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Year 7 - 8 a range of 
savoury and sweet 

dish will be produced  
along side theory

In Year 7 
learners  will  

develop basic 
understanding 

of nutrition 
and culinary 

skills. 

In Year 8 learners 
will develop 
confidence of  
cooking a range 
of dishes and 
make informed 
decisions about 
food choice. 
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Health and Safety 
within the 
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Year 5 and 6 will cook 
a range of savoury 

and sweet dish along 
side theory lessons

In Year 5 
learners  will  

develop basic 
understanding 

of Heath & 
safety and the 
Eatwell guide

In Year 6 learners 
will develop their 
knowledge of the 
Eatwell guide and 
the selection of 
ingredients. They 
will also consider 
where these 
ingredients come 
from.  

Practical 
routine
(recap)

Food poisoning

Sugar swaps

Food - Bacteria

Fats and 
Sugars

Food 
Labelling

Accident 
Prevention

Food choice

Healthy Eating 
– Recap eat 

well guide and 
nutrition

Food safety in 
the kitchen

(recap)
Growing/

Gardening
KS2 – Food and Nutrition

3.4
6
YEAR

3.4
5
YEAR

KS2 – Food and Nutrition

3.4
7
YEARKS3 foodMy Food Learning 

Journey 

Convection

Using the 
hob

Conduction

Knife skills 

Exercising 
regularly

Eating
healthily

Having a 
happy 

attitude

A sleep 
schedule

Culinary 

basics

Growing, rearing 
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