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	Year Group: 11
	Subject:   Home cooking skills L2
	 Half Term: 
 1 & 2

	






	Overview of Learning:
Students will develop the knowledge, skills and confidence needed to prepare and cook a range of nutritious meals from scratch. They will develop practical skills including safe knife use, weighing and measuring, chopping, frying, baking, simmering, kneading and sauce making. Students will learn how to select ingredients that are nutritious, economical and suitable for different dietary needs. They will develop their understanding of food safety, hygiene, cross-contamination and safe cooking practices. Students will practise adapting recipes, controlling portions, reducing food waste and making sustainable food choices. Through practical cooking activities, students will evaluate the appearance, flavour, texture and nutritional value of their dishes. By the end of the programme, students will be encouraged to demonstrate greater independence and communicate their cooking knowledge to others.

Social and personal development opportunities:
[bookmark: _GoBack]Students will develop independence and confidence by completing practical cooking tasks with decreasing levels of adult support. They will practise communication and teamwork by sharing equipment, working with others and giving and receiving feedback. Students will develop organisation and responsibility by preparing ingredients, following recipes and managing their time effectively. Practical activities will encourage problem-solving, resilience and perseverance when dishes do not go exactly to plan. Students will develop life skills that support healthy eating, budgeting and greater independence at home.



	
	Big Question
	Knowledge/ Skills/ Concepts
	Engagement Strategies
	Key Vocab and Literacy
	Resources

	1
	1. What does it mean to cook a meal from scratch?
	Understand the benefits of cooking from scratch and the Level 2 expectations. Identify basic kitchen organisation, independence and economical choices.
	Visual lesson overview; food sorting; teacher modelling; think-pair-share; simple success criteria.
	Scratch, convenience, processed, nutritious, ingredients, independent, economical.
	PowerPoint; food cards; worksheet; success-criteria checklist.

	2
	2. How can we plan a nutritious and economical meal?
	Use the Eatwell Guide. Identify carbohydrate, protein, fat, vitamins, minerals and fibre. Consider cost, portions and food waste.
	Eatwell matching; nutrient detective; compare two meals; supermarket price challenge.
	Nutrient, carbohydrate, protein, fat, vitamin, mineral, fibre, balanced, portion, budget.
	Eatwell Guide; nutrient cards; price lists; calculators; planning sheet.

	3
	3. How do we prepare for practical cooking safely?
	Apply hygiene and food-safety principles. Prevent cross-contamination. Develop safe knife skills and understand oven/grill safety.
	Teacher demonstration; visual hygiene routine; knife-skills practice; hazard spotting; paired checking.
	Hygiene, bacteria, contamination, cross-contamination, hazard, sanitise, temperature.
	Knives; chopping boards; PPE; safety cards; visual routines; equipment checklist.

	4
	4. How can I use egg skills to make a nutritious meal?
	Cheese & Vegetable Frittata: egg skills, chopping, frying and oven/grill cooking. Develop safe preparation and evaluation skills.
	Step-by-step photographs; teacher modelling; simplified ingredient choices; visual recipe; peer support.
	Frittata, whisk, chop, fry, grill, texture, protein, evaluate.
	Frittata ingredients; visual recipe; photographs; knives; frying pan; oven/grill; evaluation sheet.

	5
	5. How can I prepare and cook chicken safely?
	Chicken Fajitas: knife skills, frying, seasoning and assembly. Understand safe handling and thorough cooking of poultry.
	Choice of fillings; visual portion guide; colour-coded equipment; teacher demonstration; practical checklist.
	Poultry, seasoning, marinate, fry, slice, portion, assemble, temperature.
	Chicken; vegetables; wraps; seasoning; visual portion guide; pans; knives; safety checklist.

	6
	6. How can pulses make a healthy and economical meal?
	Vegetable & Lentil Curry: use spices, simmering and pulses; prepare rice. Understand plant protein, fibre and economical cooking.
	Mild spice option; pre-measured spices; aroma/tasting activity; visual sequence; paired support.
	Pulses, lentils, protein, fibre, spice, simmer, absorb, economical.
	Lentils; vegetables; spices; rice; visual recipe; measuring spoons; timer.

	7
	7. How can I safely coat and cook fish?
	Fish Goujons & Potato Wedges: coating, portioning, oven cooking and food safety. Understand protein and safe fish preparation.
	Pre-portioned fish; visual 3-stage coating guide; teacher modelling; step checklist; sensory evaluation.
	Goujon, coating, flour, egg wash, breadcrumbs, protein, oven, evaluate.
	Fish; flour; egg; breadcrumbs; potatoes; trays; visual coating guide; PPE.

	8
	8. How can I make pizza from basic ingredients?
	Homemade Pizza: dough making, kneading, shaping and selecting toppings. Understand yeast/dough development and balanced choices.
	Ready-made dough option; topping choice board; visual kneading sequence; timed checkpoints.
	Dough, knead, yeast, gluten, shape, topping, bake, rise.
	Flour; yeast; water; toppings; tomato sauce; visual method; ready-made dough option.

	9
	9. How can I make a safe, balanced fried rice?
	Vegetable Fried Rice: knife skills, stir-frying and rice safety. Develop sequencing and heat-control skills.
	Pre-cooked rice; ingredient choice cards; visual stir-fry sequence; timer; teacher demonstration.
	Stir-fry, sauté, rice safety, portion, sequence, heat, texture.
	Pre-cooked rice; vegetables; oil; soy sauce; woks/frying pans; choice cards; timer.

	10
	10. How can I make a balanced meal using meat and vegetables?
	Burgers & Homemade Coleslaw: combining, shaping, grating and cooking. Understand protein, vegetables, portions and food safety.
	Burger-shaping template; adapted grater where appropriate; visual cooking checks; choice of salad ingredients.
	Combine, shape, grate, coleslaw, protein, portion, thoroughly cooked.
	Mince/alternative; buns; cabbage; carrot; dressing; shaping template; adapted grater; pans.

	11
	11. How can I make a sauce from scratch?
	Macaroni Cheese: boil pasta and make a roux-based cheese sauce. Develop weighing, stirring and temperature control.
	Visual roux sequence; pre-measured ingredients; colour/texture cues; teacher demonstration; paired checking.
	Roux, flour, fat, whisk, sauce, thicken, simmer, grate.
	Macaroni; flour; butter; milk; cheese; visual roux sequence; saucepan; whisk.

	12
	12. How can I use the absorption method to make risotto?
	Vegetable Risotto: measuring, stirring and absorption method. Understand staged addition of stock and texture development.
	Stock added in stages using a visual timer; step cards; teacher modelling; sensory checkpoints.
	Risotto, absorption, stock, simmer, stir, texture, portion, evaluate.
	Rice; vegetables; stock; pan; measuring jug; visual timer; step cards.

	
	13. How can I make a nutritious dessert from simple ingredients?
	Apple Crumble & Custard: prepare fruit, make crumble using rubbing-in, and prepare custard. Consider portion size and sugar.
	Step-by-step photographs; ingredient choices; tactile rubbing-in demonstration; visual custard stages.
	Rubbing-in, crumble, fruit, custard, starch, texture, portion, bake.
	Apples; flour; butter; sugar; custard ingredients; baking dishes; visual method.

	
	14. How can I show that I can cook independently?
	Review practical skills, nutrition, safety, economical cooking and evaluation. Plan and explain how to cook a meal from scratch and pass knowledge to others.
	Independent practical/planning challenge; recipe explanation; peer teaching; knowledge quiz; self-assessment against criteria.
	Independence, demonstrate, communicate, instruct, sequence, nutritious, economical, evaluate.
	Recipe/planning template; practical skills checklist; quiz; evaluation sheet; student evidence/photos.
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