Yeor 9rouP Term:

Year Aulumn

KeH Knowledge and skills

Prepare mgredtenls hﬂgtemcallg usmg appropnale ulens;ls

Follow o recipe.

Assemble or COOI( ingredlenls (conlro“ing Hw temPerature OJ.' Hwe aven

or hob, LJ: cooking).
Measure ‘mgreclienks bo the nearest gram accuralelg.

Creale and ref'me recipes, including ‘mgreclienls, melhods, cooking

hmes ancl kemperakures.

Undersland er imporlonce OJ.‘ COFFGC[' storage ancl hanclling 0}'

ingredienl’s (us'mg knowledge OJ.‘ micro-organisms).

Evaluale their Producl: discuss the healHtH benefils of eal'mg bread
in a balanced diet. Wh3 is this bread heauhg?

Brazilian Cheese Bread

Nahonal Currlculum

Understond and OPPIH H’le Prmaples OJ'.‘ a l’leGuhH and vaned dlel

PrePare and COOI( a VOFICI’H OJ? PredommanuH SGVOUTH dlSheS usmg a range OJ.‘ cool(mg lechmques

MICTO orgamsms

Tapioca J:lour

Grill

SPOLU[O

Scole UP
Purmesun

Hﬂgiene

Greosing

Seeds

VOCQ[)UIOFH

A 9FOLLP 0}’ verH smo,ll b simple forms Of life lil(e bac}eria.

TQPiOCQ isa s}arch extracked frcm H;e SLOFQSG FOOl'S Of H1e
cassava Plin’, a species nohve l’O Hle norH\ ond cenlral—wes}

regicns o f Brazil.

A FQCI( o f me}a[ bors used I'O hold fOOdS J.‘Or cook‘mg over heo} B

A cool(‘mg ulensil with a wide , J:lo,} blade that is not shorp used in

cook‘mg.

To increase someH\ing in size. eg. double ik.
Parmesan is a hard Ikalian cheese.

The Prachse o J.‘ keeping HOUJ‘SGIJI cmd surround'mgs clean in order

LO SI'OH heOlH’lH

TO PUE buH‘er, grease e}c on a PQn e}c }O Prevenl J:OOC[ J.TOm shck‘mg

bo ik

Pumpkin cmd sesame seeds are usecl l’O Ddd tOSl’e and lexlure LO a fOOd

item.

Did I weigh ouk ‘mgredien}s accurolelg so thal my bread lasted good?
Did you coo|< ik for Hw correck amounl of hme?
Were you able o use the Preparalion lechniclues: mix, grease, and gro,le?

Woulcl EIOU change Hle WGH HOU, Prepored OnH Of H’te ingredienls nexl

fime?

If you cou[d cho,nge or add an ingredient in your bread to improve iL

WhGl’ WOU,ld U,SC?

Whg is pao de que'&jo mode of kapioca flour o,nd whaf impacl would a
cliﬂ:erenl Egpe of J:lour have?

How does this tgpe of bread compare with the bread in the UK?

To deslgn, make and evaluale Brazilian cheese bread (Po,o de

que’ﬂo).




