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In Key Stage 1 (Years 1 and 2), children will be taught: 

• To use the basic principles of a healthy and varied diet to prepare dishes 
• To understand where food comes from 

 
Key Stage 2 

Key Stage 2 children (Years 3, 4, 5 and 6) will learn: 
• To understand and apply the principles of a healthy and varied diet 
• To prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 
• To understand seasonality and know where and how a variety of ingredients are grown, reared, 

caught and processed 
 

Primary school children may learn about cooking and nutrition through activities such as: 

• Preparing and cooking a variety of dishes, including hot and cold meals, desserts, packed lunches, 
salads, etc. 

• Using a variety of cooking equipment: scales, knives, utensils, etc. 
• Growing and harvesting fruit and vegetables 
• Writing meal plans and shopping lists 
• Taste-testing different foods 
• Learning about food hygiene and safety, including getting their food preparation area ready, and 

clearing up afterwards 
• Learning to read and understand food labels 
• Learning about farming and agriculture 
• Learning about nutritional principles such as a balanced diet, five-a-day etc. 

 
The school has a specialised cooking area which benefits from an island area, two ovens, microwave, hobb 
and sink at pupils’ height.you 

r child at home 

St. Joseph’s School recognises that learning about food and nutrition should be a partnership between home 
and school. So how can you help your child to build their practical cookery skills and knowledge at home? 

1. Let them help with family meals. Cooking doesn’t need to be a special rainy-day activity; instead, get 
your child involved with everyday food preparation, from pouring their own breakfast cereal to helping 
to peel the potatoes for dinner. 

2. Involve them in meal planning. Sit down with your child to come up with a list of meals for the week 
and take the opportunity to talk about a balanced diet. 

3. Tailor kitchen skills to their age. For example, you could pre-cook vegetables so they’re easier for 
your five-year-old to chop, while your 10-year-old might be able to use a sharp knife to chop raw veg 
under supervision. 

4. Buy a kids’ cookbook full of appealing, easy to cook recipes.  
5. Take a visit to a working farm to give your child a behind-the-scenes view of the food production 

process. 
6. Grow some fruit or vegetables at home. Don’t worry if you don’t have garden space: growing herbs 

in pots or salad in a window box will still help your child understand where their food comes from. 
7. Let your Key Stage 2 child invite a few friends round for a dinner party. Encourage them to plan 

the menu, prepare and serve the food (and clear up afterwards!). 
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KS1 Assessment Criteria (KPI) 

Cooking and Nutrition 

As part of their work with food, pupils should be taught to: 

use the basic principles of a healthy and varied diet to prepare dishes 

understand where food comes from. 

 
 
 

KS2 Assessment Criteria (KPI) 

  

Cooking and Nutrition 

As part of their work with food, pupils should be taught to: 

understand and apply the principles of a healthy and varied diet 

prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques views of 
others to improve their work,  

 
understand seasonality and know where and how a variety of ingredients are grown, reared, caught and 
processed.  

 
 

Scheme Y1 Y2 Y3 Y4 Y5 Y6 

FOOD SCHEME 

 Dips and 
Dippers 

Awesome 
Pizza 

Baked potato 
with topping 

Samosas 
with savoury 
filling 

Design & 
make a new 
breakfast 
cereal 

Design and 
make a food 
product to 
sell at the 
school fair 

 Sensational 
Salads 

Pirate 
Paddy’s 
Pack Lunch 

Edible 
Garden 
(Herbs) 

The Great 
Bake Off 

Super 
Seasonal 
Cooking 

Global Food 

Cooking Scheme  
Refer also to the DT Scheme 


