Bread in Latvia

Maize Latvija
Activities



(i
B Using think, pair, share method pupils brainstormed what they

would like to tell children from other countries about bread in
Latvia

- Teacher wrote the final suggestions on a big sheet of paper.
- This is what they agreed to be important to know:
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What the most typical breads in Latvia
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Completing questionnaire

1. What type of bread do you like?
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- Pupils had to collect information from the questionnaires
- They worked in three groups and each group collected

answers given to one question,

- Then they had to use their summary and decode information given

Use vour summery and complete the tables.

What kind of bread do you Hie?

' = =
- 4 L] w7

i £ "~

Choose the approprisie and wrile in:

rye bresd

white bread
wrget-and-aour bread
birewd wilh seeds

brewd wilh poppy seeds
whole grade bread
bread with cinnsmon

Thie most pagralar bread s

in the charts.

What kind of bread wonld you offer goeds Mrom osr pariner countries?

£
-_— i L] e W £

Clvonse the sppropriste spd write in;

rve bread

while brewil
sveet-And-snar hread
hread wirh secds

teread wilh poppy ey
while grai sl
teread with cinnamon

The mast popalar bread is ... SR A S I

Welest kind of bresd doas your Esmily cal™

Chotsr the sppropriate aed wirite :

rve hread

wlide briad
awoel-and-sour Brosd
Brvad walh seeds

Breaed with popgry soodh
whhaly prais beead
s worh ¢ ofR AESoR

Thie metnt papelar bresd bs il D e



Pupils play game to learn ‘bread’
words.

Children sit in a circle and one player
has no chair. Each has a word card.
Teacher calls out two words E.g.
*Yeast and sugar change places!’
Children who have the words try to
change places. The free player tries
to occupy one of the free chairs.
All the payers change places when
the command ‘bake bread’ is given.
Pupils take over the guidance of the
game

Learning and activating vocabulary

Pupils had to find different recipes of
baking three typical kinds of bread in
Latvia.

They looked on Internet, recipe
books and some of them got recipes
from their grannies who bake bread
at home.

Children worked in groups. Each
group chose recipe of one kind of
bread.

They read through the recipes and
prepared a list of words and
ingredients one should know to
understand a recipe.

Pupils used bilingual dictionaries
and found the words they do not
know in English.



BBl Planning - predicting the process of
LARE baking bread

Work in cooperative groups. Use think, pair share method
and plan the process of baking bread.
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and after visiting the bakery. i Ao S A :
* They discussed the differences when ,‘i I )

bread is baked in a baker, in a baking
machine or at home using traditional
method.



Getting the right order of the ingredients

TN
LEKE to bake white bread

White bread with epps
Pat the mrredients mto the pan s the

following ordes: » Children study the recipe and try to

Weaskiofa | ike T0a (500 remember the order of the ingredients to be

loaf put into the pan

Impredients

Rl : :;l:n}k ! » They sit in groups of seven and draw out

gﬂm ﬁ?:; ?ﬁ;}; fﬁg" a word card (yeast, water, eggs, sugar,

Sagar 4 tsp ithsp |2 tsp salt, wheat meal, oil)

il 1% thsp |1%thsp |1 thsp

(fz;ﬂ 60e |0z |30e « |f there are more words than pupils in the

Dryyeast |(1%tsp |1%tsp [1tsp group one gets two cards.

i gt « The pupil who has the first ingredient
380ml [290ml [245 ml stands up and says the name, then the one

who has the second etc.

» If they make mistake, they start from the
beginning.

» Children swap cards and repeat the
activity.



Baking white bread with baking machine
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Observing the

process of kneading. Bread is ready. Now

it smells differently.

Cutting and tasting.



Experiment with yeast

What does veast like?

Follow instructio ns

Botte 1 Boitle 2 Boite 3
1. | Tale an empty bottle. Tale an empty botie. T ale an emp iy boitle,
Mix yeast with 2 Mix veast with 2 Mix veast with 2
tablespoons of sugar. tablespoons of sugar. tablespoons of sngar.
2. (Add 1/2 cup of warm Add 12 cup of cold Add 1/2 cup ef warm
water water water
3. |Put aballoon on the Put a balloon on the Add 3 tablespoons of
mouth of the botile. mouth of the bottle. flour. Mizx.
4. Put a balloon on the
mouth of the bottle.
3
Wait 15— 20 minutes. What happens? M easure the balloons.
6.
s

Conclusions. What does veast like?
Tebikes o nmanaaninuin s ey
Tf doesut Moo o iair s aiinnisinsnng

8. [Toebale bread you need
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Matching word with its
explanation

A plant_ s seed is used for making
X ¥ food and beer.
2 sUgar The dear Bquid in rivers and seas
3 Autn:epc:nn:lerwuyst:l.ltsmﬂie
earth and in sea water.
- A thidk Equid made from plants or
animals. i is used for cooking.
. calt A sweet food that i put in drinks and
other food to make them tasre sweet.
é oil A plant whose seeds ane used to make
flowr. The seeds are called grains.
A material that makes dough become
7 whest E
bigper.
A powder made from wheat and used
| barey for baling bread.




= Arranging pictures and text to
show the baking process

Pupils in groups brainstormed the order of the baking
process. Then:
- Group 1 arranged pictures

- Group 2 arranged text and matched it with the
appropriate picture.

- Groups discussed the result and made corrections if they
were necessary.

- We used pictures and text from sparklebox.co.uk




Visiting the bakery LIEPKALNI




Listening with key words

PUT | YEAST | ADD | SUGAR
POUR | WATER | FLOUR | SIEVE
WARM

pracg | POUGH | SALT | OIL
OVEN | BAKE | FAT | PAN
BARLEY | WHEAT

MEAL | MFAL | CUT | SLICE
(FLOUR) | (FLOUR)

« Pupils work in groups of four.
« Each takes five word cards.

« They listen to the text and
arrange the cards in the order they
appear in the text.

» Repeat the text several times

« Encourage children to tell it using
the key words.

* Note. The text is too long for
retelling it at one attempt. It is
better to read a chapter or two
several times, then ask to tell it.
Then continue with the rest of the
text in the same way.



e Text for listening with key
— words. Recipe

Put yeast into the bowl and add ateaspoon of sugar. Add two tablespoons of warm
waler. Mix_

Pour warm water into the measuring plass. Pour % of the water into the bowl. Sieve
barley meal (flour) into the bowl. Mix to a dough. To bake bread you will

need:
Yeast — 25 grams
Wheat meal — 200 grams

Add salt. Mix_ Put the bowl in a warm place_ Leave the dough double in size. Barley meal — 150 grams

Olive oil — 1 % tablespoon
Add olive o1l Sieve the rest of flour and knead the dough. Put the bowl in a wamm Sugar — 1 tablespoon

place. Leave the dough doublein size. Salt — 1 teaspoon

Cut the baking paper and putit into a pan. Water — 250 millilitres
Put the dough into the pan and let it nise for 10 minutes.

Gradually add all the water. Measure 1/3 of the wheat meal (flour). Sieve it into the
dough. Mix.

Put the pan into the oven_ Bake for 35 — 40 minutes.
Take the bread out of the pan. L.eave bread to cool down.

Slice the bread and eat with bulter or jam.



s Text Circles
LENE Reading comprehension

1. Put yeast inio the bow] and add a feaspoon of supar Add
two

tablespoons of warm water Mix Pour warm

waler info the measuring glass Pour % of the waler inlo the

the dough Mix Add st Mix Pui the bowl in a warm place_
Leave the dough double

the dough Put the bowl in a warm place Leave the dough
double in size Cut the baking

paper and put i info apan  Pui the dough into the pan and let
it rise for 10 minutes Put the pan into the oven Bake for

35 — 40 minules  Take the bread out of the pan_Leave bread fo
cool down_ Slice the bread and eat with bulier or jam_

» Cut the text

 Divide pupils into pairs. Each
pair gets a set of the text
cards.

« Ask children to arrange the
text in the appropriate order.




Reading the
recipe and
completing the
graph.
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T Baking bread using traditional method.
2 9
B Children worked in three groups and each group
baked a loaf of bread.




BREAD in different languages

LA8N
pao |Portuguese
chleb |Polish
pa Catalan
maize |Latvian
xjaed |Russian
bread |British
pan |Spanish
pane |Italian
piine |Romanian
brod Swedish
ekimek |Turkish
brauo Icelandic
leib Estonian

» Children worked in groups.

* First they tried to match country
and name of the bread.

« Then they were given key for
checking the answers.

» They had to discuss criteria for
grouping words.

» Children agreed to group the
words according to the letter the
word begins.

» They used a map and found the
countries on the map and came to
conclusion that most neighbouring
countries have similar words.

» Suggestion. Use a map of
Europe and write the name of the
bread in MT of the particular
country. Then compare the words.



Assessment

Self assessment - Round table method

Children worked in groups. They got numbers from 1 - 4. Each child had a
sheet of paper.

Number 1 wrote the title I liked ...

Number 2 I learned ...

Number 3 It was difficult to ...

Number 4 It was easy to learn because ...

They wrote the answer and passed it over to Nb 1 to Nb 2, Nb 2 to Nb 3
etfc.

Each group summarized the answers and reported them to the class.
Teacher’s assessment:
Mostly it was done observing pupils on task.

Final assessment was done observing children reading the recipe and
baking bread.

Interesting discoveries were done observing children working in
cooperative groups.



I liked:

This is what children wrote

excursion to the bakery:;
+ baking bread:
* experiment with yeast;
* playing games;

I learned:

+ to bake bread following the recipe;
* hew words, ingredients;

* make dough:

H i-:'l"-"".

* names of breads in English;

It was difficult:

+ observing the sequence of baking

* reading recipe
* experiment with yeast

It was easy to learn because
+ friends taught and helped me
+ I liked doing everything

* I know English well

- I know Russian



BEmm Some ideas we did not manage to do
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