
Language
Old Saws — Bread Sayings
Word Search

Mathematics
Wheat Calculations

General Activity
Test your Bread Knowledge

Appendices
Irish Soda Bread Recipe
Baba Luba’s Brown Bread Recipe

Starch gelatinization? Protein coagulation? There is a lot of science in a loaf of 
bread! In this program, students investigate the physical and chemical changes 
of the ingredients used in making bread. They grind the wheat and examine its 
elements with a magnifying glass, and create a new substance by activating 
yeast. As they knead dough, students will feel the proteins transforming into 
gluten chains. Students discover how all of these different materials work 
together to create a useful and delicious food. This program is designed to 
stimulate kinesthetic, visual, and auditory learners.
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AN ENRICHING PROGRAM

Target grade level
This program targets Grade 5 in Ontario and Cycle 3 in Quebec. 

Duration
2 hours

Program dates
This program is offered weekdays from September to June.

Learning objectives
• learn that wheat is an important grain, and how it is made into flour
• learn about the ingredients that go into a loaf of bread
• discover the role yeast plays in the transformation of dough
• discover the physical and chemical changes necessary to the making of bread
• understand how the ingredients work together to make bread

Learning methods
• separating wheat kernels from the chaff and straw
• examining wheat kernels before and after being crushed
• helping the educator mix, knead, and shape dough
• participating in a co-operative game simulating the interactions between bread ingredients
• eating freshly baked homemade bread
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Curriculum Links  

Fees, payment and group size 
Payment may be made in advance or on arrival, by cash, debit card, cheque (payable to the 
Canada Agriculture Museum), or by credit card (VISA or MasterCard). For more information on 
fees, please refer to the School Program brochure on the Canada Agriculture Museum website 
at www.agriculture.technomuse.ca or call 613-991-3053.

Maximum group size for this program is 20 students.

If you have any questions, please do not hesitate to contact us at 613-991-3053. 
We look forward to seeing you at the Museum!

ONTARIO
Grade 5

Science and Technology
 Understanding Matter and Energy — Properties of and Changes in Matter

QUEBEC
Cycle 3, Primary

Mathematics, Science and Technology
 Science and Technology
   • Competency 1  To propose explanations for or solutions to scientific or technological problems
   • Competency 2  To make the most of scientific and technological tools, objects and procedures
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