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Intent

At City of Rochester School, our intent is to provide all learners with the knowledge, confidence, and independence to
prepare, cook, and share nutritious home-cooked meals. The BTEC Level 2 Award in Home Cooking Skills equips pupils
with essential life skills that support healthy living, financial awareness, and employability within the hospitality and
catering industries.

We aim to ensure that every pupil:

e Gains practical cooking experience and confidence in using a wide range of ingredients and equipment.

e Develops an understanding of nutrition, budgeting, and food safety.

e Appreciates the importance of healthy eating, sustainability, and meal planning in daily life.

e Builds communication, teamwork, and problem-solving skills through collaborative and independent cooking
tasks.

e Recognises the social, cultural, and economic significance of food, both within the home and wider community.

The course provides all pupils, including those with SEN and additional needs, with accessible, meaningful, and
engaging learning opportunities. It supports pupils in becoming independent adults capable of making informed
choices about diet, health, and lifestyle, while also preparing them for potential careers in catering, food production, or
hospitality.




Implementation

The Home Cooking Skills curriculum is delivered through a structured, practical and theory-based approach that
progresses throughout the year, building pupils’ confidence and competence in key areas of food preparation,
nutrition, and hygiene.

The qualification comprises four key learning outcomes, which are embedded across the school year:

1.

2.
3.
4

Be able to plan a nutritious home-cooked meal using basic ingredients.

Be able to cook and present a nutritious home-cooked meal using basic ingredients.
Explain ways to economise when cooking at home.

Be able to pass on information about cooking meals at home from scratch.

Teaching and Learning Approach:

Each week includes theory lessons (to develop understanding of nutrition, hygiene, and budgeting) and
practical sessions (to apply these concepts through cooking).

Pupils cook a variety of two-course meals including breakfasts, lunches, main meals, and desserts, while
learning how to plan shopping lists, calculate costs, and follow recipes independently.

Topics such as the Eatwell Plate, Basic Food Hygiene Level 2, and meal planning on a budget underpin the
theory component.

Pupils explore economising techniques, such as comparing branded and supermarket products, cooking in
bulk, and using leftovers creatively to minimise food waste.

The final terms focus on pupils compiling their own recipe book and presentation, allowing them to showcase
their skills, creativity, and understanding of nutrition and budgeting.

Lessons emphasise real-world relevance, linking food preparation to life skills such as independence, time
management, and personal responsibility.

Assessment is continuous and practical, with clear success criteria linked to Pearson BTEC requirements.
Pupils are assessed through planning documents, written reflections, photographic evidence, and practical
evaluations.

Inclusion and Support:

Lessons are differentiated to ensure accessibility for all pupils, including those with ASD, communication
needs, or sensory processing difficulties.

Staff provide step-by-step visual instructions, task scaffolding, and adaptive equipment where required.

Small group work fosters peer learning, confidence, and collaboration.

Health and safety, including the safe use of utensils, appliances, and kitchen environments, is taught explicitly
and revisited regularly.




Impact

The impact of the Home Cooking Skills curriculum is evident in pupils’ confidence, independence, and ability to
apply learning to real-life situations. By the end of the course, all pupils are able to plan, prepare, and present a
variety of nutritious dishes safely and economically.

Pupils demonstrate:

e Aclearunderstanding of healthy eating principles and balanced nutrition.

e The ability to follow recipes, use kitchen equipment safely, and work hygienically.

e Confidence in planning, budgeting, and evaluating their own meals.

e |ncreased awareness of how to economise, reduce waste, and make sustainable food choices.

e The ability to communicate and share their knowledge through written recipe books and presentations.
e Asense of pride and achievement in their practical outcomes.

Assessment outcomes are measured through portfolio evidence, teacher observation, and final practical
assessments, in line with BTEC standards. For pupils with SEND, progress is also captured through engagement,
communication, sensory participation, and independence, using photographic and anecdotal evidence to
demonstrate achievement.

Monitoring and feedback show that pupils:

e Are motivated, engaged, and take pride in their cooking achievements.

e Display improved organisation, teamwork, and time management skills.

e Are equipped with essential life skills that promote healthy living and independent adulthood.

e Recognise the value of cooking for themselves and others, developing empathy and responsibility.

Ultimately, the impact of Home Cooking Skills at City of Rochester School is a cohort of learners who are confident,
capable, and independent, able to make informed decisions about their diet, health, and wellbeing — and who take
pride in their ability to cook nutritious meals from scratch.




Qualification Number 500/8020/9

Term 1

Learning outcome 1 : be able to plan a nutritious home-cooked meal using basic ingredients.

Theory lesson (single
lesson) outcome 1:1

Practical lesson (double lesson)
outcome 1.2

Certificate.

Week 1 The Eatwell Plate Full English Cooked Breakfast
Researching recipe for Full | (breakfasts)
English Cooked Breakfast | Apple Pie
and apple pie Write-Up
Price of ingredients
shopping list
Week 2 The Eatwell Plate Tomato Soup and seasoning
Researching recipe for (packed lunches)
tomato soup and Victoria Sponge / Cupcakes
seasoning and Victoria Write-Up
sponge
Price of ingredients
shopping list
Week 3 The Eatwell Plate Pizza with toppings of your choice
Researching recipe for (breads)
pizza and toppings of your | Bread and butter pudding
choice and bread and Write-Up
butter pudding
Price of ingredients
shopping list
Week 4 Basic Food Hygiene Level 2 | Shepherd's Pie (mince)
Certificate. Fruit salad
Researching recipe for Write-Up
Sheperd's Pie and Fruit
Salad
Price of ingredients
shopping list
Week 5 Basic Food Hygiene Level 2 | Sausage casserole (stews)
Certificate. Lemon Drizzle Cake
Researching recipe for Write-Up
Sausage casserole and
Lemon Drizzle cake
Price of ingredients
shopping list
Week 6 Basic Food Hygiene Level 2 | Chicken stir fry (vegetables)

Chocolate Brownies
Write Up




Researching recipe for
Chicken stir fry and
chocolate brownies
Price of ingredients
shopping list

Term 2
Learning outcome 2 : be able to cook and present a nutritious, home-cooked meal using basic
ingredients.

Theory lesson (single Practical lesson (double lesson)
lesson) outcome 1:2 outcome 1.2
Week 1 Comparing recipes for Making frittata with different seasonings.
frittata Apple sponge.
Write Up
Week 2 Comparing recipes for Making 4 porridge bowls from scratch and
porridge toppings adding 4 toppings (separate topping per
bowl of porridge).
Jam tarts
Write Up
Week 3 Comparing recipes for Making sausage rolls
making sausage rolls Lemon Madeira cake
(different types of Write Up
sausages - test tasting).
Week 4 Comparing recipes for Making Cheese puffs
making cheese puffs Sponge with sultanas (spotted dick)

(different types of cheese - | Write Up
test tasting).

Week 5 Research Christmas Make either mince pies of a fruit cake as a
Recipes - mince pies, fruit | Christmas recipe.
cake

Week 7 Researching recipe for Cooking Christmas biscuits or Yuletide Log.

Christmas cookie biscuits
or Yuletide Log

Price of ingredients
shopping list




Term 3

Learning outcome 2 : be able to cook and present a nutritious, home-cooked meal using basic

ingredients.

Theory lesson (single Practical lesson (double lesson)
lesson) outcome 1:1 outcome 1.2

Week 1 Researching recipe for chili | Chili con carne and rock cakes
con carne and rock cakes | Write Up
Price of ingredients
shopping list

Week 2 Researching recipe for Burger and potato wedges
Burger and potato wedges | Yoghurt
and yoghurt Write Up
Price of ingredients
shopping list

Week 3 Researching recipe for Caesar salad
Caesar salad and Chocolate mousse
chocolate mousse Write Up
Price of ingredients
shopping list

Week 4 Researching recipe for Chicken curry and rice
chicken curry and rice and | Strawberry cheesecake
strawberry cheesecake Write Up
Price of ingredients
shopping list

Week 6 Researching recipe for Making pancake from scratch and using

pancakes made from
scratch versus pancake
mixture

Price of ingredients
shopping list

different toppings.
Write Up




Term 4

Learning Outcome 3 :_Explain ways to economise when cooking at home

Theory lesson (single Practical lesson (double lesson)
lesson) outcome 3.1 outcome 3.1

Week 1 Pricing up the cost of a set | Chicken fajitas from a set.
to make Chicken Fajitas Chicken fajitas from scratch.
Pricing up the ASDA store | Which ones were cheapest - set or from
own brands to make scratch? Did you get more fajitas from the
Chicken Fajitas from set or from making them from scratch?
scratch. Write Up.
Pricing up brand names to
make Chicken Fajitas from
scratch.

Week 2 Pricing up the cost to Meatballs with sauce all ready prepared.
make mince meatballs Making meatballs from scratch.
using the Dolmio sauce Which ones were cheapest - pre-made
and pre-made meatballs. items or from scratch? Did you get more
Pricing up the cost of meatballs from the pre-made set or from
making the meatballs from | making them from scratch?
scratch and the sauce Write Up.
from scratch using named
brands and store only
brands. Compare the
prices.

Week 3 Using a Google Search to Cooking a meal with bulk ingredients:
find ways in which you can - Mini Quiche and chips.
save money on ingredients - Marble cake.
e.g. buy in bulk, shop
around etc. Write up. How many bags of flour, tubs of
Work with other students | margarine, tubs of cocoa powder, eggs did
on a menu for a meal that | you need for you all to cook these recipes?
involves buying in bulk i.e. | How much was spare and what could you
all the flour that is needed | cook with the leftovers. Repeat with the
for the mini quiche, frozen | mini quiche ingredients.
oven chips, ingredients for
marble cake. Use the
recipe to work out the
total quantity of
ingredients needed for the
amount of students.

Week 4 Use the ingredients left Cooking a meal with left-overs.
over from last week (week | Recipe will depend on what the pupils have
3) to research and prepare | for leftovers and what they decide to cook.
a recipe involving using




the left overs e.g. cheese Write Up of what left-overs there were as
twists with the cheese, well as what was cooked and why.
cheesy chips etc.

Week 5 ASSESSMENT - Research / | ASSESSMENT
do a stock take of what Make the meal (dessert or main meal)
opened ingredients are in | based on the recipe that was created for
the pantry and the fridge. | using the leftovers from the pantry, freezer
Also look at the freezer and fridge.
and see what left-over Write up stating what cost cutting / saving
ingredients are there. money could be used
Then create a menu
(dessert or main meal)
using the leftover
ingredients from the
fridge, pantry and freezer.

Week 6 ASSESSMENT - Use a ASSESSMENT - Make a PowerPoint about
Google Search and search | how you would budget and economise to
/ investigate ways in which | make a two course meal for 4 people also
you can budget and including a recipe, ingredients and
economise when equipment. E.g. use Supermarket brands
preparing meals. Use a instead of named brands, use left-overs etc.
variety of different State the advantages and disadvantages of
techniques to budget for a | each and which technique you prefer and
family why.

Term5

Learning outcome 4: Be able to pass on information about cooking meals at home from scratch

Theory lesson (single Practical lesson (double lesson)
lesson) outcome 3.1 outcome 3.1

Week 1 ASSIGNMENT Writing a Choose one starter to cook.
recipe book - 3 starters

Week 2 ASSIGNMENT Writing a Choose one main meal to cook.
recipe book - 3 main
meals

Week 3 ASSIGNMENT Writing a Choose one dessert to cook.
recipe book - 3 desserts

Week 4 ASSIGNMENT Writing a Choose one smoothie to make.
recipe book - 3
smoothies

Week 5 ASSIGNMENT Writing a Choose one salad to make.
recipe book - 3 types of
salad




Term 6

Learning outcome 4: Be able to pass on information about cooking meals at home from scratch

Theory lesson (single
lesson) outcome 4.1

Practical lesson (double lesson)
outcome 4.1

to cook.

Week 1 Recipe book - front cover | Choose one recipe from the recipe book to
and presentation of cook.
ideas.

Week 2 Finish recipe book and Choose one recipe from the book and cook
have it ready for final it.
presentation.

Week 3 Finish recipe book and Choose one recipe from the book and cook
have it ready for final it.
presentation.

Week 4 Finishing off assignments | Finish off assignments if they are

Week 5 if needed. outstanding.

Week 6 Choosing favourite meals | Cooking a favourite meal for family.




