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How does wheat turn into bread? Follow each step in the food production cyclefrom planting wheat

seeds to eating toast with jellyin this fascinating book! Read all the Start to Finish titles and discover

how one thing becomes another.
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This book is utter trash. I was hoping for something that actually taught me something about how

wheat becomes bread. It consists of a picture of a combine harvester telling me that wheat is grown

and harvested. Then it shows flour followed by flour into bread. I think my Richard Scary books from

age five taught me more about wheat becoming bread.

The book has library stamps throughout and a shelving label on the spine. The pages are otherwise

in good shape.
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