BATKNEY

PRIMARY SCHOOLS COOKING CURRICULUM 2023/24

EARLY YEARS KEY STAGE | KEY STAGE 2
RECEPTION [ YEAR | [ YEAR 2 \ YEAR3 [ YEAR 4 [ YEAR 5 YEAR 6
HALF DAY LESSONS (2hours)
PIZZETTA e ——y—— SCRUFFINS TUSCAN BEAN RIBOLLITA BAKED GREEN PESTO FRITTATA, MORROCAN KOFTE TAGINE THAI GREEN CURRY
& SALAD & FRUIT SALAD IRISH SODA BREAD CRUNCHY SALAD & SEEDED FLATBREADS| & LEMONY HERB COUSCOUS & STICKY JASMINE RICE
VEGGIE PIZZETTA SEASONAL GREENS & SAVOURY VEGETABLE SIMPLE OVEN BAKING YEAST BAKING INA PAN KNIFE SKILLS : KNIFE SKILLS: FINER ACCURACY SKILLS
CHEESE SAVOURY SCONES MUFFINS SODA BREAD BLENDED FLOUR FLATBREADS SLICE & DICE VEGETABLES CURRY PASTE &VEG
SMASHED CUCUMBER, CRESS 'EAT THE RAINBOW' KNIKE SKILLS: SOFFRITO 'BASE' COOKING IN A SAUCE MARINATING INGREDIENTS FOR FLAVOUR
) APPLE & RAINBOW CARROT SLAW FRUIT SALAD TR KNIFE SKILLS: RAW VEG&FRUT PREP ST CURRY
PREPARE & COOK
PREPARING SEASONAL VEG PREPARE & COOK
COOKING WITH EGGS - BAKE MINCED MEAT
ADAPTING RECIPE FOR VEG TG MEAT CUTS
USING PESTLE & MORTAR HOW TO COOK CARBOHYDRATE HOW TO COOK CARBOHYDRATE
TO CREATE SAUCE Couscous RICE
FULL DAY LESSONS (4.5hours) after eating lunch of the above menu, the afternoon sessions will feature these recipes
BEETROOT CHOCOLATE SEASONAL FRUIT SEASONAL FRUIT CRUMBLE
BROWNIE SPONGE CAKE GOLDEN CUSTARD PASTRY: FRUIT GALLETES
FULL DAY SESSIONS CAN INLCUDE TIME IN THE GARDEN TO HARVEST/TASTE SEASONAL PRODUCE
LEARNING OBJECTIVES
USING HANDS WEIGHING PRECISION MEASURING MEASURING & PORTION CONTROL
SIMPLE MEASUREMENTS (CUPS/TEASPOONS)
'NT:,?A?;?NG MIXING SEASONALITY OF VEGETABLES & FRUITS DIFFERENT CULTURES CUSINES
INTRODUCING FOLLOWING COMPLEX,
e FOLLOW RECIPE FOLLOWING MORE STEPS - | RECIPE AT ATIME MULTIPLE STAGED INSTRUCTIONS
TO CREATE MULTIPLE COMPONENTS
MIXING & KNEADING FLAVOURSOME PASTES/
'Chggzgé MIXING DOUGH / BATTER :m;ﬁ;;ﬁég;ﬂgﬁ DOUGH TO CREATE SPICE MIXES MARINADING FOR
GLUTEN STRUCTURE TO BOOST FLAVOUR FLAVOUR
SIMPLE BREAD KS: CHEF KNIFE
BASIC RECIPE STEPS KS: SMALL KNIFE AR BREAD YEAST NEAGE
KS: CHEF KNIFE PREPARE & COOK PREPARE & COOK
PREP: PEELING & GRATIN
G&G G CHOPPING, SLICING, DICING MEAT (MINCED) MEAT (WHOLE CUTS)
VEG PREP: PEEL, GRATE CREATING FLAVOUR
PREPARING A FLAVOUR BASE VEG PREP FOR RAW SALAD WITHOUT SALT
FRESH FRUITS FRESH FRUITS FOR COOKING STEW/RAGU TEXTURES, SLICES, DICES PASTE FOR SAUCE / MARINADES
'SOFFRITO/MIREPOIX' COOKING PROCESS
BASE FOR SAUCES
VEGETABLES VEGETABLES SEASS:'[‘)N&I::E'NG &ADAPTING
) HERBS & SPICES
COOKING STARCHES: COOKING STARCHES:
BENEFITS OF SEEDS AROMATICS, HERBS & SPICES e RICE & POTATO
W':g:sg::;m NON-MEAT PROTEIN SOURCES
ORI SEUREE 0, PROTEIN SOURCE (EGGS) MEAT, FISH,
SIMPLE BAKING TREATS ADVANCED BAKING _ SPONGE [
BAKING WITHVEG BAKING WITH FRUIT

REDUCED SUGAR BAKE

CARBS, FRUIT&VEG,

EATWELL PLATE IN PRACTICE

DAIRY, PROTEIN, FATS

CLASSROOM LEARNING
FRUITS IDENTIFY FRUIT BUILD AND EXPAND ON BU“I;EVAS\?OEJ\([:SZEON
&VEGETABLE F&V KNOWLEDGE SEASONALITY
EAT WELL PLATE
VEGETABLES 5A DAY / PORTION SIZES NUTRIENTS,VITAMINS & MINERALS PORTION SIZES
EATING THE NUTRITION: CARBOHYDRATES
VOCABULARY RAINBOW. WHOLEGRAINS. NUTRITION: PROTEIN AND ITS SOURCES
ADJECTIVES FOR .
TASTING NUTRITION: FAT, SALT, SUGAR MEAT PROVENANCE
UNDEE:;::'\E‘DING FOLLOWING ADVANCED FOﬁSgLTSS?i§:$EX
INSTRUCTIONS RECEREINSIRUCHONS RECIPE INSTRUCTIONS
NUTRITION: BEANS, PULSES, LEGUMES, EGGS

NUTRITION: SEEDS FOR FLAVOUR & HEALTH




