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	Knowledge
	Skills
	Application

	Health and Safety
	Wash hands
Keep surfaces clean
No running/ playfighting etc
Supervision using sharp instruments
Appropriate clothing / Footwear
	Using correct health and safety measures when cooking different meals.

	Using appliances
	Don’t switch sockets on with wet hands
Listen to guidance
Use appropriate settings for task e.g. oven, hob
Turn ALL appliances off after use
Use Fire extinguisher in emergency only
Never wrap flexes around toasters, Kettles etc
	Using the correct appliance to match the meal.


	prep-pealing/chopping
	Use appropriate chopping board
Wash/ clean knives after use.
Keep surfaces clean
Keep fingers behind the knife when cutting or slicing
	Be able to Prep pealing /chopping either independently or with support.


	Boil
	Wash hands/use apron
Boil to correct temperature
Correct use of hobs
Simmering
	Boil an item, until fully cooked.

	Frying
	Wash hands
Appropriate clothing / footwear
Use temp that has been given
Pan handle to be sideways on oven
Never leave pan on oven un attended
Do not use metal items when frying in pan
If transferring hot pan around shout Hot pan
	Fry an item at the correct temperature.

	Oven cooking
	Wash hands
Set oven temp to correct setting
Prepare work station with utensils needed
Oven gloves needed to place or remove items from oven
Set cooking times
Wash and clean all surfaces after use and put away safely
Turn off All appliances after use.
	Oven cook an item at the correct temperature and for the correct me.

	Baking
	Wash hands
Read ingredients / instructions and follow
Pre heat oven to correct temp
Always use oven gloves when placing or removing hot items from oven
Weigh/measure ingredients
Switch off all appliances after use
	Bake an item with the correct weight at the correct temperature.




















	Weekly plans

	Week One
	Knowledge
	Skills
	Application

	Lesson 1
	Health and Safety
	Wash hands
Keep surfaces clean
No running/ playfighting etc
Supervision using sharp instruments
Appropriate clothing / Footwear
	Look at hazards/requirements

	Lesson 2
	
	
	Health and safety around the kitchen

	Week Two
	Knowledge
	Skills
	Application

	Lesson 1
	Using appliances
	Don’t switch sockets on with wet hands
Listen to guidance
Use appropriate settings for task e.g. oven, hob
Turn ALL appliances off after use
Use Fire extinguisher in emergency only
Never wrap flexes around toasters, Kettles etc
	List all appliances that can be used in a kitchen

	Lesson 2
	
	
	Use of oven, microwave, toaster, hob, blender etc in the kitchen setting

	Week Three
	Knowledge
	Skills
	Application

	Lesson 1
	Prep-peeling/chopping
	Use appropriate chopping board
Wash/ clean knives after use.
Keep surfaces clean
Keep fingers behind the knife when cutting or slicing
	What items can be peeled/chopped and how

	Lesson 2
	
	
	Peeling, chopping potatoes to make chips

	Week Four
	Knowledge
	Skills
	Application

	Lesson 1
	Boil
	Boil to correct temperature
Correct use of hobs
Simmering
	What is needed to boil and items that can be boiled

	Lesson 2
	
	
	Boiling, rice, eggs, hot dogs

	Week Five
	Knowledge
	Skills
	Application

	Lesson 1
	Frying
	Wash hands
Appropriate clothing / footwear
Use temp that has been given
Pan handle to be sideways on oven
Never leave pan on oven un attended
Do not use metal items when frying in pan
If transferring hot pan around shout Hot pan
	

	Lesson 2
	
	
	Chicken, chips, burgers

	Week Six
	Knowledge
	Skills
	Application

	Lesson 1
	Oven cooking
	Set oven temp to correct setting
Prepare work station with utensils needed
Oven gloves needed to place or remove items from oven
Set cooking times
Wash and clean all surfaces after use and put away safely
Turn off All appliances after use.
	Temperatures/times and items that can be oven cooked.

	Lesson 2
	
	
	Pizza

	Week Seven
	Knowledge
	Skills
	Application

	Lesson 1
	Baking
	Read ingredients / instructions and follow
Pre heat oven to correct temp
Always use oven gloves when placing or removing hot items from oven
Weigh/measure ingredients
Switch off all appliances after use
	Weights and measurements, items that can be baked.

	Lesson 2
	
	
	Cakes and biscuits



