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Objective
By the end of this lesson, the student will learn how to make a simple loaf of bread from scratch.
They will understand the basic ingredients, the importance of each step in the bread-making
process, and the joy of baking something delicious at home!

Materials and Prep
All-purpose flour
Water
Yeast (active dry or instant)
Salt
Sugar (optional, for flavor)
Mixing bowl
Measuring cups and spoons
Wooden spoon or spatula for mixing
Clean kitchen towel
Loaf pan (optional)
Oven

Before starting, make sure the oven is preheated to 375°F (190°C). Also, ensure that the workspace
is clean and organized to make the cooking process easier and more fun!

Activities
Measuring Ingredients:

The student will measure out the flour, water, yeast, salt, and sugar. This helps them practice
their measuring skills and understand the importance of getting the right amounts for the
recipe.

Mixing and Kneading:

The student will mix the ingredients together to form a dough and then knead it. This activity
is not only fun but also teaches them about the texture of the dough and how it changes as
they knead.

Watching the Dough Rise:

The student will place the dough in a warm spot and cover it with a towel. They can observe
how the dough rises over time, which is a fascinating process that shows the effects of yeast!

Baking the Bread:

The student will shape the dough, place it in the loaf pan, and put it in the oven. They will
learn about baking times and temperatures while eagerly waiting for the delicious smell of
fresh bread to fill the kitchen.

Tasting and Sharing:
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Once the bread is baked, the student can slice it and taste their creation. They can also share
it with family members, making it a fun and rewarding experience!

Talking Points
"Did you know that bread is one of the oldest foods in the world? People have been making it
for thousands of years!"
"Yeast is a tiny living organism that helps the bread rise. It eats the sugar and produces
carbon dioxide, which makes the dough puff up!"
"Kneading the dough is like giving it a workout! It helps develop the gluten, which gives bread
its chewy texture."
"When we let the dough rise, we're giving the yeast time to work. This is called fermentation,
and it's super important for flavor!"
"Baking bread is like a science experiment. If we change the ingredients or the temperature, it
can affect the final product!"
"Have you ever noticed how the smell of bread baking can make you feel happy? That's
because our brains associate it with comfort and home!"
"You can customize your bread by adding ingredients like herbs, cheese, or even chocolate
chips for a sweet treat!"
"Baking is a great way to practice math skills, like measuring and timing. It's like a fun math
class!"
"The best part about baking bread is sharing it with others. It brings people together!"
"What do you think makes your bread special? Every baker has their own secret touch!"


