Full Day Kindergarten Program

Social Development, Language, Math, Science, and Health

Making Bannock
Students learn the cultural and contemporary significance of bannock for Aboriginal people while developing math, science, language and social skills through baking. The cultural gap between non-aboriginals and aboriginals is bridged through a common enjoyment of this tasty bread.

Related Curriculum Policy

The Ontario Curriculum, The Full-Day Early Learning - Kindergarten Program (Draft Version), 2010-11.

Specific Expectations
Social Development

· 3.3 Talk about events or retell stories that reflect their own heritage and cultural background and the heritage and cultural backgrounds of others 
Language
· 1.7 Use specialized vocabulary for a variety of purposes 

· 2.4 Respond to a variety of materials read aloud to them 

· 2.6 Use prior knowledge to make connections (e.g., to new experiences, to other books, to events in the world) to help them understand a diverse range of materials read by and with the EL–K team
Math

· NS1.9 Use, read, and represent whole numbers to 10 in a variety of meaningful contexts 
· M2.1 Compare and order two or more objects according to an appropriate measure and use measurement terms 

· M2.2 Demonstrate, through investigation, an awareness of non-standard measuring devices and standard measuring devices and strategies for using them 

Science and Technology

· 4.4 Select and use tools, equipment, and materials to construct things using the design process

Health and Physical Activity

· 1.2 Investigate the benefits of nutritious foods and explore ways of ensuring healthy eating 

Aboriginal Context

Bannock is a flat bread that is common in the diet of virtually all of the aboriginal peoples of North America. Various sources argue whether bannock existed pre-contact although it seems likely that many versions were made separately, then synthesised when Aboriginal and European cultures met. Different types of bannock were said to be made pre-contact among the various Aboriginal peoples using corn and nut meal, flour from plant bulbs or roots, dried or fresh fruit, and syrup from tree sap. They would pit-cook it in sand or wrap the dough around green, hardwood sticks then roast it over a fire. 
European bannock was traditionally made in Scotland ("bannock" is a word of Celtic origin) from oatmeal, then flour from wheat. When Europeans made contact with North America the use of wheat and the iron frying pan, which made cooking bannock easier, spread quickly throughout the various nations.
Regardless of its history, bannock is an important food of many contemporary Aboriginals. It is commonly associated in literature with family and the home and can have powerful sentimental ties to memory and emotion. Because of the pan-cultural traditions of bannock (Tibetans have a bannock called "balep korkun") the enjoyment of this food can help show commonalities between cultures. 

Teaching Strategies
· Be careful when selecting a recipe. Try to find one that will be easy to do in a classroom, doesn't have difficult ingredients or procedures, and is healthy. Use an oven-baked recipe over a pan-fried one and use whole-wheat over white flour. Consider gluten-free alternatives for those with wheat allergies. There are a couple good recipes in the "bannock awareness" link listed in the resources.
· Test out a recipe before-hand to make sure it will work.

· Activate interest by reading one or two books that feature bannock in a contemporary context (see resources) and have the students think about their own comfort foods. Sample questions: What do you like to eat that reminds you of home/good memories? Who cooks this food for you? Do you like to help them?

· With proper supervision, get students to assist in mixing the ingredients, kneading the dough, or cutting out the patty. Make sure to keep them away from any oven you may be using.
· You may need to introduce or explain certain baking terms, tools and utensils depending on the student's background knowledge in baking.

· Ask what they think of the bannock's taste but be conscious of modelling an excited and adventurous tone as this will be a new experience for many.
Resources
Government of British Columbia, Ministry of Forests and Range. (2000). Bannock awareness. Retrieved from http://www.for.gov.bc.ca/rsi/fnb/fnb.htm

Loewen, R., & Miller, G. (1993). My kokum called today. Pemmican Publications Inc.
Wheeler, E., & Bekkering, H. (1984). I can't have bannock, but the beaver has a dam. Pemmican Publications Inc.

Making Community Connections

· Invite an Aboriginal person into the classroom to share their experiences with bannock and to share a recipe for making bannock.
Sample Baked Bannock Recipe

(Modified from Thelma Blackstock’s Lazyman Biscuit/Bannock:

http://www.for.gov.bc.ca/rsi/fnb/fnb.htm)


  2 cups of whole-wheat flour 

  4 tsp baking powder 

  1/4 tsp salt 

  4 tbsp butter
  1 cup milk

  1 cup water 
  1 cup dried cranberries / crasins

Mix ingredients together and pour onto a lightly greased (with butter) cookie sheet. Bake in oven at 450°F for 20 minutes. Test with fork to make sure cooked thoroughly. Cut right away into squares. 

