
 
 
 

Subject: Food Education  

Objectives Milestone 1 Milestone 2  Milestone 3  Milestone 4  

Year Groups FS2 Y1-Y2 Y3 – Y4 Y5 – Y6 

Pull 

• Hull fruit 

• Pick grapes from the vine  

   

Sift 

 • Flour into a bowl    

Crush  

• Soft fruits with a potato masher or fork     

Press 

  • Using a garlic press  

Peel 

• By hand  • With a swivel peeler with adult support  • With a swivel peeler with supervision  • With a swivel peel to create food ribbons to 
be used in a dish  

Juice 

 • Using a juicer to extract juice    

Shape and Mould  

• Shape foods by hand with a rolling pin • With accuracy for desired effect  

• Using a rolling pin  

• To create visually appealing products   

Mix/Stir  

• To loosely combine ingredients 

• Mash ingredients together using a fork 

• With increasing thoroughness to combine 
ingredients 

• Whisk foods using a fork  

• Rub in fat to flour  

• Knead dough 

• Any ingredients thoroughly  

• Whisk foods using a hand whisk  

• Fold ingredients carefully together  

Spoon 

• Spoon ingredients between containers  
 

• Ingredients into different containers with 
increasing accuracy and minimal spillage  

• Be able to use two spoons to transfer 
ingredients into different size/shape 
containers with minimal spillage  

• Be able to gauge the quantities spooned to 
ensure an equal amount of ingredients is in 
each container 

Measure 

• Using a spoon 

• Count ingredients  

• Using different sized measuring spoons  

• Refer to ingredients in simple fractions e.g. 
halves and quarters  

• Using a measuring jug with support   

• Using digital scales with support  

• Using a measuring jug independently and 
accurately  

• Using digital and analogue scales accurately 
and independently  

Cut out 

• Ingredients with a cutter  • Ingredients neatly with a cutter  

• Using a table knife to cut dough into equal 
portions  

• Placing the cutter in positions to make good 
use of materials available  

 



 
 

Tear 

• Tear fresh herbs     

Cut  

• Soft foods with a butter knife   

• Use a knife and fork to secure and cut food 

• Low resistance foods with a sharp knife (with 
supervision) into equal size pieces  

• Use a knife and fork to secure and cut food  

• Begin to develop claw and bridge hold  

• Medium resistance foods with a sharp knife  

• Use a claw grip to secure food  

• Medium resistance or partly prepared foods 
using a bridge hold 

• Higher resistance foods with a sharp knife 
using claw grip  

• Higher resistance foods from whole using the 
bridge hold  

Snip 

 • Fresh herbs and spring onions • With greater dexterity and control   

Spread 

 • Soft ingredients  • Evenly over another food   

Grate 

 • Soft foods e.g. cheese and cucumber  • Firmer foods e.g. carrots and apples • Using the zesting part of a grater  

• Using a nutmeg grater  

Thread 

 • Soft foods onto skewers  • Medium resistance food onto kebab sticks  • Higher resistance foods onto kebab sticks  

Arrange 

 • Food on a plate • In an attractive way   
  

 

 

 

Cooking  

 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

 A B A B A B A B A B A B 

FS Fruit salad Twisted bread  Dehydrated fruit Oatcakes Jumping bean salad Scones 

KS1 Popcorn and 
apple juice 

Lemon cake 
with 
elderflower curd 

 

Parkin Mince pies Gyoza Winter berry 
smoothie 

Salad kebabs Brilliant bread Scones Vegetable 
boats 

Pizza Fruit kebabs 

LKS2 Chocolate 
courgette 
cake  

Preparing a 
healthy pack 
up  

Roasted 
harvest 
vegetables 

Roman fruit 
salad  

Banana bread  Great green 
soup 

Mushroom 
and chickpea 
curry 

Banana 
crumble top 
muffins  

Fruit kebabs Easy Bombay 
potato curry  

Smoothies  Sesame, 
lemon and 
honey 
flapjacks 

UKS2 Vegetable 
soup 

Homemade 
vegetable 
cottage pie 

Roast dinner Sweet potato, 
carrot and 
roasted garlic 
mash 

Stir Fry Stuffed power 
peppers 

Vegetable 
curry 

Pearl barley 
risotto with 
sweet roasted 
roots 

Fruit sponge Pasta shells 
with a creamy 
roast tomato 
sauce 

Bolognese Vegetable 
kebabs 



 
 
 


