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	Preparation
	Combining
	Cook
	Food hygiene

	Y3
	Additional: Measure volumes in millilitres and litres using a measuring jug.
Chop an increasingly complex selection of foods (e.g. hard-boiled eggs).
Peel hard-boiled eggs.

	Additional: Knead to make a dough.
Stir with a teaspoon or tablespoon.
Spread butter / margarine with a knife.

	Additional: Use an oven to bake (bread).
Use a hob to boil (an egg).


	Application of the above.
Independently maintain a clean and organised workspace.



	Y4
	Chop (dice) foods into smaller pieces (e.g. carrots, celery).
Crush garlic.
Mathematics: Measure volumes in millilitres and litres using a measuring jug.

	Use a food processor or hand mixer.


	Use a hob to sauté food.
Use a hob to simmer food.
Use a hob to boil (vegetables).

	Application of the above.
Wash up items in the most appropriate order, starting with least dirty, and change washing up water as required.


	Y5
	Use a tin opener.
Chop a range of foods, including the above plus onions and cauliflower.
Mathematics: Measure mass in grams and kilograms using a balance.
Know when to use estimation.
Additional: Grate cheese using a grater.


	Combine a wider range of ingredients with increased confidence.
Whisk (to make roux and Bechamel sauce).

	
Use a hob to boil (pasta).
Use a kettle to prepare couscous.
Additional: Use an oven to bake (vegetables).

	Application of the above.



	Y6
	Crack eggs

	Rub flour into butter.
Shape and cut using cutters
	Use an oven to bake food.


	Application of the above.
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	Conceptual knowledge
	Ingredients
	Nutrition

	
	Bread is made from flour, which is ground seeds of the wheat plant.
Sources of meat include chicken, sheep (lamb), pigs (pork products), tuna and other fish.

	

	Y3
	
	Science: The main food groups are carbohydrates (starch and sugars), proteins, fats, fibre, vitamins and minerals. Humans need a balanced diet.
Some people are allergic to certain types of food, like nuts or gluten. This means their body reacts when they eat or are in contact with these foods. Some food allergies are mild, and some can be very serious. 


	Y4
	Beans and lentils are edible seeds from plants.
Seasoning adds to the taste of food. Seasoning can include salt, spices (like pepper), herbs, and sugar.
Spices are usually made from the seeds, roots, stem or fruits of a plant and add flavour to food.
Herbs are usually the leaves of a plant and add flavour to food.
Mushrooms are not plants nor animals. They are a type of fungus.


	Some people are intolerant to certain types of food, like gluten or dairy products. This means their bodies cannot digest the foods. It can cause discomfort.


	Y5
	Sauce is a liquid or semi-liquid mixture served with food to add flavour, moisture, texture and colour.
Pasta is made from wheat flour and water (and sometimes egg).
Couscous is a type of pasta.


	
Apply the principles of a healthy and varied diet.



	Y6
	
Foods can be minimally processed (like fresh fruit and vegetables); moderately processed (like cheese and flour); significantly processed (like baked beans); or ultra-processed (like ready meals; sugary cereals and crisps).

	A healthy diet is made up of mostly minimally and moderately processed foods. Too many ultra-processed foods should be avoided.






	Conceptual knowledge
	Food hygiene
	Safety

	Y3
	Hands should be washed after handling raw eggs to stop the tiny things living in there getting into our bodies, because they can make us unwell.

	Food should not be eaten after the ‘use by’ date. Foods can be eaten after the ‘best before’ date, but we should check them first.
High risk foods with a ‘use by’ date should be kept in the fridge.
Cheese, cooked meats and eggs are high-risk foods. 
Consider the importance of the refrigerator for food safety.


	Y4
	Food preparation sources should be wiped down before and after use to stop the tiny living things on the surfaces getting onto food.
Food preparation areas should be left clean so that food pests are not attracted.

	Hobs and hand blenders need to be used with care, keeping our fingers away.
When blending hot liquids, the blender should be on and/or it is kept well away from the user.

	

	Y5
	
	Cooked pasta and couscous are high-risk foods and should be eaten immediately or kept in the fridge.
Science: Use a material that is a poor thermal conductor (thermal insulator) when stirring hot food or removing food from the oven.


	Y6
	Science: The tiny living things that we need to stop getting into food are bacteria and viruses. They can sometimes make us unwell.


	



