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Introduction 
 
The average nose can detect 10 000 different 
smells. One of the most famous of those is fresh 
bread. Imagine it right now  -  are you beginning 
to crave a slice of freshly baked bread?  
 
Bread has been a staple of the human diet for 
many, many centuries. This project will help you 
discover where bread came from and where it 
has advanced to. Many ingredients go into 
making the perfect loaf of bread and we will 
examine a couple of them. Baking bread can be a 
good way to turn your skills into a profitable business. You will examine 
a few different jobs that make money from dough! 

Learning is 3D! 
 

To help you get the most out of 
your learning, each project 

meeting has the following parts: 
Dream it! Plan for success 

Do it! Hands on learning 
Dig it! What did you learn?  

Do It 

 
Dig It  

 
Dream It 

Tasty Bites! 
 

This Tasty Bites! box will appear throughout the manual. Check out the website link 
ideas wherever you see Tasty Bites!. These links will lead you to fun online content 

to help you with your 4-H project. 

 

- Draft 2009 - 

Meet Andy! 
 

 
 
 
 
 
 
 
 

Andy is an apron that 
has sampled delicious 
foods. Andy will help 
you bake your way 
through this 4-H 
project. Andy has 

important tips to keep 
in mind and great fun 

facts and trivia for you.  

If you like this project, make sure to 
follow it up with Mastering Breads 
where you will become a pro at baking 
different types of breads.  
 
If you are ready to Discover Bread with 
Andy, then pull out your apron and lets 
get baking! 



Each section or Skill Builder (or Builder) in this project has activities that will help 
your project group learn to do by doing while learning new skills and having fun! 

What Skills Will You Learn? 

 To complete this project, you must: 
  Complete the activities in each Builder OR a similar activity that focuses on 

the same skills, as you and your leader may plan other activities. 
  Plan and complete the Showcase Challenge. 
 Complete the Portfolio Page. 
 Participate in your club’s Achievement (See the inside back cover for more 

information about 4-H Achievements).” 

 Members will be able to... Activities Page 
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Skill Builder 1: Bread Beginnings 

 
SKILLS CHECKLIST 
 Explain the history of bread-making 
 Understand how ingredients work together 

Dream it! 
 
Watch a video about bread making in the ancient times and one about bread making today. Compare 
and contrast them in the chart below.  

 

Do it! 
 
Bannock 
 

Ingredients 
 2 c. (500 mL) flour 
 2 tsp. (10 mL) baking 

powder 
 2 tsp. (10 mL) sugar 
 1 tsp. (5 mL) salt 
 2 tbsp. (30 mL) lard 
 1/2 cup (125 mL) milk 
 1/2 cup (125 mL) water 

 
 

Andy Says…. 
 

Thousands of years ago, humans 
learned that they could grind up 
grain, mix it with water and bake it 
on a hot stone by the fire. Many 
improvements to the bread recipe 
have happened since that time.  

Important words 
 

Watch for these important words 
throughout this builder:  
Yeast, Gluten, Flour 
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Similarities of Ancient and Modern Differences of Ancient and Modern 

 Ancient:: Modern: 

Remember to wash 
your hands with soap 
and water and clean 
your work station 
before and after 
baking! 

Directions 
1. Mix dry ingredients together. 
2. Rub lard into flour mixture, then add liquids. 
3. Make a soft dough, roll out to 3/4 inch (2 cm) thick. 
4. Poke all over with a fork 
5. Cut out into squares/wedges. 
6. Bake in 375 F (190 C) oven or deep fry at 350 F (180 C) for 5 

minutes/until golden brown. 
7. Garnish with margarine, cinnamon, brown sugar, honey, peanut 

butter, jam, etc.  
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Ingredient Mix 
 

Unscramble each of the ingredients that you might find in a bread recipe.  

 

 1. __ __ __ __ __ is the primary ingredient in bread. (RUFOL) 

 2. Additional grains such as oats, bran, and __ __ __ can be used to make a 

 heavier bread. (YER) 

3. __ __ __ __ __ __ is a protein that gives bread it’s structure. (NUTLEG) 

4. Milk or __ __ __ __ __ activates the yeast and blends the flour. (WEART) 

5. Fats, such as __ __ __ __ __ __ or oil, lubricate the dough and make the loaves 

more tender and flavourful. (TUBERT) 

6. __ __ __ __ __ provides food for the yeast and makes the crust golden. (ARGUS) 

7. __ __ __ __ strengthens the structure of the dough. (LATS) 
8. __ __ __ __ add colour, richness, and leavening. (GEGS) 

 

Yeast Feast 
 

Yeast is a living organism that is woken from hibernation by warmth, moisture, and food. Glucose is 
yeast’s favourite food and it is found in sugar. Try this experiment to see how yeast grows.  
 
A) Cook a potato in boiling water until quite soft. Discard potato.  
Measure 125 mL (1/2 cup) potato water in a 250 mL (1 cup) measure.  
Pour the same amount in to another 250 mL (1 cup) measure. Cool to warm.  
Sprinkle 15 mL (1 tablespoon) active dry yeast over water in one container.  
Sprinkle 5 mL (1 teaspoon) of sugar and 15 mL of yeast over second measure of potato water.  
Let stand 10 minutes. Observe and compare the two samples. 

B)  Measure 125 mL (1/2 cup) warm water in to a 250 mL (1 cup) measure.  
Dissolve 5 mL (1 teaspoon) sugar in water.  
Sprinkle 15 mL (1 tablespoon) yeast over sugar-water 
mixture.  
Let stand 10 minutes and write down what you observe. 

 
C) Measure 125 mL (1/2 cup) warm water in to a 250 mL (1 

cup) measure.  
Sprinkle 15 mL (1 tablespoon) yeast over water. Let stand 10 
minutes and write down what you observe. 

Andy Says…. 
 

The ancient 
Egyptians are 
credited with using 
ovens to bake bread, 
as well as with the 
discovery of leavened bread. 

What You Will Need: Potato, Active Dry Yeast, Sugar, Water 

Potato Water + Yeast Potato Water + Sugar + Yeast 

  

B) Water + Sugar + Yeast C) Water + Yeast 

 
 
 

 



Sourdough Yeast 
 

Don’t have any yeast  and want to make some bread? No problem! Yeast lives all 
around us and some restaurants use homemade yeast to bake their own artisan 
bread with. You may wish to use this Sourdough Starter in the Mastering Breads 
project to make your own artisan bread. 
 

Ingredients 
 

 1/3 cup (80 mL) white flour 
 2 tablespoons (30 mL) of water 
 

Directions 
 

1) In a mound of flour, make a small well and add the water.  
2) Slowly mix the flour and the water, bringing more flour into the center of the well until you have 

dough. 
3) Knead this small piece of dough with your fingers for about 5–8 minutes, until it becomes springy. 
4) Place the dough in a small bowl, cover with a damp towel, let it sit in a warm spot for 2 or 3 days. 
5) When it’s ready, the dough will be moist, wrinkled, and crusty. If you pull off a piece of the crust, 

you’ll find tiny bubbles and smell a sweet aroma. 
6) Throw away any hardened crust. Refresh the remaining piece by mixing it with twice the original 

amount of flour and enough water to make a firm dough. Set aside as before. 
7) After 1 or 2 days the starter will have a new, fresh look. Remove any dried dough and mix with 

about 1 cup (250 mL) of flour. 
8) Once again, cover the bowl with a damp cloth and leave it in a warm place for another 8–12 hours. 
9) When the starter is ready, it will appear fully risen, and a small indentation made with a finger 

won’t spring back. 

 
Dig it!  
 
One bushel of wheat makes 100 loaves of bread. Calculate how much money the farmer gets from 
every loaf of bread their wheat makes. Discuss these questions with your project group: 
 What do you notice?  
 Why do you think this happens? 

What’s next? 
 

In the next builder you will learn about wheat and how it is turned into flour. There 
are three main parts to the kernel of wheat: endosperm, bran, and germ. The bran 
and germ are removed from flour used to make white or refined flour.  
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Tasty Bites! 
 

www.recipes.howstuffworks.com/sourdough.htm 
can give you more information about sourdough.  

Year 1900 1950 2000 

A) Cost for a Loaf of Bread $0.03 $0.12 $2.50 

B) Cost for a Bushel of Wheat $0.77 $1.54 $4.45 

Farmer’s Percentage per Loaf: C X 100     

C) Cost of the wheat in each loaf of bread (B/100) 0.0077 0.0154 0.0445 

What You Will Need: Small bowl, tea towel, large spoon, flour, water 



Skill Builder 2: How SWheat It Is! 

 
 
SKILLS CHECKLIST 
 Use basic equipment to make bread 
 Make flour from wheat 

Dream it! 
 
Some basic equipment is needed to bake bread. Draw next to it’s name OR discuss the purpose of 
each item  as your leader shows it to you.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Do it! 
 
Homemade Flour 
 

When grinding flour, be sure to keep it at a cool temperature and then quickly use it. Coffee 
grinders are not meant for flour and thus should only be used for a demonstration if you cannot 
find a real flour grinder. Make your own homemade flour and contrast it with store-bought flour.  

Important words 
 

Watch for these important 
words throughout this builder:  

Kneading, Endosperm, 
Bran, Germ 

     Andy Says…. 
 

One bushel of wheat weighs about 60 lbs and yields 60 lbs of 
whole wheat flour or 42 lbs of white flour. In this builder you 
will make your own flour.  
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 Homemade Flour Store-bought Flour 

Taste   

Texture   

Colour   

Smell   

Equipment 

for Baking 

Mixing Bowl  Strong mixing spoon 

Measuring cups 
Measuring spoons 

Thermometer  
Scale  

Dish Towel 
A solid work surface  

Loaf pans  



Flour Mill 
 

With your project group, take a tour of a flour mill. In the chart below, complete 
what you already ‘Know about Flour Mills’ and what you ‘Want to Know’ before 
you go on the tour and then fill out the ‘Learned’ column after your tour. If there 
are no flour mills near you, take a tour of a related place, like a grain elevator.  

 

Kernel Knowledge 
 

There are many parts to a grain kernel. The whole wheat kernel is also called a wheatberry and has 
high amounts of Vitamins A, B, and E. Label the following as G for Germ, E for Endosperm, and B 
for Bran. 
____ This makes up the bulk of the kernel.  

____ The embryo of the wheat plant.  

____ The protective outer covering of the wheat kernel.  

____ The only part left in white flour.  

____ High in dietary fibre.  

____ Contains the two parts of gluten: glutenin and gliadin.  

____ This makes up the least of the kernel.  

____ Removed to improve storage of flour.  

____ High in protein, fat, B Vitamins, Vitamin E, and minerals.  

____ Also is high in protein, fat, B Vitamins, and minerals.  

____ About 75% starch and is the whitest part of the kernel. 

     Andy Says…. 
 

Refined grains have had the bran and germ removed, and although this allows the flour 
to have a finer texture and longer shelf life, it removes fibre, iron, and B vitamins. Most 
people should eat at least three servings of whole grains every day according to 
Canada’s Food Guide to Healthy Eating.  
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Know about Flour Mills Want to Know Learned 

  
 
 
 
 
 
 
 
 

 



Whole Wheat Soda Bread 
 

 Ingredients: 
 4 cups (1000 mL) whole wheat flour  
 Pinch of  salt  
 1 teaspoon (5 mL) baking soda  
 1 teaspoon (5 mL) baking powder  
 1 1/2 cups (374 mL) milk  

Optional: Raisins or Currants to add to dough 
 
Directions: 
1) Sift flour, salt, soda and baking powder into mixing bowl.  
2) Make well in center and pour in milk.  
3) Gradually mix in all flour. Dough should be moist, so use more liquid if 

necessary.  
4) Turn onto floured board and knead lightly to form a loaf.  
5) Cut a deep cross in the center of the loaf.  
6) Place in loaf pan and bake at 400 F or 200 C for 30 to 40 minutes.  
 
Yield: Makes 1 loaf.  

Did you know more 
than 4 million tonnes 
of wheat is grown in 
Manitoba every year? 
That’s enough to fill 
400,000 semi-truck 
trailers! 
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Tasty Bites! 
 

Soda Bread has a rich and long history in the 
country of Ireland. Learn more at: 

http://www.helium.com/items/883385-the-
tradition-and-history-of-irish-soda-bread 

Fun 
Facts 

What’s next? 
 

The next builder looks at different types of breads and flours. You may wish to choose 
which type of bread you will bring to the next meeting now.  

Dig It! 
 
Go back to the Dream It! Section of this Builder and fill out the Learned column. 
 
Use the internet, or, speak to a grain farmer to find out what is the current price of wheat? 
 

What is the current price of a loaf of bread (check a grocery store flyer or use the internet)? 
 
If a bushel of wheat makes enough flour for 100 loaves of bread, how much does the 
farmer get per loaf of bread? To see a formula, look at Skill Builder 1’s Dig It! 
 
 
Who is getting the rest of the money? Is the farmer getting their fair share? You could 
discuss this question with a local grain farmer for their impressions. 



   Skill Builder 3: Great Grains 

SKILLS CHECKLIST 
 Explain the nutritional value of whole grain 

vs. white 
 Discover the role of gluten in bread 

Andy Says…. 
 

Canada’s Food Guide recommends that half of your grains are whole 
every day. Try barley, oats, quinoa or spelt. Whole grain breads, 
oatmeal, and whole wheat pasta are good meal choices. 

Do it! 
 

Read My Label 
 
When looking for a healthy grain 
product look for: 
 Low in fat (especially hydrogenated 

and trans fats) 
 High in fibre 
 Low in sodium/salt 
 Low in sugar 
 Under the ingredient list, the word 

“whole” 
 
Based on the labels on this page, which 
of these two products would you choose 
to eat? Why? 
 
 

Refined (White) Whole-Grain 

  

Dream it! 
 
What grain products have you eaten today? Classify them as refined (white) or whole grain.  
 
 
 
 
 
 
 
 
 
Were more than half of them whole-grain?   _________ 
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Important Words 
 

Watch out for these 
important words in this  

builder: Gluten,  
Whole-Grain, Refined 



Bon Choix (Good Choice) 
 

There are many ways to make healthy good choices. Can you think of a 
substitute or addition in each of these situations that will increase your whole 
grain intake? 
 

A) Donut: __________________________________________ 
 

B) White rice: _________________________________________ 
 

C) Sugary Cereal: _____________________________________________________ 
 

D) Creamy Soups: ____________________________________________________ 
 
E) Grilled Cheese on White: _____________________________________________ 
 
F) Caesar Salads: ______________________________________________________  
 
 

Thirsty Gluten 
 

Gluten is an invisible integrated part of the wheat flour. To make it visible and to illustrate its vital 
properties a small and simple experiment may serve the purpose.  
1) Form flour into a dough with a little water. Weigh your ball of dough on the scale. 
2) Knead by hand a small lump of dough under a squirt of tap water. Apply water sparingly while 

kneading.  
3) The white starch will run off with the water and may be collected while the dough stays 

together. 
4) Continue to knead and wash with water until the water runs clear. This happens when all the 

starch is washed out and you are left with pure gluten.  
5) Squish the ball together to get rid of all the water and let the ball sit for 10 minutes to allow 

more water to ooze out.  
6) Pulling the dough at this point will elongate the lump until it bursts. The elongation before 

bursting indicates the baking quality of the flour.  
7) Weigh your ball of gluten and then bake it in an oven for 20 minutes at 220 C (425 F). 
8) Let it cool, weigh it again. Break it in half, what do you notice? 

Gluten is a thirsty protein that soaks up a lot of water. This experiment will show you how 
different flours have different gluten contents. 
1) Mix enough water with the wheat flour to make a smooth dough-like clay. cord the amount of 

water necessary. 
2) Use that same amount of water with the Rye or Barley flour and try to form dough. 
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What you will need: 2 c. (500 mL) Wheat flour, 1 c. (250 mL) Rye or 
Barley flour, tap water, bowl, measuring cup, weigh scale, oven 

 In Beginning After Washing After Baking 

Weight of Dough Ball    

Observations: 

Describe your results: 



Dig it! 
 
Using your loaves of bread that you have 
bought, examine them for any of the below 
problems. Circle any of the issues that you 
find with your loaves.  

What’s next? 
 

Have you ever wanted to make bread in a hurry? It’s hard to hurry bread from scratch, 
but with today’s technology there are lots of options to purchase in the grocery store 
that will save you time but still give the impression of freshly baked bread.  
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Bread Fed 
 

Have a feast where you can sample many different breads. You may wish to try 
Whole Wheat, Pumpernickel, Multi-Grain, Rye, White, and other interesting 
selections from your local bakery. Rank them from best (1) to worst (7) 

Tasty Bites! 
To learn more about celiac disease, head to: 
http://www.celiac.ca/products.php 

People with celiac disease 
cannot properly digest 
gluten. A gluten-free diet 
means not eating foods that 
contain wheat, rye, and 
barley. However, they can 
use potato, rice, soy, 
amaranth, quinoa, or bean 
flour instead of wheat flour. Gluten 
sometimes appears in unexpected places, 
like lipstick and play dough, so people need 
to be careful.  

Fun 
Fac

   

   

   

   

   

   

 Issue/Reason #1 Issue/Reason #2 Issue/Reason #3 

Shape Flowing over top  -  Pans 
too full 

Weak top  -  Not Enough Flour  

Crust Wrinkled  -  Drafty Slumped Top  -  Not Enough 
Kneading 

Slumped Top  -  Too 
Much Liquid 

Colour Pale  -  too high of shelf 
level 

Pale  -  using a shiny unseasoned 
pan 

Dark  -  too high oven 
temperature 

Texture Soggy  -  too much 
liquid/not cooked 
enough 

Heavy & Hard  -  not risen enough Full of Holes  -  dough 
rose too long 

Taste Yeasty  -  over-rising Off  -   not fresh ingredients 

Did Not Rise Dough not kneaded 
enough 

Added too hot or too cold a liquid 
& killed yeast 

 

Types of Bread Ranking Comments  



Skill Builder 4: Easy Bake 
 
 
 
 
 

Dream it! 
 
What are some different stages of baking you can purchase bread in? Put them in order of least baked 
to most baked. Head to your local grocery store and see if you got them all. 

 
 
 
 
 
 

 
 
 
 
 
 

Do it! 
 

Fro Dough 
 

Purchase frozen dough and use it to make this recipe for B-B-Q Bread. 
 
Ingredients 
 

60 mL (1/4 cup) margarine, melted 
80 mL (1/3 cup) Parmesan cheese 
1 loaf frozen bread dough 
 

 
 
 

Important Words 
 

Watch out for these important 
words in this builder:  

Brown and Serve, Parbaked, 
Bread Machine, Dough Mixer 

Andy Says…. 
 

The aroma of fresh bread is one of the best and today you can 
achieve this smell without baking a loaf from scratch. This builder 
will give you a couple different options to try and compare with 
store-bought sliced bread and homemade bread.  

SKILLS CHECKLIST 
 Discover time saving devices for fresh bread 
 Explain the differences between store-bought, 

partially baked, and homemade bread 
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Tasty Bites! 
 

To learn more about frozen dough: www.lallemand.com/BakerYeastNA/eng/
PDFs/LBU%20PDF%20FILES/1_18FROZ.PDF 
For easy bread recipes: recipes.howstuffworks.com/10-easy-bread-recipes.htm 

Le
as

t 
Ba

ke
d M

ost Baked 

Directions 
 

1) Lightly grease a loaf pan.   
2) Let dough thaw 15 to 20 minutes.   
3) Cut loaf into 12 equal slices.   
4) Lightly dip each piece of dough in melted margarine, 
5) Lightly coat the sides of each piece with Parmesan cheese.   
6) Stand in prepared pan until the loaf is “reassembled.” 
7) Cover with a damp tea towel and allow to rise 4 to 10 

hours, depending on the yeast and temperature.   
8) Bake at 180 C (350 F) for 30 to 40 minutes or until done. 

Note: Parmesan cheese 
tends to blacken when 
baking, so try not to get 
too much on the top. 



In this picture: ________________________________________________________________ 
 
I want you to notice: ___________________________________________________________ 
 
 

Partially Baked 
 

Pick up a parbaked product from the grocery store and bake it as directed. Fill in the information 
below. 
 
Product Name: _______________________ Directions for baking: 
 
Ingredients: 
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Bread Machine 
 

A bread machine can mix, knead, rise and bake the bread, or it can mix and knead the 
dough and you can do the rest. Each bread machine will have it’s own recipe, so read 
the owner’s manual to figure out how to use the machine.  
 
The bread machine will also mix and knead dough for items such as pizza and buns.  
Then you remove the dough from the machine, allow it to rise, and bake in a 
conventional oven. 

Follow the instructions in 
the bread machine manual 
to make a loaf of bread and 
attach a picture of it here. 



Think about this builder and the 
activities you did… 
 

 Review the skills checklist on page 12.  
 What skills have you developed? 
 Do you need more practice? 

What’s next? 
 

The next builder looks at when it is safe to eat bread and when it should be thrown 
out. Store bought bread has many preservatives in it to keep it fresh but there are 
things that can be done to keep homemade bread for longer too.  
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Dig it! 
 
 
 
 
 

 
Now you can sample the breads and decide which is your favourite. Your leader will supply you 
with a loaf of homemade bread. Rank each from worst (1) to best (5) and then add up all the points 
in the row to find out the total score. That with the highest score is your favourite.  

Why do some people choose to buy partially baked products or use a bread machine to make their 
bread instead of making it from scratch? 
 
 
 
What do you think you will do  -  always buy from a store? Make homemade occasionally? Always 
make homemade? Why? 
 
 

Napoleon gave a common bread its name when he demanded a loaf of dark rye 
bread for his horse during the Prussian campaign. "Pain pour Nicole," he 

ordered, which meant "Bread for Nicole," his horse. To Germanic ears, the 
request sounded like "pumpernickel," which is the term we use today for this 

traditional loaf. 

From Farming History… 
 

People of the New Stone Age 
invented farming… the practice of 
using the land to grow crops to 
feed people and animals. This was 
in 10 000 to 8 000 B.C.! 

Fun 
Facts 

 Taste Texture Colour Shape  Crust 

Homemade Bread 
from Scratch 

     

Frozen Dough      

Bread Machine      

Partially Baked      

Store Bought      

Total 

 

 

 

 

 



Skill Builder 5: To Eat or Not to Eat 

 
Dream it! 
 
Look at the label on the right.  
What do you think all the dates mean? 
 
 
 
If today is February 14th, should you eat it? 

 
 
Do it! 
 

Oldy Mouldy 
 

To discover the difference that preservatives make in preventing bread from growing mould, we can 
compare mould cultures grown on homemade bread without preservatives and cultures grown on 
store bought bread with preservatives. Make sure not to touch the bread with your bare hands as this 
may contaminate the bread.  
 
1) Infect 3 pieces of store bought bread and 3 pieces of homemade bread with mould 
2) Put the pieces of bread in a plastic bag. 
3) Place 1 bag of homemade and 1 bag of store bought under a light. 
4) Add water to 1 bag of homemade and 1 bag of store bought and put them under a light. 
5) Leave the last two bags at room temperature without heat or moisture. 
6) Leave the bread for one week.  
7) Collect data each day. 
 
Make a prediction below. Which bread will have the least mould and which will have the most? 
 
 
After the experiment, check your prediction. Were you right? Head to page 17 to record your results. 

SKILLS CHECKLIST 
 Know the difference 

between dates on bread 
labels 

 Discover how 
preservatives work 

Andy Says…. 
 

Have you ever thought that you would cut a mouldy spot out of 
bread and then it would be fine to eat the rest? Wrong! Once you 
are able to see the mould, it means there is quite a lot throughout 
the loaf. Eating mouldy bread can cause food borne illness that can 
make you very sick.  
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Important Words 
 

Watch out for these  
important words in this builder:  

Mould, Expiration Date, Best Before 
Date, Use By Date, Sell By Date 

What you will need: Store bought bread, homemade bread, plastic bags, tooth 
picks, Penicillium/Aspergillus mould, lamp, water, camera, thermometer 

Best Before:13/02  Packaged: 08/02 
 
 
 

Bedazzled Bread 
Use By: 15/02 

 
 
 

Expiration Date:16/02       Sell By:10/02 



It's a Date 
 

There are four different types of dates that appear on packages and each means 
something different. Match up the dates with their explanations.  
 
 

 
 Best Before Date 
 Expiration Date  
 Sell By Date 
 Used By Date  

 
No Mould 
 

There are several ways to prevent bread from going mouldy. Come up with some examples that 
you know of and make a web below. (Hint: think about storage locations or additions to the 
recipe). Do some research into why these methods work and add it to the examples. 
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Tasty Bites! 
 

To quiz yourself on the dates, 
www.umass.edu/nibble/quizzes/
datequiz.htm 

Bread Superstitions! 
 

 It is bad luck to turn a loaf of bread upside down or cut an unbaked loaf. 
 If a boy and girl eat from the same loaf, they are bound to fall in love. 
 Whoever eats the last piece of bread has to kiss the cook.  
 If you put a piece of bread in a baby's cradle, it will keep away disease. 

Fun 
Facts 

 The last date that a product, should be used before it is 
considered spoiled or ineffective 

 Refers to the quality of food, best if used before the given date 
 Using food after this date is not recommended 
 The date that stores can leave food out until 

Pres
erv

ing
 Brea

d 

In 1912, Otto Rohwedder started 
working on an invention to slice 
bread, but bakers said that sliced 
bread would go stale too quickly. So 
in 1928, Rohwedder designed a 
machine that would slice and wrap 
bread. Today, sliced bread is found 
in almost every household.  

Fun 
Facts 



MMM Fresh! 
 

To make your homemade bread last longer, you can add anything acidic, like a bit of 
lemon juice or ascorbic acid powder. For every 4 cups of flour used, add 1/4 
teaspoon of ascorbic acid powder. Choose a way to make bread (bread maker, from 
scratch etc…) and add a little bit of lemon juice or ascorbic acid. You will find  
that these additions not only increase the shelf life of the bread, but they also  
give a better crumb and bloom better. Add a slice of this bread to each of the 
mouldy bread situations (under a light, under a light with moisture, and room 
temperature/no moisture). Record a percentage covered in visible mould from the  
experiment below. (HM = homemade, SB = store bought, HM + A = homemade + 
acid) 

What is the best condition for mould to grow?   
 
What is the worst condition for mould to grow? 
 
Did the acid make a difference? 

What’s next? 
 

The final builder will help you explore different ways to make money with bread 
baking. You will head to a bakery and a farmer’s market or bake sale.  

Dig it! 
 
Discuss the following questions with your project group: 
 
 

Why is it important to know the difference between the different dates on bread labels - expiration 
date, best before date, use by date and sell by date? 
 
 
What are ways that you could you share your knowledge of reading food labels with others - your 
friends, family or other club members? 
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 Under the Light Light & Water Room Temperature 

 HM SB HM + A HM SB HM + A HM SB 

Day 1         

Day 2         

Day 3         

Day 4         

Day 5         

HM + A 

 

 

 

 

 

Day 6          

Day 7          



 

If thou tastest a crust of bread, thou tastest all the stars and all the heavens. 
 Robert Browning, English poet, (1812-1889) 
How can a nation be great if its bread tastes like Kleenex? 
  Julia Child, American chef, (1912- 2004)  

Skill Builder 6: Dough for Dough 
 

Andy Says…. 
 

There are many ways you can put your bread baking skills to use. 
Baking bread for yourself is a great talent but if you really enjoy it, you 
could bake for others and make some money. Bakeries and farmer’s 
markets are two venues for you to sell your produce.  

 
SKILLS CHECKLIST 
 

 Discover different job opportunities 
 Calculate profit margins in baking  
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Dream It! 
 
What’s your favourite bread product to buy? (buns, bread, cinnamon buns, …) 
 
 
What are the ingredients involved in baking this? 
 
 
 
 
Estimate the cost of these ingredients: 
 
 
 
 
What about electricity costs? 
 
 
What about equipment supplies? 
 
 
 
And don’t forget to pay yourself (time involved * wage)… 
 
 
Add up all these costs. What would you need to charge to break even? 
 

Important Words 
 

Look out for these important 
words in this builder: 

Bake Sale, Farmer’s Market 

Quotes 



Do It! 
 

Interview the Bread Master 
 

Head to a local bakery and ask the baker the following questions plus some of 
your own. Write your answers and questions in below. Notice how much they 
charge for your favourite bread product.  
 
What time does your work day start and end? 
 
 
What are your favourite  and least favourite parts of your job? 
 
 
What is your favourite product? 
 
 
Think of two more questions to ask the baker: 
 
   

    

Would you like to work in a bakery? Why or why not? 
 
 

Hobby Baking 
 

Visit a farmer’s market or bake sale and interview a vendor. Or visit a 
vendor at their home if it isn’t the right season for farmer’s markets and 
bake sales. Think of two questions to ask them about their baking 
process. Make sure to learn how much they charge for your favourite 
bread product! 
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Tasty Bites! 
 

Tour a virtual bakery at: 
www.tiptop.com.au/default.asp?page=/nutrition/virtual+bakery 

 
To learn about farmer’s markets in Manitoba: www.manitobafarmersmarkets.ca/ 



Dig it! 
Discuss the following questions with your project group: 
 
Do people who sell bread make enough profit? 

 
Who makes the most (bakery, grocery store, vendor at farmer’s market/bake sale)? 
 
Do certain products have better profit margins? If so, which ones? 

Where’s the $$$$$? 
 

Answer the following using your favourite bread product. (Profit = Sales price - Production Cost) 
 

Total cost to produce ________________ =  
 
What the baker sells it for =     Profit =   
 
What it sells for at farmer’s market/bake sale =   Profit =  
 
What it sells for in the store =      Profit =  
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What’s next? 
 

Congratulations on baking your way through six Builders. You still have your 
showcase challenge and portfolio page to complete. If you enjoyed learning the 
basics of bread, you might want to take the Mastering Breads project next year 
where you will learn how to perfect a homemade loaf of bread.  

Paste a picture of you and 
either the baker or 

farmer’s market/bake sale 
vendor holding a loaf of 

their bread here.  

In this picture: ________________________________________________________________ 
 
I want you to notice: ___________________________________________________________ 



 

Now that you have finished this project, it is time to think about how you will 
share your experiences and knowledge with others. You may put your new 
skills to work by helping at a community event or at your club Achievement or 
teaching others about your topic. The goal of the Showcase Challenge is to help 
highlight your new skills and help you understand how you can use them. It can 
be an opportunity to receive feedback from others on your project. So go back 
through your manual and find some highlights of your learning (what you are 
proud of) and think about how you will “showcase” it.  

 

Showcase Challenge  
Bringing it all together! 

 Demonstrate something you made 
or learned about 

 Make a poster or display 

 Act out a play  Make a video or slideshow 

 Teach a class  Organize a bake sale 

 Use your new skills to help with the 
Club Achievement plans 

 Or come up with your own idea. It is 
up to you and your leader! 

Dream It! 
Here are some Showcase Challenge Suggestions: 
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My Showcase Challenge Plan 
 
My showcase idea: __________________________________________________________  

________________________________________________________________________ 
 

What materials and resources do I need? _________________________________________ 

________________________________________________________________________ 
 

Who do I need to help me? ___________________________________________________ 

________________________________________________________________________ 
 

When do I need to have things done by?  _________________________________________ 

________________________________________________________________________ 



22 

Do It! 
Insert or attach your finished product or a photo of you sharing your skills in your 
Showcase Challenge.  

Dig It! 
 

Now that you have showcased your project skills; 
 How did your Showcase Challenge go? 

 

 What would you do differently next time? 

 

 How will you use your new skills in the future? (in different situations?)  



Name: __________________  Date: _____________  Year in 4-H: ____       
Club: ____________  Hours Spent on 4-H: ____(Project and Other 4-H Activities) 
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Discovering Breads Project Skills Chart 
To be completed by the leader and the member based on observations and 

conversations throughout the project. 

Skill 
Builder 

Members will be able to… 
Each Skill Builder had a Skills Checklist which 

identified the skill you will learn. 

We know this because… 
Identify activities completed and record observations  

and information from discussions about activities. 

 
1 

 Explain the history of bread-making 
 Understand how ingredients work 

together 

 
 

 
2 

 

 Use basic equipment to make bread 
 Make flour from wheat 

 
 
 

 
3 

 

 Understand the nutritional value of 
whole grain vs. white 

 Discover the role of gluten in bread 

 
 
 

 
4 

 

 Discover time saving devices for fresh 
bread 

 Explain the differences between store-
bought, partially baked, and homemade 
bread 

 
 

 
5 

 

 Know the difference between the dates 
on bread labels 

 Discover how preservatives work in 
bread products 

 

 
6 

 Plan a bake sale 
 Understand profit margins in baking  

 
 

Additional Comments/Activities: 
 

  Showcase Challenge  

My 4-H Portfolio Page 

Leader Point of Praise! 
 

I am most impressed by… 
 
 
 
I acknowledge that the member has completed the 4-H project requirements. 
 
Leader’s Signature: _______________________________ 



Member Point of Pride! 
 

What I learned… 
 
 
 
What I need to improve on… 
 
 
 
What I want others to notice…  
 
 
 
Member’s Signature: _______________________________ 

Above and Beyond! 
In addition to project skills, 4-H also increases skills in meeting management, communications,  

leadership, community involvement  through participation in club, area, or provincial 4-H events or  
activities. List below any activities you participated in this year in 4-H. 

(Some examples include Executive Positions Held, Workshops, Communication, Community Service, Rally, Bonspiels, 
Conferences, Judging, Camps, Trips, Awards, Representation to Area or Provincial Councils, etc) 

 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________   

   

**Feel Free to add additional pages that include awards, certificates, new clippings, photos or other items that 
describe your 4-H involvement. 

Point of Praise! Another’s perspective on your achievements in 4-H. 
(community professionals, MAFRI staff, 4-H club head leaders, 4-H Ambassadors, friends of 4-H) 

 
I am most impressed by… 
 
 
 
I believe that you have learned… 
 
 
 
In the future I encourage you to… 
 
 
 
Signature: _______________________________ 
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4-H Achievement 
 

4-H Achievement is… a 4-H club celebration when 
members have completed their projects. Achievements 
are planned by the club to give recognition to members 
and leaders for their accomplishments in their 4-H 
projects and club activities.   
 

A 4-H Achievement can take many different formats: from choosing a theme, to 
member project displays, to members using their new skills for the event  
(entertainment, food, decorating, photographer, etc.), to members presenting their 
project to the whole group, the options are endless and open to the creativity of 
the members and leaders in each club!  
 
Clubs may also plan their Achievement to promote 4-H to the community or to recognize 
sponsors and others who have helped the club. 
 
Members and leaders - be sure to check your project books for the project completion 
requirements, so you will be ready for your club’s Achievement celebration! 

For more information about 4-H and the many  
4-H opportunities available please visit 

 
http://www.gov.mb.ca/agriculture/4-h/ 

If you have any questions, comments or suggestions  
for this or other 4-H projects contact: 

 
Manitoba 4-H Projects 

Manitoba Agriculture Food and Rural Initiatives 
1129 Queens Avenue 

Brandon, MB R7A 1L9 
 

Email: 4h@gov.mb.ca    
 

Phone: 204-726-6613 
Fax: 204-726-6260 

 
 
 

This manual is for educational use only and is not intended as professional advice. 



4-H Motto 
 

“Learn To Do by Doing” 
 
4-H Pledge 
 

I pledge, 
My HEAD to clearer thinking, 
My HEART to greater loyalty, 
My HANDS to greater service, 
My HEALTH to better living, 
For my club, my community, and my country. 

What is 4-H? 
 

4-H is an international youth organization involving more than 7 
million members in 80 countries around the world. 
 
In Canada, 4-H began in 1913 in Roland, Manitoba as a community-
based organization dedicated to growth and development of rural 
youth. Today’s 4-H program reaches both farm and non-farm youth 
across Canada. The motto of “Learn to Do by Doing” is embodied in 
the program, as 4-H focuses on skill development as well as personal 
development of life skills such as communications, leadership and 
citizenship. 

Manitoba 4-H project material is developed by 
 

Manitoba Agriculture, Food and Rural Initiatives (MAFRI) 

4-H Quality Equation Principles 
 

Quality People 
 Promote responsibility, respect, trust, honesty, fairness, 

sportsmanship, citizenship, teamwork and caring. 
Quality Experiences 

 Provide members with personal development and skill 
development experiences. 

Quality Projects 
 Promote and value quality effort. 
 Promote high quality, safe food production within industry standards. 
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