5 Z

S DT — Cooking Progression of Knowledge and Skills
EYFS Year One - Year Two - Year Three - Year Four - Year Five - Year Six —
The Hungry Fruit Salad Soups / Subway Salads Pizza Burgers Samosas
Caterpillar Fruit Smoothies (Greek
Caterpillars themed)
From the Expressive Arts e Use the basic principles of a e Understand and apply the principles of a healthy and varied diet.
NC/ELG'’s for and Design healthy and varied diet to
EYFS Creating with prepare dishes. e Prepare and cook a variety of predominantly savoury dishes using
Materials ELG a range of cooking techniques.
e Understand where food
e Safely use comes from. ¢ Understand seasonality, and know where and how a variety of
and explore a ingredients are grown, reared, caught and processed.
variety of
materials,
tools and
fechniques,

experimentin
g with colour,
design,

texture, form,
and function.

e Share their
creations,
explaining
the process
they have
used;




Managing Self
ELG

e Children at
the expected
level of
development
will:
Understand
the
importance
of healthy
food choices.

Key Knowledge

Know Where
Food Comes
From

As a designer,
we will:

e Role play
shopping for
ingredients
in the
supermarket
/writing
shopping
lists.

e Know the
importance
of healthy
and
unhealthy
food
choices.

As a designer,
we will:

e Beginto
understand
that all food
comes from
plants or
animals.

e Roots -
beetroot,
carrot,
parsnip,
potato
stems -
asparagus,
ginger, and
sugarcane
leaves -

As a designer,
we will:

e Know that
food has a
journey from
where it is
produced to
where it is
sold.

e Know that
some foods
are organic.

As a designer,
we will:

e Beginto
know that
food is
grown (such

as tomatoes,

wheat and
potatoes),
reared (such
as pigs,
chickens
and cattle)
and caught
(such as fish)
in the UK,
Europe and
the wider
world.

As a designer,
we will:

e Understand
that food is
grown,
reared and
caughtin
the UK,
Europe and
the wider
world.

As a designer,
we will:

e Understand
that seasons
may affect
the food
available.

e Beableto
name the
food groups
of each
ingredients
and explain
where it has
come from.

As a designer,
we will:

e Understand

that seasons
may affect
the food
available.

e Be ableto

name the
food groups
of each
ingredients
and explain
where it has
come from.




spinach,
lettuce,
celery
flowers -
artichoke,
cauliflower,
broccoli
seeds -rice,
peas,
peanuts
fruits -apple,
cucumber,
tomato.

e Understand
where some
fruits come
from. Which
fruits are
grown in
England/UK.
Which come
from other
countriese

Nutrition

As a designer,
we will:

e Start to think

As a designer,
we will:

e Understand

As a designer,
we will:

e Understand

As a designer,
we will:

e Know that to

As a designer,
we will:

¢ Understand

As a designer,
we will:

e Understand

As a designer,
we will:

e Understand

about the fruit contains how to be active that a how food is how food is
need fora fibre. Some name and and healthy, balanced processed processed
variety of fruits contain sort foods food is dietis into into
foodsin a vitamins. into the five needed to healthy. ingredients ingredients
diet. groups in provide that can be that can be
‘The Eat well energy for e Beginto eaten or eaten or
plate.’ the body. understand usedin usedin
how cooking - cooking -




e Design and
make a
balanced
meal which
contains
carbohydrat
es, protein,
dairy,
vegetables
and fat.

ingredients
can be used
to change
flavours of
food
produced.

experimentin
g with
different
flavours from
different
ingredients.

experimentin
g with
different
flavours from
different
ingredients.

Key Skills

Cooking Skills

As a designer,
we will:

As a designer,
we will:

As a designer,
we will:

As a designer,
we will:

As a designer,
we will:

As a designer,
we will:

As a designer,
we will:

e Beginto e Beginto e Begintouse |e Beableto e Understand |e Using their e Using their
develop a develop techniques use arange how to knowledge knowledge
food children’s such as of prepare and and skills, and skills,
vocabulary peeling and peeling and techniques cook a know how to know how to
using taste, chopping grating and such as variety of prepare and prepare and
smell, skills such as improve peeling, predominant cook savoury cook savoury
texture and bridge, claw cutting skills chopping, ly savoury dishes safely dishes safely
feel. and fork such as slicing and dishes safely and and

secure. bridge, claw grating. and hygienically. hygienically.
and fork hygienically.
secure. e Gain e Become
e Further confidence increasingly
develop skills in the skills of skilled at
including peeling, peeling,
mixing, chopping, chopping,
kneading slicing, slicing,
and baking. grating, grating,
mixing, mixing.
binding and Bridge hold,
shaping. claw grip.




Cutting peel, slice,
including dice, and

bridge hold, cutting to

claw grip, even sizes.
peel, slice,

dice, and

cutting to

even sizes.

Food
Preparation
Skills

crating

Teach children to peel away
from themselves while using a
peeler. With long foods such
as carrots they should hold
one end and peel from the
middle away from themselves
and then hold the peeled end
and repeat the same process.

Remember, you do not have to
grate every bit of the food. It
is best to leave a small chunk
at the end to hang on to. This
means that fingers are not
pressed against the grater.

Kitchen scissors can
sometimes be a useful
alternative to a knife,
especially if children are quite
young. Scissors are good for
snipping herbs and spring
onions — even pepper slices!




