Year 3 DT: Bread

Vocahulary

leavened | Bread made with yeast or other ruising agent

unleavened | Bread made without yeast or other raising agent.

knead Pushing motion used with moistened flour into dough or paste with the hands
Proof / Activate yeast by the addition of liquid:
prove S8

Knead (dough) until light and smooth.




Pestle and | A traditional grinding tool made up of a howl-shaped mortar and a club-shaped
mortar | pestle. It is used to crush, grind, and mix ingredients such as spices and herbhs

grind Reduce (something) to- small particles or powder by crushing it

rubbing | To move something back and forth




Year 3 DT: Bread

Knowledge
e Understand that breads come in different forms e Understand that ingredients can be comhined by kneading,
history and place in the world e Know that mixing is a way of combining ingredients and
¢ Understand the main stages of the process of know that it can include stirring and binding,
making bread: mixing, kneading, proving, haking e Know that rubhing is a technique where flour is rubhed into
(show video) a fat (e.g. butter) in hetween fingers and thumh
e Know that bread is an important food item across e Know that kneading is ahout creating texture and developing
¢ Understand that Stone Age people were hunter-gatherers.
Space-Related-Optional-Leawrning They would have hunted and killed animals for food and
e Understand that astronauts can-not eat bread in gathered berries, nuts and seeds.
space because the crumhbs can cause a variety of ¢ Understand that Stone Age people made and ate bread.
problems when they are floating around. Instead, e Understand that Stone Age people did not farm wheat and
they often eat Tortillas, as they don't create comn (for flour), but instead used ground seeds such as
crumbs. pumpkin, surflower and sesame and that these were used,
o It breaks apart — carumbling, into small pieces and instead of wheat or comn.
when released into an environment without * Understand that @ pestle and mortar grind foods like seeds
ludgzct and start a fire. Crumb/s,cm}mcttlwrwag/
into some expensive equipment and cause it to
short circuit.
e Understand and know the core ingredients for
bread are flour, salt, yeast, olive oil, warm wuter




e Know that leavened bread rises (due to the use of
yeast) and unleavened doesn't rise (relate to- breads
tried in the previous lesson)

Quizzing

Ask your partner the questions helow. Can they find the correct answer on the right-hand side?

What is the name of bread made with yeast? Carbon dioxide

What is the name of bread made without yeast? True

Which gas is released by the yeast which makes the Oxuygen

bread rise?

Stone Age people ate bread? True or False? leavened

What kitchen utensil is used for grinding? False

What did stone-age people use instead of flowr? unleavened,
Pestle and Mortar
Knife and fork
Seeds
Gouat skin




Big Questions

Beat Yowr Adult

1. Why is bread such an important food item across the
world?

2. What is the difference hetween leavened and,
unleavened bread?

3. What are the key ingredients to- make bread today?

How many types of bread can youw name in 1 minute?
Chose a person in you family: see who can make them
the best sandwich!




Creative Task

Find other bread recipes and make some more.
2. Make w list of all the different types of bread

1.

Wordsearch

Word Search Puzzle
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Whiolemeal bread

Soda bread

Urleavened

Leavenad
Granary bread

Ciabatta
Grind

Tortilla

Pestde and Morar

Pitta bread

Proof

Knead




Tell a partner / an adult the definition for the missing spaces helow

Vocahulary
leavened
Bread made without yeast or other raising agent.
knead
Activate yeast by the addition of liquid:
Knead (dough) until light and smooth.
Pestle and
mortar







