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	Understand the importance of good hygiene and safety when in the kitchen. 

Understand that all food comes from plants or animals. 

Understand that fruits and vegetables come from all over the world. 

Prepare simple dishes without a heat source. 

Handle equipment, including knives with some support. 

Explore fruits and vegetables. 

Practise chopping, slicing and grating. 

Begin to develop a food vocabulary using smell, taste, texture and touch. 

Measure and weigh food items using non-statutory items e.g. spoons, cups. 

Evaluate their product with some support. 
	Understand the importance of good hygiene and safety when in the kitchen. 

Understand that certain foods are named according to the place they are from. 

Follow a recipe with minimal support. 

Assemble and cook ingredients controlling oven temperature. 

Handle equipment, including knives effectively. 

Practise chopping, slicing, grating, mixing, kneading and spreading. 

Continue to develop a food vocabulary using smell, taste, texture and touch. 

Measure and weigh food items using digital scales. 

Evaluate their product using prompts. 
	Understand the importance of good hygiene and safety when in the kitchen. 

Demonstrate a range of baking techniques. 

Find and follow a recipe with minimal support.  

Assemble and cook ingredients controlling oven temperature. 

Choose and use a range of equipment, including knives effectively. 

Use a variety of techniques accurately -  chopping, slicing, grating, mixing, kneading and spreading. 

Use your food rich vocabulary when evaluating.  

Measure and weigh food items using mechanical scales. 

Measure with accuracy. 

	Understand the importance of good hygiene and safety when in the kitchen.

Demonstrate a range of cooking and baking techniques.

Find and follow a recipe independently. 

Assemble and cook a range of ingredients, controlling oven temperature. 

Choose a range of equipment, including knives effectively. 

Choose a technique for a specific purpose. 

Use a variety of techniques accurately -  chopping, slicing, grating, mixing, kneading and spreading. 

Use your food rich vocabulary when evaluating and through discussion. 

Choose appropriate scales to measure and weigh food items with accuracy. 

Plan a healthy and affordable diet.  

Name and sort foods into the five key food groups. 



*The Eatwell Guide is covered separately and a stand alone lesson is given to each Year group. 
