Unit – Middle School Year 7 Spring 2 2026
	[bookmark: _Hlk203557784]Name of unit- Principles behind  Bread making. Food origins. Knife Safety. 


	Expected Outcomes- : Health & Safety: PPE, use of cookers, knife safety.
Learners will be able to work independently following a demonstration.  Learners will demonstrate safe use of an oven.  Learners will select and design their own toppings. Progress to other bread based products, experiment and make. 
Skills: grating, slicing, baking, 
What criteria am I assessing them against?  Completion of work, observation and outcomes of practical skills including food safety practices. Photographic evidence. Group Discussions. 

	Developmental Focus Opportunities
Understand the functions of yeast. 
Develop bread making skills. 

 

	Key Learning Points
	Powerful Knowledge

	Understand proving and the process. 
Demonstrate the bridge grip. 
Use the correct coloured prep boards. 
Bread – a carbohydrate. 
Kneading
	Understand the function of gluten in Strong Bread Flour
Yeast and its function
Bread – a complex or simple carbohydrate
What four things do yeast require – being a micro-organism it required warmth, moisture, food and time to grow and multiply. 


	Subject-Specific Vocabulary 
	Reading Opportunities

	Proving
Bridge Grip
Carbohydrate
Kneading
	Reading and following a recipe. 
 Completion of work
 Reading PP from screen. 

	Possible Misconceptions
	Cross-Curricular Links

	Temperatures C/F



	
Maths / weights and measures
Science / temperatures
Careers in Catering. 




	Name of unit-  Year 7 Bread Making, Food Origins, and Evaluation of Dishes in a way that supports developmental progress aligned with Early Learning Goal (ELG) areas. 

	

🧠 Linking to Early Learning Goal Areas
Here’s how you can align this unit with ELG areas to support developmental progression:
1. Communication and Language
· Opportunities:
· Group discussions on food origins and cultural bread types
· Descriptive vocabulary during sensory evaluations
· Presenting their bread-making process to peers
2. Physical Development
· Opportunities:
· Fine motor skills: kneading, shaping dough
· Hygiene and safety practices in the kitchen
· Understanding healthy eating and nutrition
3. Personal, Social and Emotional Development
· Opportunities:
· Collaborative cooking tasks
· Reflecting on successes and areas for improvement
· Respecting different food cultures and traditions
4. Literacy
· Opportunities:
· Reading and following recipes
· Writing evaluations and reflections
· Creating a “Bread Recipe Booklet” with annotations
5. Mathematics
· Opportunities:
· Measuring ingredients (weight, volume)
· Scaling recipes up/down
· Timing and temperature control
6. Understanding the World
· Opportunities:
· Exploring global bread types and their origins
· Investigating the journey of wheat from field to table
· Discussing sustainability and food miles
7. Expressive Arts and Design
· Opportunities:
· Designing bread shapes and patterns
· Creating packaging or branding for their bread
· Food presentation and plating 





