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How does yeast help bread dough rise?
The tiny, rounded, colorless one-celled fungi called yeast floats through the air everywhere, but it is responsible for making all our cakes and breads rise to a nice, fluffy texture. This happens because yeast creates chemical reactions on the starch and sugar in the cake or bread batter. Here’s how it works.
Yeast cells reproduce very rapidly no matter where they are. This reproduction goes on through a process called budding. In budding, each tiny cell swells, and soon the swollen part separates from the main cell. The new tiny cell then goes on to grow to full size on its own and the budding process continues to repeat itself.
During this growth process, the yeast cells produce substances called enzymes. So when the yeast is added to cake or bread dough, one enzyme goes to work on the flour, changing the starch in it into sugar. 
Another enzyme then takes over and changes the sugar into alcohol and a gas called carbon dioxide. This gas spreads through the dough in the form of bubbles.
As the dough bakes into bread and cake, the heat causes the alcohol to evaporate and the bubbles to break. This leaves the tiny air pockets in the final bread or cake, making it light and fluffy.

http://www.bigsiteofamazingfacts.com/how-does-yeast-make-dough-rise
Much of this article comes from the above website.
Summary:  During the growth process called budding, the yeast makes enzymes. These enzymes work (using energy) by consuming sugar and giving off carbon dioxide--the gas bubbles-- and alcohol that are then released into the bread dough, making it rise.
[bookmark: _GoBack]Give students page one—class set—without the summary printed on it (the last paragraph).  Have them individually read it.  Then have them get into their lab groups and write a two or three sentence summary of this article.
This is what they will write down in the Yeast Lab Post Lab Questions #3.

