
Design and Technology The Great British Bread Off 

Things I should already know: 

It is extremely important to ensure good hygiene 

when dealing with food such as washing hands, 

cleaning surfaces and ensuring that utensils are 

clean. Measuring ingredients ensures that the correct 

amount of each item is used in order for the food 

to cook well. Ovens get very hot so it is essential 

to use oven gloves when putting trays in or taking 

them out. It is also important to use knives sensibly 

ad responsibly to make sure we are working safely. 

Aspirations for the future: 

Baker, food technologist, product developer 

Key events and individuals in design and    

technology have helped shape the way bread is 

made and sold today. Warburtons were and still 

are the pioneers of the bread industry. 

 

 

 

In the UK, over 200 different types of bread are 

produced. They have many different textures, 

appearances, smells and flavours. 

Before developing a new product, it is important to  re-

search existing products so that we do not repeat them. We 

should also check for gaps in the market when conducting 

market research. Tasting products is an important part of 

this. 

Depending on the desired finish, the bread can be brushed 

with different ingredients to make it soft or crusty. 

Bread is a staple food product eaten all over the world. It 

is one of the oldest known prepared foods. There is evi-

dence from 30.000 years ago of starch residue on rocks 

indicating that a flour has been made. During Neolithic 

times, farming and agriculture developed rapidly and bread 

making became an important source of food. Different 

grains were used and leavening processes were developed 

to allow bread to rise before and during baking. Many 

early breads were unleavened (meaning no yeast or raising 

agent is present). These are still made in many parts of 

the world now. The tortilla and roti are staple foods in 

Central America and South Asia.  

 



Glossary: 

Annotate: adding notes to describe or  

comment on something 

Appearance: the way something looks 

Design criteria: precise goals that a   

product much achieve in order to be    

successful 

Flavour: the taste of a food or drink 

Ingredients: the foods or substances that 

are combined to make one dish or product 

Knead: the process of working dough using 

hands 

Market research: gathering information 

about customers’ needs or preferences 

Pioneer: the first person/people to use or 

apply a new method or area of knowledge 

Texture: the feel or consistency of     

something 

Useful Information: 
 

 

 

 

 

 

 

 

 

  

  

  

Kneading 

Different  types of bread 

Claw grip Bridge hold 


