
D&T Bread making
Key Vocabulary:

Equipment – the necessary items for 
a particular purpose.
Ingredients – any foods needed to 
be combined to make a dish.
Recipe - a set of instructions for 
preparing a particular dish.
Weigh - find out how heavy is, 
typically using scales.
Mix - combine or put together to 
form one substance or mass.
Knead - work (moistened flour into 
dough or paste with the hands
Dough - A paste made by mixing 
flour and water.
Yeast- A sugar eating fungus that 
creates carbon dioxide. This makes 
bread swell or rise. 
Prove- The swelling or rising of 
dough before cooking. 
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