A Wholesome Experience:

Grade lll Visits the MilkMade Bakery
Pune, Maharashtra | 15t October, 2025

On a bright morning of 15th October, 2025, excitement was in the air as the Grade
s [l students of S.B. Patil Public School set off for a much-anticipated field visit to the
. M Milk Maid Bakery. Accompanied by eight class teachers, two sirs, two mavashis,
B and a school nurse, a total of 308 eager leamers embarked on this delightful
{ journey to discover the world of baking.

The moment the students stepped into the bakery, they were greeted by the

e comforting aroma of freshly baked bread and biscuits — an irresistible scent that
brought instant smiles fo their faces. What followed was a fascinating four of the bakery’s production area, where
they watched the step-by-step process of making popular items like cakes, biscuits, and loaves of bread.

From kneading the dough to seeing it rise and turn golden in the oven, every moment was a new discovery. The
students were particularly infrigued by the various machines used in baking. They saw how each machine played
a vital role — mixing, shaping, baking, and even packaging — showcasing how technology and teamwork come
together in modern food production.

The visit also highlighted an important lesson on cleanliness and hygiene. The ¢
children observed workers wearing gloves, masks, and aprons while handling !
food, helping them understand how these practices keep our food safe. They
realised that behind every delicious slice of bread or sweeft biscuit lies not just skill,
but also a commitment to hygiene and discipline.

Beyond the machinery and the aroma of baked freats, the visit taught students
something deeper — the value of community helpers. They saw firsthand how =
bakers, factory workers, and helpers work fogether to ensure that fresh, wholesome food reachesour ’robles every
day. This sparked a sense of gratitude and appreciation among the young learners, making them more mindful
of not wasting food and valuing the effort that goes into making if.

The trip perfectly connected classroom lessons to real life. Concepts from Environmental Studies and Social
Science came alive as students related topics such as community helpers, production, hygiene, and teamwork
to what they experienced in person. It was learning by seeing, doing, and feeling — a truly multisensory
experience.

By the end of the visit, the students returned with bright eyes, curious minds, and plenty of stories to share. They
could confidently describe the baking process, name the machines they had seen, and explain the importance
of hygiene in food production. The day not only strengthened their understanding of food and its journey but
also nurtured observation, communication, and gratitude — qualities far more lasting than any textbook lesson.

The field visit fo Milk Maid Bakery was indeed a wholesome experience — one that satisfied not just the senses,
but the curiosity and hearts of every student present.



