Year 2 — Bread /V\a/emg
food z‘ec/ma/ada\y

Deslgn brief: To deslgn and make a bread. Children need to consider the
different textures, smells, appearances and flavours.

Pre,oarlng and Cookmg processes

Preparmg processes are the different ways that we can get food
ro,ady to be eaten.

Mixing is to blend mgredients together using a spoon, blender or
whisk.

Weighlng/measurlng is to get the rlght amount of an L'ngredlent,
using scales, tablespoans or teaspoons.

Kneadlng is a process in the ma/elng of bread dough, used to mix
the Lngredlents and add strength to the final Ioroduct. Its
importance lies in the mixing of flour with water. The /eneading
process warms and stretches these gluten strands, eventually
creating a springy and elastic dough.

Proving is a step in the preparation of yeast bread and other
baked goods where the dough is allowed to rest and rise a final
time before ba/emg.

Cao/emg process are the diﬁferent ways that we heat food before

Round Rolls

I Different ways of

shaping bread

it is eaten.

Baking is to cook somethtng in a heated over. Make sure you
select the right temperature./ To make bread we bake it in an
oven.

/zz‘{pj.' www. bbe. co. uk/bitesize/cli
ngzgwr/égz‘

Health and 5afez\‘y/

/21‘{,05.' www. bbe. co. uk/bitesize/cli Wash your hands and

gj{zgwnégz‘

utensils with hot water

Looks to 5u/0/007'z‘ our learnin g

* FIRST FAVOURITE TALES %

and soap before and

after baking!
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