St Alban’s CE Primary School Aspirations for EYFS School Year 2025-2026

Our core values of Love, Courage and Fellowship are central to all aspects of our curriculum and permeate through our daily lives here at St Alban’s. We focus on understanding how these are played out in fiction, in history, in our society and try to understand how these have impacted or will impact on people’s lives. We want our Early Years curriculum to prepare our children for their time at St Alban’s and for our children to achieve happiness and success. 
	Aspiration for cohort

	To Plant, Harvest and Cook the Ingredients for Soup

	It is important at each milestone for practitioners to reflect on the different rates children are developing and adjust their practice accordingly. Three Characteristics of Effective Teaching and Learning are:
Playing and Exploring: children investigate and experience things, and ‘have a go’
Active Learning: children concentrate and keep on trying if they encounter difficulties, and enjoy achievements
Creating and thinking critically: children have and develop their own ideas, make links between ideas, and develop strategies to doing things. 
Coverage of EYFS Areas:
PD, UTW, CL, Lit, Maths, EAD,PSED

	Milestone
	What we will observe…
	Environment Enhancements

	Milestone 1
November 2025
Key Texts(excluding those discovered on the journey or brought in by the children):
Pumpkin Soup -Helen cooper
Jasper’s Beanstalk – Nick Butterworth
Planting a Rainbow – Lois Elhert
Handa’s Surprise
Oliver’s Vegetables
The Enormous Turnip
Non fiction texts from library
	· Children exploring soil and seeds
· Engaging in digging and planting activities
· Observing curiosity about plant growth and seasonal changes
· Use of counting and time language during planting routines.
Key Vocab:
  Seed Soil Water Sun Plant Leaf  Root Grow
	· Mud kitchen for sensory exploration
· Digging tools
· Role play with planting props
· Loose parts for garden creation
· Timers and counting games.
· Grow cress and taste it!
· Create a “Healthy Living” area with real fruit and veg for handling and sorting.
· Add books and posters about plants, farms, and healthy eating 
· Introduce small nature investigation trays with soil, seeds, magnifying glasses, and photos of growth.
· Develop a ‘home corner café’ with pretend vegetables, cookery utensils, menus, and recipe cards.
· Include real herbs (mint, basil) in the sensory area for smell exploration.
· Story sessions: reading Oliver’s Vegetables, Handa’s Surprise and discussing healthy foods.
· Sorting and grouping fruits and vegetables by colour, shape, or where they grow.
· Healthy snack preparation: washing, cutting, and tasting fruits and vegetables.
· Walk around the outdoor area or local environment to spot plants and trees.
· Begin a “What we eat” class chart to identify favourite fruits and vegetables.
· Role-play cooking healthy meals in the home corner.
· Drawing or painting favourite fruits and vegetables.
· Free exploration of herbs, soil, and seeds in the sensory area.
· Pretend play “growing” gardens using construction and small world toys.
· Choosing and making healthy snack plates independently.



	Milestone 2
February 2026
Key Texts
Stone Soup – Marcia Brown
Rah, Rah, Radishes! A Vegetable Chant – April Pulley Sayre
The Giant Carrot – Jan Peck
The Very Hungry Caterpillar – Eric Carle

Diverse Stories
Eating the Alphabet – Lois Ehlert
Bee-bim Bop! – Linda Sue Park

Non fiction texts from library
	· Children discussing ingredients and imagining soup recipes
· Observing collaborative play and storytelling around cooking
· Use of measurement and time vocabulary.
Key Vocabulary:
Dig Pot Soup Spoon Hot Mix Cook Vegetable Garden

	· Role play kitchen with pots and utensils
· Recipe cards
· Measuring tools
· Clocks and timers
· Loose parts for ingredient representation.
· Grow bean shoots in class and record growing cycle
· Create a growing station with soil, pots, trowels, gloves, watering cans, and seed packets.
· Display a “Growth Journey” wall with photos, children’s drawings, and height charts for plants.
· Include tools and materials for planting both indoors and outdoors.
· Add real vegetables in the mud kitchen and garden role-play areas.
· Label growing areas with children’s names and plant pictures.
· Plant seeds and discuss what plants need to grow.
· Use simple experiments (e.g. growing cress in different conditions).
· Introduce language of growth and change — seed, sprout, root, stem.
· Observe and record changes with weekly check-ins.
· Sing planting and growing songs (“Oats and Beans and Barley Grow”).
· Independent watering and caring for plants.
· Mark-making in garden diaries or sketchbooks.
· Role-playing gardening using real or toy tools.
· Exploring and comparing different soils and textures.
· Creating imaginary gardens in small world or block play.


	Milestone 3
April 2026
Oliver’s Vegetables by Vivienne French
What’s Cooking? – Joshua David Stein
Too Many Tomatoes – Eric Ode
Stone Soup – Traditional Tale

Diverse Stories
Soup Day – Melissa Iwai

Tomatoes and Toucans – Joshua David Stein
Non fiction texts from library
The Tiny Seed – Eric Carle
	· Children harvesting vegetables 
· Identifying plant parts.
· Awe, wonder and excitement in collecting and sorting produce
· Use of descriptive language and counting.
Key Vocabulary:
Harvest  Stem  Shoot Sprinkle  Measure Count Timer  Recipe Peel  Chop  Stir  Boil Steam
	· Garden area with real or pretend vegetables
· Sorting trays
· Mud kitchen for washing and preparing
· Digging tools
· Counting charts.
· Create a sustainable planting area, creating own compost and making compost using material from field found on Welly Walks and composting snack left overs
· Plant flowers and plants nearby which will compliment growing crops and attract pollinators
· Add baskets and scales to the growing area for “harvesting.”
· Create a “Farm to Fork” display showing how vegetables travel from soil to soup.
· Include world maps or photos showing global food origins.
· Add cooking-related props (mixing bowls, wooden spoons) to the role-play area.
· Extend outdoor growing with new plants (tomatoes, beans, herbs).
· Harvest early crops  for snack time.
· Cooking experiences: simple recipes using homegrown herbs or veg.
· Sorting foods into healthy/unhealthy categories.
· Explore food from different cultures — tasting sessions, guest visitors, or family recipes.
· Discussion: “Why do we need healthy food?” using visual aids and models of the body.
Role-play being farmers, cooks, or greengrocers.
· Using balance scales to weigh vegetables.
· Choosing vegetables to taste or cook with.
· Designing signs for their “farm shop.”
· Exploring textures and smells through sensory play with herbs and vegetables.


	End of Year
June 2026
Growing vegetable soup – Lois Elhert
Lola Plants a Garden – Anna McQuinn
The Soup Opera – Kyle Jarrow
Jamberry – Bruce Degen

Diverse Stories
 Eating with the Seasons – Felicity Brooks

 Lola Plants a Garden – Anna McQuinn

Non-fiction texts from library
	· Children preparing and cooking soup using harvested ingredients. 
· Sequencing of steps
· Teamwork
· Use of recipe language.

Key Vocabulary:
Germinate Lifecycle Nutrients Compost Organic Sequence Ingredients  Texture Temperature Utensils Instructions
	· Outdoor cooking station
· Mud kitchen with water access
· Recipe books
· Role play chef hats and aprons
· Measuring cups and spoons.
· Create a “Garden to Kitchen” zone with real utensils, recipe cards, and displays of homegrown produce.
· Display a visual recipe for vegetable soup (with step-by-step photos).
· Provide chef hats, aprons, and soup-making props in role play.
· Outdoor picnic or dining area for celebrating healthy eating together.
· Showcase photos of the full growing journey from seed to soup.

· Guided cooking sessions: making vegetable soup with harvested produce.
· Sequencing activities — ordering steps of the soup-making process.
· Maths links: measuring, counting vegetables, discussing quantities.
· Reflection circle: “What did we grow? What did we learn about healthy eating?”
· Celebration event or picnic — inviting families to taste the soup.
· Taking ownership of harvesting and washing vegetables.
· Choosing which vegetables to include in the soup.
· Serving soup to peers or visitors.
· Making “recipe books” or drawing favourite meals.
· Independent cooking role-play using real or pretend ingredients.


	Preparing for Year 1
	· Talk confidently about the journey from planting to cooking, including what plants need to grow, how vegetables are harvested, and how ingredients are combined to make soup. 
· Use descriptive and topic-specific vocabulary such as seed, root, harvest, recipe, measure, stir, boil, and season. 
· Demonstrate independence and collaboration in practical tasks like measuring ingredients, following simple recipes, and setting up role play cooking areas. 
· Apply mathematical and scientific thinking through counting seeds, measuring water and ingredients, and observing changes during cooking. 
· Reflect on their experiences and share what they’ve learned about food, growth, and healthy eating, ready to build on these skills in Year 1 topic-based learning.



