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Monday - Research



Monday - Research

This week, you will be designing and (if you can) baking bread.

Obviously, we understand that this may not be possible for 
everyone, especially as lots of people seem to have taken up baking 
to pass the time in lockdown, but we do hope that you will design 
your loaf to perhaps bake at a later point if you are unable to do 

so now.

Please do not worry by going to lots of shops to find ingredients or 
spend lots of money. We want you and your family to stay safe 

first.



Monday - Research

Starter

Try to find the 
different types of 
bread in the word 

search.

If you are unsure what 
any of them look like, 
use Google images to 

take a look.



Monday - Research

Task 1



Monday - Research

Task 2

Use the information on the next few
slides (as well as your own research if 

you can) to complete the research work 
sheet.
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Tuesday - Design

Watch: 
https://www.youtube.com/watch?v=NdTAcAgOONw

https://www.youtube.com/watch?v=NdTAcAgOONw


Tuesday - Design

Task

Today, you will be designing your bread.

Remember to consider the shape and the 
ingredients available to you (tortillas have 

fewer ingredients for example). 

If you do not have ingredients, then 
design the bread that you would want to 

make.



Wednesday - Experiment

This lesson is only possible if you have spare ingredients and your 
home adults are able to supervise.

This is your opportunity to experiment with making bread dough –
there are two possible recipes on the next page – and shaping it in 
accordance with your design. Feel free to use different recipes. 

They are just a guide.

Please remember to WASH YOUR HANDS before handling and 
food and NEVER USE KITCHEN EQUIPMENT (ESPECIALLY 

OVENS/HOBS) WITHOUT ADULT SUPERVISION.



Wednesday - Experiment

Tortilla recipe



Wednesday - Experiment

White bread
recipe



Thursday - Make

This lesson is only possible if you have the ingredients and your 
home adults are able to supervise.

Today, you will be making your bread. If you managed to 
experiment yesterday, think about what went well and how you will 

make your final bread roll/loaf better. 

Please remember to WASH YOUR HANDS before handling and 
food and NEVER USE KITCHEN EQUIPMENT (ESPECIALLY 

OVENS/HOBS) WITHOUT ADULT SUPERVISION.



Friday - Evaluate

This lesson is only possible if you have actually baked your bread.

Firstly, well done because baking is really tricky!

Now you need to evaluate the bread that you baked by completing 
the evaluation task.


