
 

 

Birch Copse Primary School – Learning Parameters 
 

Design and Technology: Food Year 5 Spring 

 
 

 Challenge: Make a show stopper with bread. 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 
 Good hygiene 
 History of dish 
 Healthy/balanced diet 
 Portion sizes 
 Crusty or soft bread? 

 

Signature 
Challenge: 

Basic Bread 

 
 Children prepare the dough, 

including weighing and 
measuring. 

 Children write the baking 
instructions 

 Children evaluate their Basic 
Bread 
 

 

 
 

2 

 
 Designing own version of dish after 

evaluating their first attempt. 

 Considering how to change the look 
of the bread, e.g. platting bread, 
shaping the bread, flavouring the 
bread. 
 

Technical 

Challenge: 

Bread to 

meet a ‘brief’ 

 
 

 Children make the dough 
 Children ensure their 

bread meets the ‘brief’ 
 Children write the baking 

instructions 
 Children evaluate their version 

of bread. 
 

3 

 

 Designing own version of dish after 
evaluating their first two attempts. 

 
Showstopper 

Challenge: 
Something 

special (bread) 

 

 
  



 

Y5 Basic bread 
 

Ingredients 
250g strong flour  
1/2 x 5ml spoon salt  
7g pack fast action dried yeast   
150ml warm water 
 
 
 
 
 
 
Equipment 
Baking tray, greaseproof paper, sieve, mixing bowl, weighing scales, 
measuring jug, measuring spoons, flour dredger, oven gloves, cooling rack. 
 
Method 

1. Preheat the oven to 220ºC or gas mark 7.      
2. Line the baking tray with greaseproof paper. 
3. Sift together the flour and salt into the mixing bowl.   
4. Stir in the yeast.   
5. Make a well in the middle of the flour mixture and add the warm water. Note: the water must not be 

hot. Mix to form a soft dough.   
6. Sprinkle a little flour onto a clean work surface and place the dough on the surface. 
7. Knead the dough for 10 minutes.   
8. Divide the dough into 4 pieces and shape into rolls.   
9. Place the rolls on the baking tray.   
10. Cover the dough and leave to prove for 30 minutes in a warm place, until they double in size.   
11. Bake for 10 - 15 minutes until golden brown. Adults to use the oven.           

 
Top tips 

 Why not try adding 25g apple, grated cheese, dried fruit or chopped onion to the flour mixture?  

 Decorate your bread with grated cheese or diced onion before baking.  
 

Food skills 

 Weigh. 

 Measure. 

 Sift. 

 Stir and mix. 

 Knead. 

 Divide and portion. 

 Prove. 

 Bake. 
  

  Complexity: low-medium 



 

Y5 Potato and rosemary bread rolls  

 
Ingredients 
1 large floury potato (approximately 250g) 
250g strong plain flour 
1 sachet quick acting yeast (7 grams) 
2 x 15ml spoons dried rosemary 
2 x 15ml spoon oil 
150ml warm water 
Milk, for glazing 
 
 
 
Equipment 
Baking tray, vegetable peeler, knife, chopping board, saucepan, colander, potato masher, sieve, 
mixing bowl, measuring spoons, palette knife, measuring jug, flour dredger, cling film, pastry brush, 
oven gloves, cooling rack. 
 
Method 

1. Preheat oven to 180°C (375°F) or gas mark 4. 
2. Grease or line the baking tray. 
3. Peel and chop the potato. 
4. Boil potato until tender, drain well and mash thoroughly with the dried milk powder. 
5. Sift flour into the mixing bowl. 
6. Stir in the yeast and dried rosemary. 
7. Make a well and add the oil, warm water and mashed potato. 
8. Mix to form a soft dough. 
9. Knead on a lightly floured surface for approximately 10 minutes or until the dough becomes smooth 

and elastic. 
10. Place into the bowl, cover with cling film and leave in a warm place until doubled in size. 
11. Turn the dough out onto a lightly floured surface and divide the dough into 8 equal pieces. 
12. Shape each piece into a roll and place on the prepared baking tray 
13. Brush each roll with a little milk, before placing in the oven. 
14. Bake in the oven for 15-20 minutes, or until golden brown. 
15. Cool on a cooling rack. 

 
Top tips 

 This mixture can be left as a large dough and baked in a loaf tin for about 45 minutes. 

 Rather than using cooked potato, grate raw potato into the flour mix. You will need to reduce the water 
to 100ml. 

 
 
Food skills  

 Weigh and measure. 

 Peel. 

 Chop. 

 Boil and simmer. 

 Drain. 

 Mash. 

 Mix. 

 Knead. 

 Prove. 

 Divide. 

 Form and shape. 

 Glaze. 

 Bake. 
 

 
  

  Complexity: medium 
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