Naan bread … makes 2 (So work in pairs!!)
This is the oldest type of bread eaten and was originally cooked on a hot stone heated from the embers of a fire, we are going to use the grill to cook our bread.
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Ingredients
· ½  teaspoon dried active baking yeast

· ½ teaspoon baking powder

· 50ml warm water

· 15ml oil

· 1 teaspoon sugar

· ¼ teaspoon salt

· 150g strong plain flour

Method
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For the dough, place the flour, sugar, salt, yeast and baking powder into a bowl. 

2. Carefully measure the water and oil in a measuring jug.

3. Make a well in the centre of the flour mixture and pour in the water.

4. Mix with a table knife to make a smooth, soft dough.

5. Knead well for 5 minutes, adding a little flour if the dough is too sticky.

6. Form the dough into 2 balls.

7. Roll the dough balls out quite thinly. 
8. Leave to prove for 5-10mins whilst you clean up.
9. Heat a grill on a high heat until quite hot.

10. Grill both sides of the  naan bread turning as soon as the dough starts to go golden
11. Final clean up needs to include equipment, hob, floury worktop and sink!!

	Quality and Safety issues
	How to avoid 

	Bacteria from dirty hands in food
	Wash hands

	Dough too wet or too dry
	Weigh and measure accurately

	Dough is tough
	Knead to develop stretchy gluten

	Dough sticks to worktop when rolling out
	Lightly flour worktop and rolling pin

	Naan bread burns when grilling
	Watch the grill at all times, keep grill door open

	Burn fingers/ hands on grill
	Use oven gloves

	Bacteria on worktops and equipment
	Thorough cleaning up of area


Cooker activities
You have now used all parts of the cooker in this project. Complete the questions below to show what you have learned.

1. Name 3 examples of food that can be cooked on the hob

2. A safety rule for using the hob is

3. Name 2 examples of snacks that can be cooked under the grill

4. A safety rule for using the grill is

5. Name 4 dishes that can be baked in the oven

6. Oven temperatures range from __________ °C for a cool oven to  __________ °C  for a hot oven. 

7. A safety rule for using the oven is 

Kneading and gluten facts:


When water is added to strong flour a protein called gluten is formed. Kneading the dough develops the gluten and makes it more elastic. This makes bread light, airy, and chewy. Without kneading your dough’s gluten will not develop and bread would be tough.








