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Learning intent: practical food skill
Examples of recipes that could demonstrate practical skills/ techniques
Other suggestions – add your own here
How do recipes fit in with key nutrition messages?
Beat
Savoury pancakes
Chicken nuggets
Red lentil bake
Eggy bread

 
Cream
Victoria sponge cake
Figgy breakfast loaf
Marble pear tray bake
Dutch apple cake


Fold
Swiss Roll
Cheese & bacon muffins
Simple spring rolls
Potato spring onion cake
 
 
Knead
Quick bread buns
Naan bread
Pizza (yeast dough)
Soda bread

 
Mash
Fish pie
Bubble & squeak
Raisin & banana cookies
Cottage pie
 
 
Mix, stir and combine
Coleslaw
Dips
Greek yogurt with honey
Couscous


Rub-in
Fruit scones
Scone based pizza
Shortcrust pastry
Tomato and basil tart


Whisk
White sauce
Easy veg frittatas
Rock cakes
Fruit pancakes


Cut-out
Scrummy scones
Orange shortbread
Terrific tuna tarts
Empire biscuits


Form and shape
Homemade burgers
Spicy chickpea burgers
Lamb or beef samosas
Spicy potato Scotch eggs


Roll-out
Scones
Pizza wheels
Cheese straws
Chapatti


Layer
Pasta salad
Chia breakfast pots
Potato gratin
Layered salad


Portion/ divide
Turkey burgers
Bread dough
Fantastic fish cakes
Homemade burgers



Learning intent: practical food skill
Examples of recipes that could demonstrate practical skills/ techniques
Other suggestions – add your own here
How do recipes fit in with key nutrition messages?
Weigh/
measure
Tropical granola bars
Chewy fruit flapjacks
Fruit or Savoury crumble
Homemade burgers
 

 
Blitz, puree and blend
Fish & Veg Stack
Hummus
Spicy Tomato Soup
Pear, cucumber & ginger juice
 
 
Core
Fruit crumble
Fish & egg muffins
Winter salad
Coleslaw
 
 
Crush
Lasagne
Roast tomato toast
Lemon & herb goujons
Spinach and chickpea curry
 

 
Cut, chop, slice, dice and trim
Bacon and mushroom risotto
Dippy divers
Pizza toast
Chunky vegetable soup
 

 
Drain
Pasta salad
Macaroni cheese (pasta)
Tuna pasta bake (pasta)
Terrific tuna tarts
 

 
Grate
Coleslaw (grated apple)
Mini carrot cakes
Potato & cheese scones
Breakfast muffins
 

 
Juice
 Apple & carrot juice
Guacamole
Salsa
Chicken/veg fajitas
 
 
Peel
Roasted vegetables
Garlic Bread
Potato & courgette frittata
Mini ham & onion rostis
 
 
Prove
Pizza swirls (yeast dough)
Chelsea buns
Hot cross buns
Wholemeal cottage loaf
 
 
Sift
Soda bread
Breakfast scones
Savoury pancakes
Quick bead buns
 
 
Snip
Stripy salad pots
Dippy divers
Vegetable couscous salad
Stuffed jacket potato


Zest
Salmon fish fingers
Lemon cake
Stuffed peppers
Pork Thai bites




 · Pupils should acquire, develop and secure practical food skills over time, demonstrating greater accuracy and precision along with time management and dovetailing. 
· Pupils will combine practical food skills to make recipes and dishes, e.g. a roux sauce (weigh/measure, stir, melt, simmer and boil).
· Pupils should always demonstrate good food hygiene and safety practices, e.g. getting ready to cook, being safe with sharp or hot equipment.  
· Pupils should be given the opportunity to use a wide range of food groups through recipes and other practical activities.
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Spread
Pizza toast
Hummus & carrot wrap
Tortilla toasties
Quick pizza
 

Bake
Spicy potato scotch eggs Cheese & bacon muffins
Mini carrot cakes
Mini meatballs
 
 

Casserole 
Moroccan lamb shanks
Porky beans
Lamb shanks
Elderflower pork cheek
 

 
Fry/sauté
Fantastic fish cakes
Lamb Rogan josh
Tomato bean & pasta soup
Chilli con carne
 
 
Grill
Vegetable kebabs
Koftas
Cauliflower cheese
Croque monsieur
 
 

Melt, simmer and boil
Granola bars
Savoury rice
Macaroni cheese
Thai green curry
 

Microwave
Stuffed jacket potato
Mini meatballs
Naan bread
Potato & cheese scones
 
 
Roast
Roasted vegetables
Chinese pork
Roast lamb cutlets
Pork fillet
 
 
Stir-fry
Prawns with orange & ginger 
Noodles
Sizzling stir fry
Chilli ginger beef
 
 
Chill
Fruit jelly
Beef kebabs
Paprika lamb skewers
Chinese pork


Decorate, garnish, glaze, coat, pipe
Bread rolls
Potato nests
Cheesy canapés
Smoked haddock samosas


Safe handling and cooking of raw meat and fish
Salmon fish fingers
Thai green curry
Koftas
Fish & veg stack
 
 
Safe use of small electrical equipment
Victoria sponge 
Spicy tomato soup
Fruit smoothie
Hummus
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