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5 - Students' interactions
Start a discussion, and then add threads for your partners to reply. If you

want, you can also add a poll to your thread. 52 replies - 19.05.2022

Evaluation

13 replies - 01.05.2022

Activities: Argumentation

Discussions

25 replies - 30.03.2022

Activities: Comparison
Page discussions Group 1: THE FRIENDLY 35 replies - 22.03.2022

. BUNS
8 thread(s) Activities: Association
316 message(s) 5 thread(s) 2
83 message(s) 52 replies . 22.03.2022
Group 2: THE CRUMBS Group 3: SEXY BAKERS
Online

5 thread(c) 5 thread(c)

(T

< Yummybread:lloveitbe.. ~ (@O

5. Description. Do research work. Create the
interactive image.

Ask here anything related. First Who will be in charge with - documentation
about... - doing a material... Second Arrange tasks What will you do first?
Third Do research work. The shared document will help you. Create the
interactive image. Complete the map You can post here the intermediare
work to discuss with your partners. Meet deadlines.

20 e

Yummy bread: I love it

4. Build consensus about the tools.
2 /‘ \ E is cunchy: What tools to be used?
=D s
21 replies

a9,
o'

3. Set rules for the group.

/ | \\ How will you collaborate? Set some rules.

[ 15 replies

- 2. Give a name to group related to bread.

3C MapaMental v — + @I @ Propose a name. Vote for the best.
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K: Know
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Learnt
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= Anonymous
Martin (Spain)

Iknow that bread was already
made in ancient Egypt.

= Anonymous
Martin (Spain)

When was the first time it was
known that bread was made?

= Anonymous

Julia (spain)

% Anonymous.

o Juiia (spain)

= Anonymous
Sarah (Spain)
In this project I have leamed
about the origin of bread, the

88 ciferent types o broa that exist
and since it has been made. But, T

PoDCAST

Choose a sentence from the forum discussion describing the chemical
reactions that take place in bread making and baking.
Then write the sentence you want to say after your name.

taly

y

° .
Bread is made with flour and there What bread can eat the gluten free 3 . STUDENT'S SENTENCE STUDENT'S | SENTENCE
are different types o S mih Mam NAME NAME
- = Anonymous Rodrigo (Spain) By i Georgiana Hector During the baking it
einich Helena (Spain) e eamt tat s pars o the . Salads e p tokes place the
lelena (Sp: nat country eats the bigges world have a bread of their own S soka/ g e, .
! » Whatcounty eas e bges crhave s bradf o » Starters e S s DeSSEIS fermentation
Iknow that a rolled up piece of quantity of bread? and T have learnt to work bettter in » Cbesf MKa009  yiaming:A 81286, Cande  DeaNS /950kcal e
white bread was used to erase E— groups » -Conetas(picaspnisn  Prtens 0189 y Proteins: 1 Tomjes: 200240 kel/100g, Teodora Yeast begins feeding on the | Rodrigo Once the bread is in the
L] graphite before rubber erasers TS o = + 100d) ey arebreaded Dl Pastavith zucchii/ vitamins B1, 82,83 6% sugars in flour, and releases [ 17 oven at about 70° the:
dadlike = Anonymous 4 30 Viamins Eands i 369kcal -Salmorejo/ L 1182 the carbon dioxide that yeast dies and the starch
S Rodrigo (Spain) & frovnois S T e oS tSskcalitsg AoleBel cal/100g, makes bread rise tums gelatinous.
g : 3 -Avocadotossls, panzaeta) Vitamin: Cand A Proteins:09 _ Proteins: 3g.
cepr— What s the origin of bread? Al § & Bianca The fermentation of lactic | Inés. Its a series of reactions.
a ) In this project I have leamed how R it Sdadwih Panini/ oreadsop Sveebead: bacteriainside the dough | 168 e
Rodrigo (Spain) 1o work with Canva and to create ' % crodons: 270kariong (ypialtuscan  367cA/1008 leads to the formation of 0 A
Tknow that the bread is beneficial e oniine posters. + ~"Brschett wih 29 kcal/100g Proteins: 5 fod): Carbohydrates:56g lactic acid, acetic acid, water,
P Diego (Spain) » tomato ypca talin Carbobycates: 659 360 keal/300g St e
or health, A T rartag Bread ‘gnocchi’ Seshn secondary metabolites
Tnstead of bread, What food do AonVIoUs 2 - c s:3
= = —_ e o e e e Y ;3"""!"7‘5 Y wikiipme]gce Oana Daniela The chemical reaction
a I Ca z I o n e e [Bpiace i flos par) » B 1A 16 with bread can be the
Diego (Spain) Ihave leamed that there are many . S
Iknow that bread is a basic R aifferent types of flour whith 80 VP2 w5 + 9% 1D Adelina Yeast reacts chemically with | Daniel It is used to cook
8 the sugars in the flour, 2
producing a gas.
) Matia This gas makes the bread Claudia Today we have several
7 dough rise 12 students who will talk
o
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‘Al pan, pan. "Bread, bread
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~more bread"

“Panada Bresciana” (bread, wup)

From: Brescia, Ttaly

INGREDIENTS:
Stale bread
Laurel
Butter
Parmesan
Vegetable broth
Oil
Salt

Method:

- Cut the bread in small pieces, put them in a pot
with vegetable broth.

- Cook over medium heat for 10 - 12 minutes.

- Remove the pot from the heat and cream it with
butter and parmesan.

You can eat it with a turn of olive oil and black
pepper.

Emma, Andrei, Alessandro R, Mohamed (Italy)

TOO GOOD TO GO. Do you agree
hes cook
is one of the fi
eTwinnin ct "Al Pan, Pan"
our traditional cuisir
traditions and found out some left

What do you do with
d with hard bread as
al activities in the
ave investigated in
r in our family's
read recipes

We hope you like our
who knows, you may b
more

tion of yummy recipes and,
nspired to try one or even
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https://read.bookcreator.com/fQ6jazi8tUMlYa5zIINF2e7rCaj2/JIhvRqLvTWWGxM1tp8WZUQ

