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Food Technology Frameworks 

Primary theory and practical skills B levels 

B1 
Theory 

Bronze Silver Gold 

 I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

I understand and practice good kitchen hygiene 
by washing my hands, wearing an apron and 
wearing my hair up, if it is long enough 

I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

B1.1 I can recognise that food and water are 
essential for life 

I am aware there are different food groups and 
some are better for us than others 

I am aware that a balanced and varied diet of 
both food and drink are needed to be healthy 

B1.2 I am aware that you should have 3 meals a 
day 

I understand the basics of being healthy and 
unhealthy 

I can describe the taste and texture of some 
foods 

B1.3 I understand that food can be bought or 
grown 

I can taste a variety of fruit and vegetables and 
know where it comes from 

I can identify some food groups 

B1.4 I know when in the kitchen I need to wash 
my hands and wear an apron 

I understand why I shouldn’t lick my fingers 
when preparing and cooking food 

I know how to be safe in a kitchen and what 
is safe to touch 

B1.5 I know what foods I like and dislike I can state/discuss what foods I like and dislike I can try new foods and say why I like or 
dislike it 

B1 
Practical 

skills 

   

B1.6   Pull– hull fruit, pick grapes from vine with 
hands 

B1.7   Crush – soft fruit using a fork 
 

B1.8   Peel – satsuma, banana using hands 
 

B1.9   Mix and stir – loosely combine ingredients 
with wooden spoon 
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B1 PS 
C’d 

Bronze Silver Gold 

B1.10   Spoon – ingredients between containers with 
table spoon 

B1.11   Tear – fresh herbs (using hands) 
 

B1.12   Measure – using a measuring spoon & count 
ingredients 

B1.13   Follow – instructions given one at a time by 
an adult  
 

B1.14   Carry out – instructions with support 
 

B2 
Theory 

   

 I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

I understand and practice good kitchen hygiene 
by washing my hands, wearing an apron and 
wearing my hair up, if it is long enough 

I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

B2.1 I know that I need to eat and drink and 
balanced and varied diet to grow and 
maintain a healthy lifestyle 

I know that I need to eat more of some foods 
than others to be healthy 

I know all of the food groups on the eat well 
plate 

B2.2 I know it is important to eat breakfast 
everyday 

I know I need to drink 6-8 glasses of water each 
day and why 

I understand that some people cannot eat 
certain foods due to allergies, intolerances or 
for religious reasons 

B2.3 I can recognise that food comes from plants 
or animals/fish 

I am aware that some foods have labels which 
provide information to help me when making a 
choice 

I have a basic understanding of how food is 
grown, reared or caught 

B2.4 I can identify and name 5 kitchen utensils 
and describe what they are used for 

I can identify and name 10 kitchen utensils and 
describe what they are used for 

I can identify and name 15 kitchen utensils 
and describe what they are used for 

B2.5 I can follow a simple recipe with support I can follow a simple recipe on my own I can support my peer in following a recipe 
 
 



Sarah Jones  The Mendip School 
 June 2020 

B2 T C’d Bronze Silver Gold 

B2.6 I can recognise and describe changes when 
foods are heated and cooled 

I can avoid wasting food in food preparation and 
cooking 

I understand how to and why I recycle food 
packaging 

B2.7 I understand the importance of washing my 
hands before and during the cooking 
process,  

I can keep a tidy and clean work area during 
cooking sessions 

I can wash and dry my cooking equipment 
and utensils to a high standard and put them 
away tidily 

B2.8 I can explain why saucepan handles need to 
be turned in on the hob 

I can explain which coloured chopping board to 
use with which types of food 

I can identify dangers in the kitchen e.g 
walking correctly with equipment, not using a 
high heat on the hob and oven, pans boiling 
over, pans on the hob left unattended 

B2.9 I can describe the four seasons and 
understand that different foods are grown in 
different seasons 

I understand that a lot of fruit and vegetables 
can be grown all year round in different 
countries and using different equipment. 

I know that people choose different foods 
based on preferences, seasons, availability, 
time of day, allergies, religion and occasion. 

B2  
Practical 

skills 

   

B2.10   Shape – foods by hand with a rolling pin 
 

B2.11   Mash – ingredients together using a potato 
masher 
 

B2.12   Mix and stir – loosely combine ingredients 
using wooden spoon and bowl 
 

B2.13   Spoon – ingredients into different containers 
Using table spoon 

B2.14   Cut out – dough e.g. scones using a cutter 
 

B2.15   Measure ingredients– using measuring 
spoons 
 

B2.16   Cut – Soft foods using a butter knife 
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B3 
Theory 

Bronze Silver Gold 

 I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

I understand and practice good kitchen hygiene 
by washing my hands, wearing an apron and 
wearing my hair up, if it is long enough 

I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

B3.1 I know why food and drink provide me with 
energy 

I can identify 10 foods that are healthy and 10 
that are unhealthy and say why  

I know that I need to eat 5 portions of fruit 
and vegetables each day to help me grow 

B3.2 I understand the different retail outlets 
where food can be purchased – farms, 
markets, supermarkets, shops 

I understand how different animals are farmed 
and kept as well as how fish are caught for the 
mass market 

I understand how fruit and vegetables are 
grown and harvested for the mass consumer 
market 

B3.3 I can name, identify 5 kitchen utensils and 
demonstrate what they are used for 

I can name, identify 10 kitchen utensils and 
demonstrate what they are used for 

I can name, identify 15 kitchen utensils and 
demonstrate what they are used for 

B3.4 I can follow a simple recipe independently I can weigh and measure ingredients using digital 
scales 

I can use the bridge hold to chop foods into 
halves and quarters 

B3.5 I can taste and describe 2 foods I have never 
tried before 

I can taste and describe 3 foods I have never 
tried before 

I can taste and describe 5 foods I have never 
tried before. 

B3.6 I know how to behave and act within the 
Food Tech room 

I know how to prevent dangerous situations 
happening within the Food Tech room 

I know the different areas in the kitchen 
where different food needs to be stored 
safely and hygienically 

B3.7 I am willing to try new foods and/or meals I can explain why it is healthy and good for me to 
eat a wide variety of foods 

I am willing to cook something I’m not sure if 
I like or not 

B3.8 Recognise that when I am thirsty I need to 
drink some water 

Why I ned to drink water to keep me healthy When I am more active I need to drink more 
water 

B3  
Practical 

skills 

   

B3.9   Juice - Use a hand juicer to extract juice from 
an orange 

B3.10   Spread – soft ingredients like hummus using 
butter knife 
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B3 PS C’d Bronze Silver Gold 
B3.11   Shape – with accuracy for a desired effect eg 

basic bread roll using hands 

B3.12   Peel – a carrot/ potato using a swivel peeler 
with adult support 

B3.13   Spread – jam/butter/peanut butter onto 
toast or bread using table knife 

B3.14   Mix and stir – with increasing thoroughness 
to combine ingredients using wooden spoon 

B3.15   Mix and stir – whisk foods like eggs using a 
fork 

B3.16   Spoon – ingredients into different containers 
with accuracy and minimal spillage eg fairy 
cakes using table spoon 

B3.17   Measure – use different sized measuring 
spoons – liquids & refer to ingredients in 
simple fractions eg half, quarter 

B3.18   Cut out – ingredients into equal portions 
neatly using table knife eg cheese straws 
 

B3.19   Grate – Soft foods such as cucumber/cheese 
using grater 

B3.20   Snip – fresh herbs and spring onions using 
scissors 

B3.21   Sift – sift flour into a bowl using a sieve 
 

B3.22   Follow – simple recipe supported by staff 
 

B3.23   Carryout – instructions with a little support 
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 Bronze Silver Gold 

B4 
Theory 

   

 I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

I understand and practice good kitchen hygiene 
by washing my hands, wearing an apron and 
wearing my hair up, if it is long enough 

I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

B4.1 I am aware that food needs change though 
out life 

I understand the importance of drinking 
regularly and staying hydrated 

I can design a healthy meal for a child 

B4.2 I can select and use the appropriate tools 
and equipment safely when preparing and 
cooking food 

I know the different ways in which foods are 
produced and stored safely ready to consume 
eg canned, frozen, fresh, carton, dried 

I am aware of the importance of portion sizes 
and actively minimise food waste. 

B4.3 I understand the use of date marks I understand storage instructions on food and 
drink labels 

I can explain the reason for food labelling, 
dating and storing food correctly 

B4.4 I can name and recognise 20 fruits and 
vegetables by sight 

I have tasted 20 fruit and vegetables I can suggest different ways to cook and use 
10 different vegetables 

B4.5 I can discuss how healthy my lunch is today I can discuss how my lunch today could be 
made healthier 

I can plan and design a healthy lunchbox for 
someone my age 

B4.6 I know what a food chain is I can describe how a food chain works and 
draw an example 

I can link multiple food chains together and 
make a food web using pictures and words 

B4 
Practical 

skills 

   

B4.7   Measure – refer to ingredients in simple 
fractions eg half, quarter, third 

B4.8   Thread – soft foods onto cocktail 
sticks/kebab sticks eg fruit kebab 

B4.9   Cut – pineapple/pepper/mushrooms into 
equal sized pieces using a table knife. 
Use a fork to secure foods 

B4.10   Mix and stir – any ingredients thoroughly 
using a spoon 
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B4 PS C’d Bronze Silver Gold 

B4.11   Spoon – use two spoons to transfer 
ingredients into different size/shape 
containers eg muffin mixture 

B4.12   Measure – use a measuring jug accurately 

B4.13   Cut out – placing the cutter in positions to 
avoid waste and get the most out of the 
material 
 

B4.14   Grate – firmer foods eg carrots and apples 
using a grater 

B4.15   Snip – with greater dexterity and control – 
salad leaves/cabbage using scissors 

B4.16   Follow a simple recipe with guidance from an 
adult 

B4.17   Carry out instructions with little support 

B5 
Theory 

   

 I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

I understand and practice good kitchen hygiene 
by washing my hands, wearing an apron and 
wearing my hair up, if it is long enough 

I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

    

B5.1 I know what a healthy breakfast is I can choose a healthy food option when shown 
a variety of different food items and explain 
why it is healthier 

I can design a healthy meal from a selection 
of foods from a virtual shopping trolley, 
identifying the unhealthy options 

B5.2 I know which chopping boards to use with 
which foods 

I understand what cross contamination is when 
handling and storing food so it is safe to eat. 

I can explain why food needs to be stored 
correctly in the fridge and cooked through 
properly and the risks of food poisoning 

B5.3 I can choose the correct portion size of food I understand the effects of eating too much 
food and the relationship between food and 
calorie value 

I understand and can explain the relationship 
between eating food, calories and exercise 
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B5 Theory 
C’d 

Bronze Silver Gold 

B5.4 I can weigh and measure a variety of solid 
foods accurately with a little help 

I can weigh and measure a variety of solid 
foods independently 

I can weigh and measure solid, liquid and 
loose food items independently 

B5.5 I have observed someone chopping an onion 
using the claw grip 

I can chop an onion safely using claw grip with 
guidance 

I can chop an onion finely and  safely using 
the claw grip independently 

B5.6 I know why physical activity is good for me 
and effects my health 

I understand that physical activity helps build 
physical strength and I can choose 3 of my 
favourite types to do regularly and uses energy 

I know how much physical activity I need to 
do in a day, the benefits of vigorous activity 
and know how I can achieve this 

B5 
Practical 

skills 

   

B5.7   Mix and stir – whisk foods using a hand whisk 

B5.8   Measure – use digital scales with support to 
obtain accuracy 

B5.9   Thread – medium resistance foods onto 
kebab sticks eg mushrooms, courgettes 

B5.10   Cut – medium resistance foods with a 
vegetable knife eg cucumber 

B5.11   Cut – use a fork or the claw grip to secure 
foods using veg knife 

B5.12   Cut – using a bridge hold to cut half a 
tomato, tinned potatoes and halve large 
grapes and bananas using veg knife 

B5.13   Spoon- to gauge the quantities spooned to 
ensure equal amounts of ingredients in each 
container using table spoon 

B5.14   Hob – use a hob with adult support 
 

B5.15   Toaster – use toaster under adult supervision 
  

B5.16   Follow – a simple recipe independently 

B5.17   Carryout – modifications to recipes 
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B6 
Theory 

Bronze Silver Gold 

 I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

I understand and practice good kitchen hygiene 
by washing my hands, wearing an apron and 
wearing my hair up, if it is long enough 

I understand and practice good kitchen 
hygiene by washing my hands, wearing an 
apron and wearing my hair up, if it is long 
enough 

B6.1 I know that food provides different amounts 
of energy  

I can identify which foods have a higher 
fat/sugar value than other out of a selection of 
10 foods 

I can identify which foods have a higher 
fat/sugar content out of 15 foods and explain 
why they are unhealthy 

B6.2 I know what the eat well guide is and why we 
use it 

I can state the 5 different food groups on the 
eatwell guide 

I can identify min. 5 foods belong in each food 
group 

B6.3 I understand that are different cultures living 
in Britain (people from different countries) 

I know the types of meals different people from 
a variety of cultures might eat 

I have tasted a variety of different cultural 
meals from different countries and explain 
which my favourites are and why 

B6.4 I know that someone might not eat certain 
foods because of their religion 

I can explain which foods cannot be eaten if a 
person's religious beliefs are Hinduism, Muslim 
and Judaism 

I know why different religious holidays 
celebrate with different foods and also stop 
eating certain foods. E.g. Lent, Ramadan & 
Passover 

B6.5  I know what an allergic reaction is I understand that different foods can give 
someone an allergic reaction 

I understand why food labelling is important 
to advise the customer on ingredients and 
RDA levels (fat, sugar, salt) 

B6.6 I know what a food budget is I understand why families need to plan meals 
and their weekly food shop to their budget 

I can plan a healthy meal for 4 on a budget of 
£5.00 

B6.7 I know why it is important that we drink 6-8 
glasses of water every day 

I know why we need to eat a variety of different 
foods so our bodies receive different vitamins 
and minerals 

I know what the five different food groups 
stated on the Eatwell guide gives our bodies. 
(carbs, protein, fruit and veg, dairy, fats and 
sugars) 

B6.7 I know what the terms vegetarian and vegan 
mean 

I can explain the reasons why people don’t want 
to eat meat or meat by products 

I can compare the same version of a meat and 
meat free ready meal e.g. beef burger, 
meatball, chicken nugget or cottage pie 
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B6 
Practical 

skills 

Bronze Silver Gold 

B6.8   Mix/stir – fold ingredients together carefully 
eg flour using a metal spoon 

B6.9   Measure – use a measuring jug 
independently and accurately 

B6.10   Measure – use digital and analogue scales 
accurately and independently 

B6.11   Grate – using the zesting part of the grater, 
lemon and orange 

B6.12   Grate – using a nutmeg grater 

B6.13   Cut – higher resistance food with a knife 
using claw grip eg onion, carrots, celery 

B6.14   Cut – higher resistance food from whole 
using the bridge hold, apple, raw potato using 
a knife 

B6.15   Kettle – use kettle under adult supervision 
 

B6.16   Grill – use grill under adult supervision 
 

B6.17   Oven – use oven under adult supervision 
 

B6.18   Follow – a simple recipe independently 
 

B6.18   Carryout – modifications to recipes 
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