  
 

Making a juice  
Orange, 
grapefruit, 
tomato,   

Juices as an 
accompaniment to 
breakfast dish 

Develop 
independence / 
promote guided tasks  

 

Class 5,6,7 -  Year 6 and 7 Stage Key Skills   
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Key Stage 2 
 
 
 

Healthy Eating  

 Recognise  what makes a healthy and balanced diet, and that different foods and drinks provide 
different substances that the body needs to be healthy and active 

 Are able to use the Eat well Guide 
 Recognise the value of eating sociably 
 Recognise the importance of keeping hydrated 
 Begin to understand appropriate portion sizes for regular meals and healthy snacks Know the 

importance of a healthy breakfast 
 Identify how to keep teeth healthy 

 
Consumer awareness 

 Understand that food is caught or farmed and changed to make it safe and palatable / tasty to eat 
  Understand that people have different views on how food is produced and that this influences the 

food they buy 
  Begin to be able to read and understand food labels 
  Understand that there are a variety of influences on the food we choose to eat (e.g. who we are 

with, season, cost, health, occasion) 
  Recognise the importance of, and be able to, recycle food-related waste 

 
 

Food safety and hygiene  

 Know and can follow basic food safety rules 
 Understand how bacteria in food can cause food poisoning or food to go mouldy 

 Know how to get ready to cook:  
• Tie back long hair  
• Wash and dry hands 
 • Put on a clean apron 
 • Remove jewellery and nail varnish 

 With guidance follow procedures for clearing up such as washing and drying utensils, clearing and 
cleaning tables, sweeping the floor, disposing of rubbish, putting equipment away 

 Understand how a variety of foods are stored differently to ensure they are safe to eat (e.g. fridge 
or freezer) 
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Recipes and ingredients 

 Recognise and name a broad range of ingredients (e.g. cereals, meat, fish  
 Use simple food descriptors relating to smell, flavour, texture and appearance 
 Identify where and how a variety of ingredients are grown  
 Identify what they would do differently next time to improve what they have made 
  Read and follow a simple recipe 

 
Weighing and measuring 

 Begin to use a jug to measure liquids  
 Begin to use digital weighing scales 

 
 
 Food preparation 

 With supervision, begin to use the claw grip to cut harder foods using a serrated vegetable knife 
(e.g. carrot) 

 With supervision, begin to use both the bridge hold and claw grip to cut the same food using a 
serrated vegetable knife (e.g. onion)  

 With supervision, use a masher to mash hot food to a fairly smooth texture  
 With supervision, begin to peel harder food (e.g. apple, potato)  
 With supervision, cut foods into evenly sized strips or cubes (e.g. peppers, cheese) 
 With supervision, crush garlic using a garlic press  
 With supervision, grate harder food using a grater (e.g. apples, carrots) 

 
Mixing and combining 

 Combine using a sieve, flour, raising agents and spices together in to a bowl  
 Crack an egg and beat with balloon whisk 
 Mix, stir and combine wet and dry ingredients uniformly (e.g. to form a dough) 
 Use hands to rub fat into flour (e.g. scones, apple crumble)  
 Cream fat and sugar together using a mixing spoon 

 
Shaping and assembling 

 Knead and shape dough in to aesthetically pleasing products 
 Use a rolling pin to roll out dough to a specific thickness (e.g. scones) 
 Use biscuit cutters accurately  
 Assemble and arrange ingredients for simple dishes (e.g. apple crumble, scrambled egg on toast)  
 Coat food with ingredients such as beaten egg and breadcrumbs for fish cakes 
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  Independently spread ingredients accurately onto foods 

 
Heating 

 With help and supervision, begin to use a toaster or microwave (e.g. scrambled eggs) 
 With very close supervision, and physical guidance when necessary, handle hot food safely; once 

adults have removed food from the hob or oven 
 Although pupils will not be cooking food on the hob or in the oven pupils should understand how to 

use them safely by observing adults cooking on the hob and putting in and removing food from the 
oven 

 Use oven gloves and a fish slice to remove food (e.g. scones) from the baking tray 
 

Serving and garnishing 
 

 Begin to recognise appropriate ingredients to garnish hot and cold food 
 With supervision, sprinkle garnish on hot dishes (e.g. grated cheese on pasta) 
 With help and supervision, use spoons or jugs to serve equal portions of food or drinks in to cups, 

plates or bowls 
 Begin to understand appropriate portion sizes when serving food 
 Begin to understand what types of food can be served together to make a balanced meal 
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Class 5,6,7 -  Year 6 and 7 (Cycle 2)    2020-2021 
Linked texts  Autumn 1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

The Disgusting 
Sandwich 
 
 

Pumpkin Soup  

WOW day topic  linked 
cooking activity 
Sandwiches  
 
Cucumber 
 
Tuna 
 
Cheese 
 

 

Pot Noodles 
 
Packet 
noodles 
 
Packet rice 
dishes 
 

WOW day topic  linked 
cooking activity 
Toast and toppings 
 
Crumpets and toppings 
 

 
Eggs-using a 
microwave 
 
Boiled eggs 
 

WOW day topic  linked 
cooking activity 
Fruit salads 
 
Fruit juices 

Smoothies 
–  
 
Fruits 
 
Green 

 

 

Class 5,6,7 -  Year 6 and 7 (Cycle 1)     2021-2022 

Linked texts Autumn 1 Autumn 2 
Spring  1 

 Spring 2 Summer 1 Summer 
2 

Dustbin Dad 
 
Handa’s surprise 
 
Green Eggs and Ham  
 
The Odd Egg  
 
Poem - Chocolate cake by 
Michael Rosen 
 

WOW day topic  linked 
cooking activity 
Dips 
 
Hummus  
 
Guacamole 
 
Pea-camole 

Baking –  
Bread 
rolls 
 
Dough 
Balls 
 
Bread 
sticks 

WOW day topic  linked 
cooking activity 
Pizza on bases 
 
Tomato 
 
Cheese 
 
Ham 
 
Pineapple 

Fry an egg 
 
Scrambled 
eggs 
 
Egg on toast 
 

WOW day topic  linked 
cooking activity 
Muffins 
 
Cakes 

Scones 
 
Packet 
mix 
 
Plain 
 
Fruit 
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Class 8,9,10-  Year 8 and 9 Stage Key Skills   
Key Stage 3  

 
 
 

Healthy Eating  

 Recognise and explain  what makes a healthy and balanced diet, and that different foods and drinks 
provide different substances that the body needs to be healthy and active 

 Are able to use the Eat well Guide 
 Are able to make food choices taking in to consideration the Eat well Guide 
 Understand the main food groups and the different nutrients that are important for health 
 Recognise the value of eating sociably and accepted etiquettes  
 Recognise the importance and ways of keeping hydrated 
 Recognise  appropriate portion sizes for regular meals and healthy snacks and know the importance 

of a healthy breakfast 
 Identify how to keep teeth healthy and explain importance of diet 

 
Consumer awareness 

 Explain food is caught or farmed and changed to make it safe and palatable / tasty to eat 
 Identify some of the basic processes to get food from farm to plate 
  Understand that people have different views on how food is produced and that this influences the 

food they buy 
  Begin to be able to read and understand food labels and begin to explain meanings 
 Are able to use information on food labels to inform choice 
  Recognise and explain that there are a variety of influences on the food we choose to eat (e.g. who 

we are with, season, cost, health, occasion) 
  Recognise the importance of, and be able to, recycle food-related waste including basic ways of 

recycling 
 Identify social influences on the food we choose to eat (e.g. media, peer pressure, ethics) 
 Identify some of the ethical dilemmas associated with the food people choose to buy 
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Food safety and hygiene  

 Identify, Know, Understand and independantly show how to get ready to cook:  
• Tie back long hair  
• Wash and dry hands 
 • Put on a clean apron 
 • Remove jewellery and nail varnish 

 Know and can follow basic food safety rules 
 Identify, and can follow, food safety rules and understand their purpose 
 Identify and explain how bacteria in food can cause food poisoning or food to go mouldy 
 Demonstrate good food safety practices when getting ready to store, prepare and cook food (e.g. 

keep raw meats away from other food) 
 With some guidance follow procedures for clearing up such as washing and drying utensils, clearing 

and cleaning tables, sweeping the floor, disposing of rubbish, putting equipment away 
 Can independently follow procedures for clearing up 
 Identify how a variety of foods are stored differently to ensure they are safe to eat (e.g. fridge or 

freezer)  
 
 

Recipes and ingredients 

 Recognise and name a broad range of ingredients (e.g. cereals, meat, fish) 
 Use simple food descriptors relating to smell, flavour, texture and appearance 
 Use a range of food descriptors relating to smell, flavour, texture and appearance 
 Identify where and how a variety of ingredients are grown including free range or fair trade 
 Know an extensive range of ingredients and how these are grown (e.g. beans, pulses, tropical fruits, 

vegetables) 
 Identify what they would do differently next time to improve what they have made 
 Read and follow a simple recipe 
 Confidently read and follow a recipe 
 Identify how they would change the recipe to improve the food they have made  
 Compare different versions of the same dish and identify how they would change the recipe next 

time 
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Weighing and measuring 

 Begin to use a jug to measure liquids  
 Begin to use digital weighing scales 
 Accurately use a jug to measure liquids 
 Accurately use weighing scales  

 
 
 Food preparation 

 With supervision, begin to use the claw grip to cut harder foods using a serrated vegetable knife (e.g. carrot) 
 With some supervision,  begin to use both the bridge hold and claw grip to cut the same food using a serrated 

vegetable knife (e.g. onion) 
 With supervision, confidently use both the bridge hold and claw grip to cut the same food using a serrated 

vegetable knife (e.g. onion)  
 With supervision, confidently peel harder food using a peeler (e.g. apple, potato)  
 With supervision, use a masher to mash hot food to a fairly smooth texture 
 With some supervision, confidently use a masher to mash hot food to a fairly smooth texture  
 With supervision, begin to peel harder food (e.g. apple, potato) 
 With some supervision, confidently begin to peel harder food (e.g. apple, potato)  
 With  supervision, cut foods into evenly sized strips or cubes (e.g. peppers, cheese) 
 With some supervision, confidently cut foods into evenly sized strips or cubes (e.g. peppers, cheese) 
 With  supervision, crush garlic using a garlic press  
 With some supervision, confidently crush garlic using a garlic press  
 With supervision, grate harder food using a grater (e.g. apples, carrots) 
 With some supervision, confidently grate harder food using a grater (e.g. apples, carrots) 
 With supervision, dice foods and cut them into evenly sized, fine pieces (e.g. garlic, vegetable batons, herbs)  
 With some supervision, confidently dice foods and cut them into evenly sized, fine pieces (e.g. garlic, 

vegetable batons, herbs)  
 With supervision, finely grate hard foods (e.g. zesting, parmesan cheese) 
 With supervision, confidently finely grate hard foods (e.g. zesting, parmesan cheese)  
 With support, use a can opener and open ring-pull tins 
 With support, confidently use a can opener and open ring-pull tins 

 
 

Mixing and combining 
With supervision 

 Sieve wet and dry ingredients with precision 
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 Confidently crack an egg. With help, begin to separate eggs  
 Use finger tips to rub fat into flour to make fine ‘bread crumbs’ (e.g. cheese straws)  
 With supervision, whisk using an electric hand mixer (e.g. eggs) 
  With supervision, cream fat and sugar together using an electric hand mixer  
 Use a food processor or electric hand blender to mash, blend or puree hard ingredients or hot food 

(e.g. chickpeas for hummus or vegetables for soup) 
Independent skills 

 Combine using a sieve, flour, raising agents and spices together in to a bowl  
 Crack an egg and beat with balloon whisk 
 Mix, stir and combine wet and dry ingredients uniformly (e.g. to form a dough) 
 Use hands to rub fat into flour (e.g. scones, apple crumble)  
 Cream fat and sugar together using a mixing spoon 

 
Shaping and assembling 

With control and minimal support, working toward independance 
 Knead and shape dough in to aesthetically pleasing products 
 Use a rolling pin to roll out dough to a specific thickness (e.g. scones) 
 Use biscuit cutters accurately  
 Assemble and arrange ingredients for simple dishes (e.g. apple crumble, scrambled egg on toast)  
 Coat food with ingredients such as beaten egg and breadcrumbs for fish cakes  
 Independently spread ingredients accurately onto foods 
 Use hands to shape mixtures in to evenly sized pieces (e.g. burgers)  
 Use a rolling pin to roll out dough to an accurate size and thickness (e.g. pizza)  
 Assemble, arrange and layer more advanced dishes (e.g. apple sponge pudding, shepherd’s pie)  
 Spread food evenly with a coating, paste or glaze 

 
Heating 

 With help and supervision, begin to use a toaster or microwave (e.g. scrambled eggs) 
 With very close supervision, and physical guidance when necessary, handle hot food safely; once 

adults have removed food from the hob or oven 
 With supervision, confidently handle hot food safely using oven gloves to carefully remove cooked 

food with a fish slice from a baking tray on to a cooling rack 
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 Although pupils will not be cooking food on the hob or in the oven pupils should understand how to 
use them safely by observing adults cooking on the hob and putting in and removing food from the 
oven 

 Although pupils will not be putting in or removing food from the grill or oven they should understand 
how to use the grill and oven safely by observing adults 

 Use oven gloves and a fish slice to remove food (e.g. scones) from the baking tray 
 With help and supervision, begin to use the hob or electric saucepan (wok or stock pot) to cook 

simple dishes (e.g. burgers, soup) 
 

Serving and garnishing 
 

 Recognise appropriate ingredients to garnish hot and cold food 
 Be able to choose appropriate ingredients to garnish hot and cold dishes 
 Sprinkle garnish on hot dishes (e.g. grated cheese on pasta) 
 With supervision, be able to use a spoon, ladle or jug to serve hot liquids (e.g. soup)  
 Cut food in to equal sized portions for the number being served (e.g. slicing pizza into eighths) 
 Use spoons or jugs to serve equal portions of food or drinks in to cups, plates or bowls 
 Begin to identify appropriate portion sizes when serving food and serve accordingly 
 Recognise and apply appropriate portion sizes when serving food 
 Identify what types of food can be served together to make a balanced meal 
 Are able to plan and serve their own breakfast and a simple balanced cooked meal (e.g. pizza and 

salad, soup and bread rolls) 
 

 

 

 

 

 

 



- 24 - 
 

 

Class 8,9,10-  Year 8 and 9 (Cycle 2)    2020-2021 
Linked texts  Autumn 1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

Avocado Baby 
Supertato - Veggies in 

the Valley of Doom 
 

The World Came to my 
Place Today 

 
The Enormous Potato 

 
Eat your Greens 

Goldilocks 
 

Monsters don’t eat 
Broccoli 

 
The Disgusting Sandwich 

 
Delicious (book about 

making soup) 
 

Pumpkin soup 
 

Don’t forget the bacon 
 

Pizza for Pirates 
 

Fussy Freda 

WOW day topic  linked 
cooking activity 

Vegetables 
 

Skewers 
 

Sweet potato skewers 
 

Pasta skewers 
 

Sandwiches/Rolls 
 

Fish fingers 
 

Chicken 
 

Cooked content using heat 
 
 

Scones 
 

Plain 
 

Cheese Scones 
 

Banana breads 
 

Soups 
 

Tinned 
 

Packet 
 

Freshly made 
 

Cooked content 
using heat 

 

WOW day topic  linked 
cooking activity 

 
Breakfasts 

 
Toast with toppings 

 
Tea 

 
Cereals using a microwave 

 
Eggs – 

 
Fried 

 
Scrambled 

 
Poached 

 
Boiled 

 
 

Toasted 
sandwiches 

 
Jacket potato and 

fillings 
 

Sausage rolls 
 

Fish cakes 
 

Potato Rostis 
 

WOW day topic  linked 
cooking activity 

Wraps 
 

Salad 
 

Chicken 
 

Fish 
 

Fruits 
 

Fruit kebabs 
 

Fruit muffins 
 
 

Fruit 
smoothies 

 
Green 

smoothies 
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Class 8,9,10-  Year 8 and 9 (Cycle 1)     2021-2022 
Linked texts Autumn 1 Autumn 2 Spring  1 Spring 2 Summer 1 Summer 2 

 Bears Don’t Eat Egg 
Sandwiches 

 
Don’t forget the Bacon 
 

Runaway Wok 
 

Cloudy with a Chance 
of Meatballs 

 
What’s on your plate? 

WOW day topic  linked 
cooking activity 

Breakfasts 
 

Eggs – 
 

Fried 
 

Scrambled 
 

Poached 
 

Boiled 
 

One tray dishes 
 

Wedges 
 

Roasted vegetables 
 

Peppers 
 

Tomatoes 

 

Muffins 
 

Plain 
 

Fruited 
 

Sweet 
 

Bacon/veg 
bacon 

 

Beans on 
toast 

 

Sausages 
 

Cup of tea 

WOW day topic  linked 
cooking activity 

 
Using microwave 

 
Baking 

 

Breads 
 

Flapjacks 
 

Muffins 

 

Scones 
 

Packet mix 
 

Plain 
 

Fruit 
 

Pasta and 
toppings 

 

Grated  cheese 
 

Tuna 

 

WOW day topic  linked 
cooking activity 
 

Using a kettle cook 
 

Pot noodles 
 

Pasta and toppings 
 

Grated  cheese 
 

Tuna and sweet corn 
 

Fruit kebabs 
 

Fruit muffins 

 

Breakfasts involving 
fruits Smoothies 

 
Fruit 

 
Green smoothies 

 
Vegtable 
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Class 11,12,13 -  Key Stage 4  Key Skills   
 
 
 

Healthy Eating  

 Are able to make food choices taking in to consideration the Eatwell Guide and consumers in the 
local community 

  Understand the main food groups and the different nutrients that are important for health for 
different types of people 

  Recognise appropriate portion sizes and the importance of not skipping meals, including 
breakfast, and that a diet should be balanced amongst the food groups 

 
Consumer awareness 

 Identify some of the basic processes to get food from farm to plate and what employment is 
required 

 Identify some of the ethical dilemmas associated with the food people choose to buy and where it 
is bought 

 Are able to use information on food labels to inform choice and make comparisons 
 Identify social influences on the food we choose to eat (e.g. media, peer pressure, ethics) and 

cultural celebrations 
 
 

Food safety and hygiene  

 Are able to independently get ready to cook with less instruction 
• Tie back long hair 
 •Wash and dry hands  
• Wear a clean apron 
 • Remove jewellery and nail varnish.  

 Demonstrate good food safety practices when getting ready to store, prepare and cook food (e.g. 
keep raw meats away from other food) and know where foods are stored in the fridge 

 Identify, and can follow, food safety rules and understand their purpose 
 Can independently follow procedures for clearing up 
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Recipes and ingredients 

 Know an extensive range of ingredients and how these are grown (e.g. beans, pulses, tropical 
fruits, vegetables) and when they are grown 

  Identify how they would change the recipe to improve the food they have made with at least one 
change 

 Use a range of food descriptors relating to smell, flavour, texture and appearance  
  Compare different versions of the same dish and identify how they would change the recipe next 

time for different clients 
  Confidently read and follow a recipe with greater independence 

 
Weighing and measuring 

 Accurately use a jug to measure liquids 
 Accurately use weighing scales with increasing independence 

 
 
 Food preparation 

 With supervision, confidently use both the bridge hold and claw grip to cut the same food using a 
serrated vegetable knife (e.g. onion) With supervision, confidently peel harder food using a peeler 
(e.g. apple, potato) and identify and gather with greater independence 

 With supervision, dice foods and cut them into evenly sized, fine pieces (e.g. garlic, vegetable 
batons, herbs) with  

 With supervision, finely grate hard foods (e.g. zesting, parmesan cheese)  
 With support, use a can opener and open ring-pull tins 
 With supervision, confidently use the claw grip to cut harder foods using a serrated vegetable 

knife (e.g. carrot) all greater accuracy 
 

Mixing and combining 
 Sieve an increasing variety of wet and dry ingredients with precision 
  Confidently crack an egg. Begin to separate eggs with improving independence.  
 Use finger tips to rub fat into flour to make fine ‘bread crumbs’ (e.g. cheese straws)  
 With supervision, whisk by hand (e.g. eggs) 
  With supervision, cream fat and sugar together by hand  
 With supervision, use hand tools to mash, blend or puree hard ingredients or hot food (e.g. 

chickpeas for hummus or vegetables for soup) 
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Shaping and assembling 

 Use hands to shape mixtures in to evenly sized pieces (e.g. burgers)  
 Use a rolling pin to roll out dough to an accurate size and thickness (e.g. pizza)  
 Assemble, arrange and layer more advanced dishes (e.g. apple sponge pudding, shepherd’s pie)  
 Spread food evenly with a coating, paste or glaze all with greater accuracy 

 
Heating 

 With help and supervision, begin to use the hob or electric saucepan (wok or stock pot) to cook 
simple dishes (e.g. burgers, soup) and begin to understand how to control the heat 

 With help and supervision, be putting in or removing food from the grill or oven they should 
understand how to use the grill and oven safely by observing adults 

  With supervision, handle hot food safely using oven gloves to carefully remove cooked food with a 
fish slice from a baking tray on to a cooling rack all with growing confidence 

 
Serving and garnishing 

 

 Be able to choose appropriate ingredients to garnish hot and cold dishes with greater 
independence of thought 

  With supervision, be able to use a spoon, ladle or jug to serve hot liquids (e.g. soup) Cut food in to 
equal sized portions for the number being served (e.g. slicing pizza into eighths) with greater 
confidence and accuracy 

  Recognize appropriate portion sizes when serving food and make adjustments accordingly 
  Are able to plan and serve their own breakfast and a simple balanced cooked meal (e.g. pizza and 

salad, soup and bread rolls) with an increasing variety of ingredients and techniques 
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Class 11, 12, 13 (Cycle 2)    2020-2021 
 

 

Autumn 
1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

 Exam Board AQA  Exam Board Gateway 

 

Design and make a Healthy Snack product  
Code: 40623 

 
To be completed by End of Autumn 2 

 
Basic Cooking (5 Dishes) 

Code: 72084 
 

To be completed by End of Spring 2 

Introduction to the Hospitality Industry (Mandatory) 
A/502/4834 
1 Credit 
EL3 
Gateway Unit  
To be completed as part of Gateway 6th Form. 
 

Introduction to the Hospitality Industry (Mandatory) 
A/502/4834 
1 Credit 
EL3 
Gateway Unit  
To be completed as part of Gateway 6th Form. 

 

 
 

Class 11,12,13 (Cycle 1)     2021-2022 

 Autumn 1 Autumn 2 
 

Spring  1 
 

Spring 
2 Summer 1 Summer 2 

  

Food Handling preparation and storage 
Code: 10934 

To be completed by End of Autumn 2 
 

Preparing food for a specific function 
Code: 10937 

To be completed by End of Spring 2 
 

Higher K/502/5042  Basic Food Preparation and Cooking 
Level 1 

3 credits Suggested GLH 
30 

Gateway unit 
*Unit must be completed as part of gateway sixth form 

Lower Basic Cooking Y/502/4808 
Suggested GLH 

20 
2 CREDITS 
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Class -  Key Stage 5 Key Skills   
 
 
 

Healthy Eating  

 Are able to make food choices taking in to consideration the Eatwell Guide, consumers in the local 
and wider community 

  Understand the main food groups and the different nutrients that are important for health for 
different types of people and different occupations and needs 

  Recognise appropriate portion sizes and the importance of not skipping meals, including 
breakfast, and that a diet should be balanced amongst the food groups.  

 Beginning to understand that healthy eating should be incorporated into each meal of the day. 
 

Consumer awareness 
 Identify some of the basic processes to get food from farm to plate, what employment is 

required and what the positions are called and involve 
 Identify some of the ethical dilemmas associated with the food people choose to buy and where it 

is bought. Begin to consider the cost of ingredients and prices of foods 
  Are able to use information on food labels to inform choice, make comparisons and consider the 

implication for different consumers e.g. Vegan 
  Identify social influences on the food we choose to eat (e.g. media, peer pressure, ethics) and 

cultural celebrations of different groups of people and foodstuffs used in these. 
 
 

Food safety and hygiene  

 Are able to independently get ready to cook with less instruction and greater independence 
• Tie back long hair 
 •Wash and dry hands  
• Wear a clean apron 
 • Remove jewellery and nail varnish. 
Demonstrate they can apply safety and hygiene in unfamiliar and professional environments. 

 Demonstrate good food safety practices when getting ready to store, prepare and cook food (e.g. 
keep raw meats away from other food), correctly know where foods are stored in the fridge. 

 Begin to understand the concept of cross contamination 
 Identify, and can follow, food safety rules and understand their purpose 
 Can independently follow procedures for clearing up and can begin to instruct others to do so. 
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Recipes and ingredients 

 Know an extensive range of ingredients and how these are grown (e.g. beans, pulses, tropical 
fruits, and vegetables), when they are grown, and how they are grown. 

  Identify how they would change the recipe to improve the food they have made with at least two 
changes. 

 Use a range of food descriptors relating to smell, flavour, texture and appearance and taste.  
  Compare different versions of the same dish and identify how they would change the recipe next 

time for different clients 
  Confidently read and follow a recipe with greater independence and with greater organisation of 

preparation 
 
 

Weighing and measuring 

 
 Accurately use a jug to measure liquids 
 Accurately use weighing scales with increasing independence 
 Accurately use equipment to measure the temperature of food stuffs 

 
 
 Food preparation 

 With supervision, confidently use both the bridge hold and claw grip to cut the same food using a 
serrated vegetable knife (e.g. onion) With supervision, confidently peel harder food using a peeler 
(e.g. apple, potato) and identify and gather with greater independence. Be able to prepare 
ingredients with a knife with better accuracy and consistency. 

 With supervision, dice foods and cut them into evenly sized, fine pieces (e.g. garlic, vegetable 
batons, and herbs) with better accuracy and consistency. 

 With supervision, finely grate hard foods (e.g. zesting, parmesan cheese)  
 With support, use a can opener and open ring-pull tins 
  With supervision, confidently use the claw grip to cut harder foods using a serrated vegetable 

knife (e.g. carrot) all greater accuracy 
 Becoming more organized in the workspace with regard to gathering, preparing and cleanliness 
 Becoming more aware of the time needed to cook different ingredients 

 
Mixing and combining 

 Sieve an increasing variety of wet and dry ingredients with precision 
  Confidently crack an egg. Begin to separate eggs and apply them to baking techniques  
 Use finger tips to rub fat into flour to make fine ‘bread crumbs’ (e.g. cheese straws) with greater 

speed 
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 With increasing independence, whisk by hand (e.g. eggs) 
  With increasing independence, cream fat and sugar together by hand  
 With increasing independence, using hand tools to mash, blend or puree hard ingredients or hot 

food (e.g. chickpeas for hummus or vegetables for soup) 
 

Shaping and assembling 
 Use hands to shape mixtures in to evenly sized pieces (e.g. burgers)  
 Use a rolling pin to roll out dough to an accurate size and thickness (e.g. pizza)  
 Assemble, arrange and layer more advanced dishes (e.g. apple sponge pudding, shepherd’s pie)  
 Spread food evenly with a coating, paste or glaze all with greater accuracy, confidence and speed 

 
Heating 

 With help and supervision, begin to use the hob or electric saucepan (wok or stock pot) to cook 
simple dishes (e.g. burgers, soup) and begin to understand how to control the heat 

 With help and supervision, be putting in or removing food from the grill or oven they should 
understand how to use the grill and oven safely by observing adults 

  With supervision, handle hot food safely using oven gloves to carefully remove cooked food with a 
fish slice from a baking tray on to a cooling rack all with growing confidence, and greater speed 

 Becoming aware of the different times needed to cook different food stuffs 
 

Serving and garnishing 
 

 Be able to choose appropriate ingredients to garnish hot and cold dishes with greater 
independence of thought and selecting from a greater variety. 

  With supervision, be able to use a spoon, ladle or jug to serve hot liquids (e.g. soup)  
 Cut food in to equal sized portions for the number being served (e.g. slicing pizza into eighths) 

with greater confidence and accuracy 
  Recognize appropriate portion sizes when serving food and make adjustments accordingly 
  Are able to plan and serve their own breakfast and a simple balanced cooked meal (e.g. pizza and 

salad, soup and bread rolls) with an increasing variety of ingredients and techniques 
 Becoming aware of presentation - physically and verbally of presenting foods in a professional 

environment 
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Class 14,15,16 (Cycle 2)    2020-2021 

 

Awards Body - 
Gateway 

Autumn 1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

Hospitality and Catering  

CERTIFICATE 
(18 Credits) 

Food Hygiene and 
Safety (Mandatory) 

Y/504/8039 
EL3 

 
2 Credits 

 
Suggested GLH 20 

 
Complete by October 

Half term 

Planning  a Healthy 
Diet 

H/504/7640 
EL3 

 

2 Credits 
 
 

Completed by January 
24th 

Basic Food 
Preparation and 

Cooking 
 

Level 1 
K/502/5042 

 
3 Credits 

 
Completed by Easter 

Half Term 

Introduction to the 
Hospitality Industry 

(Mandatory) 
A/502/4834 

 
1 Credit 

EL3 
 

Introduction to the 
Hospitality Industry 

(Mandatory) 
A/502/4834 

 
1 Credit 

EL3 
 

AWARD (6 
Credits) 

Food Hygiene and 
Safety (Mandatory) 

Y/504/8039 
EL3 

 
2 Credits 

 
Suggested GLH 20 

 

Food Hygiene and 
Safety (Mandatory) 

Y/504/8039 
EL3 

 

Complete by 
December 

Planning  a Healthy 
Diet 

H/504/7640 
EL3 

 
2 Credits 

 
Completed by Easter 

Half Term 

Introduction to the 
Hospitality Industry 

(Mandatory) 
A/502/4834 

 
1 Credit 

EL3 
 

Introduction to the 
Hospitality Industry 

(Mandatory) 
A/502/4834 

 
1 Credit 

EL3 
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Class 14,15,16 (Cycle 1)    2021-2022 

 

Awards Body - Gateway 
Autumn 1 Autumn 2 Spring1 Spring2 Summer 1 Summer 2 

Hospitality and Catering  

CERTIFICATE (18 
Credits) 

Introduction to the Hospitality 
Industry 

(Mandatory) 
A/502/4834 

1 credit 
EL3 

*This could be changed as 
repeated from Summer 1 2020 
Basic Cooking EL3 = 2credits 

Customer Service in the 
Hospitality Industry 

(Mandatory) 
D/502/4874 

1 credit 
EL3 

 

F/504/7631  
Menu Planning 

Level 1 
2 Credits 
20 GLH 

 All units completed by 
June 23rd 

K/502/5042 
 Basic Food Preparation and 

Cooking 
Level 1 

3 credits 
 

T/504/7657 
 Using Kitchen Equipment 

Level 1 
4 credits 

Total Cycle 2 and Cycle 1 
units = 16 credits  
*NEED 2 MORE 

AWARD (6 Credits) 

Introduction to the Hospitality 
Industry 

(Mandatory) 
A/502/4834 

1 credit 
EL3 

Customer Service in the 
Hospitality Industry 

(Mandatory) 
D/502/4874 

1 credit 
EL3 

 

F/504/7631  
Menu Planning 

Level 1 
2 Credits 

 
All units completed by 

June 23rd 

Basic Food Preparation 
E3 2 credits 
J/600/0711 

 
Total Cycle 2 and Cycle 1 

units = 8 credits 

Additional Info: 

 Please be aware if pupil is leaving after a year then a full six credits will need to be completed. These credits will need to from the ones in pink. 
 Units must been stuck to, according to award/certificate. Not all of the same units are under the award which could result in pupils not passing if correct units not completed. 
 Units to be completed by Easter. Year 10 to start new unit in summer term, year 11 to complete learning around the unit. 
 Unit break down official sheets to be downloaded and added. 
 Exam SPEC 2018 
 Julie S (Kitchen) has agreed to complete a talk with pupils. 
 Unit requirements to serve in kitchen. One session per pupil agreed. 


