
 

  

 

 

 
 

 
 
 

 

 

 

 

22nd February 2021 
Dear Parent/Carer 
 

As part of the National Curriculum Design Technology objectives, Year 5 will be evaluating and making 

artisan bread. We would like all learners (whether that be at home or in school) to be able to take part, 

therefore we would appreciate you filling in the form below. 

This will take place over a full day (Friday 5th March) and all theory and learning videos will be uploaded 

onto Google Classroom. 

Please return form below by Friday 26th February. We really appreciate your support with this, we would 

love for all our children to take part in this activity.  

Thank you in advance, 

Year 5 Team 

 

  ……………………………………………………………………………………………………………………………………..………..……… 
 
 

Name of Child…………………………………………………………………………………………………………………………..  

 

Signed (Name of parent / guardian) …………………………………………………………………………………….. 

 

Date………………………………………………………………………………….………………………………………………….. 

Below you can find the ingredients/equipment needed. Please tick those you are able to provide for the 

day: 

Bread flour (approx. 450g) *  

Instant yeast (1 packet/2 teaspoons) *  

Salt (approx. 2 teaspoons) *  

Optional seasoning EG raisins, chocolate chips or garlic. *  

Mixing bowl *  

Cling film (enough to cover the mixing bowl) *  

Spoon/spatula *  

 
 
Signed: ………………………………………………………… (Parent/Carer)   Date:…………………. 

Clayton St John CofE Primary School 
Bradford Road, Clayton, Bradford, BD14 6DD 
Telephone: 01274 815862, Fax: 01274 884856 
Email: office@claytonce.bradford.sch.uk, Website: www.claytonce.co.uk 
 
Executive Headteacher: Mrs E Lawley & Head of School: Mrs G Emsley 

 

 

mailto:office@claytonce.bradford.sch.uk
http://www.claytonce.co.uk/

