West Kirby Primary School Design Technology- Bread  Yewrs 3 & 4 (Autumn 2)
Design Brie} i i Vocabulary Dozen
. Flour A powder formed by grinding,
To design and make my griin, typically wheat, and used
to make bread, cakes and pastry.
OoOwWn bfe(ld/ Yeast Tiny one-celled organisms which
haking.
From seed to shelf Bread A food made of flour, water and,
Wash your hands before Make sure long hair is ixed, and haked.
Wheat LS/ ( s are and after touching food. tied back. T mw:ﬁ ’wg)ether .
planted) in autumn. wmaheﬂourg. d
Crops A plant that is grown and,
harvested.
. Pesticides Awbstarweused,
In,sprmg/,thzi,pl('mt&gmw.verg, = or ot} ﬁordestroymg,
Jast. The grain ripens and. is curfaces, utonells 2spollige wno qu SqiW harmgul to-crops. J
5 haXVQStZd/ u’b sumimer., and cutlery. .uowo 3ripinite
. How else can we stay safe in the
s The gruin is dried and stored in kitchen?
| silos, where the grain is then Fertiliser Fertilisers contain nutrients that
cleaned and impurities are Ideas to think ahout... can be added tosoil tohelp make
The grain is then milled, and e Where does flour come from? | Harvested The process of gathering crops.
sieved, to form fine flour. e What are the main ingredients, | Grain Gruins are types of gruss that
to make a hasic hread? produce seeds that can be eaten.
e What journey does bread They are also called cereals.
Yeast and wuter are added to on o it on. ol Knead To work dough into” a uniform
make o dough. The dough needs before it gets , mixture by pressing, mixing,
Y o proof and to rise hefore heing, | Supermarket shelves: Jolding and stretching.
haked. e What is the UK's main bread | Progg A step in the preparation of yeast
product supplier? bread and, other haked goods
The end result, after baking inthe | o What different types of bread which allows the dough to rest
are there, and do they vary in Sowdl A thick, - 7

different countries or cultures?

and liquid, used, for haking.




