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Example practical food skill progression (11-14 years)

The FFL Key Stage 3 Schemes of Work (SoW) have been developed to enable pupils to:
· prepare and cook dishes, taste food hygienically and safely;
· prepare, cook and serve an increasingly complex range of dishes with precision. 
Progression has been built into the SoW to enable pupils to acquire, develop and secure practical food skills over the three years.





	Year 7 
Pupils should acquire and demonstrate the following practical food skills:
· Weigh and measure
· Blitz
· Crush
· Grate
· Knife skills – slice, cut, chop, trim
· Peel
· Drain
· Zest
· Mix
· Fold
· Rub-in 
· Layer 
· Portion and divide
· Coat
· Form and shape
· Bake
· Boil and simmer
· Fry
· Grill
· Stir-fry
	Deli salad (choice of recipe)
· Weigh and measure
· Knife skills – slice/chop
· Grate
· Peel
· Mix
· Layer

	Chunky vegetable soup
· Weigh and measure
· Peel
· Knife skills - cut, chop, trim
· Fry, boil and simmer

	Savoury crumble
· Weigh and measure
· Grate
· Knife skills – slice, chop
· Rub-in 
· Mix
· Layer
· Bake
	Pizza toast
· Weigh and measure 
· Grate
· Knife skills – slice
· Spread
· Grill
	Fish goujons/Spicy bean burgers
· Weigh and measure
· Knife skills – cut, slice
· Zest
· Crush
· Blitz (burgers)
· Portion and divide
· Coat
· Bake 
	Notes
· Make predominantly savoury recipes.
· Assess previous practical food skills to ensure progression.
· Use different parts of the oven to build confidence, safe use and temperature control.
· Develop safe use of knives and sharp equipment.
· Ensure good food hygiene and safety practices are integral to every practical food lesson. 
· High risk ingredients used (eggs, raw fish and meat) – ensure this is stored, handled and cooked safely.
· Repeat skills to develop precision and accuracy.
· Improve confidence through repetition of practical food skills and use of equipment.
· Encourage greater independence over time
· Provide opportunities to experiences a range and variety of different food groups.

	
	Extend
Make couscous to demonstrate the safe use of small equipment and hot liquids. 
	Extend
Add additional vegetables or blend the soup in a liquidiser.
	Extend
Be creative with crumble topping, e.g. add grated cheese.
	Extend
Add additional vegetables to the topping or cooked meat/canned fish. 

	Extend
Use homemade breadcrumbs instead of crushed cornflakes.
	

	
	Breakfast muffins
· Weigh and measure
· Peel
· Grate
· Mix
· Fold
· Divide
· Bake
	Sizzling stir-fry
· Weigh and measure
· Knife skills – slice
· Peel
· Crush
· Mix
· Stir-fry
· Boiling, simmering, draining (noodles) 
	Spinach, potato and chickpea curry
· Weigh and measure
· Peel
· Knife skills – slice
· Crush
· Stir
· Fry, boil, simmer

	Lamb or vegetarian koftas
· Weigh and measure
· Peel
· Knife skills – cut
· Blitz
· Portion and divide
· Form and shape
· Grill
	Pupil’s own choice of recipe that consolidates and demonstrates practical food skills acquired.
	

	
	Extend
Use grated vegetables, or avocado, instead of fruit and add herbs or spices.
	Extend
Vary the vegetables used, e.g. leeks, carrots or courgettes (allow pupils their own choice).
	Extend
Replace the canned tomatoes with thinly sliced courgettes, peppers or okra.
	Extend
Make an accompaniment, e.g. low fat hummus or tzatziki. 
	
	

	Year 8 
Pupils should develop and demonstrate the following practical food skills:
· Weigh and measure
· Blitz
· Crush
· Grate
· Juice
· Knife skills – cut, chop, dice, slice and trim
· Peel
· Sift
· Knead
· Mash
· Mix, stir and combine
· Prove
· Rub-in
· Whisk
· Cut-out
· Form and shape
· Spread
· Portion and divide
· Roll-out
· Bake
· Fry
· Melt, boil and simmer
· Stir-fry
· Grill

	Savoury rice
· Weigh and measure
· Peel
· Knife skills – chop, dice and slice
· Stir
· Fry, boil and simmer
	Mini carrot cakes
· Weigh and measure
· Peel
· Knife skills - trim
· Grate
· Melt
· Sift
· Mix and combine
· Divide
· Bake
	Veg frittata
· Weigh and measure
· Knife skills - trim and chop
· Grate
· Whisk
· Stir
· Divide
· Bake

	Fruit scones
· Weigh and measure
· Grate
· Sift
· Rub-in
· Mix
· Form and shape
· Roll-out
· Cut-out
· Bake
	Pasta bake
· Weigh and measure
· Knife skills - cut
· Grate
· Melt, boil and simmer
· Stir
· Drain
· Bake
	Notes
· Continue to develop skills from Year 7.
· Pupils will be acquiring new practical food skills during this year.
· Some recipes may be more complex, using a greater number of ingredients, practical food skills and method steps.
· Recipes are more meal based, rather than snacks/puddings.
· Continue to use different parts of the oven to build confidence, safe use and temperature control.
· Continue to develop confidence through repetition.
· Encourage greater independence.
· Ensure good food hygiene and safety practices are integral to every practical food lesson. 
· High risk ingredients used (eggs, raw meat and poultry) – ensure this is stored, handled and cooked safely.

	
	Extend
Add thinly sliced chicken.

	Extend
Make a reduced fat cream cheese topping.
	Extend
Add a variety of chopped vegetables, e.g. pepper, mushrooms or beetroot. Add cooked chicken or fish.
	Extend
Use fruit that needs to be stoned or chopped, e.g. mango, plums, nectarines or peaches.
	Extend
Make a roux sauce rather than an all-in-one white sauce.
	

	
	Chilli con/sin carne
· Measure and weigh
· Peel
· Knife skills - chop
· Crush
· Fry, boil and simmer
· Stir
	Lamb Rogan josh
· Weigh and measure
· Peel
· Knife skills - chop and slice
· Crush
· Fry, boil and simmer
	Pizza wheels (yeast dough)
· Weigh and measure
· Peel
· Knife skills - dice and chop
· Grate
· Sift
· Stir
· Knead
· Roll-out
· Spread
· Prove
· Bake
	Turkey burgers/Spicy chickpea and mushroom burgers
· Weigh and measure
· Peel
· Knife skills - chop and slice
· Crush ( chickpea burgers)
· Blitz (chickpea burgers)
· Mash (chickpea burgers)
· Mix
· Portion and divide
· Form and shape
· Grill
	Chicken/vegetable fajitas
· Weigh and measure
· Juice
· Peel
· Crush
· Knife skills – slice, chop and cut
· Grate
· Mix
· Stir-fry
· Portion 
	

	
	Extend
Cook rice to serve with the chilli.

	Extend
Replace the fresh tomatoes with thinly sliced courgettes, peppers or okra.

	Extend
Make a fresh tomato sauce instead of using tomato purée or pizza sauce. 
	Extend
Add grated/chopped vegetables to the burger, such as carrot, courgette or mushroom
	Extend
Make guacamole or a salsa to accompany the fajitas.
	



	Year 9 
Pupils should secure and demonstrate the following practical food skills:
· Weigh and measure
· Peel
· Knife skills – chop and slice
· Core
· Crush
· Grate
· Juice
· Fold
· Mix, stir and combine
· Rub-in
· Whisk
· Form and shape
· Roll-out
· Decorate and garnish
· Layer
· Spread
· Bake
· Boil and simmer
· Fry
· Grill

Plus the practical food skills secured, consolidated and demonstrated through the pupils’ own choice of recipes.

	Bacon or mushroom risotto
· Weigh and measure
· Peel
· Knife skills – chop and slice
· Fry
· Simmer


	Pasta Fiorentina
· Weigh and measure
· Peel
· Knife skills – chop and slice
· Crush
· Grate
· Fry, boil and simmer
· Stir
· Drain
· Grill
	Cottage pie
· Weigh and measure
· Peel
· Knife skills – chop and slice
· Fry, boil and simmer
· Mix and stir
· Drain
· Mash
· Grate
· Grill
	Lamb or beef samosas
· Weigh and measure
· Peel
· Knife skills – chop
· Fry and simmer
· Stir
· Form and shape
· Glaze
· Bake
	Tomato and basil tart
· Weigh and measure
· Sift
· Rub-in
· Mix and stir
· Roll-out
· Knife skills – slice
· Whisk
· Decorate and garnish
· Bake
	Notes
· Continue to develop and secure skills from Year 7 and 8.
· Pupils will be acquiring new practical food skills during this year.
· Some recipes may be more complex, using a greater number of ingredients, practical food skills and method steps.
· Fewer directed recipes this year. Recipes therefore require greater independence, time management and dovetailing.  
· Recipes are more meal based, rather than snacks/puddings.
· Continue to use different parts of the oven to build confidence, safe use and temperature control.
· Continue to develop confidence and security of practical food skills through repetition.
· Pupils should demonstrate greater independence and initiative.
· Ensure good food hygiene and safety practices are integral to every practical food lesson.
· High risk ingredients used (eggs, raw meat and poultry) – ensure this is stored, handled and cooked safely.

	
	Extend
Prepare a mixed salad to serve with the risotto.

	Extend
Use the sauce to top fish such as coley, haddock or hake.

	Extend
Use other vegetables to make the mash (e.g. sweet potatoes, swede, carrots) or add breadcrumbs on top of the mash.


	Extend
Finely dice and par-boil a potato and add to the filling.
	Extend
Blind bake the pastry before adding the filling.

	

	
	Dutch apple cake
· Weigh and measure
· Sift
· Cream
· Stir and combine
· Fold
· Spread
· Core
· Knife skills – slice
· Bake
	Lasagne
· Weigh and measure
· Peel
· Knife skills – chop and slice
· Crush
· Fry, boil and simmer
· Grate
· Layer
· Bake
	Pupil’s own choice of recipe suitable for a festival that secures and demonstrates practical food skills acquired and developed.
	Green Thai curry
· Weigh and measure
· Knife skills – cut and slice
· Peel
· Crush
· Fry and simmer
· Stir
· Juice
	Pupil’s own choice of cook-kit recipe that secures, consolidates and demonstrates practical food skills acquired and developed.
	

	
	Extend
Use different fruit and spices (allow pupils their own choice).
	Extend
Make a roux sauce rather than an all-in-one sauce and/or make the pasta sheets.
	
	Extend
Make naan bread and a dip to accompany the curry.
	
	


Recipe complexity
A set of criteria have been devised by Food – a fact of life to provide an objective rating for the complexity of our recipes. The criteria is based on the:
· number of ingredients;
· number of actions;
· complexity of processing an ingredient (such as it being a high risk food or a term that describes multiple or repeated actions, e.g. debone, pipe, fillet, divide/portion);
· complexity of these actions, often linked to precision and accuracy, e.g. finely, or a technique, e.g. julienne;
· duration of preparation. 

The analysis of each recipe, using this criteria, results in a score which is then translated into a useful descriptor: low, low-medium, medium, medium-high and high.



Notes to support planning and progression:
· Pupils should acquire, develop and secure practical food skills over time, demonstrating greater accuracy and precision along with time management and dovetailing. 
· Practical food skills are not always ‘stand-alone’, 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.  
· [bookmark: _GoBack]Pupils should be given the opportunity to use a wide range of food groups through recipes and other practical activities.
· Pupils should apply their theory-based knowledge in a meaningful way through recipes and practical food activities.
· 

Complexity
Year 7
Year 8
Year 9
Low



Low-medium
Savoury crumble
Pizza toast
Veg frittata
Lamb Rogan josh

Medium
Chunky vegetable soup
Fish goujons
Spicy bean burgers 
Breakfast muffins
Spinach, potato and chickpea curry
Lamb koftas
Savoury rice
Mini carrot cakes
Fruit scones
Pasta bake
Chilli con carne
Turkey burgers
Spicy chickpea and mushroom burgers
Bacon or mushroom risotto
Tomato and basil tart
Dutch apple cake
Green Thai curry
Medium-high
Sizzling stir-fry
Pizza wheels (yeast dough)
Chicken fajitas
Pasta fiorentina
Cottage pie
Lamb or beef samosas
Lasagne
High
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