
	Group: M01
	Subject: PEA
	Half Term: 3 

	Teacher: Steph Kirton 

	Curriculum:  Sec Ready Fundamentals

	Term focus: 
Home Life Skills (IL)
End point: 
By the end of these lessons, pupils will confidently apply basic kitchen hygiene and equipment safety, prepare a range of ingredients, and make a simple dish, enabling them to participate safely and constructively in shared meal preparation and mealtimes.


	Knows the basic hygiene rules of the kitchen
	Understands the importance of washing hands before handling food. Learns to keep the work area clean and use separate chopping boards for raw and cooked foods. Demonstrates understanding of basic hygiene practices such as proper storage of food and maintaining cleanliness throughout food preparation. Familiarises themself with kitchen layout and organisation.

	Knows how to use basic equipment safely
	Identifies common kitchen equipment (e.g., knives, peelers, measuring cups) and their uses. Practise using basic kitchen equipment under supervision. Demonstrates the ability to use basic kitchen equipment safely and independently.

	Knows where to shop for ingredients locally
	Demonstrates the ability to research where to get ingredients from locally and find their way there. Prepares for how they will pay and carry their purchases back to school. Practises asking/ selecting what they need from a list and paying for it. Returns to school with what they went for.

	Knows how to prepare a range of ingredients and make a healthy snack
	Learns to wash and peel fruits and vegetables. Practices cutting and mixing ingredients under supervision. Demonstrates the ability to prepare a range of ingredients independently, including measuring and combining them correctly.

	Knows how to select and prepare ingredients to make a simple dish that does not require cooking
	Identifies and selects ingredients for a simple dish (e.g., fruit salad, sandwich). Follows a simple recipe to prepare a dish with supervision. Independently selects and prepares ingredients to make a simple dish, following a recipe.

	Participates in mealtimes with others
	Understands the importance of sharing meals and practicing good table manners. Participates in setting the table and serving food during mealtime. Demonstrates the ability to engage in mealtime conversations and practices good etiquette.
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Recommended Reading:
	Recipes 
https://www.bbc.co.uk/food/collections/10_easy_recipes_for_kids
https://www.bbcgoodfood.com/recipes/collection/kids-cooking-recipes 

Progressive skills and teaching hygiene 
https://www.bbcgoodfood.com/howto/guide/guide-cookery-skills-age 
https://www.youtube.com/watch?v=mZlUTUBPnnw 



	Group: M01
	Subject: PEA
 
	Half Term: 4

	Teacher: Steph Kirton 

	Curriculum:  Sec Ready Fundamentals

	Term focus:  Exploring careers 
End point: 
The learner expands their knowledge of food-industry career paths and gains skills in networking, communication, and gathering information. They can record and discuss their findings and contribute to planning a group visit to learn more about catering and the training it requires.

	Develops their knowledge of career paths within the food industry
	Researches different types of careers available locally in the hospitality and the food industry

	Develops skills in networking
	Researches and invites someone who works in the food industry into school

	Knows where to find specific information they need about a certain career path
	Prepares questions to ask workers in the food industry. Ask open ended questions that allow them to learn more about the various tasks done and skills required.

	Can communicate their queries orally, record information and discuss findings
	Has an encounter with people who work in catering /food health and safety to gain a deeper understanding of their role.

	Plans a visit as a group 
	Plans to visit an FE College’s catering course / food industry workplace

	Learns more about catering as a career and the training required
	Prepares questions and desired outcomes for a visit to an FE College’s catering course / food industry workplace in the summer term and shares these with the venue.
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Recommended Reading:
	https://www.foodafactoflife.org.uk/whole-school/careers-in-food/ 
Unifrog links (students will need to log in to view) 
https://www.unifrog.org/student/careers/direct/chef 
https://www.unifrog.org/student/careers/direct/baker 
https://www.unifrog.org/student/careers/direct/food-technologist 
https://www.unifrog.org/student/know-how/direct/get-on-the-ladder-food-and-drink 
 



