
DT KNOWLEDGE & SKILLS PROGRESSION - COOKING & NUTRITION

PRACTICAL

EMOTIONAL

INTELLECTUAL

Eats  a  healthy

range  of

foodstuffs  and

understands

need  for  var iety

in  food .  (40 -

60months )  

 

Children  know

the  importance

for  good  health

of  physical

exercise ,  and  a

healthy  diet ,

and  talk  about

ways  to  keep

healthy  and

safe  (ELG )  

 

E Y F S

I  can :

Begin  to  understand

that  al l  food  comes

from  plants  or

animals .   

 

Explore  the

understanding  that

food  has  to  be

farmed ,  grown

elsewhere  (e .g .  home )

or  caught .   

 

Start  to  understand

how  to  name  and  sort

foods  into  the  f ive

groups  in  ‘The  Eat

well  plate ’  

 

Begin  to  understand

that  everyone  should

eat  at  least  f ive

port ions  of  f ruit  and

vegetables  every  day .   

 

Know  how  to  prepare

simple  dishes  safely

and  hygienical ly .  

 

Know  how  to  use

techniques  such  as

cutt ing ,  peel ing  and

grating .  

Y E A R  1

I  can :

Understand  that  al l

food  comes  f rom

plants  or  animals .

Know  that  food  has

to  be  farmed ,  grown

elsewhere  (e .g .

home )  or  caught .   

 

Name  and  sort

foods  into  the  f ive

groups  in  ‘The  Eat

well  plate ’   

 

Know  that  everyone

should  eat  at  least

f ive  port ions  of  f ruit

and  vegetables

every  day .   

 

Demonstrate  how  to

prepare  s imple

dishes  safely  and

hygienical ly .

Demonstrate  how  to

use  techniques  such

as  cutt ing ,  peel ing

and  grat ing .  

Y E A R  2
Pupils  wil l  be  taught  to  understand

where  food  comes  f rom .  

 

To  use  the  basic  principles  of  a  healthy

and  var ied  diet  to  prepare  dishes   

I  can :

Start  to  know  that

food  i s  grown  (such

as  tomatoes ,  wheat

and  potatoes ) ,

reared  (such  as  pigs ,

chickens  and  catt le )

and  caught  (such  as

f ish )  in  the  UK ,

Europe  and  the

wider  world .   

Demonstrate  how  to

prepare  and  cook  a

var iety  of  dishes

safely  and

hygienical ly .  

Begin  to  understand

how  to  use  a  range

of  techniques  such

as  peel ing ,

chopping ,  s l ic ing ,

grat ing ,  mixing ,

spreading ,  kneading  

Y E A R  3

I  can :  

Discuss  that  food  i s

grown  (such  as

tomatoes ,  wheat  and

potatoes ) ,  reared

(such  as  pigs ,

chickens  and  catt le )

and  caught  (such  as

f ish )  in  the  UK ,

Europe  and  the  wider

world .   

Demonstrate  how  to

prepare  and  cook  a

var iety  of  dishes

safely  and

hygienical ly

including ,  where

appropriate ,  the  use

of  a  heat  source .   

Use  a  range  of

techniques  such  as

peel ing ,  chopping ,

s l ic ing ,  grat ing ,

mixing ,  spreading ,

kneading  and  baking .  

Y E A R  4

I  can :  

Discuss  that  food  i s

grown  (such  as

tomatoes ,  wheat  &

potatoes ) ,  reared

(such  as  pigs  &

catt le )  and  caught

(such  as  f ish )  in  the

UK ,  Europe  & the

wider  world .   

Begin  to  understand

that  seasons  may

affect  the  food

avai lable .   

Understand  how

food  i s  processed

into  ingredients  that

can  be  eaten  or  used

in  cooking .   

Prepare  and  cook  a

var iety  of  dishes

safely  and

hygienical ly

including ,  where

appropriate ,  the  use

of  a  heat  source .
 

Produce  a  product

that  appeals  to  an

intended  customer

or  needs .   

Demonstrate  how  to

prepare  s imple

dishes  safely  and

hygienical ly  

Y E A R  5

I  can :

Know  that  food  i s

grown  (such  as

tomatoes ,  wheat  and

potatoes ) ,  reared

(such  as  pigs ,

chickens  and  catt le )

and  caught  (such  as

f ish )  in  the  UK ,

Europe  and  the  wider

world .   

Understand  that

seasons  may  affect

the  food  avai lable .  

Understand  how  food

is  processed  into

ingredients  that  can

be  eaten  or  used  in

cooking .  

Know  how  to  prepare

and  cook  a  var iety  of

dishes  safely  and

hygienical ly ,

including ,  where

appropriate ,  the  use

of  a  heat  source .

Produce  a  product

that  appeals  to  an

intended  customer  or

needs .  

Demonstrate  how  to

prepare  s imple  dishes

safely  and

hygienical ly  

Y E A R  6
Pupils  wil l  be  taught  to  understand  and  apply  the  principles  of  a  healthy  and

varied  diet   

To  prepare  and  cook  a  var iety  of  predominantly  savoury  dishes  using  a  range  of

cooking  techniques .

To  understand  seasonal ity ,  and  know  where  and  how  a  var iety  of  ingredients  are

grown ,  reared ,  caught  and  processed .  

"Design for the present
with an awareness of
the past for a future

that is essentially
unknown."

~ Sir Norman Foster 


