
Progression of skills Cooking 
 

 Nursery Reception Year 1 Year 2 Year 3 Year 4 Year 5  Year 6  

Cutting/ 

Knife skills 

With support- 

cut soft foods 

safely.  

Cut food into 

large pieces.  

 

Cut soft food 

safely.  

Cut food into 

large pieces.  

 

 

Bridge hold to 

cut soft food 

(fruit).  

Cut food evenly 

(pieces). 

Mash cooked 

foods. 

Peel soft 

vegetables. 

With support 

peel harder 

vegetables. 

Cut food into 

large pieces.  

Core an apple.  

Bridge hold to 

cut harder food 

(Veg).  

Cut food evenly 

(pieces). 

Peel harder 

veg. 

Cut soft foods 

using claw grip.  

Grate soft 

foods. 

Core an apple. 

Mash cooked 

foods. 

Drain liquids 

using colander.  

Use a lemon 

squeezer.  

Begin to use 

claw grip to cut 

foods. 

Use bridge and 

claw to cut 

food.  

Cut foods into 

strips or cubes. 

Use a masher 

to mash foods. 

Crush garlic 

with a garlic 

press. 

Grate harder 

foods. 

Peel harder 

foods.  

Use the claw 

grip to cut 

foods. 

Use the bridge 

and claw grip to 

cut foods. 

Cut food into 

strips and 

cubes. 

Use a masher 

to mash hot 

foods. 

Peel harder 

foods. 

Crush garlic 

with a garlic 

press. 

Grate harder 

foods. 

Grate hard 

foods. 

Dice foods.  

Use a can 

opener. 

Use the claw 

grip to cut 

harder foods. 

Confidently use 

bridge grip and 

claw grip. 

Confidently 

peel harder 

foods. 

Grate hard 

foods. 

Dice foods. 

Use a can 

opener.  

Grate harder 

foods. 

 

Mixing and 

moulding  

Pour ingredients 

with little 

spillage.  

Stir, mix and 

combine 

ingredients. 

Pour ingredients 

with no spillage.  

Stir, mix and 

combine 

ingredients.  

With help 

assemble and 

arrange cold 

ingredients.  

Sift flour. 

Mix, stir and 

combine liquid 

and dry 

ingredients. 

With help, 

crack an egg. 

With help 

assemble and 

arrange cold 

ingredients. 

Mix, stir and 

combine liquid 

and dry 

ingredients.  

Use hands to 

rub fat into 

flour. 

Assemble and 

arrange 

ingredients for 

simple dishes.  

Mix, stir and 

combine wet 

and dry 

ingredients. 

Crack an egg 

and beat. 

Assemble and 

arrange 

ingredients for 

simple dishes. 

Mix, stir and 

combine wet 

and dry 

objects. 

Cream fat and 

sugar together 

using a spoon. 

Use hand 

blender to 

puree 

ingredients.  

Spread food 

evenly.  

Separate eggs. 

Whisk with an 

electric whisk.  

 

 

Use hand 

blender to 

puree 

ingredients.  

Spread food 

evenly. 

Separate eggs. 

Whisk using an 

electric whisk.  
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With help use a 

knife for 

spreading. 

Use hands to 

shape dough. 

 

Crack an egg 

and beat 

together.  

Use a knife to 

spread butter. 

Use hands to 

shape dough. 

 

 

Combine cream 

and sugar using 

a spoon. 

Use a rolling pin 

to roll out 

dough. 

Coat food with 

egg or bread 

crumbs.  

Sieve flour into 

a bowl.  

Use hands to 

rub fat into 

flour. 

Crack an egg 

and beat.  

Use a rolling pin 

to flatten 

dough. 

Coat foods with 

egg or bread 

crumbs.  

Knead and 

shape dough.  

 

Heating 

and Cooling 

Observe an 

adult using a 

hob or an oven. 

Observe an adult 

using a hob or an 

oven. 

Talk about 

changes 

happening.  

Observe an 

adult using a 

hob or an oven.  

Prepare food 

for baking 

(greasing tins).  

Observe an 

adult using a 

hob or an oven.  

Prepare food 

for baking 

(greasing tins). 

Observe an 

adult using a 

hob or an oven.  

Prepare food 

for baking 

(greasing tins). 

Begin to handle 

hot foods when 

adult has 

removed from 

oven.  

Observe an 

adult using a 

hob or an oven.  

Prepare food 

for baking 

(greasing tins). 

Begin to handle 

hot foods when 

adult has 

removed from 

oven. 

Safely use a 

toaster or 

microwave.  

With help begin 

to use the hob 

or electric 

saucepan.  

Handle hot 

foods safely 

using oven 

gloves.  

With help begin 

to use the hob 

or electric 

saucepan.  

Handle hot 

foods safely 

using oven 

gloves. 
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