








To start to be able to use the bridge hold and
the claw grip.

With close supervision, peel soft vegetables
using a peeler (eg cucumber).

With close supervision, cut food into evenly
sized largish pieces (eg potatoes).

With close supervision, grate soft food, using
a grater (eg cheese).

With physical guidance and supervision, use
a small table knife for spreading soft spreads
on to bread.

To begin to use simple finishing techniques to
improve the appearance of their product,
such as adding simple decorations.

Follow a recipe by preparing ingredients
hygienically using appropriate utensils.

To use a jug to measure liquids and weighing
scales.

With supervision, use the claw grip and bridge hold

to cut harder foods using a serrated vegetable knife.

Assemble and arrange ingredients for simple dishes
(eg apple crumble, scrambled egg on toast.

To begin to select and use different and appropriate
finishing techniques to improve the appearance of a
product such as hemming, tie-dye, fabric paints and
digital graphics.

Accurately use a jug to measure liquids
Accurately use weighing scales
Calculate ratios of ingredients

Confidently use the bridge hold and the claw grip
on harder vegetables.

Knead and shape dough in to a variety of shapes
Use hands to shape mixtures in to evenly sized
pieces.

Use a rolling pin to roll out dough to a specific
thickness.

Dice foods and cut them into evenly sized, fine
pieces.

With supervision, finely grate hard foods.

With support, use a can opener and open ring-pull
tins.

Refine the finish using techniques to improve the
appearance of their product, such as sanding or a
more precise scissor cut after roughly cutting out a
shape.




