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Cooking Long Term Plan
Purpose – Cooking at Morley Victoria is designed to be an inspiring, rigorous and practical subject where children will learn skills to take with them through life.  It makes an essential contribution to the creativity, culture, wealth and well being of our young people.
Aim -  To learn and apply the principles of nutrition and learn how to cook.
	EYFS


	Knowledge and Skills:
· To understand the importance of washing hands and basic hygiene
· Following instructions
· Talk about changes they observe during the cooking process
· Describe tastes and give preferences
· To weigh out different ingredients with support
· To name the different pieces of equipment used
· To use equipment safely
· Identifying different tastes – sweet, sour, salty

	Recipes Made:
· Making sandwiches
· Decorating buns/biscuits
· Fruit salad
· Pizza pittas
· Hungry caterpillar celery sticks
· Edible sparklers
· Pancake toppings
· Porridge
· Chocolate crispy buns 
· Gingerbread

	Nursery - Katy Ashworth (I Can Cook) 
Reception - Tilly Ramsey (Matilda and the Ramsey Bunch)

	Key Stage 1


	Knowledge and Skills:
· To describe and understand where food comes from
· To understanding the basic principles of a healthy and varied diet to prepare dishes
· To be able to select and use foods to create a healthy and balanced meal
· To be able to identify common hand tools/equipment used
· To be able to use basic cooking equipment with supervision
· To be able to design a food product that is attractive and tempting to eat
· To understand that some tools have certain jobs within cooking (e.g. whisk, peeler)
· To understand the importance of simple food hygiene
· To begin to identify where different foods should be stored 
· To be able to use simple knife skills
· To be able to evaluate their finish product for looks and taste

	Recipes Made:
· Easter cakes
· Pizza
· Sandwich
· Salad
· Chocolate Krispie buns
· Fruit Salad




	Year 1 – Jamie Oliver
Year 2 – Prue Lee or Mary Berry 


	Year 3 and 4


	Knowledge and Skills:
· To be able to choose the right ingredients for a product
· To learn how to use equipment safely – in groups and independently
· To identify where different foods should be stored
· To make their product look attractive
· Be able to describe how ingredients combine together
· To grow plants such as herbs and cress with intention of using them in their product
· To know how to be hygienic and safe
· To be able to present products in an interesting way
· To work on knife skills, eg, bridge and claw method (see skills booklet)
· To work on baking skills, eg, rubbing, creaming and folding (see skills booklet)
· To be able to weigh and measure a range of different ingredients, eg, using scales, spoons, cups, measuring jugs (see skills booklet)
· To develop a rage of other skills, eg, mashing, shaping, garnishing (see skills booklet)



	Recipes Made:
· Garlic bread
· Pizza parcel
· Breakfast frittata
· Leek/mushroom crustades
· Orange shortbread
· Cous cous salad
· Sandwich
· Fruit kebab with Greek Yoghurt
· Sausage roll with apricot jam



	Year 3 – James Martin
Year 4 – Nadia Hussain

	Year 5 and 6


	Knowledge and Skills:
· To describe how they are being hygienic before making a product
· To explain how their product should be stored, with reasons why
· Use equipment safely
· To grow their own product with a view to making a salad, taking account of time required to grow
· Learn where different fruit and vegetables come from
· To describe the sections of an eat well plate
· To understand why we eat, why our body needs food to survive
· To work on knife skills, eg, bridge and claw method (see skills booklet)
· To work on baking skills, eg, rubbing, creaming and folding (see skills booklet)
· To be able to weigh and measure a range of different ingredients, eg, using scales, spoons, cups, measuring jugs (see skills booklet)
· To develop a range of other skills, eg, mashing, shaping, garnishing (see skills booklet)
· To become more independent bakers – carry out ‘Bake Off’ style challenges


	Recipes Made:
· Ham/cheese, open top panini,
· Potato salad with chives and mint
· Greek salad with dressing
· Potato wedges
· Lemon drizzle bun
· Mince pies 
· Bolognaise
· Quiche
· Curry and rice
· Bread


	Year 5 – Paul Hollywood
Year 6 – Nigella Lawson 



