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	KS1
	LKS2
	UKS2

	WITH SUPPORT

*Peel (with a peeler)
*Mix (with increasing
thoroughness)
*Spread (soft ingredients)
*Measure (with measuring spoons)
*Snip (with kitchen scissors)
*Grate (soft foods like cheese)
*Shape
*Crush (soft fruit with a potato masher)
*Juice (juicer)
*Cut out with cutters
*Spoon ingredients (in to different containers)
*Arrange (soft foods onto a cocktail sticks)
*Sift (flour into a bowl)
*Cut (soft foods with a table knife progressing to firmer foods with a vegetable knife-end of Y2) 
	INCREASING COMPETENCE
 
*Peel (with a peeler)
*Mix (thoroughly)
*Spread (evenly over food)
*Measure (with measuring jug, scales)
*Snip with kitchen scissors (with greater control)
*Grate (firmer foods like carrots)
*Shape (with greater precision)
*Press (garlic press)
*Cut out with cutters (positioning carefully to
avoiding wasting ingredients)
*Spoon ingredients (using two spoons)
*Arrange (in an attractive way)
*Thread (medium resistance foods onto a kebab stick,
e.g. mushrooms, courgettes)
*Crack an egg
*Cut (soft foods with table knife progressing to firmer
foods with a vegetable knife)


	WITH COMPTENCE AND ACCURACY

*Peel (to create ribbons, e.g. carrots, courgettes)
*Mix (fold ingredients together e.g. flour into a mixture)
*Measure accurately (using digital scales, analogue scales,
measuring jug)
*Grate (with greater control and skill, e.g. zest from a lemon, nutmeg)
• Thread (firmer foods onto kebab sticks, e.g. onions)
• Cut (firm and other foods with a vegetable knife) using:
-Fork secure
-Claw grip
-Bridge hold














Cooking skills
	Cooking Skill
	Reception
	Y1
	Y2
	Y3
	Y4
	Y5
	Y6

	Cut
	
	
	
	
	
	
	

	Blend
	
	
	
	
	
	
	

	Stir
	
	
	
	
	
	
	

	Pour
	
	
	
	
	
	
	

	Rolling
	
	
	
	
	
	
	

	Mixing
	
	
	
	
	
	
	

	Spreading
	
	
	
	
	
	
	

	Weigh
	
	
	
	
	
	
	

	Chop
	
	
	
	
	
	
	

	Break an egg
	
	
	
	
	
	
	

	Grate
	
	
	
	
	
	
	

	Grill
	
	
	
	
	
	
	

	Bake
	
	
	
	
	
	
	

	Sieve
	
	
	
	
	
	
	

	Peel
	
	
	
	
	
	
	

	Boil
	
	
	
	
	
	
	

	Mash
	
	
	
	
	
	
	

	Follow a recipe
	
	
	
	
	
	
	

	Open a tin
	
	
	
	
	
	
	

	Rub
	
	
	
	
	
	
	

	Fry
	
	
	
	
	
	
	

	Fold
	
	
	
	
	
	
	

	Whisk
	
	
	
	
	
	
	

	Knead
	
	
	
	
	
	
	



