Spoons Across America
Yeast and Types of Bread
This activity is all about bread. Before you start the experiment
and recipe ask your child a few questions about bread. Where do
you think bread comes from, and how is it made? Is bread made
from a plant or an animal? What are different types of bread?
What ingredient does a loaf of bread have that that a pita bread
doesn't? (Yeast)
Explain to your child that they will now have a chance to see how
yeast works through at an experiment, and then you'll make
Chapathi, a bread that doesn't need yeast.
Steps for the yeast experiment: Mix 2 tablespoons warm water
(about 1 inch in a bottle) and 1 packet of active dry yeast in an
empty water bottle. Then add 1 teaspoon of sugar and place a
balloon on top. You'll then see the balloon inflating as it fills with
carbon dioxide. (Note: This will take a little time.)
While you are doing the experiment, ask questions like: What do
we think is going to happen to the balloon? What happened at
the end? Why? (The yeast is a microorganism. When it's dry it is
at rest, but when it's mixed with warm water it becomes active.
The sugar acts like food for the yeast, and it causes the yeast to
produce carbon dioxide. Carbon dioxide is the bubbles, and they
made the balloon inflate.)
Discuss with your child that you will now be making a type of
bread that doesn't need yeast (the recipe is on the back).
Once you have made, and tasted, the Chapathi ask your
child questions like: What flavors and tastes do you notice?
What does it feel like in your mouth? What’s the texture crunchy or smooth? What type of bread is your favorite, do
you think it's made with yeast?

Helpful Resources
How much whole grains and other food groups should
you and your family consume each meal? Visit
www.choosemyplate.gov to find out. MyPlate
illustrates the five food groups that are the building
blocks for a healthy diet.

Whole-grain foods to try
Farro: try it in salads with fresh
parsley.
Teff flour: try substituting it in your
pancakes.
Black rice: a nutrient-rich
alternative to white rice.
Buckwheat: toast it and add to
salads or soups.

Conversation Starters
If you did the grocery
shopping for the
family, what would
you buy?

If you were a baker,
what would your
specialty be?

Imagine there is
a brand new,
empty room at
your apartment.
What would you
want it to be used
for? Who would
use it?

Can you find the words?

Chapathi
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1 cup, Whole Wheat Flour
1 cup, All-Purpose Flour
1 tsp, Salt
1/4 cup, Vegetable Oil
3/4 cup of Water,
or more to form the dough
More Flour for dusting
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BREAD
DOUGH
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PLANT
SUGAR
WHEAT
YEAST

Book Recommendation
The Little Red Hen
adapted and illustrated
by Jerry Pinkney
This classic fable
tells the story of a
hen who finds some
wheat and decides
to make bread out
of it.

1. In a bowl, mix together Flour, Salt, and
Vegetable Oil.
2. Gradually add Water, and using hands,
mix until a soft dough forms.
3. Cover with a dishtowel and set aside to
rest for 15-30 minutes.
4. Lightly flour your counter or a large
cutting board. Pinch off golf ball sized
pieces of dough, and roll into balls.
5. Dip each ball lightly in flour and roll out
until thin and circular (approximately 8
inches in diameter). Don’t worry too
much if they aren’t completely round
6. Heat a frying pan on medium to high
heat. Place Chapathi in a pan, and cook
until slightly puffed on the first side (2-3
minutes). Then flip over and cook for an
additional 30-45 seconds, or until you
can see brown spots form on the other
side.
7. Remove from pan, and enjoy with your
favorite toppings or fillings.
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Follow us on Instagram for more inspiration and
show us what you've been up to by tagging us
or using the hashtag's #spoonsacrossamerica
and #cookingathomewithsaa.

