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	ABOUT THE UNIT

	This unit provides an opportunity to develop children’s understanding of, and skills in, working with food through a range of activities related to bread products. They gain knowledge and understanding from investigating existing products and exploring the functions and properties of ingredients. They then draw on this knowledge when designing and making their own bread products. They use a range of skills and techniques using basic food tools and equipment and taking account of appropriate safety and hygiene issues.

	

	PRIOR LEARNING
	VOCABULARY
	RESOURCES

	It is helpful if the children have: 

· an awareness of basic food hygiene and using equipment safely 

· experience of investigating existing products to inform design ideas 

· experience of evaluating food products according to appearance, texture and taste 

· weighing and measuring skills 
This unit builds on Units 1C ‘Eat more fruit and vegetables’ and 3B ‘Sandwich snacks’. 

It also builds on Science Units 3A ‘Teeth and eating’ and 3C ‘Characteristics of materials’.
	In this unit, children will use words and phrases relating to: 

· designing e.g. evaluating, investigation, preferences, profile, specification, criteria, fair test, costing 

· making e.g. ingredients, quantities, shaping, mixing, topping, kneading, proving, baking, cooking method, grilling, boiling, frying, glazing 

· knowledge and understanding e.g. yeast, wheat, grain, flour, dough, crust, rise

- names of tools and equipment 

- sensory characteristics e.g. texture, doughy, crisp, chewy, yeasty, stretchy, elastic 

- food safety e.g. hygiene, bacteria, mould, decay, food poisoning
	· range of bread products and bread recipes 

· flours – white, strong, granary and wholewheat 

· yeast 

· small quantities of added ingredients e. cheese, onion, herbs, spices, dried fruits, seeds, apples, bananas 

· tools and equipment e.g. weighing scales, mixing bowls, chopping boards, measuring jugs, graters, spoons, rolling pins, pastry brush, bread tins, baking trays, dinner knives 

· access to an oven 

· plastic table covers, antibacterial cleaner, hand-washing and washing up facilities, aprons 

· computer, CD-ROM or access to websites

	EXPECTATIONS

at the end of this unit

	most children will:
	have used their experiences of food ingredients and cooking methods to help generate ideas; have explained why they have chosen certain foods and processes; have produced an order of work and chosen equipment appropriately; have made and evaluated their bread product against objective design criteria; have a clear understanding of issues related to food safety and hygiene

	some children will not have 
made so much progress and will:
	have designed and made a bread product with support and guidance; have indicated why choices were made after discussion with the teacher; have demonstrated some skills when making the product

	some children will have 
progressed further and will:
	have used findings from their investigative work to draw up a specification for a new bread product; have drawn on their understanding of the characteristics and properties of foods to select appropriate ingredients; have worked accurately to make bread products that match the sensory properties required; have implemented improvements as the design developed
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	NC Programme

of Study
	Learning Objectives
	Main Activites
	Resources
	Links with ICT

	Knowledge, skills and understanding

Developing, planning & communicating ideas 

1a generate ideas for products after thinking about who will use them and what they will be used for, using information from a number of sources, including ICT-based sources 

1b develop ideas and explain them clearly, putting together a list of what they want their design to achieve 

1c plan what they have to do, suggesting a sequence of actions and alternatives, if needed 

1d communicate design ideas in different ways as these develop, bearing in mind aesthetic qualities, and the uses and purposes for which the product is intended
Working with tools, equipment, materials and components to make quality products
2a select appropriate tools and techniques for making their product 

2b suggest alternative ways of making their product, if first attempts fail 

2f follow safe procedures for food safety and hygiene 

	Investigative, Disassembly and Evaluative Activities (IDEAs)

	
	· To know that there is a wide variety of bread products  from a variety of cultural traditions
· To know that bread products are an important part of a balanced diet & can be eaten in different ways
· To investigate & evaluate bread products according  to their characteristics
· To use an appropriate vocabulary to describe bread products
	Visit from ‘Warburtons’ to introduce the ‘Bread’ topic to Year 5.
	
	

	
	· 
	1) Introduce the children to 8 different types of bread from a variety of cultural traditions (pitta, white, wholemeal, garlic naan, granary, baguette, focaccia & soda).

2) In groups, children to investigate the texture, flavour & appearance of each.

3) Children to record their responses in a table: write a comment & provide a star rating from 1 (poor) to 5 (excellent).

Homework - Complete a bread survey for one week (to be input into a database & used at a later date).
	A range of bread products
Recording sheet

Bread Survey
	

	
	
	1) Refer back to the bread tasting session. With the children, agree on star ratings for the appearance, texture & taste of each bread type. Compare the cost of each bread type & calculate the cost per 100g. Grade each bread from 1 (cheap) to 5 expensive). 

2) Children to make a star profile for each bread type. Bring class back together & discuss:

- What do the shapes tell us about the bread?

- Is there a relationship between cost/flavour and texture / appearance?

- What shape would the ideal bread have?
3) Help the children to interpret the graph for each one; are there any patterns/trends?
	Wrappers from bread products

Star profile sheets

Calculators
	

	
	Focused Practical Tasks (FPTs)

	
	· To know about the processes involved in making bread products
· To understand that the properties and quantities of ingredients will affect the final product
· To follow safe procedures for food safety & hygiene
	1) Demonstrate how to make a basic bread mixture. (Explain kneading, proving, bread rising & yeast - a plant that makes bubbles of carbon dioxide when mixed with flour & warm water.)
2) Explain that there are different types of flour, yeast, etc. that could be used and that different ingredients could be added, e.g. fruit, sugar, chocolate chips, etc. Ensure that the children understand that the addition of different ingredients will cause the end product to change.
3) Children to complete written exercise based on their observations of bread-making.
	Bread ingredients

Yeast

Tools & equipment

Oven
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	Evaluating processes and products 

3a reflect on the progress of their work as they design and make, identifying ways they could improve their products 

3b carry out appropriate tests before making any improvements 

3c recognise that the quality of a product depends on how well it is made and how well it meets its intended purpose
Breadth of study

During the key stage, pupils should be taught the Knowledge, skills and understanding through: 
5a investigating and evaluating a range of familiar products, thinking about how they work, how they are used and the views of the people who use them 

5b focused practical tasks that develop a range of techniques, skills, processes and knowledge 

5c design and make assignments using a range of materials, including electrical and mechanical components, food, mouldable materials, stiff and flexible sheet materials, and textiles

	Design & Make Assignment (DMA)  Design and make a new bread product for a specific occasion or person

	
	· To use a specification to clarify ideas 
· To plan what has to be done 
	1) Children to decide in pairs or small groups what kind of bread they want to make.
2) Children to draw up a simple specification identifying the type of bread product, how it might be used and the criteria for evaluation.

The bread product for ... should be ...? What are the most important features? How are you going to achieve this? How will it meet the needs of the person/occasion?
3) Ask the children to modify or adapt the basic recipe (which may be stored as text on a disk) by indicating the type of flour, extra ingredients and the stage in the process that these would be added. What would happen if ...? How much will you need? What will it look/taste like?
	Design sheet

Basic recipe
	

	
	· To investigate & evaluate bread products according to their characteristics
· To use an appropriate vocabulary to describe bread products
· To follow instructions
· To demonstrate accurate, effective & appropriate use of equipment, using safe & hygienic working practices
· To understand that the properties and quantities of ingredients will affect the final product
· To use ICT for research purposes

	Group 1 – to bake their own bread with me.

Groups 2 & 3 – Use the internet to research how wheat is farmed and how bread is made

In pairs, children to complete guided internet research tasks to find out about:

- Wheat farming

- How bread is made at a commercial bakery
	Tools and equipment e.g. weighing scales, mixing bowls, chopping boards, measuring jugs, graters, spoons, rolling pins, pastry brush, bread tins, baking trays
Access to an oven 

Plastic table covers, antibacterial cleaner,

hand-washing & washing up facilities, aprons
Ingredients (some supplied by the children)
	Use the internet to research how wheat is farmed and how bread is made

www.bothams.co.uk
Microsoft PowerPoint presentation ‘Food Safety’ (from the British Nutrition Foundation website: www.nutrition.org.uk)


	
	
	Group 2 – to bake their own bread with me.

Group 1 – Use the internet to research how wheat is farmed and how bread is made (see above)
Group 3  – Food hygiene task
Children to look at PowerPoint presentation ‘Food Safety’. 

Design a ‘Food Safety’ poster, encouraging others to think carefully before, during and after handling food.
	
	

	
	
	Group 3 – to bake their own bread with me.

Groups 1 & 2  – Food hygiene task (see above)
	
	

	
	· To evaluate a product against the original design specification
	Children to evaluate the bread against the specification and to indicate any improvements that could be made.
	Evaluation sheet
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