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Food Skills Progression

	Year One
	Year Two
	Year Three
	Year Four
	Year Five
	Year Six

	To find out the favourite fruits and vegetables in the class and present the data in a pictogram.
Can children identify and describe familiar fruits and vegetables?

To examine, taste and describe a variety of fruits and vegetables.

Can children identify different parts of fruits and vegetables, such as the skin, flesh and seeds?

To find out how to handle and prepare a variety of fruits and vegetables.

Can children identify ways of working safely with sharp objects such as knives and graters?
To design a recipe to include fruit and/or

vegetables.

Can children identify what ingredients and tools they will need to make their salad or smoothie?
To evaluate a food product based on a design.

Can children evaluate their finished products and say what they think and feel about them?
	To find out what ingredients can be used on a pizza and create data to show what the favourite pizzas flavours in the class are. 

Can the children sort foods into different food groups?
To examine, describe and categorise a variety of bread-based products.

Can the children use the features of the bread to decide if it is fit for purpose?

To examine, describe and categorise a variety of pizza toppings.

Do the children understand eating healthily means having a balanced diet?
To design a balanced healthy pizza.

Do children understand that pizzas can be part of a healthy diet?
To make and evaluate a food product

based on a design.

Can children follow a design to make a pizza?
	To find out about food groups and know that food can be divided into different groups and know that sandwiches can form part of a healthy diet. Can children name the different food groups and describe their purpose?
To examine flavours and textures of different breads. 

Do children know that different combinations of ingredients affect the taste and texture of the product?
To design and plan a sandwich for a particular purpose.
Can children describe each step in the process of making their sandwich? 
To create a healthy sandwich.

Can children present their sandwich in an appealing way?
To evaluate a finished product.

Can children evaluate their work fairly and constructively?
	To find out about what British ingredients are available to cook with all year round.
Do children know why certain foods are available all year round in Britain?
To know how seasonal fruits in Britain are grown and processed.

Do children understand that some seasonal fruits are suited to the climate and weather conditions in Britain?

To understand why vegetables form an important part of a healthy and varied diet.

Do children know when some British vegetables are in season?

To know how seasonally produced meat can form part of a healthy diet.

Can children name a variety of food products that come from animals?
To know how fish are caught or reared, processed and used in healthy meals.

Do children know some ways in which fish are caught or reared and processed in Britain?
To show what you have learned about eating seasonal food as part of a healthy, varied diet.

Do children know some reasons why some foods are only in season for a short time?
	To find out about bread products and evaluate according to their characteristics.
Can children name and identify the origin of a number of bread products?
To know how bread products are an important part of a balanced diet and can be eaten in different ways. 

Do children understand the contribution bread can make to a healthy diet?
To know which different ingredients are needed to

make bread and how ingredients can be altered and mixed to create different effects.

Can children experiment with different ways of altering a basic bread mixture successfully?

To design a new bread product for a particular person or event.

Can children use the results of investigations when developing design ideas?
To make bread based on a plan and design.

Can children apply what they have learnt when making their product?
To evaluate a finished product.

Can children evaluate what they have learnt throughout the course of the module?
	To find out about different types of burgers and know their nutrition facts.
Can children explain why nutrition facts are important to read?
To understand how to make burger patties.

Can children explain the cooking skills required when preparing burger patties?
To understand the health value of sauces and side dishes for burgers.

Can children decide on sides to match a particular burger flavour?
To evaluate burger buns and their suitability for a task.

Can children investigate different products and evaluate them?

To plan and design a healthy burger.

Can children choose appropriate ingredients to make burgers?
To evaluate the process and finished burger.

Can children evaluate a cooking session and their own skills?



