Gﬁ) WHAT MAKES BREAD RISE?
C

ARRY OUT THIS INVEST/GATION TO FING OUT.

1. YOu WiiL NEED: YEAST (FRESH OR DRIED FAST ACTINGJ, SUGAR, FLOUR, WARM WATER, A CLEAR PLASTIC TUBE
OR BOTTLE, TEASPOONS, TABLESPOON, FPAPER FLATE, RULER, AND GRAFH FPAFPER.

2. MEASURE OUT | LEVEL TABLESPOON OF FLOUR AND PLACE IN

THE MIDDPLE OF THE PAFPER FLATE. = 4 Ltsp
: e Y& @
3. MEASURE OUT § TEASPOON OF YEAST AND ADD IT TO THE L ts Water
FLOUR. T Ve

4. MMREOW*?‘HHFWH OF SUGAR ANG APP IT
TO THE FLOUR AND YEAST.

5. FINALLY, MEASURE OuT 1 f TEASFPOONS OF WARM WATER
CHAND HOTJD, ADPD TO THE YEAST/FLOUR AND MIX WELL,

E. ROLL THE DOUGH INTO A FLAT-ENDED SALSAGE.

7. PUSH THE DOWGH INTO THE BOTTOM OF A PLASTIC TUBE.
RECORD THE HEIGHT OF THE DOUGH IN THE TUBE.

8. PUT THE TUBE SOMEWHERE WARM.

9. CONTINUE TO RECORD THE HEIGHT OF THE DOUGH IN THE
TUBE EVERY 5 MINUTES FOR ONE HOUR OR UNTIL THE DOUGH
STOFS RISING.

1O. PLOT A GRAPH OF THE HEIGHT OF THE DOUGH AGAINST TIME.

WHAT MADE THE DOUGH RISEF

DD IT START TO RISE STRAIGHT AWAY?T
TF NOT, AFTER HOW LONGE LOOK AT YOUR GRAFH TO ANSWER THIS GLIESTION.
WHY DOES THE DOUGH STOP RISINGT

SAFETY

CHILDREN MUST NOT PUT ANYTHING INTO THEIR MOUTHS WHEN CARRYING OUT THE MICROBIAL
INVEST/GATION HIGH RISE DOUGH!
CHILDREN SHOULD NOT BE ALLOWED TO TASTE THE SUGAR, DOLIGH OR BREAD AS THEY ARE WORKING WITH
THESE /INGRED/IENTS IN THE CONTEXT OF A SCIENT/FIC INVEST/GATION.
CHILDREN MUST WASH THEIR HANDS THOROUGHLY WITH SOAP AND WATER AFTER CARRYING OUT THE
INVEST /G AT/ON.
PLEASE BE AWARE THAT SOME PEOPLE MAY BE ALLERG/C TO YEAST.

PISPOSAL

THE LIQUID IN THE TUBES IS NON-HAZARDOUS. IT SHOULD BE DISPOSED OF LIKE ANY STANDARD KITCHEN
MATERIAL, BY DILUTION. THE CONTAINERS SHOULD BE WASHED UP IN HOT WATER USING WASHING=UP
Lialute.
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