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lechnical Vocabulary :
Knead: pulling and squeerzing
dough to maoke it smooth

;o mixture of flowr, yeast
and water before it is cooked
Mix: combine or put together to
form one substance or mass
Skir muove o spoon or other
implement round in a Liguid or
other sunbstance in order to mix it

Mocroughday SRR
Crust - outer layer of bread

Crumh - the inner Layer of hread
(inside the crust)

Design and Technolog
wod: Cooking and Nutrition.

Kn,awlz,d..gz Organiser
Bread in a Bag”

Cooking word mat

IAD
()

b cooker . S
‘ ' ‘ f dlsci stir
oven - 2 sift

chop : @ sprinkle
crumble weigh bl
i E» E% our
grate )0 T - knead P
et slice

Y o -

n J OD\ spoon (4
P = hob

blend microwave

cut

melt

Remone aniy
jewellery and
tie hack long
hair.

Follow iyour
teachers
instructions
carefully.
Wash your
hands
carefully before
and afaf,tg.r ¢
working with

kneading

Atirring

weighing

>

""I

food.




