[image: ]
[image: ]
Exploring flatbread: lesson plan

Key message: 
Demonstrate a range of practical skills/techniques, and understanding of ingredients, to prepare and make a yeast dough. Use the dough to make a savoury dish (or dishes) that demonstrates a range of practical skills to include knife skills, weighing and measuring, mixing and combining, shaping and finishing, and use of the oven.  

Objectives
· Use a range of skills to prepare and cook a range of dishes that demonstrate the uses of flour and other grains.
· Make a flatbread, demonstrating a range of technical skills, i.e. accurate weighing and measuring, making a dough, proving, shaping and baking. 
· Apply the principles of food safety and hygiene when cooking.

Resources
· Types of bread presentation.  
· Recipes for Naan bread, Chapatti, Coriander, onion and olive flatbread.
· Samples or images of different types of flatbreads.
· Ingredients for demonstration set out on a tray:
· Naan - 60ml milk , 200g strong bread flour, 5ml spoon baking powder, 3.5g instant yeast, 15ml spoon plain yogurt, 15ml spoon oil  
· Chapatti - 100g plain flour, 2.5ml salt, 15ml spoon vegetable oil or corn oil, 125–150ml warm water, 40– 50g melted butter (or ghee)  
· [bookmark: _GoBack]Coriander, onion and olive flatbread - 500g strong white flour, 10g salt, 14g yeast, 40ml olive oil, 320ml water, a handful chopped coriander, 200g black pitted olives, 2 chopped onions, 80g sesame seeds, 20g black cumin seed
· Food skills worksheet  

Introduction 
Show the Types of bread presentation to introduce the lesson. Show some examples of different types of flatbread – use samples or images. These may include: focaccia, pitta, chapatti, matzo, roti, tortilla, naan, crispbread – there are many others from around the world. If using samples, allow pupils to smell and taste them.  

· Ask the pupils about the types of flatbread: 
What are they made from? The most basic are a mixture of flour, water and salt kneaded into a dough before being shaped by hand and baked. Wheat is the most popular choice of grain although barley, millet, corn, oats, rice and rye are used to make various flatbreads. They can be single or double layered and made in a variety of shapes.

What countries include flatbread in their cuisine?   
Flat breads are made throughout most of the world and are sometimes linked with religion, e.g. Matzo is eaten at Passover.  

What are they often served with?   
A wide variety of dishes, e.g. chapatti are served with dhal or curry, paratha usually stuffed with vegetables or cheese, served with chutney, spicy sauces or curries of meat and vegetables.

Explain that the pupils will be working to produce a variety of flatbreads - Naan bread, Chapatti and Coriander, onion and olive.    
Recap the importance of safety and hygiene when preparing and cooking food.   
Use the information sheet Food hygiene and safety in the kitchen.

Activity ideas
· Have some examples of different types of flour that may be used to make flatbreads, e.g. wheat, barley, rye, teff, millet, rice, cornmeal, atta (flour finely milled from Indian durum wheat).
· Discuss the origin of these ingredients and the reasons why they are used in different countries.   
· Talk about climatic conditions, food security, availability of ingredients and equipment.    
· Demonstrate the making, shaping and cooking of a flatbread. You may wish to choose varieties that the pupils are less familiar with.
· Challenge the pupils to make their chosen flatbread recipe. Pupils should focus on the skills they will be demonstrating – use the Food skills worksheet. Ask pupils to present the finished flatbreads. Discuss the range of skills demonstrated, highlighting successes and challenges.   

Round up  
Question the pupils: 
· How could you modify the recipe you have made?
· Look at the naan bread – what causes it to be ‘puffed up’ and brown in some places?
· How does the method used for the flatbread bread differ from a traditional baked loaf of bread?
· What practical skills have you used to make the flatbread, e.g. weighing/measuring, mixing, kneading, shaping and baking?
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