[image: ]Name:						Date:
[image: ]
You are the baker

It is your turn to be a baker! See if you can remember all the steps to make some brilliant bread at your bakery.

1. The ingredients
Below are some ingredients, what else is needed to make bread?

Flour		Salt


2. The steps
Below are the steps to make some bread, but unfortunately some of the steps are in the wrong order! Place the steps in the correct order! (The first one has been done!)

	Bake in the pre-heated oven. 

	
	1

	Place the dough in a baking tin or shape into a loaf or rolls on a baking sheet. 

	
	2

	Knead the dough on a floured work surface for 5-10 minutes. 

	
	3

	After kneading, allow the dough to prove in a warm place. 

	
	4

	Stir in the salt.

	
	5

	Add the water. 

	
	6

	Combine the flour, yeast, salt and water to form a soft dough.

	
	7

	Sprinkle in the fast acting yeast. 

	
	8



3. Get creative!
Now you are the baker, you will need something to help your bread stand out. 
List the extra ingredients that you are going to add to make your bread the best.
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