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Crispy, fluffy, golden brown, all kinds of tasty things
get baked in ovens around the globe.
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When did humans start baking? Long before people grew grains like
wheat or rice, humans gathered wild grass grains. After soaking the
grains in water and mashing them, this mixture would have been
cooked on a flat, hot rock. Over time, baking became very popular in
ancient Rome and later spread throughout Europe and eastern Asia.
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Today, no matter where you come from, people
B love baking. Italy has an ancient bread called
B8 focaccia, which is a flat bread with a crisp crust.
g Brazilians eat pao de queijo, a “cheese bread”
made with tapioca flour, creating a crispy outside,
M but a tender, chewy inside. In Hong Kong, people
B love the fluffy sweet bread called pai bao, which
is made of flour, yeast, and a little bit of mllk
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Because 1.3 million people in the Netherlands are over 75, a major
Dutch supermarket chain now has special checkout lanes that are
slow in order to help lonely elders socialize. 'Chat checkout' lanes
are for those who would like to pay for their groceries while having a
friendly conversation with the clerk.

HEI7 | Andrew Edmunds B / 123RF

22 Fi8 75 IS AL FEEEERI 130 B A -
RIYREREIERETIRHE - TR —BARE
BRmEL "HIXER ) o AdUBREEDISIR

5 RESEREMEOIE 7 SRR 00ERAR

| FEERBIBYR o

.‘l

3DNHEEER >
RRIBFMRFNIT

In a city filled with bridges, the new 29-meter bridge across a canal
in Nijmegen, Netherlands is special. It's the world's longest 3D
printed bridge. It also demonstrates how useful 3D printing can be
for both designers and policy makers. Making this 3D bridge only
required half as much material compared to traditional bridges.
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How does fluffy bread get, well, fluffy?
Fermentation. This is a process where yeast
I and microorganisms turn carbohydrates, or
sugar, into carbon dioxide, the gas bubbles
we see in soda. This makes dough rise.
Fermentation is also used to make kimchi,
sauerkraut and pickles all over the world.
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Bakers also need to think about how much gluten they want in their
flour. Gluten is a kind of protein found inside wheat and it's what
makes dough stretchy like a rubber band. High-gluten flours make
chewy bagels and pizza crusts, while low-gluten flours make flaky
croissants. By kheading and pulling dough, bakers make the gluten
bonds stronger, eventually creating a springy, elastic dough.
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Baklng is good for more than S|mply making food.

of purpose. Alice Williams knew that baking had
this potential when she founded a social enterprise
in 2014 called Luminary Bakery. By teaching
disadvantaged women to bake, Williams helps
them reach their potential and earn money when
they had been struggling to find work before.
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Kimberly Politz knows the power of baking, too. As a Transitional
Pathways Special Education Teacher, she helps middle school
students learn the important job skills they'll need, such as
communication, money management and customer service.
So, she and her students created the PA Baking Company. The
students exchange jobs every week, receiving orders, learning to
bake, and delivering finished goods. If it's a student's birthday,
that student becomes leader for the week, choosing the recipe and
giving out other jobs.
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1. What is NOT a kind of grain?
a. corn
b. cucumber

C. rice
d. wheat

2. How have Dutch supermarkets
recently improved?

a. They help older people who
feel lonely.

b. They have over 75 stores.

c. They pay for 1.3 million
people's groceries.

d. They broke the chains of
conversation.

3. Why is the new bridge in the
Netherlands special?

a. It goes over a 29-meter-long
canal.

b. It was 3D printed for policy
makers.

c. It was designed by the Dutch.
d. It is more economical than
older bridges.

Cloze Test A

Put the flour __ alarge bowl, add the salt and yeast,

4. Which word does not belong
in this group?

a. bubbles

b. chewy

c. elastic

d. stretchy

5. What is true about the
students from page 5?

a. They are teaching
disadvantaged women.

b. They haven't reached their
potential.

c. They struggle with money.

d. They often change their jobs.

6. Which is the definition of
'‘chain’ as it was used on page 3?
a. a series of linked metal rings
b. a kind of necklace with a
pendant

c. a group of businesses owned
by the same company

d. to join in order to form
something longer

oil plus enough warm water to make a soft but not sticky dough. The
dough should feel quite loose and not tight and difficult ___ knead.

Cloze Test B

The Caravan Bridge in Turkey may ___ the oldest bridge in the
world. Dating back to 850 BC, this ___ one of the oldest man-made
structures still in use. Supposedly, famous historical figures such
____Saint Paul and Homer walked over it.

add the olive
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1. (b)cucumber(n. =/R ) IFFF grain(n. 490 ) 69—F&E - EEMEIE » (a)n. E
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Cloze Test A

1.in 2.then 3.to

EELREIAKEIE - NMABEFNRE - BIIALEBIEREEEaK - MAE
BEAREFEVEEER o TSI EEVEE RIS RSN » HIERARAZIREE 2Dl
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Cloze Test B

1.be 2.is 3.as

THEWNRSNETEMBFEITE 850 & - 2EAIZ2KENRO SIS
tEES{HEER  BREREBANAGERRE Y — - HERERRTFRTER
EEFRESERBA @ HIBEB LBE -
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Here, I made you
some toast,
. »
dow
1%
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Mmm,
that was delicious.
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you cah have that
if you :Man'r.

Wow, you
weren't kidding,
You really do 9

love bread.
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What can I say?
& If'smy favarite
food.
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On July 1st, 1940, the new Tacoma Narrows Bridge opened in
Washington state, USA. Just 129 days later, on November 7th, that
bridge collapsed in a wind storm. The strong winds combined with
the original design taught the bridge designers that they needed to
learn more about making aerodynamic structures.
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state (n.) { FEBIZFAY ) M| collapse (v.) {HIIS storm (n.) A& combine (v.) #5E structure (n.) F5i8
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