Chapatti Making

Description

In this activity children will
have the opportunity to
make a chapatti from
scratch.

Measuring the ingredients
themselves, children will be
taught by demonstration
how to roll out chapatti’s.

Once they are made an adult
will cook them while the
children watch.

They can then sit and enjoy
their Indian snack!

Suggested time: 1 hour

Resources

Chapatti Making Video

New Words:

Chapatti


http://www.google.co.uk/imgres?q=cooking+chapatis&start=114&um=1&hl=en&sa=X&rlz=1R2ADFA_enGB372&biw=1280&bih=766&tbm=isch&tbnid=pVLI-D8ieQcqjM:&imgrefurl=http://www.flickr.com/photos/38908938@N03/4905007638/&docid=bzKPUFu7BKy-dM&imgurl=http://farm5.staticflickr.com/4082/4905007638_6f262dce60_z.jpg&w=640&h=426&ei=A9vET43AFs6cOurPkfQJ&zoom=1&iact=hc&vpx=494&vpy=453&dur=62&hovh=183&hovw=275&tx=80&ty=101&sig=107774287506618492612&page=5&tbnh=123&tbnw=162&ndsp=31&ved=1t:429,r:2,s:114,i:75
http://www.youtube.com/watch?v=zVWyYfVoFxc&feature=youtu.be

Chapatti Ingredients and Instructions:

Equipment Ingredients per group
Weighing scales

e 450g/1 Ib wholemeal
Mixing bowls plain flour

e 250ml/9 fl 0z cold

Rolling pins
water
Aprons e Dbutter for spreading,

optional

Prior to the activity, find out whether any parents would be interested in
coming in and helping children with the chapatti making (especially reach
out to any Asian parents!)

Split children into groups of 3. (So if you have around 30 children you will
need 10 work stations.)

Get the children to clear their desks of any books and stationary and spray
down the surfaces with disinfectant.

Send children off in groups to wash their hands thoroughly.

If time allows you may want to list instructions and ingredients on the
interactive whiteboard along with some pictures of chapattis so children
know what the final outcome will look like. (NB: You may want to ask
children to guess what the ingredients are!)

Instructions:

1. Set aside 200g/7 oz of the flour and reserve for shaping the chapattis.

2. Place the remaining flour in a deep bowl. Fill another bowl with the
cold water.

3. Add the water to the bowl of flour, a little at a time, kneading as you
go, until you have soft, elastic dough. The longer you knead the dough
the softer the chapattis will be.


http://www.bbc.co.uk/food/plain_flour
http://www.bbc.co.uk/food/butter

Sprinkle a little of the reserved flour onto a flat surface or board.
Divide the dough into eight and shape each piece into a ball.
Flatten the balls slightly, and then place one onto the floured board.

N ok

Roll it out into a flat disc approximately 15cm (6 inches) in diameter,

flouring the board when necessary.

8. Heat a griddle or a shallow frying pan. Lay the chapatti on the griddle
or pan and cook for about 20-30 seconds or until the surface is
bubbling.

9. Turn it over with tongs and cook the other side for 10-15 seconds. As

soon as brown spots appear on the underside, the chapatti is done.

Play the youtube video which deomstartes hoe to make a chapatti (Chapatti
Making Video.)

Once this has been demonstrated, adults are to go round the classroom
distributing the flour, water and salt.

Each child in the group of 3 takes responsibility for measuring the flour,
water or salt.

They then take it in turns to make one chapatti each.

Once the chapattis are rolled out and ready to be cooked, an adult should
escort up to six children to a stove and cook the chapattis while the
children watch. The other children can be tidying and clearing their work
stations while they wait for their turn to have their chapatti cooked.

Once all chapattis have been cooked and work surfaces cleared, children
can sit and enjoy their chapattis!


http://www.youtube.com/watch?v=zVWyYfVoFxc&feature=youtu.be
http://www.youtube.com/watch?v=zVWyYfVoFxc&feature=youtu.be

