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	Strand: KS2 - Food


[bookmark: _GoBack]Vocabulary:
Yeast

Rise

Proofing


Dough 


Crust


Knead 

A fungus which causes bread to rise

To increase in size

When yeast is activated do to adding water and dough rises.

A mixture of flour and liquid to make bread and pastry.

Part of the bread on the outside which is darker and harder.

Preparing the dough by pressing hard and continuously.

[image: ]
What will be taught through the unit:
Investigate:
· The history of bread through the ages and in different countries.
· How different breads are made – what ingredients they use. Include breads from different countries: baguette, soda, rye, pitta, naan.
· Where ingredients come from: flour, oil, salt, water, yeast.
· Investigate main ingredients of bread and how it is made.
· Yeast plays an important part in the making of lots of bread products. (see chart below for other ingredients)
· https://www.youtube.com/watch?v=w3O8lKnBhu8 (how bread is made).
· In order to rise and be soft, yeast is used to help bread rise. 
· Temperature is important in the making of bread. It has to be warm.
· Children taste several different bread types – comment on packaging, how it looks and how it tastes.
· How bread contributes to part of a healthy diet.
Design:
· Children design a loaf based on a particular consumer: spicy, herby, fruity etc…
· Children investigate what ingredients and tools they will need to use.
· Children write the recipes for their bread.
· Children design a packaging that they feel will sell the bread.
Make:
· Children make the bread they have designed.
· Select tools and ingredients from the design.
Evaluate:
· Children taste the bread and get other children in school to taste and score based on label design, how appealing the product is, and the taste of the product.

Technological
Knowledge:
(see chart above)

Challenge: To make a balanced soup
· To revise the need for a healthy diet, and what this is.
· To identify groups of foods and why we need them to thrive.
· To know the origins of different types of food and how they are grown/ reared/ processed.
· To prepare and bake a loaf of bread using correct tools and ingredients.
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Fruits & Vegetables

Eat 5 portions s a day!
Choose a variety
Provides fibre for healthy
digestion

Provides vitamins and minerals
for healthy body functions and
immune system

Fatty and Sugary Foods

Beans, Pulses, Eggs, Meat, Fish

These are the danger fo
They are not part of a healthy diet
Eat them only occasionally

Eating too much fatty and sugary
processed food is linked to
increased risk of weight
gain/obesity, diabetes , tooth
decay and cardiovascular disease

Provide protein for growth, repair and
maintenance of body cells

Choose a combination of plant proteins
Avoid eating too much processed meat
like bacon and sausages as these are
linked with increased risk of bowel and
stomach cancer

Y
Provide slow release carbohydrate used by the

body for energy

« Choose wholegrains for increased fibre (good

digestion, reduced risk of heart disease)

+ Provide calcium for
healthy bones, teeth
and nails

+ The body needs
Vitamin D to absorb

calcium effectively

Heaithy diets not only have the correct balance,
but have the right portion sizes. Here is a *handy’
guide. .

Vegetables = double cupped paim.
Grains/Starches = clenched fist.

Protein = palm of hand.

Fruits = clenched fist.

Thumb = fats.

Intake

Abalanced diet must include water, it is required for
nearly all brain and other bodily functions

See slide 2 for more details on water

Fats, Oils & Spreads
Provide fat soluble vitamins A D,E & K @
Are high in calories & energy so keep use to a imum
Itis recommended to choose unsaturated oils like olive
oil
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Ingredient

Strong plain High gluten content which with
flour water will form an elastic dough
Yeast Raising agent

Water Provides warm conditions and
(lukewarm) moisture for the yeast

fermentation. This is the process by
which yeast produces carbon
dioxide and alcohol.

Salt Helps develop the flavour and
strengthens the gluten
Sugar A small amount may be added for

the yeast but it can feed on natural
sugars in the flour

Fat/Oil Helps the bread stay fresh for
longer




