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Preparing to cook and safe use

of kitchen

Develop weighing and

measuring skills

Identify dangers in the kitchen

Safe use of basic equipment
~q

Health and Safety in the
kitchen

Knowledge of Hygiene in the
kitchen

Awareness of different snacks
Awareness of different
condiments

Learning Roadmap

LEVEL 1:
Food Safety Hygiene

Basic food skills

Knife skills

Hygiene in the kitchen
Safe use of oven and hob

Basic food skills

Measuring and weighing
Demonstrate basic food evaluation
Develop recipe reading skills

VALUES:

Kindness, Teamwork, Resilience,
High Aspirations, Tolerance,
Citizenship

Understanding
food

Reading a recipe
and a label
Modifying a
recipe

Evaluation in food

Preparing to be independent cooks
Identify key equipment and uses
The Eat Well Plate

Seasonal foods




