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Year 4
Summer 2 D.T
Bread

Intent of the unit:
During this unit, students will be immersed in the context of bread - the history, types of bread, ingredients, methods, technigues, packaging and prices. Students will explore
different types of bread noting the different appearances, textures and flavours. They will use this experience and their own research to create a design criteria for their bread.
Students will then apply this knowledge to design their own ariginal bread rolls which they will make and cook themselves. After this, they will identify an appropriate price point
going an fo create eye-catching packaging. Finally, they will evaluate the products they have created and use this evaluation to consider future improvements.




LQ: What is bread?

This lesson is a pre-learning lesson posted on Google Classroom that encourages the children to research the history of bread - where
it originated, how long humans have been consuming it and the changes it has gone through during this fime. The children also learn
more about seasonality as well as different flavours such as sweet and savoury.



LQ: What are the different tastes of bread?

In this lesson, the children investigate how a variety of breads (wholemeal, white, seeded, naan and brioche) taste, look and feel. They use their research from this
lesson to identify what they do and do not like about the different types of bread. They then apply this information to create a design criteria for successful bread
rolls which they will use o inform their planning in the next lesson.




LQ: What bread do you want to create?
In this lesson, the children use their taste testing and design criteria to come up with 4 different bread roll designs that they need to annotate. They have to think
about appearance, taste and texture as well as annotating where and how their design criteria is being used in each design. They then pick 3 out of the 4 designs to
create.




LQ: How is bread made?

In this lesson, pupils create their own bread based on their chosen designs. They mixed the ingredients, left the bread to prove, added seasonings and flavourings.




LQ: How can I market and improve my product?
In this lesson, the pupils explore marketing and how this is used to sell products. They will look at current packaging of bread, identify what makes it successful and
design packaging for their own bread. Additionally, they learn about price points and have to identify an appropriate price for their bread rolls based on the price of
ingredients. Finally, they evaluate their bread thinking about the same elements used in the bread tasting at the beginning of the unit - appearance, texture and

taste.







