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Ingredients list 

Basic quick bread dough (enough for 4 
people to make a couple of small rolls 
or a focaccia) 

 175g strong plain bread flour 

 50g wholemeal bread flour 

 1 teaspoon easy blend fast action 
yeast (in a sachet or small tub) 

 1 teaspoon salt 

 150ml warm water 

 2 tablespoons olive oil 

 extra flour for kneading 

 

Equipment list 

 Mixing bowl 

 Measuring jug 

 Measuring spoons 

 Wooden spoon 

 Baking trays 

 Access to an oven 

 Cooling rack 

 
 

 

Making bread from scratch provides a range of activity opportunities and lots of flexibility to fit 
 

 

Preparation 

 

1. Shop for, prepare and portion ingredients to make 
the activity suitable for all. Keep perishable 
ingredients in the fridge until required. You may 
want to make a batch of dough in advance and 
concentrate on shaping and forming in the activity. 

 
2. Prepare the cooking area  
 

a. 
sit at the table, in chairs or wheelchairs, and the 
surface is at the right height to prepare 
ingredients 

 
b. Clean surfaces with hot soapy water and sanitise 

with anti-bacterial spray (use plastic-coated 
table coverings if necessary) 

 
c. Keep a dishcloth and anti-bac spray close to 

hand to mop up spills 
 
d. Prepare washing up area and bin 
 
e. Create a safe area for demonstrating what to do 
 
f. Set out equipment and ingredients according to group size and who can do what 
 
g. Prepare for hand washing/cleansing with a 

wipe/using gloves as suited to the participants 
 
h. Provide aprons or cloths to protect laps from 

flour and spills 
 
i. Gather other resources, such as cooking 

utensils from the past, recipe books and 
pictures of food or packaging, to encourage 
reminiscence and wider conversation  
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Session plan 

 

1. Make everyone comfortable at the table, 

clean hands and use aprons / lap cloths. 

 

2. Introduce the activity  show a picture 

link to relevant garden and farm 

activitie  

 

3. To make the dough: 

a. Put the flour, yeast and salt in a 

mixing bowl and mix together. If you are adding flavourings, add them now. 

b. Add the olive oil to the water in a measuring jug and pour into the flour. Mix with a wooden 

spoon to bring it to a soft dough 

c. 

is very wet like porridge, add a little more flour  you are aiming for a soft, squidgy dough. 

d. Turn the dough onto a lightly floured surface and knead for at least 5 minutes. The purpose 

of kneading is to strengthen the dough and make it smooth so it can stretch when the yeast 

begins to work. 

 

4.  this amount will 

make 12 breadsticks or 4 large baps or 8 dinner rolls or 4 small pizza bases. 

 

5. Shape the dough  use hands to roll breadsticks or to pat out pizza bases or to create a range of 

shaped rolls such as plaits, twists, cottage loaf, hedgehogs. Place the shaped dough on a well-

floured baking tray, leaving space for them to spread and rise. 

 

6. Sprinkle on seeds if you are using them to finish off rolls and breadsticks. Add toppings if you are 

using the dough to make pizzas  tomato sauce, vegetables, cheese. 

 

7. Cover with a damp teatowel or clingfilm and leave somewhere warm (but not too hot) for at 

least 20 minutes. The dough needs to rise to almost double its size before it goes in the oven. 

 

8. Remove the clingfilm and bake the bread in a hot oven (Gas 7 or 220°C) for 15-20 minutes until it 

is golden brown and sounds hollow when tapped on the bottom. Put onto a cooling rack 

 

9. Provide opportunities to sample the bread later in the day. 

 

10. Wash up, clean and sanitise surfaces and put everything away. 
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Opportunities for all 
 

 

For residents who can 
participate well 

Lots of hands-on 
opportunities for those who 
can get involved  
demonstrate shaping and 
forming techniques that are 
suited to individuals. 
Remind what to do as you 
go along.  

 

For residents with some 
limits to participation 

Offer more side-by-side 
support. Patting pizza bases 
and rolling breadsticks like 
play-dough snakes are 
easier techniques than 
making roll shapes. 

 

For residents with severe 
limits to participation 

Involve in sensory activity, 
e.g. feel the dough, smell 
the dough, sprinkle seeds. 

harmful but try to 
discourage those who 
might be tempted. 

 

 

Triggering memories 

 

 Collect a range of cooking tools from the across the years to handle and talk about, for example, 

loaf tins (some interesting ones have Hovis on the side), traditional mixing bowl, old fashioned 

weighing scales. 

 

 Look at bread recipes in books with good pictures. 

 

 Use a range of growing herbs for sensory stimulation and to encourage conversation. 

 

 Ask questions / tell jokes  When was baking day for your family? Who knows how to knead 

dough? Did anyone work in a bakery? What do you like spread on you

favourite pizza topping? Did you cook on gas, electric or solid fuel at home? 

 

 Go out into the garden to pick herbs to use. 

 

 What does everyone think to the bread? As good as shop-bought? Better? 

 

 Can you smell the bread baking? (could have a bread-flavoured diffuser to enhance the smell) 
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Other ideas for extending opportunities 

 

 Bread-making provides a very relaxing activity, it is low risk and would work well with an 

intergenerational group of young children and older people. 

 

 The bread products could be served for teatime with a range of interesting spreads to give 

people choice and reflect on what were their family favourites  jam, lemon curd, dripping, 

marmalade, potted beef etc. 

 

 Bread rolls could be made available for sale at events for the local community. 

 

 This is a good recipe to include in a care-home recipe book to raise funds for future activities 

and trips. 

 

 Talk to a local bakery and see if they would come into your setting and do a demonstration or if 

a group of residents could visit the bakery/café. 

 


