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2. Bread

Create a presentation to introduce bread baking at home. Save your work in the format of

the program as kenyer. The text of the presentation can be found in file recept. txt. The
pictures required for the presentation are located in files kepl.jpg, kep2.jpg,
kep3.jpgand hatter. jpg.

10.

The background of each slide is picture hatter. jpg.
The colour of each title is dark blue and the rest of the text is black.

On the 1* slide the title is aligned centered, the font size is 54 points and the font style is
bold.

On the 2™ slide the list of the ingredients is bulleted.

On the 3" slide the steps of the preparation are described without listing on the left, photo
kepl. jpg is on the right. The indent of the first line of the steps is 0.5 cm.

The 4" slide contains pictures kepZ2. jpg and kep3. jpg. Modify the size of the pictures
proportionally and they should overlap as shown in the example.

Set the slide show parameters for the presentation. The slide transition should happen on
click, the titles should appear immediately.

On the 2™ slide the lines should float in from the right one by one, without click.

On the 3" slide the text should float in from the left and the picture should float in from
the right after that.

On the 4" slide the pictures should float in from the right one by one automatically. It is
important that one should be able to observe the picture covered by the other, therefore
both pictures should arrive slower than the animation of the text.

15 marks
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Example:

Ingredients

» 1 portion of dough

» 10 slices of Parma ham
< + 400 g of grated cheese

+ 2 handfuls of fresh basil

+ tomato
+ olives
+ olive oil, pepper, salt
J /
1* slide 2" slide
3 Recipe 3 Baking for 35 minutes
Arrange the T '!-_-f ‘

ingredients along the
centre of the rolled-out
dough.

Sprinkle them with
olive oil, season them
with salt and pepper.

Fold the dough over
the filling.

3" glide 4™ slide
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