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VIBE ACTIVITIES

Healthy Vibe Flour power page 235

Thie flour used in baking comses mainty from
wiheal, althowgh it can I miilbed fromm corn, rice,
nuits, and legurmes, The most comiman type
of flour bs ‘plain’ or "white' flowr! Flain flour ks
used in bots of products including breads, pie
crusts, cookies and pancakes. It contains gluten,
a protein found in wheat. Self-raising fMouris
anather type of Nour, [ow-prateim and with sl

b and baking powder already added. Did you

N know you can make your own self-rising
flour by adding one and a hall teaspoons
of baking powder and half a teaspoon of
salt for each cup of plain fiour and mibdng well?
Seil-raising Mour is often used to make cakes and
Biscuits as it hedps them 1o Tise' when cooking.

Wholewheat flour is made from the
whaole kernel of wheat and |s
higherin dirmry fibee anc

overall nutrient content

than white flours. It also

doesn't have as high a gluten level. For gluten
intolerant peaplhe (some peaple have a
sensithvity to ghuten and can't tolerate eating

It} buachowrheat flowr is gluten free, packed with
nutrients, readily available snd easy to work
with, Spelt flour s also one of the mast popular
and widely available of the alternative baking
Mesuars. 1t 15 still rade aut of wheat but the fas
Inthe flour are mose seluble and the nutriticmal
content higher than traditional wheat flour,

Rice flour Is a flour made from finely milled

rice and it can be made from either white

or bronan rice. [t's also a popular cholee for
gluten intolerant pecpde becawsa it's not made
from wheat. Another lour you might come
acreds is cormflour winich is Mour ground from
dried corm. This type of flow ks often used to
thicken sauces There are RN g by s

of fMaurs and you can research them on the
Intenmet and try the cne that is best for you
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Did you know that bread was made over 30000 years ago?
Flour can be made from wheat, corn, rice, nuts and legumes.
We use flour to make bread, pies, biscuits, pancakes and cakes.

READ Flour power on page 25

sunfield
bakors flour

ACTIVITY 1 »
BUILDING READING SKILLS

® skimming and scanning for information.

CLATES FRdy

® reading headings, text boxes and pictures. ﬁhﬁm
: . our
¢ reading for meaning. m" R
® making connections between the text and your world. T '.’
o
There are three levels of comprehension questions: - R T
Literal The answer is located in one sentence in the text.
Inferred You need to make links between sentences and graphics
(such as illustrations, maps and tables) and what you already know.
Applied The answer is in your background knowledge,
what you already know or feel.
1 Flour used in baking comes mainly from (literal)

D corn

Shade P
(D sugar cane one bubble.
D wheat

D wholemeal

2 What is the name of the protein found in wheat? (literal)

D cornflour
) flour

() selfraising
() gluten
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3 For gluten intolerant people (some people have a sensitivity to gluten
and can’t tolerate eating it) buckwheat flour is gluten free.

Shade »

Why are the brackets ( ) included in this sentence? (inferred) \"" bubble.

() The information inside the brackets explains what gluten intolerant means.
() The information inside the brackets is more important.
() This information inside the brackets explains what white flour is.

() The information inside the brackets is an example of how white flour is used.

4 Rice flour is made from finely milled rice.
In this sentence finely milled means (applied)

()
—
—
—
—
L)
-
Rl
=
—

(D theflour looks good.
(D) it has been ground into very smooth flour.
(D) itis a coarse flour.

() itlooks like rice.

5 The purpose for writing this text is to (applied)

(D amuse the reader.
(D) provide statistics.
(D entertain the reader.

(D provide information.

AGTIVITY 2

LANGUAGE CONVENTIONS - SPELLING

1 The spelling mistakes in these sentences have been underlined. >
Write the correct spelling for each word in the box.

Write p
your answer

White flower is used in making bread. in the box.

( )

Flour is used in bakeing.

( )

YEAR White flour contanes gluten.
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2 Each sentence has one word that is incorrect. [N
Write the correct spelling of the word in the box.

Write p
your answer
in the box.

Cornflour is ground from dryed corn.

( )

Cornflour can be used to thicken sources.

( )

Their are many types of flours.

( )

ACTIVITY 3

LANGUAGE CONVENTIONS - GRAMMAR

1 Which words are NOUNS in this sentence?

Wholewheat flour is made from the whole kernel of wheat.

Shade V>
one bubble.

D made
D flour, kernel, wheat

O whole
) is, from, the, of

2 Which words correctly complete this sentence?

Jaiden is gluten intolerant, he eats buckwheat does not contain
gluten.

D so which

D but why

D which because
D what whether

3 Each of these sentences has the final punctuation missing.
In which sentence is a question mark ( ? ) needed?
(O I'wonder how to make self raising flour.
(D Selfraising flour can be made at home.
() Did you know you can make your own self raising flour.

(D lasked how to make self raising flour.
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ACTIVITY 4

LANGUAGE CONVENTIONS - PUNCTUATION

1 Some commas (, ) have been misplaced in this sentence.
Which sentence has the commas in the correct place?

(D Flour can be milled, from wheat, corn, rice, nuts, and legumes.
() Flour, can be milled, from wheat corn rice, nuts and legumes.
(D Flour can be milled, from wheat corn rice nuts, and legumes.

(D Flour can be milled from wheat, corn, rice, nuts and legumes.

2 An apostrophe (') has been left out of this sentence.
Where does the missing apostrophe go?

The boys ate two wholemeal sandwiches for todays lunch.

3 Some contractions become difficult when they are confused with their
homophone (a word that sounds the same but is spelt differently).

Complete these sentences.

their /
They're all ready to bake bread.
their/Th
eir /There is always time to bake in house.

It’s / Its
easy to bake your own bread.
it's /its
Cornflour gets name from ground corn.
Were / We're

all going to bake bread today.
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AGTIVITY 3 )

WRITING AN EXPOSITION

Write p
your idea
on a paper.

An Exposition is a type of ARGUMENT that states one point of view about an issue.
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Argument type Social Purpose Stages Phases
Exposition argues one point Thesis preview
of view about an
issue Arguments evidence
statistics
quotes
examples

elaborations

Restatement review
conclusions

TOPIC - Why should we try to eat more foods made from wholemeal flour instead
of white flour?

Write an EXPOSITION to argue your suggestions.
Think about:

® examples, statistics, elaborations and other evidence to support your ideas.

Remember to:
® research your topic and plan your writing.
® choose your arguments carefully.
® give reasons for your arguments.
® give examples to support your arguments.
® write in sentences.
® pay attention to your spelling and punctuation.
® use a new paragraph for each new idea.
Y EAR ® choose your words carefully to convince a reader of your opinions.

5 - 6 ¢ check and edit your writing so that it is clear for a reader.
Issue 180
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