Year 5 DT 
[bookmark: _GoBack]Baking Bread 
	Lesson
	Enquiry 
	Resources needed

	1
Week beginning: 20th April 2020 


	To investigate and evaluate bread products based on their characteristics

To learn about breads from around the world

	Baking Bread Lesson 1 PowerPoint
(sheets to support the learning are contained in PowerPoint)

A variety of breads to taste (you can buy some different breads if you are able to but whatever bread you have at home is fine, even if it’s just one type)

Your pencil case

	2
4th May 
2020



	To find out which different ingredients are needed to make bread

To design a bread product for a particular person or celebration

	Baking Bread Lesson 2 PowerPoint (sheets to support the learning are contained in PowerPoint)

Your pencil case
Your creativity

(You may want to have a go at baking the basic bread recipe at this point and so will need the ingredients and equipment shown on slide 6,
Strong flour, butter, yeast, salt, warm water).

	3
18th May 
2020


	To be able to make bread based on a plan and design

To follow written instructions
To weigh and measure accurately
To experiment with different flavours
	Baking Bread Lesson 3 PowerPoint (sheets to support the learning are contained in PowerPoint)

Your recipe sheet
Ingredients
Baking equipment
Oven

Camera/camera phone

	4
25th May 2020



	To be able to evaluate finished products
 
To suggest ways their recipe may be improved
	Baking Bread Lesson 4 PowerPoint (sheets to support the learning are contained in PowerPoint)

Your pencil case





*Parents – if you are unable to print off the sheets contained in the PowerPoints then the children can simply write up their work onto paper [image: ].
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