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16Investigating the effects of liquids

You will need:
Strong white plain 
flour

Strong wholemeal 
plain flour

Dried yeast

Salt

Vitamin C tablets

❏ 

❏ 

Student’s Book:
Understanding what 
ingredients do   
pages 151-4

Time available:
55-60 minutes

You will learn:
The role of liquids in 
yeast-based products.

Margarine

Water

Mixing bowl

Measuring jug

Small basin

Wooden spoon

Baking tray

❏ 

❏ 

❏ 

❏ 

❏ 
❏ 

❏ 

❏ 

What to do

1 Work in pairs and 
use the amounts of 
ingredients listed to 
produce one of the 
following samples. 
Your teacher will tell 
you which sample to 
produce.

A  (control) B (half the amount) of 

    water)

C (twice the amount of    

    water)

D (wholemeal flour)

400 g strong white plain 
flour

0.5 teaspoon dried yeast 

0.5 teaspoon sugar 

0.5 teaspoon salt 

0.5 vitamin C tablet

10 g margarine

75 ml water

400 g strong white plain 
flour

0.5 teaspoon dried yeast 

0.5 teaspoon sugar 

0.5 teaspoon salt 

0.5 vitamin C tablet

10 g margarine

40 ml water 

400 g strong white plain 
flour

0.5 teaspoon dried yeast 

0.5 teaspoon sugar 

0.5 teaspoon salt 

0.5 vitamin C tablet

10 g margarine

150 ml water 

400 g strong wholemeal 
plain flour

0.5 teaspoon dried yeast 

0.5 teaspoon sugar 

0.5 teaspoon salt 

0.5 vitamin C tablet

10 g margarine

75 ml water

2 Warm the flour and the water (tepid). Add sugar, salt and dried yeast to flour.

3 Add water and beat the dough until it comes away from the sides of the bowl.

4 Turn onto a lightly floured table and knead the dough until it is soft, elastic and springy.

5 Divide the dough into four pieces and shape them into rounds.

6 Put onto a greased baking tray and prove until they are double in size.

7 Bake for 10-15 minutes at 210 °C until golden brown – test by tapping on the base  
(it will sound hollow).

What to write

Sample Thickness Shape Texture Flavour

❏ 

❏ 

◆	 Record the results of other pairs so you have a complete set of observations. Discuss this 
information.

Homework suggestion

◆	 Draw a diagram with notes that explains the changes that take place when:

 (a) a bread dough is first formed;  (c) a bread dough is proving;

 (b) a bread dough is kneaded;   (d) a proven bread dough is baked.

◆		Name three things that yeast needs to grow.

◆	 Describe the effect of too much yeast in bread dough. 

◆	 Describe the effect of too little water in bread dough.




