Shirley Heath Junior School: Design and Technology

Couking skills

Skills progression and map
KS1 Year 3 \ Year 4 \ Year 5 \ Year 6
Couking and Nutrition: Cooking skills Overview
Skill Year 3 (1) Year 3 (2) |Year 4 (1) Year 4 (2) |Year 5 (1) Year 5 (2) |Year 6 (1) |Year 6 (2)

Weigh and measure

Knife Skills - bridge hold

Knife Skills - claw grip

Grating

Sift

Stir / Mix

Combine

Knead

Preparing Fruit / veg

Rub-in

Shape

Rolling

Plunge / press

Sprinkle

Crack egg

Cooking / Bake




KS1

Eatwell Plate

groups. (Much of the food
people eat is in the form of dishes or
Jood, component in them. For
example, pizzas, casseroles, pies, etc
more than one food, group. These are
aften called ‘combination or

Use the Eatwell Guide
model and messages to
help me make healthy,
choices and plan healthy,
meals and menus for
myself and others.

That different types of

Explum,thebasw




Seasonality

Where food comes from

Understand that food needs
to be processed / prepared
hefore we eat it which
colour etc.




Hygiene and kitchen safety

That fruit and vegetables
nzed,wbepmpamcbho}om
method (adults will need to

pre prepare food e.g, peel,
remove skin etc.)

Basic hygiene procedure
hair, roiLupLong/slwre&
remove any jewellery, wush
my, hands)




