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Year 5                                        Design Technology Title:  Seasonality and culture – Bread 

Key Vocabulary Key Knowledge:   To Know that: Examples 

 

Designing 
Generate innovative ideas through research and discussion to 
develop a design that meets a specification. 
Make design decisions linked to user and purpose. 
Use words, annotated sketches to communicate ideas. 
Making 
Write a step-by-step recipe, including a list of ingredients, 
equipment and utensils 
Carry out sensory evaluations of a range of relevant products. 
Safety 
Identify areas of risk to health and safety when cooking and to 
implement practices and routines that minimise those risks. 
Evaluating 
Evaluate the final product with reference back to the design brief 
and design specification 

  

                                
  Challah – Jewish,                                   Chapatti – India    
Central Europe                                      

                               
Soda bread – Ireland      Pita – The Middle East 
   

                   
Bagal - Poland 

Questions I could investigate. 
 

Technical Knowledge Skills I need to learn. 

What is the nutritional value of bread? 
 Why did different types of bread develop in different 
parts of the world? 
What other ingredients can be added to bread in addition 
to the basic recipe? 
What ingredients are sourced locally/in the 
UK/worldwide? 
What does bread symbolise for some cultures? 
What is yeast? 
What is a sensory evaluation? 
What effects the growth and harvest of the ingredients in 
bread? 
Why is seasonality good for us and the planet? 

Bread is one of our main staple foods. Bread comes in all 
different shapes, sizes, colours and flavours. Different types of 
flour can be used to make bread, yeast is the key ingredient in 
making it rise. Bread belongs to the starchy foods also known 
as carbohydrates like potatoes, rice and pasta. This group of 
food should make up around a third of what you eat. 
              Why does bread dough need time to rise? 
When making bread with yeast, the kneaded dough has to 
have some rise time. During rising, the yeast ferments (eats) 
the sugar and develops the dough. Rising also improves the 
flavour and texture of the bread. 
Some breads are unleavened, meaning they do not rise as 
they do not use yeast. 

• Problem-solving 

• Teamwork 

• Consumer awareness 

• Organisation 

• Food hygiene 
• Skills in implementing the cooking process 

for different types of bread, for example, 
timing, kneading and using a range of 
utensils correctly. 
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