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What should I already know? Key Vocabulary Deginition
J
thng diﬂereni lgpes of fcod helPs you 9el all the nulrienks your bodﬂ needs. TrH fo include _Foocls from all the _Foocl groups: _Fruiks, vegelables, 9ruins, Prolein (like Design " drawing Uf a Prcduct Eo be made
meal, fish, eqgs, beans), and dairg or alkernalives. Drink PlenLH of waler Lhroughoul the dag fo sLoH hgdroled. Waler helps your bodg funchon ProPerlH. Hands can
carry germs, and woshing them helps Prevenlr illness. wash hands with soap and warm waler for ak least 20 seconds before and oltler handling J:ocd, esPeciauH
af}er kouching raw meak or eqgs. Alwags use o knife under adult supervision. Alwaﬂs have an adult supervise when using the stove or oven. PUf'Pose Whal?/hOW somel’hing is Used for

Keg Designer |
PO,U,[ Iohn HO”HWOOC[ MBE (born | March |q66) is an English celebrilg CheJI and lelevision \‘*l

X

personalilg, widely |<nown as a Judge on The Greot Brihsh BO,I(G OJIJI since ZOIO HO“H-

WOOd began his career 0,[7 his JIO,H'IGI")S b(ll(el"g as a keenager and wenl on LO serve as head

Exishng Producls

Markek research

asking the Public their oPinions

dough a mixture of flour, waler, fo.f ebc thal is baked to make
bread or Pas}rﬂ
knead bo prepare dough bH Press‘mg it conhnuouslﬂ
prove increases in size before it is baked because of the Heas}
it conkains
Evaluale bo say whal is 900& about someHﬂng and whal can be

imProved
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What am [ 9oin9 lo learn?

Bread comes in a varielH of forms and has hislorica”g been a sfap[e food of many countries around the world
Diﬁerenl breads are made ko accompany diﬁerenf food dishes Differenk lgpes of flour can be used which wi“ re-
sulk in diﬁerenl flavours and lexture to the bread Before a new Producl is released, markel research and kashng is

conducted Kneading and Proving are an essenhal Part Of bread making

A design |:o malch H1e brief

Shaped in either rolls or knols

Golden brown an CO[OUF WiH’l a gOOd lexture




