Visit to Bakery  Samahodaj

To mark the Day of bread and gratitude for the fruits of the earth, the 12th October 2011 students from other classes of extended stay visited a private bakery of the family Samahodaj.

                  The goal of our visit was to familiarize students with the development of bread through the production of bread as a basic human food and to learn about bakers'. On this occasion, one of the tasks was to make students aware of an importance of baker's profession as well as appreciate the efforts and hard work of all people that work night shifts.

                  During the visit, friendly hosts have made students familiar with different types of flour and seeds used in making of bread and rolls; they described the development process of formation of bread  from sifted wheat to finished bakery products. This was followed by a presentation on baker's profession and baker's making bread by listing the ingredients, making dough through the boot process in a warm chamber to baking of bread in an oven. Eventually we were introduced to all types of bread and biscuits in the store that are being produced throughout the night and morning in a small bakery.

                  Students have showed a great interest and asked a lot of questions; they have listened and watched a baker who had adjusted his elaboration to their age level in order to inform them of  beauties and difficulties of baker's call.

                  Upon  their return to school pupils were enthusiastic about their visit and they were left with a beautiful and positive impressions. They were talking about what they saw and heard, they commented on advantages and disadvantages of familiar occupations, they admired the efforts and skills of the baker's profession, expressed their opinions and thoughts, and eventually made conclusions. And that was our goal.

 Teacher Andrijana Premuž
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