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	Having a go with bread
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	Ready! Steady! Bake!

	
	Have a go at making some bread from packet mixes. 

There are many to choose from. A selection is shown here.
Think about the many uses for the bread you make, for example turning it into a pizza, sandwich, toasted snack, or even a pudding!
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	Sunflower bread
	Soda bread
	Naan bread


	My specification

	For each of the bread mixes that you make, decide on the following things:

	I am making my bread for: (person)
	

	The situation or occasion it is being made for is:
	

	My bread's different uses include:
	


	Planning the making

	Now you are going to have a go at making a sandwich. It can be toasted, or not - you decide!

You will need to make some decisions and do some planning before you start making.

This will help you to produce a specification which gives the details of what you are making.
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	Describing my sandwich

	What do you want your sandwich to taste, look and smell like?
Circle the words that describe what you want, or add your own.

	crunchy
	refreshing
	savoury

	fresh
	meaty
	thick

	chewy
	cheesy
	tangy

	
	
	


	Which ingredients?

	Decide on the type of bread you will use for your sandwich, what filling and whether you will add any chutneys, pickle or sauces for extra flavour.

	bread
	filling
	spread/chutneys

	
	
	


	Under the following headings, make a list of the words that describe the bread you made.

	appearance
	aroma
	taste
	texture

	
	
	
	


	Which of the three breads do you prefer and why?

	


	Find out about the nation’s favourite breads @ www.bakersfederation.org.uk 
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