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Bread (Cooking and Nutrition)

How can we design and bake a delicious and nutritious loaf
of bread that meets our own design criteria?

Bread from different cultures

Different countries and cultures use different ingredients and shapes for their bread.

Some breads are cooked differently too.

France — Baguette

India — Naan
Italy — Focaccia

Middle East — Pitta?'" ;

UK — Wholemeal loaf

Bread Ingredients

Bread is made using five key ingredients:
Flour, water, yeast, salt and oil or butter.

Flour gives the bread structure.
Water binds the ingredients together.
Yeast helps it to rise.

Salt adds flavour.

Oil/butter softens the texture.

Glossary
Bake - To cook food in an oven using dry heat.

Culture - The traditions and foods that belong to a particular
country or group of people.
Dough - A soft, thick mixture of flour and liquid used to make

bread.
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Evaluate - To think carefully about what went well and what
could be improved.

Flour - A powder made from grains used in baking.

Knead - To press and fold dough to make it smooth and
stretchy.

Prove - Letting dough rise before baking so the bread
becomes light.

Yeast - A tiny organism that makes bread dough rise.




