To Research the different types of flour available 

and see the effect they have on cake making

Year 10

















Objectives Lesson 1

Flour











Must: Be able to list 5 facts about flour.


	Be able to annotate a diagram of a wheat germ





Should: Apply knowledge of primary and secondary sources and give examples





Could: Be able to summarise the process of milling using words and diagrams





Cereals





Milling





Baking





Pastry





Bread making





Stone ground





Rolled
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Spring





Winter





Properties





Structure





Rye





Types





White





Wholemeal





Protein





Starch





Bran





Extraction





Barley





Maize





Oats





Rice





Thickening





Sauces





Cakes








