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Beautiful bread

Areas of focus
	Curriculum area
	Food – a fact of life theme

	Me and my world (respecting other cultures)
· Describe different types of bread from different countries and cultures – what it looks like, the country it comes from, how it is made, when it is eaten (e.g. occasion)  

	Cooking
· Name the ingredients used to make bread.
· Name the equipment used to make bread.
· Make and shape bread. 
· Recognise that steps have to be taken before food can be prepared, e.g. hands washed.





You will need
Beautiful bread presentation
Play dough or plasticine 
Bakery props, e.g. bowls and spoons, aprons, a chefs hat, trays to display bread, cash register
From the Beautiful bread presentation:
Bread recipe (Slides 15-16)

Listen and respond
Show the images of different types of bread on the Beautiful bread presentation (individually on slides 2 - 7, or all together on slide 8). Point out some of the types of bread and ask the children to describe what they look like. Question the children:

· What are these different types of bread called?
· Have you tried any of these types of bread?
· Do you know where they come from?
· Does anyone in your family make bread?
· When do you eat bread?
· What types of bread do you eat at home?
· Do you eat a certain type of bread on special occasions?

Show slides 9-11 and ask the children what they can see. Explain that bread is eaten in lots of countries around the world and can be made in different ways. Slides 9-11 show the following:
· Ethiopia – a lady cooking bread called injera on a hot griddle
· France – baguette dough placed in the folds of a special piece of linen called ‘a baker’s couche’ to rise. 
· India – naan bread being cooked in a tandoor.
· Germany – dough being shaped to make pretzels.
· China – bao bun dough being filled with ingredients before being steam cooked.
· Mexico – corn tortillas being cooked on a hot griddle. 

Show slides 12 - 14 and ask the children what they can see. Talk about what is happening in the photos, e.g. the types of bread being eaten, how they are being eaten and what the mealtime or occasion might be. Explain that sometimes bread is eaten as part of an everyday meal and sometimes special types of bread are eaten for a special occasion. 


Slides 12-14 show the following:
· Malaysia – bread being used to eat curry that has been served on a banana leaf.
· United States – clam chowder served in a sourdough bread roll.
· Russia – a tradition of eating bread dipped in salt at special events such as weddings. 
· United Kingdom – a family eating bread as part of their meal.
· Turkey – Turkish flat bread being used to eat hummus.
· Switzerland – dipping bread in a cheese fondue.

Have a go
Set up an area for four children at a time to prepare some bread. Get the children ready to cook:
· tie back long hair;
· roll up sleeves;
· put on an apron;
· wash and dry hands. 

Follow the Bread recipe (slides 5-6). The children can help to put together the ingredients to make the batch of dough and then this can be divided into four so they can knead and shape their own bread roll. Help the children to experiment with shaping their dough in different ways. Display slide 2 from the presentation and task the children to choose and make one of the types of bread seen on the slide. 

Imaginative play
Task the children to make some play dough or plasticine bread. Display slide 7 to give the children ideas for bread shapes. Set up a bakery play area. Provide children with bowls and spoons, aprons, a chef’s hat, trays to display their bread. Show the children how to mine bread making and how to ‘sell’ their play dough or plasticine bread to ‘customers’.

Extension
Set up a bread tasting session. Provide four or five small samples of different bread from around the world. Encourage children to describe what the bread looks and tastes like and compare the look and taste of the different bread. Remember to check for food allergies and special dietary requirements before running a tasting session. 
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