Year 5 Design Technologg

Can we improve bread?

Retrieva[ New Leo,rn'mg

o The importance of eahng a heauhg and balanced | ® I can evaluale o range of exishng bread Proclucts

diet ° /\dapt and rej;ine recipes bﬂ adcling or subshl’uhng
® Seasonal J;oods one or more ingredients to change the
° Cool(mg and Preparahon of J;ood appearance, taste, texture and aroma.
° Hggiene when cooking ° Independen“g J;ouow a recipe.

e Fuiluale a Procluck o,ga'mst the original clesign

specij;icahon.

KeH Vocabularg Definil'ion
hggienic clean, sanitarg or Promohng good
health. T ——
geast A liv'mg kgpe Of pungus which kakes l ll’! ””” I"” J (“b.l,[.\l..
nutrihon from Hm J:ood and Produces \'] m ;&‘;.’“ .
carbon dioxide. Weebeod  Whesbeod WA , APRE s
Prove/ rise Auowing dough bo rise after shaPing @ - _;";
before it is baked. o o o
knead To work the dough with your hands. ?B @ N !
baking A cooking method using drﬂ heat, :, ;r ‘_-_‘ \_’l_
usuaHH in an oven. \6 ."‘J"' ‘ :\\)j
adding/subshl’uhng Replacing an ingredient or o,dd'mg a
new one lo o reciPe.

Begond the Curriculum

Virtues - Learn aboul the science behind | Links to our science fopic of
Trust and rej;lechon bread making and how the revisable and irreversible changes
dough rises
- TrH diﬁcerent tgpes of Proclucts P
Calholic Social Teaching made from bread. Can you TS P
Distributive jushce idenhw leavened and T Q

unleavened h:j PCS -

- Bake diﬂ:erent tgpes of bread
Products of home: flakbreads,

PiZZO bOSCS, scones CtC...?




