A ncient EgWun/s Tcpic H.omemwork Spring 2

Find out what happened to Egypt after the death of
Cleopatra VII - the last pharaoh. Present your findings
in a poster with text and pictures!
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your own Neme using any materials you have at
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Create a holiday brochure about modern day Egypt.
Where is Egypt?
What is it like?

What is there to do?
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Misit!
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Tutankharmun!

Use hieroglyphics to write a message to your friend or
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Display your code in a colourful poster.
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5000 years ago, and make your own!
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like.
Don’t forget to meight out the ingredients
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In ancient Egypt, bread was eaten daily by both the rich and the poor. Brend was one of the
most impertant foods for ancient Egyptians. Archoeologists hove found drawings showing

how brend was maode in ancient Egypt and bread was even found in some tombs!

Follow our recipe below to make your own version of Egyptian bread.

Ingredients Method
375 grams of whole whent 1. Add all the ingredients into a big mixing bowl and
flowr. mix together. Moke sure the water is warm so the

A handful of chopped dates dough rises. Add more water if the dough is too dry.

or 3 toblespoons of date 2. When your dough is mixed together, place it in a
syrup. bowl covered by a wet towel so it doesn't dry out.
Then, leave it for about an hour until it rises.

3. You can bake your ancient Egyptian bread in one
big ball to make a big loaf, or divide into smaller

Half a toblespoon of honey.
Half a toblespoon of salt.

1 teaspoon of boking powder. balls if you want to.
125 grams of warm water. 4. Cook in the oven ot 230" for about 15 minutes until
the bread is golden brown. Ask an adult to help you

with the oven.

The dates give this bread a sweet flavour - just
like in ancient Eqypt!
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