
Year 4/5 Home Learning 

Summer Term  

 
Design & Technology 

This term in Design and Technology, we will be having a Great Bread 
Bake Off. Children will gain an insight into the history of Saxon bread 
production, then investigate and evaluate existing bread products. 
They will create design criteria which will be referred to when designing, 
making and evaluating their own bread product. Children will use a 
range of skills and techniques using simple kitchen tools and measuring 
equipment, they will learn how to knead dough correctly and the 
technique of proving bread.  

 

1. Investigate 
You will need to investigate Saxon diets and the importance of 
bread to their diet. Create a Saxon menu – try to make your meal 
balanced. 

2. Research 
You will need to research different types of bread and decide 
which one is your favourite. Try tasting different breads and write 
down which tastes the best. Why do you think this is? 

3. Design 
After that, you will need to design your own bread by drawing and 
writing a list of your ingredients. Your bread product for the Great 
Bread Bake Off should:  

• Be full of flavour.  

• Be cooked perfectly, not over baked and not under baked.  

• Have risen well and be a good colour on the outside.  

• Have at least one added ingredient.  

• Be an appealing shape.  

• Appeal to the judges.  

4. Design 
Write up your recipe with the important steps of instructions. 

5. Make – If you have the ingredients try making your bread. 
Select the ingredients and kitchen equipment you need to make 
your bread recipe. Then measure, mix, knead and bake your 
bread. Don’t forget to take lots of picture. 

6. Evaluate 
Finally, you need to evaluate your bread against your own design 
criteria. What did it taste like? What worked well? What did you 
find most challenging? Explain. What would you improve next 
time? Explain. 

 


