
 

 

 

 
HOME LEARNING 

 
 
Subject:   Food Technology                                                                                                          
     Time: 1hr 
 
Learning Objective: Practical Task: To practice weighing and measuring, using a range of kitchen 
equipment and using the rubbing in method to make bread. 
Theory Task for those unable to cook: Research types of bread from around the world. 
 
 

1. Practical Task: 

Weigh and measure 350g strong bread flour, pinch salt,15grm margarine,1 
sachet fast action yeast, approx 150ml warm water, poppy seeds or 
sesame seeds optional, extra flour for kneading, milk to glaze. 

 

 Switch on the oven to 200C Gas 8 and get out the following equipment: Weighing 

scales, bowl, spoon, butter knife, jug, baking tray, oil brush, cooling rack.  
Prepare yourself for cooking: apron on, long hair tied, hands washed, clean workspace. 
 

               
1. Mix together the flour & the salt & rub in the fat. 
2. Stir in the yeast & enough water to make a soft but not too 

sticky dough. Knead for 5mins until smooth & elastic. 
3. Cover & leave in a warm place to prove (grow) until double its 

size. 
4. Knead again for 5 mins and divide into pieces to make bread 

rolls / shapes. Put shapes on to a baking sheet. 
5. Cover & leave in a warm place again to prove (grow) until 

double its size. 
6. Brush (glaze) with milk and bake until golden brown & well-

cooked about 20mins. Tap the bottom of the bread - if it 
sounds hollow it is cooked!! 

 
 

Serve with a filling of your choice. Take a picture of your bread. 

If you are unable to cook complete the task below. 
 
 
 



2. Theory Task: 
Name the types of bread and find some more examples. 

Can you name any of the countries where each type is from? 

 

 
 

 

 

 
 
Save your work: 
If you are using a computer, open a blank document to do your work (you can use Word or Publisher). 
Don’t forget to SAVE it with your name, the lesson you are doing and the date. 
 
For example: T.Smith Maths 8 April 
If you would like us to see or mark your work please email it or send a photo of your completed work 
to: nholmes@glebe.bromley.sch.uk 
 
 
Thank you 


