
CURRICULUM CORNER 
Breads From Other Lands 

You may not have a large enough vacation budget to 
travel around the world but you can introduce your child 
to breads from all cultures. Here are two simple recipes 
that you can use at home with your child, a list of breads 
from A to T, and some bread book ideas. 

Easy Bread 
In a large mixing bowl, dissolve 1/2 teaspoon dry 

yeast in one cup of warm water. Let sit for five minutes, 
then stir in 3 cups all-purpose flour, one cup at a time, to 
form a soft dough. Turn dough onto a lightly floured 
board and knead for ten minutes. Place in a greased 
bowl, cover, and let rise in a warm place for about an 
hour. Punch down, place in a greased baking pan, cover, 
and let rise until doubled. Bake at 375° for fifteen min-
utes. 

Chapatis 
This is a chewy flat bread from India. Try it with 

butter, sugar or jam. 
1 cup whole-wheat flour 
1 cup all-purpose flour 
14 teaspoon salt 
¾ cup lukewarm water 

vegetable oil 
Sift together flour and salt. Add water and knead the 

dough for several minutes until smooth. Let stand, 
covered, for 30 minutes. Shape dough into 8 balls and 
roll them out on a floured surface into 6-inch circles. 
Brush a frying pan with vegetable oil. Fry each chapatis 
over medium heat or 1 minute. Brush the top with oil, 
turn over, and fry until brown spots and bubbles appear. 

Breads From A to T 
agidi Nigeria 
bagel Austria 
baguette France 
bao China 
bolillo Mexico 
breadstick Italy 
cracker Holland 
croissant France 
cruller Switzerland 
crumpet England 
fry bread Navajo Nation, United States 
injera Ethiopia 
kunchen Germany 
limpa Sweden 
nann India 
pita bread Middle East 
pumpernickel Germany 
rye bread Eastern Europe 
scone England 
soda bread Ireland 
tortilla Mexico 

Bread Books 
Bread, Bread, Bread by Ann Morri: This book includes 
lots of photographs to share with young children. 

Breadtime Stories: a Cookbook for Bakers and Browsers 
(Cheney 1990) and the Book of Bread (Jones & Jones 
1986): These books contain stories about the history and 
origin of breads and include some bread recipes_ 
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