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COOKING &
NUTRITION



1. Cooking and Nutrition Curriculum
2. Cooking and Nutrition: Designing
3. Cooking and Nutrition: Making
4. Cooking and Nutrition: Evaluation
5. Cooking and Nutrition ς Healthy Eating
6. Cooking and Nutrition ς Food Origins & Seasonality
7. Cooking and Nutrition - Entrepreneurship
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Cooking and Nutrition in Primary DT: Introduction



Å A better understanding of the cooking and nutrition curriculum strand 
of learning in design technology.

Å Understand the importance of progression of knowledge and skills in 
cooking and nutrition.

Å Have acquired subject knowledge about cooking and nutrition in 
primary DT.

Å Have access to a range of information, ideas and websites that support 
effective teaching of cooking and nutrition at key stages 1 & 2.

Å Have some ideas for topics in design technology.
Å Be confident in supporting colleagues to effectively deliver cooking 

and nutrition lessons.

O
B

J
E

C
T

IV
E

S

Cooking and Nutrition in Primary DT: Introduction

BY THE END OF THIS SESSION
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Good News
ÅMost people can cook, and have acquired some cooking skills
ÅTeachers more likely to be confident in teaching cooking and nutrition.
ÅAvoid the temptation of using non-teaching staff (unless they are very, very good 

and knowledgeable).

Bad News
ÅAre the skills that the teachers have/demonstrate right for the children? 

Consistency is needed across the school.
ÅObviously, you need to have the subject knowledge to teach the lesson / unit of 

work. For design technology you need to have wide knowledge and a greater 
understanding.

Cooking and Nutrition in Primary DT: Introduction



Section 1: Cooking and Nutrition
Curriculum Requirements
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Cooking and Nutrition in Primary DT: Overview

Aim: The national curriculum for design and technology aims to ensure that all 
pupils understand and apply the principles of nutrition and learn how to cook.

As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition 
and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great 
expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed 
themselves and others affordably and well, now and in later life. Pupils should be taught to: 

Key stage 1
ÅUse the basic principles of a healthy and varied diet to prepare dishes.
ÅUnderstand where food comes from. 
Key stage 2 
ÅUnderstand and apply the principles of a healthy and varied diet.
ÅPrepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
ÅUnderstand seasonality and know where and how a variety of ingredients are grown, reared, caught 

and processed.
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Curriculum
End Points

Curriculum
End Points
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Cooking and Nutrition in Primary DT: Overview

Technical Knowledge
Children should know:

Practical Knowledge
Children should know how to:
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Å Names of a range of different fruit and vegetables.
Å Fruit and vegetables come from different parts of the plant.
Å That eating fruit and vegetables forms part of a healthy diet.
Å What is meant by a healthy and balanced diet.
Å Where some common foods originate from.
Å Ingredients refers to the items in a food mixture or a recipe.
Å Some information that is found on food labelling.

Å Describe the taste, texture, and smell of fruit and vegetables.
Food Preparation Skills:
Å Cut foods with a vegetable knife using the claw grip.
Å Cut foods with a vegetable knife using the bridge hold.
Å Grate soft foods.
Å Snip ingredients using scissors.
Å Squeeze the juice from fruit or vegetables.
Å Peel with a swivel peeler with adult support.
Å Mix with increasing thoroughness to combine ingredients.
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Å Food is either grown, reared, or caught for food.
Å Different foods are grown around the world and that some food 

is dependent on the seasons.
Å The different food groups in the Eatwell Guide and how they 

feature as part of a healthy balanced diet. 
Å That nutrients are substances in foods that living things need to 

make energy, grow, and develop.
Å The principles of a healthy and varied diet, particularly the 

importance of fruit and vegetables.
Å The importance of food preparation routines that are safe and 

hygienic.

Å Prepare food in a safe and hygienic way using appropriate utensils.
Å Create a healthy recipe considering the taste, texture, smell, and 

appearance of the dish.
Å Create visually appealing products by shaping and moulding food.
Å Measure ingredients accurately
Å Follow a recipe to assemble or cook ingredients.
Å Shape food with accuracy for a desired effect.
Å Make bread, and the role of yeast in bread-making.
Food Preparation Skills:
Å Crush garlic using a garlic press or the back of a spoon. 
Å Use a table knife to cut equal dough portions.
Å Fold ingredients together carefully
Å Use measuring jugs, spoons and scales to measure ingredients with 

increasing accuracy.
Å Use a range of food preparation techniques when following recipes.
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Cooking and Nutrition in Primary DT: Overview

Technical Knowledge
Children should know:

Practical Knowledge
Children should know how to:
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Å The importance of correct storage and handling of ingredients 
using knowledge of micro-organisms to promote hygiene and 
prevent cross-contamination.

Å Processed food is food that has undergone multiple changes in a 
food factory.

Å People have different food diets for health, religious, cultural, 
and personal reasons.

Å Some people are intolerant and/or allergic to certain food 
substances and that precautions are needed to keep them safe.

Å Follow a recipe accurately.
Å Measure accurately and calculate ratios of ingredients to scale up or 

down from a recipe.
Å Demonstrate a range of baking and cooking techniques.
Å Create and refine recipes, including ingredients, methods, cooking 

times and temperatures.
Å Choose and adapt recipes for dietary reasons.

Food Preparation Skills
Å Cut higher resistance foods using the claw grip or the bridge grip
Å Use different weighing scales with increasing accuracy.
Å Use a measuring jug independently and accurately.
Å Cook using a range of different methods 
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Cooking and Nutrition in Primary DT: Overview

Food a fact of life
Objectives
Å To help individuals recognise that food is a basic requirement of life and should be enjoyed.
Å To help individuals develop an understanding of the underlying scientific principles upon which current 

issues in nutrition are based.
Å To inform about methods of food production and processing in domestic and commercial situations.
Å To encourage an awareness of social, economic and cultural aspects of food choice.
Å To enable individuals to demonstrate and apply appropriate knowledge of concepts and principles 

when planning and preparing meals and when making food choices.

For each age phase a progressive learning framework has been constructed to support learning around the 
following key learning areas:healthy eating, cooking, where food comes fromand food commodities.

Learning progresses from one age phase to another, consolidating prior learning and extending to include 
new concepts, knowledge and skills. Progression can be mapped via age or learning areas.

¢ƘŜ ŦǊŀƳŜǿƻǊƪ ǇǊƻǾƛŘŜǎ ŀ ƧƻǳǊƴŜȅ ǘƻ ǎǳǇǇƻǊǘ ŀ ŎƘƛƭŘΩǎ ŦƻƻŘ ƭŜŀǊƴƛƴƎ ǘƘǊƻǳƎƘƻǳǘ ǘƘŜƛǊ ǎŎƘƻƻƭ ŎŀǊŜŜǊΦ CƻǊ ǘƘŜ 
teacher, it provides a series of activities and lessons, supported by classroom appropriate resources.
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Cooking and Nutrition in Primary DT: Overview

Food a fact of life

Focus Area 3-5 5-7 7-11

Healthy Eating V V V

Cooking V V V

Where Food Comes From V V V

Food Commodities V V V

Activity Packs V V V

Healthy Sustainable Diets V V

Knowledge Organisers V V

Resources & Ideas by Age Group

ÅResources for Pupils with Additional Needs
ÅHealthy Eating Recipes
ÅWhole school resources and documents
ÅProfessional Development
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Cooking and Nutrition in Primary DT: Overview

Food a fact of life

www.foodafactoflife.org.uk

Step by Step Guidance to 
develop a School Food Plan

Guidance and checklists for 
headteachers / governors 
about food standards and 
promoting healthy eating

Breakfast Clubs

Growing Clubs

Healthy Lunchboxes
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Cooking and Nutrition in Primary DT: Overview

BBC Bitesize: Design Technology

KEY STAGE 1 KEY STAGE 2
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Cooking and Nutrition in Primary DT: Overview

https://education.nfuonline.com/stemterprise
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Cooking and Nutrition in Primary DT: Overview

Contents includes:
Å Resources, budgeting
Å Health & safety
Å Food safety
Å Healthy eating
Å Recipes
Å Teaching and learning 

guidance
Å Planning inc. lesson plans

References CIF now EIF



www.foodforlife.org.uk

www.schoolfoodplan.com

USEFUL WEBSITES

www.nutrition.org.uk

{ŜŀǊŎƘ ΨŎƘƛƭŘǊŜƴΩǎ ŎƻƻƪƛƴƎΩ
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STAFF PROFESSIONAL DEVELOPMENT

ELEPHANT 

IN THE ROOM

When teaching, accomplished teachers ensure that they meet 
national standards for the subject, such as Level 2 Food Safety. 

Staff are aware of the authority requirements 
regarding holding a food hygiene certificate 
and act on this accordingly. (While a food 
hygiene certificate is not a legal requirement 
for teaching food lessons, it is recommended in 
order to demonstrate due diligence. Many 
people find undertaking a food hygiene course 
increases their confidence in delivering safe, 
hygienic lessons and some local authorities or 
school policies may ask that teachers 
delivering food lesson hold this certificate.)

Online Training
£10.50 per person
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REDUCING THE RISK

Risk assessments are designed to prevent accidents and 
not to cover you if something happens in a lesson.

Å Specific to the school
Å Specific to the lesson / learning environment
Å In context: Children actually in the lesson

Appropriate equipment (all the same) to minimise the risk, teach the children the correct techniques
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SCHOOL POLICIES & PROCEDURES 

Ensure that all school staff are fully versed 
ǿƛǘƘ ǘƘŜ ǎŎƘƻƻƭΩǎ ǿƘƻƭŜ ŦƻƻŘ ǇƻƭƛŎȅ ŀƴŘ 
communicate this clearly to others as 
required (Volunteers, parent helpers, 
additional adults)

Å Charging for food
Å Voluntary contributions for ingredients,
Å Dealing with allergies / intolerances
Å Dietary choices (cultural, religious, 

personal)
Å Permission to cook
Å Pupil likes and dislikes

POLICY PRACTICE

School Dinners & Packed Lunches
Breakfast Club
Tuck Shop
Playtime snacks

Access to water

Birthday treats & teacher sweets

{ǘŀŦŦ ΨǇǊŀŎǘƛǎƛƴƎ ǿƘŀǘ ǘƘŜȅ ǇǊŜŀŎƘΩ

Is there a coordinated plan for food in the school?
Resources to support this as part of course materials



Å Send an ingredient check letter home to parents/carers to 
check for allergies, intolerances, religious, cultural or 
other reasons why children may not be able to taste or 
handle a particular food (ideally completed at the 
beginning of the school year to cover all future practical 
activities).

Å Check ingredient food labels used in practical activities to 
ensure that they do not contain ingredients that any 
pupils may not consume (as identified on the ingredient 
check letter completed by parents/carers).

Å Inform all pupils about the importance of not sharing 
ingredients or equipment that have come into contact 
with ingredients to which others in the lesson may have 
an allergy or intolerance.

Å Remove jumpers and 
sweatshirts (if appropriate);

Å Remove nail varnish and 
jewellery;

Å Tie up long hair, ensuring it is 
not hanging down;

Å Secure long head scarves or 
coverings;

Å Roll up long sleeves;
Å Put on a clean apron.
Å Thoroughly wash and dry hands 

(before and after practical work, 
and after going to the toilet or 
touching the bin)
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SCHOOL POLICIES & PROCEDURES 



Å Cooking learning spaces are set up as hygienic, safe and practical          
food preparation areas.

Å Appropriate resources (utensils, equipment and ingredients) are 
available and ready to use.

Å Equipment and utensils are well-maintained and stored safely and 
appropriately.

Å Food for practical lessons is safe (use by date), stored correctly and 
packaging is undamaged.

Å Provision has been made for pupils with food allergies/intolerances 
and other dietary requirements to safely participate in the food 
activities.

Å Risk assessments are written, understood and followed by all.
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SCHOOL POLICIES & PROCEDURES 



Section 2: Cooking and Nutrition
Disciplinary Knowledge: Designing



Cooking and Nutrition in Primary DT: Designing
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Essential Knowledge, Skills and understanding in Cooking and Nutrition

Children should be able to:
Å Follow a recipe to create a food dish
Å Write a recipe to create a food dish
Å Adapt a recipe to create a food dish

To write or adapt a recipe children need to have a solid understanding of 
the dish they are designing/ writing the recipe for. 

Include in the unit a focused practical task where the children follow a recipe to 
create a dish that they then adapt as part of the design and make task.

fruit salad cookie biscuit
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Cooking and Nutrition in Primary DT: Designing

Essential Knowledge, Skills and understanding in Cooking and Nutrition

Once the children have an understanding of the dish, they can think 
about designing their own version (adapting a recipe)
Knowledge they need:
Å What is the base recipe?
Å What ingredients would work well?
Å/ƘƛƭŘǊŜƴΩǎ ƻǿƴ ŜȄǇŜǊƛŜƴŎŜǎ ƻŦ ŦƻƻŘ
Å/ƘƛƭŘǊŜƴΩǎ ƪƴƻǿƭŜŘƎŜ ŦǊƻƳ ǘŀǎǘŜ ǘŜǎǘǎ

Provide children with a limited range of ingredients to choose from.

teacher as a critical friend

/ƘƛƭŘǊŜƴ Ψ9ȄǇŜǊƛƳŜƴǘƛƴƎΩ ǿƛǘƘ 5ƛŦŦŜǊŜƴǘ LƴƎǊŜŘƛŜƴǘǎ

Opportunity to design a product that is innovative and authentic
Applying knowledge gained from life and from food taste testing

Designing food that is awful ς someone has to taste it!
Wasting food ς not a habit we want to encourage!
Guided Activity ς Teacher as a critical friend / fount of all knowledge
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CHILDREN MAKING DESIGN DECISIONS
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Y1

Y2

Y3

Y4

Y5

Y6

Ingredients (Fruit and Vegetables)
Following a recipe with teacher

Washing hands and food

More Ingredients (Fruit and Vegetables)
Following a recipe independently

Basic recipe ς what is a salad
Getting ready to cook

More Ingredients (Flour, grains)
Guided adapting a recipe

Writing recipes ς guided writing
Basic recipe ς Making Bread
Getting ready to cook ς why?

More Ingredients (Dairy)
Adapting own recipe

Writing recipes (template)
Basic recipe ς Making Yoghurt

Getting ready to cook ς routines

More Ingredients 
Different Diets

Writing recipes Independently
Basic recipe ς Making Yoghurt

Getting ready to cook ς routines

More Ingredients ς Global and Cultural
Different Diets

Writing recipes Independently
Planning a Meal

Getting ready to cook ς routines



Section 3: Cooking and Nutrition
Disciplinary Knowledge: Making
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GETTING READY TO MAKE

Cooking and Nutrition in Primary DT: Food Preparation Skills

Curriculum Intent: Understand the importance of good food 
safety and hygiene, including knowing how to get ready to cook.
Contamination

Hygiene ς Prevent the spread of infection

Personal hygiene
Å Hand washing
Å Nose blowing & disposal of tissues
Å Shield when coughing, then hand washing
Cooking hygiene
Å Keeping tea towels in drawers
Å Separate cleaning equipment for the cooking area (not shared)
Å Surfaces washed down daily
Å Separate prep areas for raw and cooked food
Å Keep food covered
Å Food is either piping hot or chilled /refrigerated
Å Wash fruit and vegetables before preparing
Å Swing bins or covered bins


