‘\QV R 9

b2

oM T

£

”ME \\\{b

7, N
7oy pro®
www.flourandgrain.com

6. The Baker’s Sfory

Today, about ten million loaves of bread are
sold every day, but no one knows how or
when the first bread was made. People had
to discover how to make flour. This was not
easy.

First they had to cut the wheat and beat it
with sticks to separate the stalks from the
grain. Then they ground the grains between
two stones. At first the flour which resulted
was coarse and gritty.

The search for finer flour

The Egyptians eventually developed a
machine called a quern - a circular stone with
a hole in it on top of a larger stone. Grain was
poured into the hole and the stones turned
with a handle, grinding the wheat, rather than
crushing it, into a much finer flour.

Later people learned how to harness natural
energy sources to do the work for them and
built watermills and windmills.

Now wheat is ground between steel rollers.
This produces extremely fine flour with no
impurities.

The master baker

For hundreds of years people made their own
bread. However, as towns and cities grew,
family or master bakers took over.

At first they just did the baking. You took your
dough to the baker in the morning and
collected the loaf when it was baked. But soon
craft bakers took over the whole process,
working during the night so that fresh bread
was available each morning.

Today master bakers sell their bread through
local high street shops.

Large-scale bakeries

Advances in technology and transport mean
that modern large-scale bakeries can produce
thousands of loaves every hour. Flour and
other ingredients are delivered to these
bakeries by huge lorries called tankers.

ingredients together, of bread are baked in
forming and shaping Britain every day!!
the dough, whichis Q82
moved by conveyor
belt to gas or oil-fired
ovens. After baking
and cooling the bread
IS ready to be
automatically sliced, wrapped and loaded onto
lorries for delivery to the shops.

Supermarket bakeries

Bakeries in supermarkets supply a wide range
of crusty breads. This bread may be baked in
the store, or partly baked at a large-scale
bakery and finished off at the supermarket.

Good morning

Other types of bread like rolls, muffins,
teacakes and crumpets are known as morning
goods. This is because they used to be baked
as the oven cooled in the morning, after the
baker had finished making the bread during
the night.

Machines mix the Kbout 10 million loaves

Bread produced
throughout the UK

Tattie
scone

Aberdeen rowie

Clootie ;
dumpling Softie
Bap
_ Glasgow roll
Griddle Girdle cake
scone Potato
Bannock bread Newcastle
Square loaf bread
Stotty Muffin Yorkshire
Pikelet breakfast
Sodafarl  1ish Welsh bread
wheaten ke
bread  Panca Suetcake | incolnshire
bread
Bara Pikelet
brith Sa”y
Lunn Coburg
Crusty
Swansea Huffki
uffkin
Cplston_bun Bath cottage
Devonshire split bun " gaf

Cornish

saffron cake Flour Power Pack
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