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Food Folks

Breaking Bread

This lesson introduces kids to the breads of other cultures by allowing them to compare the bread they typically eat with breads eaten around the world.  They will discover how bread is made and its various forms by reading books, and in the end they will get to sample a variety of breads from the local grocery.  A good way to expand on this lesson is to teach kids how to make their own bread, or to use bread as the introduction to a more in-depth study of food in other cultures.  Contact your local Extension Office for information about obtaining the new Breads of the Harvest 4-H curriculum.  

Purpose: (Literacy) Help kids learn about the role of bread in their own culture and various cultures around the world.  (Nutrition) Teach kids about carbohydrates as a source of energy, and emphasize the importance of eating plenty of whole grain breads and cereals.

Plan:
· Introduce the lesson with books 

· Display and introduce the different bread products

· Talk about the nutritional benefits of bread and grains

· Sample the bread

Book Ideas:

Bread, Bread, Bread by Ann Morris

Everybody Bakes Bread by Norah Dooley

Everyone Eats Bread by Jillian Powell

How Bread is Made by Neil Curtis and Peter Greenland

Pancakes, Pancakes! By Eric Carle

The Butter Battle Book by Dr. Seuss

Tony’s Bread by Tomie dePaola

Gadgets (utensils) Needed:  

· Paper plates

· Napkins

· Plastic knives

Grocery Items Needed:

· Various ethnic bread products – French bread, pita, focaccia, tortillas, pumpernickel, bagels

· Butter

· Peanut butter

· Jelly

Food Folks – Breaking Bread, pg. 2

What to Do:

· Introduce the lesson with books.  Allow the kids to leaf through the books.  Point out pictures of bread you will be sampling.  Read a story.

· Display and introduce the different bread products.

· Talk about the nutritional benefits of bread and grains.

· Ask the kids to wash their hands.

· Sample the bread, allowing the kids to top it with their choice of butter, peanut butter, or jelly.

What to Say:
Bread is universal.  People all over the world eat it.  It comes in all different shapes, sizes and flavors.  There are quick breads, yeast breads, flat breads and sweet breads, but they all have one thing in common: they are a good source of carbohydrates.  Bread is made from grains of cereal plants like wheat, oats, and barley.  These grains have carbohydrates which give us energy.  We need energy to run and jump, and even to think!  

Whole-wheat bread is the best for you because it has more vitamins and fiber than white bread.  Fiber is good for digestion, and keeps us going to the bathroom on a regular basis.

Bread is found at the bottom of the Food Guide Pyramid so that means you need to eat plenty of bread/grain products everyday. 

*Use the books listed above for more information on the role of bread in cultures around the world.

Follow-up Discussion:
-Ask the kids what new things they learned today.  

-Ask which type of bread they liked most.

Portions of this lesson are from: 

Powell, J.  Everyone Eats Bread.  Raintree Steck-Vaughn Pub: Austin, TX.  1997.

