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Dusty

This is Dusty and his 
friend, Pod. They live far 
away on a distant planet 
but Pod and Dusty have 
visited Earth many times.

Pod

Their mission is to find out 
about all the strange things 
on planet Earth .Sa
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Dusty

Dusty has been finding 
out all about bread. 

He’s written two reports 
for his friends back 
home.

Pod

Read on to find out what 
Dusty’s reports look like.Sa
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BREAD

Bread around the world

Bread for special occasions
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Bread around the WorldBread around the WorldBread around the WorldBread around the World
by Dusty the Robot

First Dusty wrote his titletitletitletitle.

DustySa
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de All over the world people eat bread. Different 
varieties of bread can be made at home or bought 
in shops. Bread can be made in different sizes and 
different shapes with different tastes and different 
textures. Some kinds of bread are eaten every day 
and others are made for special occasions. 
If you read on you’ll find out more about 
the different kinds of bread that people 
eat around the world. You might have 
eaten some of them yourselves.

Then he wrote an introductionintroductionintroductionintroduction. His introduction 
introduced what he was going to writeintroduced what he was going to writeintroduced what he was going to writeintroduced what he was going to write.
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Dusty started his next bit of writing with a subsubsubsub----headingheadingheadingheading
and then he wrote his first paragraphparagraphparagraphparagraph. He made sure 
that the information in his paragraph matched his 
sub-heading and he included some pictures to show the 
kind of bread he was writing about.

Bannock bread from ScotlandBannock bread from ScotlandBannock bread from ScotlandBannock bread from Scotland

Bannock is a type of flat bread that 
can be cooked on a griddle or fried 
in a pan. It can also be baked in an 
oven. Long ago it was baked over a fire. 

Dried fruit can be added to the 
mixture before it’s cooked.
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Baguette from FranceBaguette from FranceBaguette from FranceBaguette from France

A baguette is long and thin with a crispy crust. 
Inside it is light and chewy with lots of holes. 
Baguettes don’t stay fresh for very long so they are 
best eaten on the same day that they are made. 
In France, slices of baguette are often served with 
meals in restaurants and cafés, and it’s eaten in 
most homes. 
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Ciabatta Ciabatta Ciabatta Ciabatta bread from Italybread from Italybread from Italybread from Italy

Ciabatta bread is a long flat loaf made with olive 
oil. It’s crispy and floury on the outside but light 
and airy in the middle. Ciabatta tastes best when 
it’s freshly baked. It’s often served with pasta and 
salad or made into sandwiches.
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Naan Naan Naan Naan bread from Indiabread from Indiabread from Indiabread from India

Naan is a popular Indian bread that is traditionally 
made in a hot clay oven called a Tandoor. Naan
bread is flat and puffy and is served with Indian 
foods such as curry. In India, it’s often used to 
scoop up the curry instead of using knives and forks.
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Pitta Pitta Pitta Pitta bread from the Middle Eastbread from the Middle Eastbread from the Middle Eastbread from the Middle East

Pitta is a small, oval-shaped flat bread which puffs 
up when it’s heated. Pitta bread is made so that it 
has a pocket that can be filled with a savoury filling. 
Pitta bread is also served alongside different main 
meals or cut into wedge shapes and used for 
dipping.
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there are around the world and even better that 
many of them are on sale in the shops. Bread 
really is delicious!

Dusty wrote a little bit at the end, just to sum up 
what he’d been writing…………..
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Bread for special occasionsBread for special occasionsBread for special occasionsBread for special occasions
by Dusty the Robot

First Dusty wrote his titletitletitletitle.
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de Special BreadSpecial BreadSpecial BreadSpecial Bread
Bread has been around for thousands of years and 
is probably the most widely eaten food in the world.
A very long time ago, instead of using plates, 
people used flat loaves of bread called trenchers. 
Everyone had a trencher to eat their food off! 
Now we eat many different kinds of bread 
and it is often made for special occasions 
such as festivals and feasts. 

Then he wrote an introductionintroductionintroductionintroduction. His introduction 
introduced what he was going to writeintroduced what he was going to writeintroduced what he was going to writeintroduced what he was going to write.
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Bread for EasterBread for EasterBread for EasterBread for Easter

Easter is Greece’s most important religious festival. 
On Good Friday, a special bread is made so that it’s 
ready to be eaten on Easter morning. The bread is a 
plaited loaf that has coloured, hard boiled eggs 
baked into it. The eggs are 
traditionally coloured with a 
red dye that represents 
the blood of Christ.
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Bread for ShabbatBread for ShabbatBread for ShabbatBread for Shabbat

Challah bread is usually eaten on the Jewish 
Sabbath at the Shabbat evening meal which happens 
every Friday. This bread is plaited and can be broken 
into pieces for sharing. Beautiful, embroidered 
challah cloths are used to cover the bread until it’s 
eaten.
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Bread for ChristmasBread for ChristmasBread for ChristmasBread for Christmas

Penettone is a sweet Christmas bread that comes 
from northern Italy. It’s made with candied fruit 
and raisins and is baked into a tall, cylindrical 
shape. At Christmas time this bread is given as a 
gift to friends and family. 
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Bread for the HarvestBread for the HarvestBread for the HarvestBread for the Harvest

Harvest bread is made in Britain to celebrate the 
harvest in the autumn when the crops are 
gathered in. Harvest bread is shaped like a wheat 
sheaf which is the old way of stacking wheat in 
the fields. It can 
be eaten, but it’s 
usually used as 
a decoration in 
churches and 
for Harvest 
festival displays.
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Dusty wrote a little bit at the end, just to sum up 
what he’d been writing…………..

Special kinds of bread are made in many other 
countries and used for special occasions. Perhaps 
you could find out more by doing your own 
research.
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www.ks1resources.co.uk


