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SECTION 1

learning context

1

design context

learning purposes

Toast is enjoyed by almost everyone and
it is a food product that young children
can easily make for themselves, so it
provides a highly accessible context for
designing and making a food product to
be enjoyed by other people. Discovering
the person’s preferences is one part of the
task. Meeting those preferences is the
other part of the task. The children can
consider the type of bread used, the
shape of the toast, the temperature of the
toast, the amount of browning of the toast,
the nature and number of the spreads.

The task can be widened to include the
development of a production system for
the toast and spread required by several
people.

In this unit children will learn:

t what happens when breads are
toasted, using sight, smell and touch to
experience the changes in the breads;

(Session 1)

t to identify consumer preferences;
(Session 2)

t to analyse consumer preferences;
(Session 3)

t to experiment with different breads,
toasting times and spreads;

(Session 4)

t about production systems.
(Session 8 optional)



SECTION 2

tasks for learning

the small tasks
the focused practical tasks

the big task
the design and make task
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1 Exploring toast 45 minutes

2 Doing a simple survey
45 minutes

3 Analysing the survey results
45 minutes

4 Investigating making toast
45 minutes

The big task is to write a specification for
toast that meets the identified preferences
of a particular person and then make a
serving of toast to that specification.

45 minutes

The evaluation 20 minutes

Unit review 25 minutes

Production system (optional) 60 minutes

it will be important to help the children
produce toast that looks good as well as
tastes good.  Pressing the edge of a knife
blade onto a slice of toast in several places
makes it easier to apply a spread



Children can decide on the following:

t who the toast is for

required learning in Sessions 2 and 3,
design decision made in Session 6;

t the type of bread used

required learning in Sessions 1–4,

design decision made in Session 5;

t the amount of browning of the toast

required learning in Sessions 1–4,

design decision made in Session 5;

t the temperature of toast

required learning in Session 4,

design decision made in Session 5;

SECTION 3

children’s decisions

design decisions
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SECTION 3

children’s decisions

design decisions (continued)
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t the shape of the toast

required learning in Sessions 2–3,

design decision made in Session 5;

t the nature and number of the spreads

required learning in Sessions 2–4,

design decision made in Session 5.



Teacher input
In this session demonstrate to the whole class
how the toaster or grill actually turns bread
into toast, how the appearance and texture
change according to how long the toasting
time is, how different breads are changed by
toasting, how the smell of the bread changes
during toasting. Pass the resulting pieces of
toast round for the class to smell, and feel, but
not to eat! This is a good opportunity to discuss
cultural variations in breads and how important
they are in celebrations or religious
observances. You should also discuss health
and safety .

Here are some questions for the discussion.

t Why do people make toast?
t Does your family make toast? How?
t What happens to bread when it is toasted?
t How can we get toast darker?
t How long does toast stay hot?

exploring toast
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SECTION 4

teaching the unit

suggested timing
45 mins

session
one

t What happens to butter or margarine
when we put it on hot toast?

t What happens to butter or margarine
when we put it on cold toast?

t Can you turn toast back into bread again?

Pupil activity
Ask the children to draw a piece of bread
and a piece of toast and use the following
simple words to label the differences:

hot cold
dark pale
floppy stiff
soft crisp

Ask faster workers to draw a series of small
drawings showing what
happens to a piece of
bread as it is being
toasted.

Resources
Stimulus: illustrations of different types of breakfasts

and other meals that may include toast
(hotel/travel brochures), illustrations of
different types of bread (supermarket
leaflets), illustrations of different types of cookers, toasters, open
fires that can be used to make toast (magazines, newspaper advertisements);

Consumables: a few slices of white, brown and wholemeal bread, drawing paper;
Tools: electric toaster with an accurate timing mechanism or a cancel mechanism, or a grill that

can be used in a position where the whole class can see it, a timer, that can be seen easily
by the whole class, colouring pencils or crayons in a range of brown shades.

Health and safety check
It is important to find out if there are children in the class who are sensitive to certain foods. Send home
a list of all the ingredients to be used so that parents have an opportunity to warn of any potential
problems. Discuss the hazards and risks involved in using a toaster and how these can be controlled by
careful use.  Discuss the hazards and risks involved in preparing and tasting toast and how the risks can
be controlled by observing basic food safety rules.



Teacher input
Tell the class that in another session they
will be making toast for another person, so
they will need to find out what that person
likes. Discuss with the class what they might
need to ask people in order to find out how
they like their toast. You should be able to
elicit a list of questions like these.

t What sort of bread? t How brown?

t How hot? t What shape?

t What spreads?

Pupil activity
Each child should write out a set of
questions to find out toast preferences.
They should then fill it in themselves. Less
able children could use the ready-to-copy
sheet ‘How do you like your toast?’.
When the children have done this, tell
them to get into groups of four and
compare their answers. Then ask the class
what they found out about each other’s
preferences for toast.

SECTION 4

teaching the unit

session
two

suggested timing
45 minsdoing a simple survey

For homework tell the children to use the
‘How do you like your toast?’ sheet to find
out how someone else in the family likes
to eat toast. Explain that you can make a
useful computer file if everyone’s sheet has
the same questions. Put some of the
children’s own question sheets up on
display.

Resources
Consumables: ‘How do you like your toast?’ sheets;

Tools: pencils.

Health and safety check
Discuss the hazards and risks involved in carrying out a simple survey and how
the risks can be controlled by polite behaviour and consideration for others.
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Teacher input
Before the session, set up a file in a simple
database program which replicates the
‘How do you like your toast?” format. Show
the class how to input data from the
completed ‘How do you like your toast?’
sheets into the computer. Tell the class that
every child will have the opportunity to put
their own results into the computer and when
this has been completed you will be able to
display the results for the whole class.

Pupil activity
Every child should enter their own results
into the program. This will not take long, as
there are only five responses and a name
on each sheet.  More able children could
help the less able. While children are
waiting to use the computer, they should
discuss the information they have gathered
on their sheets with the rest of the group.

SECTION 4

teaching the unit

session
three
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analysing the survey results
suggested timing

45 mins

Teacher input
Show the children the completed
database and show them how they can
have questions answered using the search
tool in the program; for example “Which
is the favourite spread for toast?”, “Do
more people like brown bread or white
bread?”. Print out some interesting charts
which answer these simple questions.
They can be added to the class display
started in Session 1. Point out that you
can tell which ingredients will not be
needed if no-one likes them; then
interrogate the file and see if there are in
fact any
such
ingredients.

Resources
Stimulus: completed ‘How do you like your

toast?’ sheets;

Consumables: paper;

Tools: a computer, printer and simple database program.

Health and safety check
Discuss the hazards and risks involved in using computers and how the risks can be controlled by sitting
properly at the correct height and not straining to see the screen.



You can spread this session over several
days if only one toaster is available.

Teacher input
Explain to the class that they will work in
groups of four and investigate ways to
make particular sorts of toast from
medium thickness white bread. Show the
class how to use three spinners to get a
specification for toast (there is a ready-to-
copy sheet in the Resources section).
Explain that spinner␣ 1 has words
describing how brown the toast is, spinner
2 has words describing the shape of the
toast  and spinner 3 has words describing
the spreads that can be put on the toast.
Spinning the three spinners gives three
sets of words that describe the toast, for
example “dark brown toast cut into
triangles and spread with butter”.

SECTION 4

teaching the unit

session
four
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investigating making toast
suggested timing
45 mins

Pupil activity
Each group spins the three spinners to get a
specification for the toast that they will then
have to make. Each group then works to
produce this type of toast, using the timer,
the toaster and available spreads. They can
then taste the toast they have made.

Each group should use drawings and
notes to record their attempts to make the
required toast. Add some of these
drawings and notes to the class display.

Resources
Stimulus: spinners;

Consumables: medium thick sliced white bread, butter, margarine, plus spreads as
on spinners, paper;

Tools: pencils, knives for spreading and cutting, toaster, timer, plates
to hold toast – these could be paper.

Health and safety check
Revisit the discussion about controlling risks when using a toaster and preparing
and eating toast.



Teacher input
Explain to the class that now each one of
them is going to use all that they have
learned in making toast to produce some
toast for people in their families. Tell the
class that each child should use the
information from their ‘How do you like
your toast?’ sheet to write or draw a
specification for toast for someone in the
family. Then they will make some toast to
that specification.

Pupil activity
Each child should produce a specification.
It should have all the design decisions
recorded on it, such as type of bread,
colour, temperature and shape of toast,
and spread(s) to be used. You may wish
to use the ready-to-copy ‘Toast
specification’, sheet with some children.

Pair the children, so that everyone has a
partner. Each child should try to make

toast that meets the specification. Then
each child should ask their partner to look
at and taste the toast to see if it meets the
specification. They should then make a
record of this evaluation. You may wish to
use the ready-to-copy ‘Toast tasting sheet’
for some children.

session
five

SECTION 4

teaching the unit

the big task: specifying and making the final product
suggested timing
45 mins
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Resources
Consumables: white, brown and wholemeal sliced breads (as identified in the class survey), butter,

margarine, plus other popular spreads (marmalade, Marmite, jam, chocolate spread,
cheese spread) as identified in the class survey, ‘Toast specification’ sheet and ‘Toast
tasting sheet’, paper;

Tools: pencils, knives for spreading and cutting, toaster,
timer, plates to hold toast – these could be paper.

Health and safety check
Revisit the discussion about controlling risks when using a toaster and
preparing and eating toast.

Extension work
Pupils who finish early or who need an
extra challenge could be asked to do the
following.

t Find out from the class database the
most popular bread, colour, shape,
temperature and spread and draw a
labelled diagram of the resulting
serving of toast.

t Think about how the classroom and the
class could be organised into a
production line to produce toast to
give to everyone’s parents at the end
of a school day.



session
six
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teaching the unit

evaluating the final product
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suggested timing
20 mins

Teacher input
Make sure that everyone has their ‘Toast
specification’ sheet and the ‘Toast tasting
sheet’ filled in by their partner. Tell the
class that in this session they will be
comparing the toast they made with the
toast they had planned to make. Explain
that this is called evaluating. Ask these
questions.

t Who produced toast that met the
specification?

t How did you made sure that it met the
specification?

t How did you know that it met the
specification?

t Who produced toast that didn’t meet
the specification.

t Where did it go wrong?

t What can you do to prevent this from
happening next time?

t Who has made toast at home?

t Has anyone changed the way they like
to eat toast?

Pupil activity
Try to ensure that everyone has a turn to
add to the discussion.

Ask each child to write a short sentence at
the bottom of the ‘Toast tasting sheet’
saying whether they were pleased with
the toast they made.

Resources
Stimulus: ‘Toast specification’ sheets and ‘Toast tasting sheets’;

Consumables: paper;

Tools: pencils.

Health and safety check
Discuss the hazards and risks involved in eating the toast calendar and how the risks can be
controlled.



Teacher input
Point out the class display which has been
growing during this unit. Explain to the
class that it is important to think aout how
to get better at design & technology and
that the can do this by discussing the
following questions.

t What did you learn about toast?

t How did you learn that?

t What did you find difficult about this
project?

t What did you get better at?

t Did anything surprise you about the
way toast is made?

t What could have been done better?

t How could you make sure it was done
better?

suggested timing
25 mins

session
seven

unit review

SECTION 4

teaching the unit
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Pupil activity
The children should discuss the display in
groups and when they have finished, you
should ask each group to make a short
report to the class. The class should agree
a statement of improvement based on
these reports for their next design &
technology unit.

Resources
Stimulus: class display;
Consumables: paper;
Tools: pencils.

Health and safety check
Discuss whether the class used hazard recognition, risk identification and risk control  to design and
make safely.



suggested timing
60 mins

session
eight

production system for the family toast party (optional)

SECTION 4

teaching the unit
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Teacher input
Tell the class that you think it would be a
good idea to make toast for everyone who
comes to collect them at the end of school.
Use the printout of the family preferences
for toast to discuss with the class what will
be needed for this event. Take the discussion
further to describe not only what, but also
how much, of each item.

When you have established this list, the class
have the task of deciding how they can use
these materials to produce the required toast
to the required specification. One way to
organise this is to divide the class into groups
of four and give each group the task of
producing the toast for four “collectors”.
Each group will need the following:

t a specification of the toast for each
“collector”;

t samples of the breads and spreads
mentioned in these specifications;

t paper plates; t plastic knives;

t access to a toaster; t access to a timer.

Resources
Stimulus: printout of family preferences. ‘Toast specification’ sheets;

Consumables: a range of sliced breads as identified by class survey, butter, margarine, plus
other popular spreads (marmalade, Marmite, jam, chocolate spread, cheese
spread) as identified by class survey,  ‘Toast specification’ and ‘Toast evaluation’
sheets, paper;

Tools: pencils, knives for spreading – these could be plastic – toaster, timer, plates to
hold toast – these could be paper.

Health and safety check
Revisit the discussion about controlling risks when using a toaster and preparing and eating toast.

Pupil activity
Each group makes sure they have the
materials they need. The groups work out
the order in which they will produce their
toast so that toasters and timers are
available to each group as needed.

The groups produce the toast as required
by the specifications. It is likely that they will
need help from you and school assistants.
One way to ensure that people don’t mind
waiting for their toast is to make drinks
available. These are best provided by a
school assistant.



SECTION 5

resources and links

vocabulary

resources summary
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Sessions 1 Session 2 Session 3 Sessions 4+7

white bread, wholemeal bread, brown preferences, data, popular spinner, specification,
bread, butter, toaster, timer, grills, survey evaluation, production
heat, permanent change, browning system

Stimulus materials Consumable materials Tools

Session 1 illustrations of different types a few slices of white, brown electric toaster, with accurate
of breakfasts and other meals and wholemeal bread, drawing timing mechanism or a
that may include toast paper cancel mechanism to vary
(hotel/travel brochures), toasting times, or a grill
illustrations of different types that the whole class can
of bread (supermarket leaflets), see, a timer, colouring
illustrations of different types pencils or crayons in brown
of cookers, toasters, open fires shades
that can be used to make toast
(magazines, newspaper ads)

Session 2 ‘How do you like your toast?‘ pencils

Session 3 completed ‘How do you like paper a computer, printer and
your toast?’ sheets simple database program,

Session 4 spinners medium thick sliced white pencils, knives for spreading
bread, butter, margarine, plus and cutting, toaster,  timer,
spreads as on spinners, paper plates for toast (paper)

Session 5 white, brown and wholemeal pencils, knives for spreading
sliced breads identified in survey, and cutting, toaster, timer
butter, margarine, other popular plates for toast (could be
spreads identified by survey, ‘Toast paper)
specification’, ‘Toast tasting sheet’,
paper

Session 6 ‘Toast specification’ sheets paper pencils
and ‘Toast tasting sheet’

Session 7 class display paper pencils

Session 8 printout of family preferences, as for Session 5 as for Session 5
‘Toast specification’



SECTION 5

resources and links

links to the wider curriculum
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Literacy
The children will be able to practise
reading simple instructions and writing
instructions for making toast to a
particular specification in this module,
which will fit well with the objectives in
term 1. Relating to word level objectives
in each term, the children will be
collecting words linked to the topic of
toast and including them in personal
collections and word banks.

Speaking and listening
The children will have the opportunity to
choose words with precision in order to
describe the look, feel, smell and taste of
toast. They can practise asking questions
and listening to responses when enquiring
about the type of toast that people like.

ICT
In this module the children will have the
opportunity of using a database, entering
and storing information. They will be able
to practise retrieving the information and
asking questions of it.  This work fits in
well with the QCA scheme of work 2E
‘Questions and Answers’. The more able
children may be able to work from the
scheme of work 3C ‘Introducing
databases’.

Science
The children will experience using their
senses of sight, touch, taste and feel to
make and record observations about
toast. They will be able to review their
toast making and explain to others what
they did. There will be ample opportunity
to explore and describe the way bread
changes when it is heated and what
happens when it cools, which can be
compared with the changes in butter
when it is heated and cooled. This work
relates to the PoS under attainment
target␣ 3, ‘Materials and their properties’.



•  •
•

 •   •

How do you like your toast?

Name Class

Tick or circle your answers.

What sort of bread do you like?

white brown wholemeal

How brown do you like your toast?

pale brown medium brown dark brown

How hot do you like your toast?

hot warm cold

What shape do you like your toast?

whole slice two rectangles two triangles

What spreads?

butter jam peanut butter

margarine marmalade Marmite



Spinners

Spinner 1

   dark brown

medium pale
brown brown

pale medium
brown brown

   dark brown

        butter

peanut   margarine
butter

marmalade  Marmite

          jam

        1 square

2 triangles    2 rectangle

2 rectangles   2 triangles

        1 square

Spinner 2

Spinner 3



Toast specification

Name Date

This toast is for

This is how I will make their toast:  (please tick or circle your answers)

bread

white brown wholemeal

colour

pale brown medium brown dark brown

temperature

hot warm cold

shape

one square two triangles two rectangles

spreads

butter jam peanut butter

margarine marmalade Marmite



Toast tasting sheet

Name Date

Tick or circle your answers.

Was the toast made from the right bread? ❑  Yes  /  No  ❑

Was the toast made toasted to the right colour? ❑  Yes  /  No  ❑

Was the toast the right shape? ❑  Yes  /  No  ❑

Was the toast served at the right temperature? ❑  Yes  /  No  ❑

Was the toast made with the right spreads? ❑  Yes  /  No  ❑
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