Destgn, Techrwtogy: Bread /V\a.lan,g- Food Teclmoiogy

Ke vm:abu[o,ry

/cnza,dtng stretchi,ng and foidLng the
dnugh, tO'd,Q,VQLO'P, the glu,to,n,

sh,o,IaLng moving the dough, into-a
shap;a before proving

d,ough, a thick paste made from
grains and wuater

gtubzn, a protein that allows bread
d,ough to*dzve[op, creating
p,Ot/oets of air

yeast used to thp bread rise

proving the final rise of the sha,,aed,
d,ough, hefore b,a,/ctng

tech,n,i,q,uz a p,a,rttcula,r woy of d,oing
somztth,g.

KQH /crwwiedge
TO‘th ro,a,cLH to- cook you should.: tie hack Long hair: roil up Long sleeve; remove:; put on an apron; wash
and d,ry hands t/wmughty (use anti-hacterial soup or hand wash). As well as washi,ng our hands, it is
important that our utensils and work tops are clean and hygizm;c.

Bread is a fomi Iarod.u,ct eaten all over the world. It is one qf the oldest known Iarep,a,red, fomis.
F O'O'd, can bJZ, s OTtQ,d, The Balance of Good Health
into vav, main groups: - Zh -
1) hread and cereal
2) meat, fcsh,, alternatives
3) milk and dairy
&) food containing fat
5) fruit and vzzgetablzs

Meat, fish and alternatives  Foods containing

fat Milk and dairy foods
Foods and drinks containing sugar

Bread is from the 'Ca,rb,ohydmtu’fovd group.

Examples of different types of bread
Rye Bread — made Brioche - A sweet, Roti—an

from Rye rather than | enriched bread made | unleavened bread U Se a ronge q]c tO'O'LS Cl,n,d, U,l;P,”lZn,t to If arm p,l a,CtLCG,L
Wheat. Eaten alotin | with butter and eggs— | eaten in countries ng Qq/ P'Q

Europe. popular in France on the Indian ta S /C S a,CCU,me,LH .
v

subcontinent

Cro,ath,g bread involves measuring, mixing, /crw.a,d,mg
shﬂ,pmg proving and cov/c'mg.




