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Basic Food Safety / Nutrition
Hazards, storing food, food labels and 

nutrition, cooking basic meals, food groups, 
5 a day in the diet

Food Preparation, Equipment & Presentation
Food preparation methods, identify kitchen 

equipment, presentation of food, following a 
recipe through reading and writing

Cooking on a budget
Recipes on a budget, shopping for ingredients 

on a budget, cleaning down efficiently and 
safely

Entertaining – Cooking for others
Plan and cost nutritionally balanced meals, 
dietary requirements, cost considerations

Food Industry
Cooking as part of a team (Teamwork and 

working together), Catering kitchen roles and 
responsibilities

Practical Cooking Skills
Cooking assessments, planning meals from 

scratch, allergy and nutritional needs, cooking 
outside the kitchen (BBQ etc)

KS5 Learning Journey – Life Skills (Cooking)
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