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Hey there, little chef! Today, we’'re going on a super fun adventure into the world of baking bread! []
Think of bread as that fluffy, delicious snack we eat with butter, or maybe even with jam. But did you
know you can make it all by yourself? That's right! Let’s start our journey!

First, we need some special ingredients to make our magic happen. It's like collecting superhero
supplies! We will need flour (that’s the powdery stuff), water (the energizer!), yeast (the tiny
superheroes that make our bread rise), salt (for flavor!), and sugar (the sweetener!). Each of these
ingredients plays a very important role in our bread-making team! [J&

Once we have our ingredients, it's time to mix them together. It's like a fun science experiment! We put
the yeast in warm water to wake it up (just like coffee helps you wake up in the morning). After it’'s
awake and bubbly, we add the flour, salt, and sugar. Now, we can mix it all together until it looks like a
sticky dough. Don’t worry if your hands get messy; that’s part of the fun! [

Now comes the part where we let our dough take a nap, kind of like you do after school. This is called
“proofing.” We cover the dough with a cozy towel and let it rest for about an hour. During this time, the
yeast is doing its magic - it’s turning our dough into fluffy, cloud-like bread! [ When the hour is up, we’ll
punch down the dough (gently, of course) to bring it back down and get rid of the big bubbles. Then we
shape it into whatever we want: a loaf, rolls, or even funny shapes like animals!

Finally, after shaping, we let it take another nap (bread loves to sleep!) before baking it in the oven. The
heat will make it rise even more and turn it into a beautiful golden-brown loaf. When you take your
bread out of the oven, your kitchen will smell AMAZING! Remember to let it cool before you slice it, or
you might burn your fingers (and we don’t want that!). Enjoy your delicious homemade bread with
family and friends. You did it, little baker! 00
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