
 

Highgate Primary  
Year 2 Cookery Curriculum  
 

 Sweet 

Savoury 

Design and Make 

Knowledge and Skills 

Evaluation  
 

Autumn 2  

The Great Fire  

of London 

Spring 1 

 Making Things Move 

 

Spring 2  

The circus 

 

Summer 1  

Growing up 

 

Summer 2  

Beside the Seaside 

 

Bread rolls 

 

 Follow a simple recipe, using 

simple finishing techniques to 

improve the appearance of the 

product 

 Follow safe procedures for food 

safety and hygiene 

 Comment on flavour, shape, size 

and texture 

 

Fruit and Vegetable Vehicles 

 

 Design and make a vehicles from 

fruit and vegetable  

 Following a set of instructions  

 Adapt a recipe 

 Peeling and cutting 

 Understand how to name and 

sort foods into the five groups in 

the ‘eat-well’ plate  

 Evaluate outcomes against design 

criteria 

 

Food pairings 

 

 Develop a more sophisticated 

palate 

 Comment on flavours and good 

pairings 

 

Seven Vegetable Pasta Sauce 

 

 Follow a simple recipe to make a 

vegetable pasta sauce 

 Understand that everyone should 

eat at least five portions of fruit 

and vegetables every day 

 Understand where food comes 

from 

 Peeling, cutting, grating 

 

Picnic food – Sandwiches 

 

 Design and make an original 

sandwich 

 Follow safe procedures for food 

safety and hygiene 

 Evaluate against design criteria 

(e.g. can be eaten without a 

plate, picked up by fingers) 

 

 

 

 


