
 

I was reminded recently that food is a 

powerful trigger for memories of all 

shades and kinds, many hopefully good. 

A journalist  was seeking people to share 

handwritten baking recipes that had been 

passed on to them by their mothers. It 

had me rifling through my stack of typed, 

handwritten and newspaper cutting reci-

pes that my own mum has sent me over 

the years, some with strong memories 

attached. The most treasured? Well, her old typewriter had been called into 

action to share several Milk Tart recipes, with her familiar ‘COMPARE’ instruc-

tion as she searched for the perfect one! 

Bread is perhaps the most powerful food of all, with it’s extraordinary ability to 

evoke feelings of comfort, the aroma of the fresh bake universally loved. I    

often speak at events of memories I have, and some my mother has shared 

with me, of the place bread baking has had over four generations in our family. 

Since founding Planet Leicester Bakers one aspect I’ve loved  has been the 

sharing of bread memories; from the mother of a Gold Star Baker remember-

ing the bread shortages of the 1970s to a WI member recalling the wartime 

National Loaf. I am therefore very much looking forward to the new community 

project that starts this month in collaboration with Learning for the Fourth Age: 

‘Baking a Difference’. Take a look inside to find out more.  Meanwhile, our 

wonderful guest contributor, Gold Star Planet Leicester Baker Saronne        

Rubyan-Ling, shares family memories and a fantastic recipe for you to try.  
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My mum’s Milk Tart recipes: worn but 

treasured. 

See page 4 

FOLLOWING SOURDOUGH 

SEPTEMBER’S SUCCESS: 

Community Toasting Together 
Sourdoughs are now an ongo-
ing offer for local charities and 
community groups at only £1 

Enquiries very welcome! 

Enormous thanks to the generous 

private donor who has made this 

edition possible.  
Enjoy!  Michelle 



"The smell of good bread baking, like the sound of lightly flowing water, is  

indescribable in its evocation of innocence and delight."   

M.F.K Fisher,  food writer 

Award-winning Gelato Village, the Leicester home of 

authentic Italian gelato, has held 

a series of events: Gelato Bites. 

They are an opportunity to show-case local small 

food businesses. Planet Leicester Bakers was 

thrilled to take up the challenge of a Great Taste Off. 

We asked GV to produce walnut and star anise 

gelato while they challenged us with honey and 

rosemary bread. The result was a draw, and PLB 

customers have since given the honey and rosemary bread 

the big thumbs up, after a tweaking following the evening’s feedback. 
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Football Boots Bought with 

Blue Buns and Sourdough 

My Armenian parents emigrated from Lebanon to 

America in the 1950s and like many first generation 

immigrants, were happy to adopt some of the customs 

of their new country in order to blend in. Nonetheless, 

they clung to many of the food traditions of their home-

land.  In my family, this was most obvious in the spring, when my mother 

began producing large quantities of Choereg, a traditional Armenian Easter 

bread fortified with eggs, butter, milk and sugar. She made enough to give 

as gifts - with plenty left over to invite the whole neighbourhood in for 

brunch.  I can even remember being surprised to find our postman, Eddie, 

seated at the kitchen table one morning, tempted in by the aroma of baking. 

He and my mother were taste testing different jams on thick buttered slices 

of Choereg. Eddie liked strawberry, my mother preferred quince. 

A whole day was set aside for preparing the vast quantities of dough mum 

insisted on making and she borrowed deep stock pots from the church hall 

to mix everything in. It was quite a sight, my tiny mother disappearing into a 

large aluminium soup urn as she wrestled the ingredients into submission. 

Eventually she shaped the fragrant dough for its final proving; much of it 

would become small knotted rolls brushed with an egg wash and sprinkled 

with sesame seeds before baking.  The rest would be shaped into large 

plaited loaves decorated with unshelled hard boiled eggs - dyed red natural-

ly with onion skins. The large loaves were eaten for breakfast on Easter 

Sunday. 

The special aroma of Choereg comes from addition of a spice called 

‘mahleb’ which is the ground inner seed of a sour cherry grown in Greece 

and the Middle East. My mother used to bring it with her on her visits to the 

UK.  You can now buy it online for a few pounds and a little goes a long 

way.  

The £126 raised by customers 

during last year’s Backing the 

Blues promotion has been well 

spent on football boots. City of 

Sanctuary’s new team have 

been kitted out with your help.  

For full or part payment for 

bread, bread tutorials, The Bee 

Farmer honey, etc. Various 

payment options available.  

Contact details on page 4. 

Vouchers Now Available  

Planet Leicester Bakers was invited to have a stall at 

Leicester’s first ever Taste of 

Science event at the NSC. Astromice, meteor 

buns and stardust buns were snapped up; sold 

out within the hour.  

Next up was a 30 minute bread, space and sci-

ence talk on the 

Booster Stage, 

with various experiments exploring yeast 

and gluten, and answering questions in 

the shadow of the space rocket. Several 

audience members commented they 

found the talk inspiring and I suspect a 

few loaves were baked afterwards!  

Congratulations to our  

latest Gold Stars! 

Girl Guide leader Alison, and Girl 

Guide Rosie have achieved Gold 

Star status by sharing their bread 

skills with their Girl Guide Pack.  

Delighted to be invited once again to bake fresh 

handmade bread on the BBC Radio Leicester 

morning show, this time treating Ben Jackson to 

some seed crusted rolls. We were joined by 

Melissa March from Learning for the Fourth Age 

to talk about the new Baking a Difference project 

(see opposite).  Ben tells me he was inspired to go home and get bread 

baking! And two weeks later Jonathan Lampon invited PLB back to chat 

about their food fair, where we had a lovely time, selling various buns to 

celebrate the radio station’s 50th anniversary. 

Taking audience bread questions 

under the ‘stars’. 

Rosie and Alison 

were lovely bread 

students and now 

great bread    

teachers! 

Astromice in sugar  
spacesuits! 

Photo: Thirst Media 
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Award-winning Gelato Village, the Leicester home of 

authentic Italian gelato, has held 

a series of events: Gelato Bites. 

They are an opportunity to show-case local small 

food businesses. Planet Leicester Bakers was 

thrilled to take up the challenge of a Great Taste Off. 

We asked GV to produce walnut and star anise 

gelato while they challenged us with honey and 

rosemary bread. The result was a draw, and PLB 

customers have since given the honey and rosemary bread 

the big thumbs up, after a tweaking following the evening’s feedback. 

My Armenian parents emigrated from Lebanon to 

America in the 1950s and like many first generation 

immigrants, were happy to adopt some of the customs 

of their new country in order to blend in. Nonetheless, 

they clung to many of the food traditions of their home-

land.  In my family, this was most obvious in the spring, when my mother 

began producing large quantities of Choereg, a traditional Armenian Easter 

bread fortified with eggs, butter, milk and sugar. She made enough to give 

as gifts - with plenty left over to invite the whole neighbourhood in for 

brunch.  I can even remember being surprised to find our postman, Eddie, 

seated at the kitchen table one morning, tempted in by the aroma of baking. 

He and my mother were taste testing different jams on thick buttered slices 

of Choereg. Eddie liked strawberry, my mother preferred quince. 

A whole day was set aside for preparing the vast quantities of dough mum 

insisted on making and she borrowed deep stock pots from the church hall 

to mix everything in. It was quite a sight, my tiny mother disappearing into a 

large aluminium soup urn as she wrestled the ingredients into submission. 

Eventually she shaped the fragrant dough for its final proving; much of it 

would become small knotted rolls brushed with an egg wash and sprinkled 

with sesame seeds before baking.  The rest would be shaped into large 

plaited loaves decorated with unshelled hard boiled eggs - dyed red natural-

ly with onion skins. The large loaves were eaten for breakfast on Easter 

Sunday. 

The special aroma of Choereg comes from addition of a spice called 

‘mahleb’ which is the ground inner seed of a sour cherry grown in Greece 

and the Middle East. My mother used to bring it with her on her visits to the 

UK.  You can now buy it online for a few pounds and a little goes a long 

way.  

Now turn to page 4 and give Saronne’s Choereg recipe a go! Don’t worry 

if you can’t get hold of some ‘mahleb’,  Saronne says they are lovely with 

just the vanilla. 

At the end of 2016 Planet 

Leicester Bakers met with 

Learning for the Fourth Age in 

Leicester. L4A works in care 

home and sheltered housing 

communities and is consider-

ably experienced in working 

in these settings. 

Following discussions, L4A 

secured Big Lottery funding 

for us to develop and deliver 

an initial project. Activities will 

range from story-telling and 

reminiscing to actual hands-

on dough work. Melissa 

March, CEO of L4A has said: 

“Learning for the Fourth Age 

is very excited to be able to 

bring such an innovative pro-

ject to some of the settings in 

which we work.  We already 

offer a range of learning activ-

ities for residents, including 

art and crafts, storytelling and 

computer skills, and to intro-

duce the theme of bread will 

be very interesting.  It holds 

the possibility of further im-

proving residents’ wellbeing 

and social engagement.” 

This is a great opportunity for 

Planet Leicester Bakers to 

further explore bread’s thera-

peutic potential. Delivery 

starts in April. News will fea-

ture in the next edition of 

Planet Leicester News. 

Gold Star Planet Leicester Baker, Saronne Rubyan-Ling, shares          

childhood memories of her mum and their tasty Easter bread bake. 



 

INGREDIENTS: (18 medium sized knotted rolls). 

250ml whole milk 

1 sachet quick acting yeast 

110g butter melted  

5 large eggs (+ 1 yolk for the egg wash) 

150g caster sugar 

1 teaspoon vanilla extract 

1½ teaspoons ground mahleb (optional) 

750g strong white bread flour + 50g (no more) for kneading  

 

METHOD:  

In your largest mixing bowl, beat the 5 eggs, add the sugar, vanilla, mahleb (if us-

ing), butter and milk  and whisk lightly 

to combine. Using a sturdy wooden 

spoon or your hands, mix in the flour 

and yeast until the dough starts to 

come together. The dough will be quite 

sticky at this point. Liberally cover your 

counter with the extra flour. Turn the 

dough out onto the floured counter 

and knead the dough (with the help of 

a dough scraper if you have one) for about 7 minutes, until the dough has become 

elastic, smooth and no longer too sticky to work with.  

Wash out the mixing bowl, dry it well, then butter the interior. Place the dough in 

the buttered bowl and cover it well with either plastic wrap or foil and top off with a 

dish towel. Keep the bowl in a draft free spot on your counter until double in size. 

Due to the rich ingredients, this may take up to 4 hours.  

Turn the dough out onto your counter.  Do not flour the surface unless it really 

needs it. If your dough is too sticky, add a tiny amount of flour. Too much will 

make it hard to roll the dough into ropes.  Divide the dough into 3 equal parts. 

Now divide each third into 3 again. Roll each dough ball out into a rope measuring 

about 40cm and cut into 20cm lengths. Tie each 20cm length into a loose ‘knot.’ 

Repeat for the remaining dough.  Place the knotted rolls on a baking sheet 

greased with butter or vegetable oil. Cover with a towel and until almost double in 

size. Meanwhile, preheat your oven to 350 degrees (180c; Gas Mark 4). 

In a small bowl, beat the egg yolk with about ½ teaspoon of water to create an 

egg wash (the less water, the shinier the crust). Once risen, brush each loaf with 

the egg wash. Sprinkle with sesame seeds (optional). Place the loaves into the 

oven and bake for about 25 to 28 minutes. Start checking around 20 minutes, 

since ovens can vary. Once done, remove from the oven, place on a wire cooling 

rack and cool completely before wrapping. 

 

 

If at any time you don’t wish your 
details to be held by Planet 
Leicester Bakers or to hear from 

us, please let us know. 
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The first edition of the news-

letter was warmly received. 

There was even a lovely card 

from a baker saying how 

much she and her mum      

enjoyed it!  

It would be great to grow to 8 

pages. A generous private 

donation has made this edition 

possible, but to grow we need 

some sponsors. Can you, 

someone, or a business you 

know help? A feature page for 

sponsors will be set aside. 

The current print run is 200, 

plus wide digital distribution 

via social media and email. 

Please pass on the contact 

details below to anyone who 

may be interested. Thank you! 

You may have spotted on the 

front page the Small Foods 

Award mark. PLB was thrilled 

to hear the bakery’s pain au 

chocolat had won a place in 

the Viennoiserie category of 

these new awards, organised 

by the School of Artisan Food 

and Virtuous Bread. 

Editor & Designer: 

Michelle Stratford 

www.planetleicesterbakers.co.uk 

planetleicesterbakers@outlook.com 

Mobile: 07554 265742 

Email a photo of your Choereg to PLB 

for sharing on social media! 


