


We found out about 

important people 

and events in the 

past that have 

shaped the way 

bread is made and 

sold today. 

We put key events in 

chronological order on our 

Warburtons timeline. 

It’s really cool how much 

Warburtons have grown over 

time! It started as a small 

bakery on its own. 



We investigated and analysed existing 

products according to their characteristics. 

This is called ‘market research’. 

We took a vote on which product we liked 

the most. White bread was the winner! 

This will go towards our ‘design criteria’. 
I really like the taste of the 

fruit loaf but prefer the 

texture of the white bread. 



We finalised our design 

criteria. 

 

Our white bread should… 

• Be full of flavour.  

• Be cooked perfectly, not 

over baked and not 

under baked.  

• Have risen well and be a 

good colour on the 

outside.  

• Have at least one added 

ingredient.  

• Be an appealing shape. 

• Appeal to the judges. 

We then made salt dough 

and practised shaping our 

bread.  

You have to press down hard 

when kneading the dough! 



We finalised our plans choosing 

ingredients that we would like to add 

to a sweet and savoury bake. We 

then chose which one we would like 

to go for.  



We baked our bread! 

When these were 

finished we evaluated 

our final product 

focussing on: 

- Appearance 

- Smell 

- Taste  

- Texture 

I’m so happy with how mine 

tastes, its delicious! 

The bread is a perfect golden 

brown. I think it’s because we 

brushed milk on top. 




