	SKILL ‘Cooking and Nutrition’

National Curriculum
->
	Key Stage 1
· use the basic principles of a healthy and varied diet to prepare dishes
· understand where food comes from.
	Key Stage 2 
· understand and apply the principles of a healthy and varied diet
· prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques
· understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed.
Key Stage 3 
· understand and apply the principles of nutrition and health
· cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and others a healthy and varied diet
· become competent in a range of cooking techniques [for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes]
· understand the source, seasonality and characteristics of a broad range of ingredients.
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	National Curriculum
	Key Stage 1
· design purposeful, functional, appealing products for themselves and other users based on design criteria
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Key Stage 2 
· design purposeful, functional, appealing products for themselves and other users based on design criteria
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Key Stage 3 
· use research and exploration, such as the study of different cultures, to identify and understand user needs
· identify and solve their own design problems and understand how to reformulate problems given to them
· develop specifications to inform the design of innovative, functional, appealing products that respond to needs in a variety of situations
· use a variety of approaches [for example, biomimicry and user-centred design], to generate creative ideas and avoid stereotypical responses
develop and communicate design ideas using annotated sketches, detailed plans, 3-D and mathematical modelling, oral and digital presentations and computer based tools
	Key Stage 1
· select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing]
· select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics
Key Stage 2 
· select from and use a wider range of tools and equipment to perform practical tasks[for example, cutting, shaping, joining and finishing], accurately
· select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities
Key Stage 3 
· select from and use specialist tools, techniques, processes, equipment and machinery precisely, including computer-aided manufacture 
select from and use a wider, more complex range of materials, components and ingredients, taking into account their properties
	Key Stage 1
· explore and evaluate a range of existing products
· evaluate their ideas and products against design criteria.
Key Stage 2 
· investigate and analyse a range of existing products
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work understand how key events and individuals in design and technology have helped shape the world
Key Stage 3
· analyse the work of past and present professionals and others to develop and broaden their understanding investigate new and emerging technologies
· test, evaluate and refine their ideas and products against a specification, taking into account the views of intended users and other interested groups
understand developments in design and technology, its impact on individuals, society and the environment, and the responsibilities of designers, engineers and technologists
	Key Stage 1
· build structures, exploring how they can be made stronger, stiffer and more stable
explore and use mechanisms [for example, levers, sliders, wheels and axles], in their products.
Key Stage 2 
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]
· apply their understanding of computing to program, monitor and control their products.
Key Stage 3 
· understand and use the properties of materials and the performance of structural elements to achieve functioning solutions
· understand how more advanced mechanical systems used in their products enable changes in movement and force
· understand how more advanced electrical and electronic systems can be powered and used in their products [for example, circuits with heat, light, sound and movement as inputs and outputs]
apply computing and use electronics to embed intelligence in products that respond to inputs [for example, sensors], and control outputs [for example, actuators], using programmable components [for example, microcontrollers].
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	Design
	Make
	Evaluate
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	Nursery
	
	· Children will be introduced to hygiene procedures when cooking. With adult instruction, children will follow a recipe to bake and decorate a Gingerbread man.
· With adult instruction, children will participate in making porridge.

· With adult instruction, children will participate in cooking a stir fry.  
	
	· Children will learn about the importance of a healthy diet and will taste new fruits.
· Children will learn that food can be grown (planting beans).

	Reception
	· Design a fruit kebab.

	· Cut soft fruit with child-friendly cutlery.
· Name the different fruit they are using.
· To add each piece of fruit to a  wooden skewer
· Explore the life cycle of healthy vegetables and make pumpkin soup
· Working together to create a healthy stir fry for Chinese New year
· Plant strawberries and make strawberry Jam
· Make a potato salad 
	· View and evaluate a pre-made fruit kebab.
	· To name common fruit and vegetables
· To use the senses: taste, smell and touch when exploring fruit and vegetables
· To describe what they see, feel, taste.
· To develop safe cutting skills using playdough and plastic/toy cutlery.
· To skewer playdough shapes on to a pencil.
· Learn through harvest about healthy vegetables and make vegetable soup
· Learn about different fruits, and how they contribute to a healthy diet.

	Year Group
	Design
	Make
	Evaluate
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	Year 1
A balanced   diet
	Designing a healthy wrap based on a food combination which work well together
	· Slicing food safely using the bridge  or claw grip
· Constructing a wrap that meets a  design brief
	· Describing the taste, texture and smell of fruit and vegetables
· Taste testing food combinations and final  products
· Describing the information that should  be included on a label
· Evaluating which grip  was most effective
	· To know that ‘diet’ means the food and drink that a person or animal usually eats
· To understand what makes a balanced diet
· To know where to find the nutritional  information on packaging
· To know that the five main food groups are: Carbohydrates, fruits and vegetables, protein, dairy  and foods high in fat and sugar
· To understand that I should eat a range of different foods from each food group, and roughly how much of each food group
· To know that nutrients are substances in food  that all living things need to make energy, grow  and develop
· To know that ‘ingredients’ means the items in a  mixture or recipe
· To know that I should only have a maximum of five teaspoons of sugar a day to stay healthy
· To know that many food and drinks we do not expect to contain sugar do; we call these ‘hidden  sugars’
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	Year 2
Eating Seasonally
	Creating a healthy and  nutritious recipe for a savoury pizza using seasonal ingredients, considering the taste, texture, smell and appearance of the dish
	· Knowing how to prepare themselves and a work space to cook safely in, learning the basic rules to avoid food contamination
· Following the instructions within a  recipe
	· Establishing and using  design criteria to help test and review dishes
· Describing the benefits of seasonal fruits and vegetables and the impact on the environment
· Suggesting points for improvement when making a seasonal dish
	· To know that not all fruits and vegetables can be grown in the UK
· To know that climate affects food growth
· To know that vegetables and fruit grow in certain seasons
· To know that cooking instructions are known as a ‘recipe’
· To know that imported food is food which has  been brought into the country
· To know that exported food is food which has  been sent to another country.
· To understand that imported foods travel from  far away and this can negatively impact the environment
· To know that each fruit and vegetable gives us nutritional benefits because they contain vitamins, minerals and fibre
· To understand that vitamins, minerals and fibre are important for energy, growth and maintaining        
health
· To know safety rules for using, storing and cleaning a knife safely
· To know that similar coloured fruits and vegetables often have similar nutritional benefits
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	Year 3
Adapting a recipe
	· Designing a scone within a given budget, drawing upon previous taste testing
	· Following a baking recipe
· Cooking safely, following basic hygiene rules
· Adapting a recipe
	· Evaluating a recipe, considering: taste, smell, texture and appearance
· Describing the impact of the budget on the selection of ingredients
· Evaluating and comparing a range of products
· Suggesting points for improvement about a recipe.
	· To know that the amount of an ingredient in a recipe is known as the ‘quantity’
· To know that it is important to use oven gloves when removing hot food from an oven
· To know the following cooking techniques: mixing, kneading, rolling and cutting mixture and cracking eggs.
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	Year 5
Celebrating culture and seasonality
	· Adapting a traditional recipe of Greek bread, understanding that the nutritional value  of a recipe alters if you remove, substitute or add additional ingredients
· Writing an amended  method for a recipe to incorporate the relevant changes to ingredients
· Designing appealing packaging to reflect a  recipe
	· Using equipment safely, including knives, ovens and chopping boards
· Knowing how to avoid cross- contamination
· Following a step by step method  carefully to make a recipe
	· Identifying the nutritional differences between different products and recipes
· Identifying and describing healthy benefits of food groups
	· To know that I can adapt a recipe to make it   healthier by substituting ingredients
· To know that I can use a nutritional calculator to see how healthy a food option is
· To understand that ‘cross-contamination’ means that bacteria and germs have been passed onto
ready-to-eat foods and it happens when these foods mix with raw meat or unclean objects
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	Year 6
Creating a national dish
	· Writing a recipe for a healthier pie, explaining the key steps, method and ingredients
· Including facts and drawings from research  undertaken
	· Following a recipe, including using the correct quantities of each ingredient
· Adapting a recipe based on  research
· Working to a given timescale
· Working safely and hygienically  with independence
	· Evaluating a recipe, considering: taste, smell, texture and origin of the food group
· Taste testing and scoring final products
· Suggesting and writing  up points of improvements in productions
· Evaluating health and safety in production to minimise cross contamination
	· To know that ‘flavour’ is how a food or drink  tastes
· To know that many countries have ‘national dishes’ which are recipes associated with that country
· To know that ‘processed food’ means food that has been put through multiple changes in a factory
· To understand that it is important to wash fruit  and vegetables before eating to remove any dirt and insecticides
· To understand what happens to a certain food before it appears on the supermarket shelf (Farm to Fork)



Year 7
Equipment, Processes and Skills 
Pupils utilise the Food workbook to complete a range of theory activities around the themes of Equipment, Processes and Skills. 
Pupils will complete practical work which allows them to implement their knowledge of utilising Equipment, Processes and Skills. 
Hygiene & Safety. 
Pupils will complete practical work which allows them to implement Hygiene and Safety practices. Food Sources & Availability and Sensory/Organoleptic Evaluation 
Pupils utilise the Food workbook to complete a range of theory activities focussing on where food ingredients are sourced, how ethically and sustainably they are sourced and how the senses are used to judge foods in relation to customer acceptability.  
Pupils utilise the Food workbook to complete a range of theory activities which focus around effective nutrition and healthy eating. 
Pupils will complete practical work which allows them to consider effective nutrition in practice and to further their utilisation of Hygiene & Safety in practice, Independence and Competency. 


