
ACTIVITY 1 

Locked down students at a Cornish secondary school have been showing off their creative talents with some highly inventive 

entries to a special fine dining competition.  The pupils. were challenged to take part in a ‘fine dining beans on toast 

competition’.  School staff were left stunned with the quality of entries, with some efforts looking like something you’d order 

from a posh eatery.  The results were judged by top local chef Tom Hannon of The Rising Sun Restaurant in Truro. 

 

Now it’s your turn!  Make some toast and present it as you would in a top restaurant.  You don’t need to use beans, you can select your favourite 

toppings. 

 

 

 

 

 

 

 

 

 

 

ACTIVITY 2 

Toasty experiment - A tasty and toasty way to investigate your breakfast! 

You've slept in, but you really need some breakfast before you leave the house. Which bread toasts fastest, white or brown? 

What you need: 

• Slice of white bread 

• Slice of brown bread 

• Toaster 

• Something to spread on your toast - try butter, jam or honey 

How to: 

1. Put the slice of white bread in one side of the toaster and the slice of brown bread in the other side of the toaster. 

2. Every 15 seconds, check the bread. Which one toasts fastest? 



What's happening? 

Brown bread normally toasts faster than white bread. There are two reasons for this: 

1. Brown bread absorbs more heat than white bread. This heat toasts the bread more quickly. 

2. Brown bread contains less water than white bread. Water takes a lot of energy to heat up, so white bread takes longer to toast. 

Did you find that brown bread toasts more quickly? If you found that white bread toasted more quickly, it could be that your toaster is toasting the 

bread unevenly. Or perhaps one of your slices of bread is fresher than the other. Could that affect your experiment? 

ACTIVITY 3 - PROBLEM SOLVING 

When you open your posh restaurant, you could sell toast with other items. You will also need to calculate 

customer bills.  A customer only wants to buy a piece of toast.   

How much does one slice of toast cost? 

 

 

ACTIVITY 3 

French toast is a dish made of sliced bread soaked in beaten eggs and typically milk, then pan fried.  Alternative names and variants include "eggy 

bread", "Bombay toast", "German toast", "gypsy toast", and "poor knights".  It is sweet, unlike ‘eggy bread’ which is savoury. The dishes are very similar 

and French toast can be made without anything sweet being added to the egg mix.  But it is then generally served with syrup, fruit and/or whipped 

cream etc.  However, French toast is a phony!  Although we call it French toast; in France it's called pain perdu--"lost 

bread.”  According to legend, it was named after a man named Joseph French.  He created the dish in 1724, and 

advertised it as French Toast because he forgot the apostrophe (French’s Toast). However, recipes have been found 

from the early 5th century AD, the dish we know as French toast existed as early as the age of the Roman Empire!  

Whatever the name, it is a great way to use up stale bread. 

Try making your own and let me know how it turns out! 



ACTIVITY 4  
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