
Food 

 

KS1 (Year 1/2) Preparing Fruit and Veg 

 

 Hygiene considerations- washing hands, 

tying hair back, sleeves rolled up, surfaces 

wiped down. 

 

 Different food skills- cutting, grating, 

slicing, peeling, juicing, squeezing. 

 

 Fruit and veg based foods. 

 

 

 

Early KS2 (Year 3/4) Healthy and Varied 

Diet 

 

 Evaluating current foods on the market- 

taste tests, smell, appearance, texture. 

 

 Refining food skills- cutting with a 

bridge technique, cutting with a claw 

technique, spreading butter. 

 

 Healthy foods- bread, wraps, fruit and veg, cheese, 

spreads. 

 

 Early stages of discussing healthy and balanced diet. 

 



 

 

Late KS2 (Year 5/6) Celebrating Culture 

and Seasonality 

 

 More in depth analysis of foods 

currently on the market- taste tests, 

smells, texture, appearance. 

 

 Use packaging or internet to find 

out about nutritional content of food 

products. 

 

 Using foods sourced locally or 

seasonal foods/ingredients. 

 

 Discussing positives and negatives behind using 

locally sourced or seasonal foods/ingredients. 

 

 Expanding foods skills- kneading, mixing, rubbing. 

 

 Wider choice of healthy foods- biscuits, scones, 

muffins. 

 

 


