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Programme of cooking for Year 2021/2022 at King’s Hill Primary School 

 

 

 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 
Nursery Sponge birthday 

cake  
* Measuring using 
balance scales 
*Scraping out 
bowl with spatula 
*Sieve flour 
*Mixing, stirring 
and combining 
ingredients 
*Beating 
ingredients 
together 

Chocolate sparklers 
*Arranging/ingredients/ 
Toppings 
*Garnishing/decorating 
 
*Scraping out bowl 
with spatula 
 

Egg mayo 
sandwiches 
* Spreading butter 
with back of spoon 
* Mashing hard 
boiled egg 
* Beating 
ingredients 
 
Easter nest cakes 
* Crumbling 
chocolate 
* Beating 
ingredients 
together 
* Scraping bowl out 
with spatula 
* Garnishing and 
decorating 

Porridge 
* Using measuring 
spoons and cups 
* Using jug to 
measure liquids 
* Seasoning to taste 
* Garnishing and 
decorating 

Vegetable soup 
* Peeling carrot 
using spoon 
* Season to taste 
 
Milkshake 
* Using jug to 
measure liquids 
 
 
Fresh orange juice 
* Using a lemon 
squeezer 

Fruit Salad 
* Bridge knife 
techniques to 
chop soft fruit 
* Garnishing and 
decorating 
 
 
Plum Tart 
* Sieving flour 
* Kneading 
* Handling and 
rolling shortcrust 
pastry 
* Using 
measuring spoons 
and cups 
 
Jam sandwiches 
*Spreading 
butter/jam with 
back of spoon 
 



 

 

 

 

 

 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Reception Sponge birthday 
cake 
* Measuring using 
balance scales 
* Sieve flour 
* Mixing, stirring 
and combining 
ingredients  

Mango Lassi 
* Scooping/removing 
mango flesh from 
hedgehogged shell 

Egg mayo sandwiches 
* Spreading butter 
with back of spoon 
* Mashing hard boiled 
egg 
* Beating ingredients 
Easter nest cakes 
*Crumbling chocolate 
*Beating ingredients 
together 
* Scraping bowl out 
with spatula 
Garnishing and 
decorating 

Porridge 
* Using measuring 
spoons and cups 
* Using jug to 
measure liquids 
* Seasoning to 
taste  
* Garnishing and 
decorating 

Veg soup 
* Peeling carrot 
using spoon 
* Season to taste 
 
Milkshake 
* Using jug to 
measure liquids 
 
Fresh orange 
juice 
* Using a lemon 
squeezer 

Fruit Salad 
* Bridge knife 
techniques to 
chop soft fruit 
* Garnishing and 
decorating 
 
Plum Tart 
* Using measuring 
spoons and cups 
* Sieving flour 
* Kneading 
* Handling and 
rolling shortcrust 
pastry 
 
Jam sandwiches 
* Spreading 
butter/jam with 
back of spoon 
 



 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 1 Food For Life  
Pancakes  
*Using measuring 
cups and spoons 
*Using balance 
scales 
*Adding liquid to 
flour 

Enrichment  
Pizzas 
* Adding liquid to flour 
* Mixing to form bread 
dough 
* Kneading 
* Crumbling cheese 
* Arranging 
ingredients/toppings 
* Spreading with the back 
of a spoon-pizza topping 
* Garnishing and 
decorating 
 
 
 

Apple and 
Blueberry Crumble  
* Using measuring 
cups/spoons 
*Using balance 
scales 
* Rubbing fat into 
flour 
* Arranging 
ingredients/toppings 
* Seasoning to taste 
 

Healthy Soup  
* Tearing herbs 
 

DT 
Teddy Bears 
Picnic 
Rainbow 
Omelette Cakes 
* Claw knife 
technique  
* Beating an egg 
* Whisking an 
egg 
* Dividing 
mixture into tins 
Biscuits  
* Beating an egg 
* Beating 
ingredients 
together 
* Kneading 
* Cutting out 
rolled biscuit mix 
Fruit Skewers  
* Bridge knife 
technique for 
cutting fruit 
* Claw knife 
technique for 
cutting fruit 
* Garnishing and 
decorating 

Couscous and feta 
cheese Salad  
* Crumbling cheese 
* Arranging 
ingredients/toppings 
* Beating 
ingredients in a 
salad dressing 
* Garnishing and 
decorating 
* Using fork to fluff 
cous cous 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 2 Smoothie using a 
variety of fruit and 

vegetables. 
* Bridge knife 
technique for 
cutting fruit 
* Claw knife 
technique for 
cutting fruit 
* Using a jug to 
measure liquids 

 

Healthy Oat Bars 
* Using measuring spoons 
and cups 
* Using a spoon to 
combine ingredients 
* Scraping a bowl out with 
a spatula 
* Spreading using a table 
knife/spatula 
 

 

Cooking linked to 
Geography topic – 

Githeri Kenyan 
Vegetable Bean 

Stew 
* Use combination 
of bridge and claw 
techniques to chop 
softer vegetables 
*Snipping herbs 
Using a jug to 
measure liquids 
* Seasoning to 
taste 
 

Healthy 
vegetable wrap. 

* Spreading a 
spread with a 
table knife 
* Seasoning to 
taste 
* Claw knife 
technique 
* Bridge Knife 
technique 
Garnishing and 
decorating 
 
 

Cooking linked to DT 
– Seaside Snacks 

Sandwiches 
* Spreading butter 
with a table knife 
* Arranging 
ingredients 
* Seasoning to taste 
Edible Boats 
* Peeling soft 
vegetables- 
Courgettes 
Scooping out 
aubergine, pepper, 
avocado, and pepper 
using a spoon 
* Combining 
ingredients  
Grate cheese 
* Crumble grated 
cheese on vegetables 
OR  
*Claw knife cut 
oranges in half 
Use jug to measure 
liquids 
* Mix jelly with water 
to dissolve with 
supervision 
Edible cake 
decorations 
* Garnishing and 
decorating cupcakes 

Cooking in after-
school 

enrichment club – 
Rainbow fruit 

skewers. 
* Bridge knife 
technique for 
cutting fruit 
* Claw knife 
technique for 
cutting fruit 
* Garnishing and 

decorating 



 

 

 

 

 

 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 

Year 3 Baked Apples 
* Mix ingredients using a 
spoon 
* Spoon ingredients into a 
cored apple 
 

Bruschetta with 
tomato and onion 

topping 
* Combination of 
bridge and claw to 
chop tomatoes and 
onions 
* Crushing garlic 
* Combining 
ingredients with oil 
using a spoon 
Spoon mixture onto 
toasted bread 
 
 
 
 
 

Food Sculptures- 
Chopping, peeling, 
spreading  
* Combination of 
bridge and claw to 
chop fruit and 
vegetables 
* Peeling 
fruit/vegetables 
using a peeler –
under supervision 
*  
 

Beetroot and herby 
cheese parcels 

* Creaming cream 
cheese 
* Beat ingredients 
together 
* Season to taste 
* Handle and fold 
filo pastry 
Divide mixture 
between triangle of 
filo pastry 
 

 Foods of Florida  
Key Lime Pie 

Freshly squeezed 
orange juice, 

Hot Cuban Sandwich 
* Crush digestives in 
bag with rolling pin 
* Mix melted butter 
with digestives with 
spatula 
Spread with back of 
spoon in tin 
Grate limes 
* Beat eggs and 
combine with 
condensed milk and 
grated lime 
*Decorate with 
whipped cream 
 
 



  

 

 

 

 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 4 Vegetable soup 
* Peeling 
vegetables  
* Combination of 
claw and bridge 
technique to chop 
vegetables 
* Using Jug to 
measure liquids 
* Seasoning to 
taste 
 

Porridge and healthy 
toppings 

* Using measuring 
spoons and cups 
* Using jug to measure 
liquids 
* Seasoning to taste 
* Garnishing and 
decorating 

Chocolate and 
Beetroot Muffins 

* Sieve dry ingredients 
together 
* Mix in sugar 
* Cracking eggs 
* Combine food 
processed beetroot 
and whisk together 
with eggs 
* Fold dry ingredients 
into wet mixture 
Scrape out bowl with a 
spatula 
* Divide mixture into 
muffin tins 
* Decorate with icing 
sugar 
 
 

Fruit Coleslaw 
* Combine bridge 
and claw method 
to chop 
vegetables and 
fruit 
* Grate harder 
ingredients 
* Pour over 
lemon juice 
* Mix all 
ingredients using 
a spatula and 
combine 
* Combine 
ingredients for 
dressing 
* Season to taste 
* Combine mixed 
ingredients and 
dressing 
Mix with spatula 

 

Vegetable 
Samosa 

* Use bridge and 
claw to chop 
onions and 
potatoes 
* Use hob with 
supervision to 
sweat vegetables 
* Add frozen 
vegetables and 
cook slowly 
* Handling and 
roll filo pastry 
Brush oil on filo 
pastry 
* Spread mixture 
onto each piece 
of filo 
* Fold into 
triangles 
Adult to fry 

Kiwi and Apple 
Zinger 

* Using Bridge 
method-chop 
kiwis and bananas 
* Use jug to 
measure liquids 
* Use Measuring 
spoon 
* With adult 
supervision-place 
kiwi fruit, banana, 
apple and lime 
juice in blender.  
* Pour liquid over 
ice cubes 



 

 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 5 Pizza Margherita 
* Sieving flour 
* Combining dry 
ingredients 
* Adding liquid to 
flour mixture 
* Kneading 
* Shaping pizza 
base 
* Spreading tomato 
base with back of 
spoon 
* Arranging 
ingredients/topping 
* Seasoning to 
taste 

 

Winter Vegetable Soup 
* Claw technique to chop 
vegetable 
* Seasoning to taste 
* Using hob to sweat 
vegetables ( with adult 
supervision) 
* Using jug to measure 
liquid 
 
 

Apple Crumble 
* Claw technique to 
chop apples 
* Using measuring 
spoons and cups 
* Rubbing fat into 
flour 
* Sweating apples 
with sugar and a 
little water 
* Arranging 
ingredients/toppings 

Tudor Biscuits 
* Combining dry 
ingredients 
* Cracking an egg 
* Adding eggs to 
dry ingredients 
Folding dry mix 
and eggs together 
* Mixing to form 
a dough 
* Shaping dough 
into Tudor knot 
shapes 
* Glazing with 
milk 

 

Meringues 
* Cracking an egg 
* Separating eggs 
* Whisking egg 
whites 
* Bridge 
technique to cut 
soft fruit 
* Whisking cream 
* Arrange 
toppings/cream 
on meringues 
 

Fruit Pie 
* Claw technique 
to chop fruit 
* Sweating fruit 
with sugar and a 
little water 
* Use measuring 
spoons and cups 
* Combine dry 
ingredients in 
bowl 
* Rub fat into 
flour 
* Add liquid to 
flour mix 
* Mix to form 
pastry dough 
* Roll out 
shortcrust pastry 
* Cut out 
shortcrust pastry 
* Glaze with 
milk/egg 
 
 
 
 



 

 

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 6 Healthy Smoothies 
* Using Bridge and 
claw method-chop 
soft/hard fruits 
* Use jug to 
measure liquids 
* Use Measuring 
spoon 
* With adult 
supervision-place 
kiwi fruit, banana, 
apple and lime 
juice in blender.  
* Pour liquid over 
ice cubes 

Eton Mess with Yoghurt 
and Strawberries 

* Cracking an egg 
* Separating eggs 
* Whisking egg whites 
* Bridge technique to cut 
soft fruit 
* Whisking cream 
* Arrange 
toppings/yoghurt on 
meringues 
 

Oat Cakes 
* Use measuring 
spoons and cups 
* Combine dry 
ingredients in bowl 
* Rub fat into flour 
* Add liquid to flour 
mix 
* Mix to form 
dough 
* Roll out dough 
* Cut out using 
cutter 
 

Burritos 
* Warm tortillas 
in microwave 
* Using the back 
of a spoon, 
spread a thin 
layer of the 
refried beans over 
each tortilla  
* Add cooked 
rice, again 
spreading with 
the back of a 
spoon 
* Cut and slice 
avocado using 
claw techniques 
with supervision 
and add to top of 
rice 
* Add already 
shredded chicken 
and a variety of 
suitable 
vegetables and a 
dollop of 
prepared salsa  

 
 

Savoury Pies 
* Claw technique 
to chop 
vegetables 
* Sweating 
vegetables with a 
little oil ( with 
supervision) 
* Handle and roll 
pre prepared puff 
pastry 
* Cut out rolled 
pastry 
* Add vegetables 
To pastry and seal 
around edges  
 

Mediterranean 
Salad 

* Mixture of claw 
and bridge 
technique to chop 
vegetables 
* Beat oils and 
vinegar and 
mustard to make 
dressing 
* Arrange a 
variety of salad 
vegetables in bowl 
* Add chickpeas 
* Crumble feta 
cheese over salad 
Drizzle dressing 
over salad 


