
Bread Dough 

Recipe for: 6 bread rolls, 12 breadsticks, or 1 large pizza/4 individual pizzas 
 

Ingredients 
225g strong plain flour (plus extra for kneading) 
1 x 7g sachet easy-bake (micro-fine) dried yeast 
1 tablespoon olive oil 
150ml warm water (not hot) 
(+ toppings for the pizza - see recipe, ‘Pizza Ideas’) 
 

Equipment 

Sieve, mixing bowl, measuring jug, weighing scales, table knife, tablespoon, wooden spoon, 

flour dredger (optional), rolling pin (optional for pizza), non-stick baking tray, oven 
 

How to make it 
1. Heat the oven to 220oC / 425oF /Gas mark 7. 
2. Sieve the flour into the mixing bowl and mix with the yeast.  
3. Make a ‘well’ in the centre of the bowl and pour in the oil. Then gradually add the warm 

water and mix with a wooden spoon to make a soft, slightly sticky dough.  
4. Dust your hands and a clean surface with a little flour, then knead the dough for at least 

5 minutes until a soft, elastic and smooth texture is formed. 
 

To make bread rolls 
1. Using a knife (or hands), divide the dough into 6 even-sized pieces and knead each to 

form a round bread roll. 
2. Place rolls on a floured baking tray then leave in a warm place for about 30 minutes to 

rise until twice the size. 
3. Bake in the pre-heated oven for 15-20 minutes, until golden-brown. When cooked, the 

rolls will sound hollow when tapped underneath. 
 

To make breadsticks 
1. Using a knife (or hands), divide the dough into 12 pieces and using the palms of your 

hands, roll the dough into ‘stick’ shapes. 
2. Place the breadsticks on a floured baking tray then leave in a warm place for 15 minutes 

to rise slightly.  
3. Bake in the pre-heated oven for 10-15 minutes, until golden-brown. 
 

To make pizza base/s 
1. To make individual pizzas divide into 4 pieces, or keep whole for one large pizza. 
2. Either roll with a rolling pin, or press with fingertips to make rounds about 5mm thick. 
3. Place onto a floured baking tray and add pizza toppings (see recipe, ‘Pizza Ideas’). 
4. Bake in the pre-heated oven for 10-15 minutes, until golden brown. 

                  



Before you start:  

• Pre-heat the oven 
 

Show the children:  

• How to weigh the ingredients 

• How to sieve the flour 

• How to make a ‘well’ in the flour and pour in the oil 

• How to slowly pour in the water and mix with a wooden spoon 

• How to knead the dough 

• How to shape the dough into the desired shape 
 

What the children can do (with adult help): 

• Help to weigh ingredients 

• Sieve the flour into the bowl 

• Pour the oil and water into the flour 

• Mix dough with a spoon 

• Help to knead the dough 

• Divide and shape the dough 

• Sift flour on the work surface 

• Roll out the dough / press with fingertips 

 

Skills 

Weighing, sieving, pouring, mixing, kneading, shaping/rolling dough, pressing with 

fingertips 
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Top Tips 

 Consider pre-preparing a batch of dough in case the children’s one does not rise well 

 Try adding mixed herbs to the dough for added flavour 

 See the ‘Pizza Ideas’ recipe for topping suggestions and links to themes 

 Send some bread dough and the recipe home with parents/carers so the family can 

bake it at home 

 Once kneaded, bread dough can be frozen in a freezer bag for up to 3 months  

Allergy Information  

Remember to check your ingredients for possible allergens 

 


