FOOD TECHNOLOGY: BREAD — RED SQUIRREL CLASS

VST | vicburtons
dough A thick mixture of flour and, other - Warburtons were pioneers in British bread
mgredwnt&t?wtumwwbmad,whm production.
» The company wus founded by Thomas and
knead TUpﬂ%&wedﬂughinysv@u*w%}andf Ellen Warburton in 1876 in Botton, United
Jolding, it. Kingdom. '
: : : » It began as a small bakery, making and, iy (ot aaxcas
yeast An ingredient that helps bread to rise selling loaves of. bread. 1876
« Since then, the business has grown,
shape The process of moulding bread to create a ing over 2 million products a day.
sweet Ingredients that contain sugar or taste Sweet or Savowry,
similar to sugar. Bread can he made sweet or savowry by,
iding, dig? . i tor the flour or
savowry, Ingredients that taste salty or spicy rather duugh
or cinnamor.
prove Tthmceuis,;};elewmg,dou,ghtUnsew Savoury ingredients could, include cheese,
wulnuts or rosemary.
customers.

pioneers The first people to develop an idea or

product. 2. Make your dough into a loose
Food Hygiene .
+ Wash hands.
e Jour el varmish, 4. Fold the dough over the top
_RO{LUPJW‘JMH' towards yow. '
5. Repeat steps 3 to 4 until your




