
 

Stourport Primary Academy  

Explore Dream Discover Achieve 

Enrichment Planning 

Subject/Activity: 
Cookery 

SMSC Objective: 
Sense of enjoyment and fascination in learning. 
Understand the consequences of their behaviour and actions 
Use a range of social skills in different contexts 
Understanding and appreciation of the range of different cultures within school and further afield 

Week Lesson objective Activity Equipment 
Week 1 
 
 
 
 
 

To understand basic and 
more in depth knowledge 
of hygiene within the 
cooking room. To learn 
how to bake shortbread 
biscuits and accurately 
weigh out the ingredients 
needed. 

Baking shortbread biscuits. 
Learning about basic and more in depth hygiene within the cooking room (all long 
hair MUST be tied back, running through the handwashing procedure, talking 
about germs etc, everyone to wear an apron). 
Getting to grips with the equipment used, learning how to read scales and weigh 
out ingredients as accurately as you can. Understanding which ingredients are 
needed and when to use them. 

Utensils 
Ovens 
Aprons 

Week 2 
 
 
 
 
 

To understand basic and 
more in depth knowledge 
of hygiene within the 
cooking room. To learn 
how to bake apple pie 
(including making your 
own shortcrust pastry) 
and accurately weigh out 
the ingredients needed. 

Homemade apple pie. 
Reiterate basic and more in depth hygiene within the cooking room (all long hair 
MUST be tied back, running through the handwashing procedure, talking about 
germs etc, everyone to wear an apron). 
Getting to grips with the equipment used, learning how to read scales and weigh 
out ingredients as accurately as you can. Understanding which ingredients are 
needed and when to use them. 

Utensils 
Ovens 
Aprons 

Week 3 
 

To understand basic and 
more in depth knowledge 

Calzone Pizza. Utensils 
Ovens 



 
 
 
 

of hygiene within the 
cooking room. To learn 
how to bake calzone pizza 
(including making your 
own pizza dough)  and 
accurately weigh out the 
ingredients needed. 

Reiterate about basic and more in depth hygiene within the cooking room (all 
long hair MUST be tied back, running through the handwashing procedure, 
talking about germs etc, everyone to wear an apron). 
Getting to grips with the equipment used, learning how to read scales and weigh 
out ingredients as accurately as you can. Understanding which ingredients are 
needed and when to use them. 

Aprons 

Week 4 
 
 
 
 
 

To understand basic and 
more in depth knowledge 
of hygiene within the 
cooking room. To learn 
how to bake Hedgehog 
bread and accurately 
weigh out the ingredients 
needed. 

Hedgehog bread rolls. 
Reiterate about basic and more in depth hygiene within the cooking room (all 
long hair MUST be tied back, running through the handwashing procedure, 
talking about germs etc, everyone to wear an apron). 
Getting to grips with the equipment used, learning how to read scales and weigh 
out ingredients as accurately as you can. Understanding which ingredients are 
needed and when to use them. 

Utensils 
Ovens 
Aprons 

	


