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Marie, what's wrong
my darling?

%
L)

My bread

never rises...
it always looks
- as flat as a
) pancake!

I've made a new discovery and
you should be the very first to

Ssshhh don't wake him! you

are looking at a living thing;
a type of yeast called

Yeast cells are ‘infinitesimally’

the diameter of a human hair.

....................

SACCHAROMYCES CEREVISIAE.

small, 20 could stretch across |

looking chap.

T think this is

what's missing
from your

loaf.
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Ohl but...
he's an ugly




Oil who are
you calling

ugly?

all these buds
are daughter

all this goT to do
with my br'ead

yeast need
food to grow
and reproduce.

Their favourite food is sugar,
which is an ingredient
of dough.

Me and my family have spent
over 5000 years making bread
rise. If you feed us some sugar

we make a gas which makes your

he yeast cells eat the

sugar
make lots
of daughter

o 9" ells
% and give of f
o

the bubble . gas

of gas get stuck

in the dough

%d cause

it to rise.

o
O
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Why doesn't the yeast
Just keep producing gas

making the bread get bigger
and bigger?

When you bake bread, the oven
is at a high temperature - this

o..where does yeast

. So...
come from? y,

Yeast lives in the
environment. I have
found lots growing
on grape skins.

NI think I can
grow just this
one type of
yeast and we
can add it to all

So you

can always
make the
best bread
in Paris!




One more Thing....why In the flour there is gluten
doesn’t the gas just which makes the bread elastic

fall out of the bread /& so the bubbles get trapped
\ inside.

into the air‘? = v
W 'l

' That is amazing. Now
let's go home and bake
some bread!

{
The secret
is in the
kneading...
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Yeast is the raising agent in bread. The word 'yeast' comes from the Sanskrit 'yas' meaning to seethe
or boil. Two types of dried yeast are available in supermarkets: dried active and instant (aka fast
acting, easy bake, quick or rapid rise). These can be used interchangeably, you can also substitute

dried yeast for fresh yeast (often available from the bakery in local supermarkets). The main
differences are listed below:

Dried Active Instant Fresh
; Dried yeast with preservative
Ingredients yeos or rehydrating agent veast
Provin ' ’ 1 - 2 Proving Periods
Per‘iog 2 proving periods 1 Proving Period depending on
freshness
Activation Yes No Yes
Flavour Full flavoured Flavour does not have time Very full flavoured
to develop
Br‘eadUI:\:chme Not recommended Recommended Recommended
Shelf Life Approx. 2 years sealed, yeast begins to perish Up to 3 months in
after opening a freezer
[Quantities per
Standard Loaf ’9 %9 149

Not all bread recipes have sugar added as yeast can break down starch in flour to sugar (and
use it as food).

Simple White Loaf

Ingredients: 700g strong white bread flour, 1 heaped teaspoon dried active yeast, 1 level
tablespoon of salt (or less according to taste), 1 teaspoon sugar, 425 ml warm
water.

1. Mix dry ingredients together in a large bowl. Pour in the warm water and mix well.

2. Transfer the ball of dough onto a floured work surface. Knead (press-fold-turn action) the dough
for 3-5 minutes until it becomes smooth and elastic but not sticky.

3. Place the dough in a clean bowl and cover with a wet tea towel or some cling film with olive oil on
the dough side. Leave it in a warm place for about 2 hours unftil it doubles in size. This is the first
proving period.

4. Remove the dough from the bowl and knock out the gas. Knead the dough again for about 2
minutes, then shape into one large, or two small oblongs.

5. Place into a greased loaf tin(s), then place in a warm place until the dough rises above the top of
the tin. This is the second proving period, and should take about an hour at room temperature.

6. Bake in the oven at gas mark 8, 230°C, for 30-40 minutes, or up to 45 minutes for the large loaf.

7. Leave to cool on a wire rack.
Tuck in - Delicious!

You can see our video Yeast Powerl: What makes bread rise on Youtubel!
Just go to this address - http://microb.io/yeastpower
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G What makes bread rise?

Carry out this investigation to find out.

You will need: Yeast (fresh, dried active or fast acting), sugar, flour, warm water, a clear plastic fube or
bottle, teaspoons, tablespoon, paper plate, ruler, and graph paper.

. Measure out 1 level tablespoon of flour and place in
the middle of the paper plate. 4 AtSP
p . Ve YE
. Measure out ¥ teaspoon of yeast and add it to the 1tsp water
flour. I Veast
-
Measure out g teaspoon of sugar and add it \\@ Kg\beP
to the flour and yeast. 1 télp @ our
, 4
Finally, measure out 1 g teaspoons of warm water Suﬁar _
(hand hot), add to the yeast/flour and mix well. [\S’C\\F
. Roll the dough into a flat-ended sausage. >
. Push the dough into the bottom of a plastic tube. :
Record the height of the dough in the tube. .
-
. Put the tube somewhere warm. ’
Continue to record the height of the dough in the
tube every 5 minutes for one hour or until the dough mark
stops rising. ol the &\6 top
dough
Plot a graph of the height of the dough against time. /-\ N—
What made the dough rise? ‘ N
Did it start to rise straight away? I~ l’\ S@? 15
If not, after how long? Look at your graph to answer this question. Ow Tar |
Why does the dough stop rising? u rses

Safety

Children must not put anything into their mouths when carrying out the microbial
investigation High Rise Dough!

Children should not be allowed to taste the sugar, dough or bread as they are working with these

ingredients in the context of a scientific investigation.

Children must wash their hands thoroughly with soap and water after carrying out the investigation.

Please be aware that some people may be allergic o yeast.

Disposal

The liquid in the fubes 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 liquid.



Experiment with yeast at home.

Note: Quantities listed are for a 30 ml bottle, scale volumes as appropriate for the con-
tainer used.

. You will need: Yeast (fresh, dried acive or fast acting), sugar, warm water, plastic
bottle (must be small enough to fit a balloon over but large enough so that the
balloon can grip onto the bottle), balloon, and teaspoons.

. Take the bottle and remove the lid.

. Measure out 1 level teaspoon of sugar and add it to
the bottle.

. Measure out 1 level teaspoon of yeast and add it to
the sugar in the bottle.

. Fill the bottle about halfway with warm water (hand hot).
1-

. Screw the lid back on tightly and turn upside down to mix.
If you don't have a lid for your bottle use cling film to
tightly cover before mixing (hold on to the cling film so
that a seal is formed).

. Remove the lid (or cling film).

. Stretch the neck of a balloon so that it fits over the rim of Slretchn
the bottle. balloon over
. . Cop
. Put the bottle in a warm place for about 30-45 minutes.

Observe the bottle every 5 minutes and keep a record of your
observations.

Watcl
balloon
inflate

What has happened to the balloon?
Can you give a reason for this?

Safety

Children must not put anything into their mouths when carrying out the microbial
investigation Yeast Power!
Children must wash their hands thoroughly with soap and water after carrying out the
investigation.
Please be aware that some people may be allergic to yeast.

Disposal
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
liquid.
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