
 

Smiles. Sighs. Wistful looks. Grumbling tummies. ‘Wow!’ 

When I tell people what my business is these are just some of the reactions that 

tumble forth. For me there is no doubt about the power of  proper  bread to trigger 

a ‘feel good’ moment. And this increases when the bread we’re talking about is 

not ‘rubbish bread’, easily tossed in the bin from the supermarket, but the good 

stuff. Made lovingly by hand in our kitchens, using few ingredients as a base and 

given time to evolve, grow and bake. 

At the heart of Planet Leicester Bakers is the aim of finding the most creative and 

engaging ways to use bread to trigger these feel good moments. And from there 

to create as many other positive experienc-

es and effects as possible. From simply 

bringing people together, to encouraging 

people to build confidence and self-belief in 

doing something new, or working un-

derused muscles and creating something 

beautiful to touch, see, smell and taste (and 

even hear as it crackles fresh from the oven!). Good bread really can do good for 

all our senses and emotions. 

I was therefore thrilled three years ago to find and join the Bread Angels network.  

‘Bake Well. Do good.’ is the mantra founder Jane Mason adopted and there is no 

doubt that this network of micro-bakers, bread trainers and good bread promoters 

is doing just that. And encouraging others to do so. Bread Angels is a lovely thing. 

A supportive huddle of bakers, kept warm by their ovens and their love of a uni-

versally treasured food. And sharing that warmth as far as it will reach into their 

communities. A food with immense power: socially, politically and metaphorically, 

is being harnessed in so many ways to ’do good’. 

So I am delighted that Jane is our guest contributor for this third edition, now ex-

panded to eight pages. Alongside news of how we’ve used good bread to do 

good over the past few months and ideas for the future. 
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Enjoy! Michelle 

The power of good bread doing good 

After hearing from Bread 

Angels founder Jane 

Mason on page 4, go to 

www.virtuousbread.com 

for loads  of tips, info, 

recipes and news. 

Enormous thanks to the generous  

sponsors who have made this edi-

tion possible. See page 8 for details. 
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“There are two rules in life:  

One, everything is better between two slices of bread.  

Two, everything is better when it is deep fried.” 

Nigella Lawson  

2 

We baked at The Great 

Get Together: In more 

ways than one!  

 

On probably the hottest day 

of the year, we baked 

bread and got people          

learning about dough at the 

Eyres Monsell Great Get 

Together, in memory of Jo 

Cox MP. 

 

 

Yoga Clubs, Book Clubs, Bread Clubs… The social activity that fits in anywhere! 

Planet Leicester Bakers is looking for home bread bakers to kick start 

informal Bread Clubs in their communities. By communities we mean 

people brought together by a common interest, be it books, sport, music, 

health and well-being… Anything really. 

If you already get together with people to do, talk about or support each 

other in a common interest then would you consider using the time to 

also regularly bake a few loaves of bread or some buns together? 

Bread making can fit round 

most things—there are 

stretches of time when you can be doing other stuff.  So while you 

are waiting for that dough to rise you could fit in a few downward 

facing dogs, sing a few groovy tunes with your music friends, run 

round a sports pitch or discuss the latest bestseller. It’s a chance 

to bring an additional relaxing feel-good activity to a gathering. 

And you get a lovely bake to enjoy too! 

This idea is in its infancy. Planet Leicester Bakers is  keen to hear 

from people about how they would like to take it forward in a way that suits them and their community. 

Get in touch if you’d like to explore Bread Clubs. 

 

Do you get together with others to go 

walking? How about getting some dough 

on the go before heading out? 

 

 

Photo by Annie Spratt on Unsplash  

Wow! Brownies was never like that in 1977!  Or was it?  What noisy en-

thusiasm from the Thurmaston pack. We did yeast activities, worked and 

shaped dough and enjoyed some buns straight out the oven with jam. 

The girls did go very quiet at one point and the leader said she’d never 

experienced such silence; before it erupted again!   

Planet Leicester Bakers is always 

looking for opportunities to talk 

about bread.  Encouraging children 

to get their hands sticky with dough 

is great for breaking down any 

fears of working with and enjoying 

food you’ve made yourself. 

I’m pleased to report that not one 

Brownie shied away from the 

chance to embrace ‘dough hands’! 

Photo by Katie Hall, Thurmaston Brownies 

Bread: the original multi-tasker’s food 
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In the last edition of Planet Leicester News the ‘Baking a Difference’ pilot 

project was announced. The plan was to trial bread making activities in 

local care home, nursing home and sheltered housing settings. Planet 

Leicester Bakers collaborated with charity Learning for the Fourth Age 

who have 10 years of experience working in these residential settings. It 

was Big Lottery funded. 

The project has completed and has been 

a great success!  Activities for residents 

included science experiments, working 

and shaping dough, decorating buns and 

creating art displays to share news of their 

work. The sheltered housing group also 

built and cared for their own sourdough 

wild yeast! 

The sessions exercised participants’ minds, 

muscles and memories. Each session Planet 

Leicester Bakers brought in buns ready to 

bake in the home’s kitchen, bringing the    

aroma and taste of freshly baked bread to 

residents, staff and visitors alike. 

The project was enthusiastically received by 

staff, managers and visiting loved ones in the 

different settings. And groups grew in size over the weeks. 

A full review is available to download on the PLB website news pages. 

L4A are seeking funds to extend the project further. Watch this space. 

Patricia and Michael were 

two members of the very 

enthusiastic sheltered 

housing group who built 

their own sourdough start-

ers.   

Michael recalled: 

“At the age of 12 we brave-

ly (my friend and I) slept in 

a tent in our garden.  Little 

did my mother know, at 

2am we sneaked down to a 

bakery where his dad 

worked. I recall him doing 

all of most of what we were 

told (on the course). Of 

course it was on a larger 

scale. Boy, did that bread 

taste nice coming back at 

4am.” 

Mixing dough was hard but good 

work for under-used hands. 

Shaping bread demanded 

dexterity and concentration. 

Planet Leicester Bakers is seeking a charity or community group to 
be the business’s beneficiary for 2018. Throughout the year Planet 
Leicester Bakers will seek to promote and support, where possible, in 
small ways the work of the chosen organisation.  We are looking in 
particular for an organisation that works towards one or more of these 

aims: 

 Bringing people together across communities 

 Promoting wellbeing/good health 

 Working to reduce discrimination and/or hate incidents & crime  

 Promoting good food and better health through eating well 

 

If you know of a group you’d like considered, please drop Michelle an 
email or message via the website/social media with a short explana-

tion of why you are nominating them.   

 

For goods & services card pay-

ment in person is now an option*. 

See pages 6 & 7 for goods and 

services currently available. 

(*50p surcharge for payments under £20) 

Bread: the original multi-tasker’s food 
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2009 was the height of the financial crisis and I began to see some 

extraordinary behaviour: people around me seemed to withdraw 

into themselves.  In my community a sense of detachment was 

emerging: shops were closing, local businesses were suffering, 

and community events were small in number and falling. 
 

As a trained baker, I began to bake.  I developed recipes that  

required very little work from me and enabled me to hold down my 

full time job.  I started giving bread away to my neighbours and  

noticed that the gift of bread was rewarded with 100% positive  

affirmation, 100% of the time. People loved that my bread, hand-

made and fermented over a long period of time, was tasty and did 

not give them a tummy ache.  In my neighbourhood, I became the 

bread lady and my neighbours began to talk to each other. 
 

I knew I was on to something, although when I set up Virtuous 

Bread to effect positive social change through bread, everyone 

thought I was nuts. I spent long evenings on the sofa filled with self

-doubt, but a growing interest in good food, local shopping, and 

community building kept me going.  Today it seems inconceivable 

that there was total resistance from councils and shop keepers to the concept of a pop-up shop or mar-

ket.  Nobody was sharing space, discussions about social enterprise were very “fringe”, and the idea 

that you would buy anything other than square, white loaves of bread was simply laughable. 
 

I got lucky.  There is a wonderful cheese shop where I live and they agreed to sell my bread.  There are 

lots of Swedish people where I live and they wanted to buy my round loaves, ringed with flour from the 

baskets in which they rose, and heavy with rye and seeds.   I started teaching people how to bake from 

my home.  The local primary school agreed to let me volunteer to teach bread baking to the students 

and I stumbled upon Al Cresci, the head chef at The Clink restaurant at Highdown Category B prison 

and he let me volunteer and teach baking to prisoners.  Teaching people how to bake, whether they 

were children, paying students, or prisoners, had the same effect: higher confidence, a sense of 

achievement, praise from others, relaxation and focus through kneading and handling dough.  
 

Because I cannot change the world alone, I set up Bread Angels to train people how to establish their 

own micro bakery businesses.  With the basics in sales and marketing, administration and logistics and 

the ingredients and processes needed to bake a loaf of real bread, the Bread Angels have gone on to 

found their own micro bakeries, to teach and to volunteer.  They have worked with cancer patients,  

adolescents who are not in training or school, shelters for street kids, people who suffer from mental 

health issues, long-term unemployed – and with many others.  To date we have collectively taught  

thousands of people how to bake their own bread, providing people with knowledge and more control 

over their lives and what they eat, enabling them to earn money and connect with others. 

Planet Leicester Bakers is a proud member of the incredible Bread Angels network.   

Jane Mason, the network’s inspiring and dynamic founder, shares the vision and story behind her 

company, Virtuous Bread. And a tasty, warming winter treat! 

Jane Mason: inspired by 100% posi-

tive reactions to sharing her bread. 
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METHOD: 

About an hour before you want to bake the bread, put the raisins in a bowl and cover them with warm 

water.  Let them sit there. 
 

Put the yeast in a big bowl and pour over the water.  Sprinkle the sugar over the top and let it sit there for 
10 minutes.  Add the flour, cinnamon, butter and salt and stir the dough 
together.  When it’s altogether, pull it out and knead it for 10 minutes.  

The dough will be sticky but do not add any more flour. 
 

Put the dough back in the bowl and cover it with a cloth.  Let it sit for 30 
minutes.  Drain the raisins and add them to the bowl.  Gently squish 
them in.  Try not to destroy them!  Don’t worry about the dough, it will 

recover.  
 

Once the raisins are squished in, cover the bowl again and let it sit for 1-
2 hours.  The dough will double in size.  Once this has happened, take it 
out and shape it into a sausage shape and put it in a small (1 pound) loaf 

pan that has been well buttered. 
 

Cover it again and let it rise for 45 minutes. 
 

While it rises, pre-heat the oven to 200 degrees C . When risen, bake the bread  for 45 minutes and then 
take it out of the oven. Remove it from the pan and let it cool on a cooling rack before cutting into it. 

Bread is still cooking as it cools so resisting the temptation to cut into it straight away is important! 

Enjoy! 

 

200g white wheat (plain or strong)

or spelt flour 

100g whole wheat or spelt flour 

200g water from the cold tap 

3 big handfuls of raisins  

or sultanas 

1 teaspoon of cinnamon 

1 tablespoon of sugar 

30g diced butter at room temperature 

6g salt 

6g fresh yeast or 3 g dry yeast or 1.5 g instant yeast (big pinch) 

It’s a sticky dough—but don’t 

add more flour or dust the work 

surface! 

INGREDIENTS: 

5 
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Brotforms are proving baskets and are the 

tool of choice in the micro-bakery when it 

comes to proving wetter ‘free form’ loaves. 

Sturdy and, we find, less likely to stick to the 

dough than wicker bannetons, they are 

made from sustainable German wood pulp. 

Planet Leicester Bakers imports in bulk from 

a 100 year old company in Germany. Not 

available on the high street, we are giving 

local folks the chance to purchase and    

collect direct from the micro-bakery door-

step, thereby cutting out postage costs. 

Care and use instructions included. 

Prices start at £11. Cash, card or BACS  

accepted. 

We have been further developing training, activities and 

offers of goods in the past few months.  Businesses, 

private individuals and community organisations have 

all been enjoying what’s on offer or are already planning 

for 2018.  

See page 8 for contact details to enquire or arrange 

purchases. 

to use on or towards 

Planet Leicester Bakers goods and services are  

available for any amount in £5 denominations. 

Ashby’s gorgeous ‘The 

Bee Farmer’ honey is the 

honey of choice in the   

micro-bakery and is avail-

able to buy by arrange-

ment from Planet Leices-

ter Bakers in Thurmaston. 

Also on stalls at events. In 272g and 340g jars.  

Lost yours? Realised 2 are better than 1? Want 

to get someone bread baking? Only £2.50. Can 

be posted free of charge or collected. 

6 

Gorse Covert, Loughborough: Their coffee 

bar is now well into double figures of 

Community Toasting Together Sourdough 

loaves. Giving locals the chance to taste 

proper bread at low cost and raise money 

for their centre!  Only £1 a loaf for groups 

and charities. 
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If you, or someone you know, are just starting 

out in bread baking, or wanting to develop 

knowledge and skills, these tutorials could be 

just the ticket!  Go to Tailored Services on the 

website for further details. Discounts for     

Silver and Gold Star Planet Leicester Bakers. 

 

For home bakers. Get to grips 

with the basics of wild yeast. 

A full day at Planet Leicester 

Bakers in Thurmaston. For                   

individuals and pairs. 

Planet Leicester 

Bakers will come to 

your home and 

show you how to 

bake up a storm! 

Great for beginners 

or as a refresher. 

Tim and Gemma loved their first go 

at bread baking; a birthday present 

from Tim’s dad. 

As other parts of the busi-

ness have grown, Bake 

Days have moved to be-

ing a fortnightly even, 

making them even more 

special! 

Usually Fridays and with 

collection from Thurmas-

ton or delivery by bike in 

the city centre available. 

Please ask to be added to 

the Bake Day e-notice list. 

Have your bread delivered 

to the city centre by an  

Angel on a Bike! 
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It never ceases to amaze how bread making can pull people together, 

break down barriers and do good. But it does, and that is why Planet 

Leicester Bakers offers team building with bread as an activity. 

Earlier in 2017 Leicester’s Community Advice and Legal Service (CALS) 

took the opportunity to incorporate bread making into their team away 

day.  It was a great hit! With staff and management. The session was or-

ganised around ‘business’ activities, bread being the perfect activity for 

fitting in with other things. 

We have since had a number of enquiries from companies, both in 

Leicester and further afield.  And every time there is real excitement from 

the enquirer about this unique approach to building team spirit.

“I really enjoyed the session. 
It was exactly the right mix 
of fun, practical  and infor-
mation. I think I speak on 
behal f of the whole team 

when I say we came away 
feeling refreshed and ready 
to take on new challenges! 

Including bread making at 
home!”  

Kay, CALS team member 

Andy and Saronne produced  a 

wonderful array of sourdough. 
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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. 

Your details will be removed from our 

records. 

Writer, Editor & Designer: 

Michelle Stratford 

www.planetleicesterbakers.co.uk 

planetleicesterbakers@outlook.com 

Mobile: 07554 265742 

Generous sponsorship has made this new 8-page edition happen. 

Thank you to Lloyds Bank and Andrew Northcote, Lloyds Bank mentor 

to Planet Leicester Bakers. 

And our wonderful local food business sponsors: 

 

 

Bringing you the best 

hive products, education 

and more: 

www.thebeefarmer.co.uk 

Thirst Media provides marketing & 

PR services, content creation, event 

organisation and food & wine writing 

services: 

www.facebook.com/thirstmedia/ 

Planet Leicester News has 

a current print run of 200 

and is distributed far and 

wide electronically. 

We are  always in need of 

sponsors. 

If you would like to support 

this growing East Midlands 

community business your 

sponsorship will make the  

4th edition happen!   

Please email Michelle at 

planetleicesterbakers 

@outlook.com 
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Via middleeasteye.net 

In March protests broke out in 

areas of Egypt as bread subsi-

dies were cut, hitting the poor 

hardest. 

In one area, Desouk, protestors 

blocked the railway station, 

chanting “We want to eat! We 

want bread!” 

Khaled Diab on Twitter ex-

plained that In Egypt bread is 

called ‘life’ because the poor 

are dependent on it. The coun-

try has been in the midst of 

economic crises with shortages 

of basic foodstuffs . 

It was later reported on mad-

amasr.com that cuts in bread 

subsidies had been reversed. 

Via nature.com 

Six scientists have finally sequenced the 

most complicated genome ever read: 

bread wheat. 

Other, bigger groups of scientists have 

been trying for over a decade to complete 

the task, but in the end a small US team 

succeeded. Ewen Callaway, writing, said, 

“The wheat genome is crop scientists’ Mount Everest...more than 

five times the size of a single copy of the human genome.” 

Via The Guardian 

Also in March, bakers in Venezue-

la were arrested for making 

brownies, in breach of a govern-

ment rule that 90% of wheat must 

be used for bread production, not 

pricey pastries and cakes. 

Photo by  Melissa Askew on Unsplash 

Via The Telegraph 

A food company in Finland 

has started selling bread 

containing powdered house 

crickets. Insects contain 

good fatty acids, calcium, 

iron and vitamin B12. 
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