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	Term focus:  Healthy Eating 
End point: By the end of these lessons, pupils will independently apply basic kitchen hygiene and equipment safety, proficiently prepare diverse ingredients for a simple dish, and actively contribute to shared mealtimes, demonstrating some autonomy and collaborative skills in food prep and group dining.



	Knows the basic hygiene rules of the kitchen
	Reinforces understanding of basic hygiene practices such as washing hands and using separate chopping boards. Understands the principles of food safety, including proper storage and handling of different food types. Demonstrates the ability to apply advanced hygiene practices, such as avoiding cross-contamination and understanding food expiration dates.

	Knows how to use basic equipment safely
	Identifies and understands the use of more advanced kitchen equipment (e.g., blenders, ovens). Practices using advanced kitchen equipment under supervision. 

	Prepares a range of ingredients
	Learns to prepare a wider variety of ingredients, including meat and dairy. Practices preparing complex ingredients and combining them in recipes. Demonstrates the ability to prepare a diverse range of ingredients independently, ensuring proper techniques are used. 

	Can select and prepare ingredients to make a simple dish
	Identifies and selects ingredients for more complex dishes (e.g., pasta salad, stir-fry). Follows more complex recipes to prepare dishes with supervision. Independently selects and prepares ingredients to make complex dishes, following recipes.

	Participates in mealtime with others
	Understands the cultural and social importance of shared meals. Participates in planning and organizing shared meals, including setting the table and serving food. Demonstrates the ability to host a meal, including engaging in meaningful conversations and practicing good etiquette.
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	Term focus: Workplace skills
End point: Pupils will have Exploration of transferrable skills started learning the language to talk about their skills through encounters with the workplace and directly from employers

	Knows the value of transferable skills
	Can identify a skill used in one context and see how it might be useful in another simple context. Can give examples of how a specific skill is useful in different situations. Reflects on their own skills and achievements
Explains how skills can be developed and the benefits of accepting help, advice and support

	Knows how to build on their skill set and how to prove they have the skills?
	Revisit skills need for their dream job. Can identify simple ways to learn new things (e.g., asking for help, trying again, watching someone). Understands that doing something more than once can make them better at it. Can set simple personal goals for skill development. Can create a basic portfolio showcasing their skills and achievements.

	Explores communication skills
	Effectively sends and receives messages by listening, speaking, and using non-verbal cues, adapting their communication style to different situations and understanding how to give and receive feedback respectfully.

	Explores teamwork skills
	Works effectively with others by sharing ideas, taking on roles, contributing to a shared goal, and resolving disagreements constructively to achieve group success.

	Explores problem-solving skills
	Identifies problems, brainstorms and evaluates different solutions, and applies a structured approach to overcome challenges in various situations, learning from the process.

	Explores time management skills
	Identifies what needs to be done "now" versus "later" in a simple context.
Completes a short task within a given timeframe. Plans and organises their time effectively by prioritising tasks, managing distractions, and using tools to complete responsibilities efficiently, understanding the benefits of good organisation.

	Explores professional behaviour skills
	Follows simple rules and routines in a classroom setting. Greets adults politely. Maintains appropriate personal hygiene and appearance for school. Is punctual for lessons and appointments. Can demonstrate appropriate professional conduct in simulated work setting.

	Explores staying positive skills
	Recognises their own feelings, identifies a simple positive feeling. Applies strategies to manage challenges and setbacks eg asks for help when feeling sad or frustrated. Maintains an optimistic outlook, understanding how a positive attitude helps them and others, uses simple positive words or actions.

	Explores creativity skills
	Can draw, build, or make something new from familiar materials.
Can imagine simple new uses for everyday objects. Can brainstorm multiple ideas for a task or problem. Can present their creative work effectively and explain its value. Can learn from failures.

	Reflects on their own transferable skills
	Self assesses their current skill levels via Skillsbuilder / Xello / Unifrog and reflects on where they have shown improvement and what they found easier/enjoyed more. What do they want to improve at?

	Knows how to build on their skill set and how to prove they have the skills?
	Can identify a skill used in one context and see how it might be useful in another simple context. Can give examples of how a specific skill is useful in different situations. Reflects on their own skills and achievements
Explains how skills can be developed and the benefits of accepting help, advice and support
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