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Work with a partner with adult supervision to make own food product.
Weigh and measure ingredients with accuracy.
Confidently and independently, follow a recipe and make simple adaptations.
Use cutting techniques that require food to be cut up finely and in evenly sized pieces.
Understand the main food groups and that different nutrients are important for health.
Know appropriate portion sizes and the importance of not skipping meals, including breakfast.




Key Vocabulary
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[The dough is
kneaded to give
the bread its
texture:

[The protein in the
ifour is stretched
lto make an
elastic dough and
pockets of gas
are formed

[Whilst the dough
is proving,
bubbles of carbon
dioxide gas are
lformed from the
lyeast action

[These help to
stretch the dough
land make it rise.

In the oven the
gas bubbles
(carbon dioxide
land air) expand
lwith the heat

|This makes the
bread rise further.

[Eventually the
heat sets the loaf
giving it a well-
risen structure
land a light and
spongy texture

[Warmth is needed so that yeast cells can grow
land muliply. (Binary fission)

|Warm water
|Warm room

[The yeast needs feeding to grow

recipe

'Sugar added to the

|The dough needs to become elastic so that it will
stretch and rise when the yeast starts to ferment

[The kneading action

[Time for yeast to do its work and to produce
(carbon dioxide gas which raises the dough

[The bread is set aside for
la period of proving
(about 30 minutes)

process

[A flour improver may be added to speed up the

[Ascorbic acid (Vitamin C)
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Types of Nutrients
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