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Introduction

“There is something about
baking that is very unifying
…it’s like a big warm hug”
Flour to the People baking event participant

As many people have recently discovered,
learning to bake comes with a myriad of benefits:
the therapeutic effects of mixing, kneading
and shaping dough; increased confidence in
learning new skills; becoming less reliant on
ultra-processed supermarket offerings; and most
importantly, being able to enjoy the superior taste
of fresh homemade bread!
Bakers and community groups are helping people
to develop baking skills through demonstrations
and workshops in various formats. Even when it is
not possible to meet and learn together in person
- as was the case during the pandemic - people
have been quick to adapt and develop new ways of
connecting to continue sharing the joy of baking.
Here we have gathered some tips, ideas and
examples to help you design a baking activity that
best suits your community.
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Our top tips

Choosing recipes

Whether you will be holding an online or inperson workshop, here are some things that are
useful to consider when choosing the recipes
you will demonstrate.
Some people may have very little kitchen
equipment, including bread knives. Try to choose
recipes that do not require any more than the basic
tools, or supply these to participants if possible.
Think about demonstrating a mixture of recipes
using the oven and the hob, so that people who
may struggle with the cost of heating an oven
have other options. For example, you might
demonstrate flatbreads that can be cooked in a
frying pan as well as baked loaves.
Check that methods work for home kitchens of all
sizes. For instance in bread making, the ’stretch and
fold’ technique requires less counter space than
kneading, so is more suitable for smaller kitchens.
Pizza is a popular option, especially with children,
as it is a familiar and almost universally enjoyed
food. If you have access to a community garden
you could also provide fresh vegetables for
toppings. The more extensible gluten in Scotland
The Bread flour means that it works very well in
pizza dough.
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Building
new bakers’
confidence
Provide
recipe kits

These are very popular as they provide a
full package for people to work from which
reduces barriers to participation and lessens
the intimidation factor.
If possible, provide all necessary equipment
as well as the ingredients and recipes.
You might consider asking for a small
donation to cover costs

Create a
space to
share

Consider setting up an online group for
discussion, for example through WhatsApp
or Facebook. This provides a place for bakers
to regularly ask questions and share photos,
recipes, reassurance and advice.
Think about whether this space will exist only
for the duration of your organised activities or
left as an ongoing source of peer support and
encouragement.
It helps to have mixed skills within the group
as peer-learning is crucial for greater impact.

Informal conversations among new bakers
provide much inspiration and motivation. As well
as discussing the practicalities of baking, you
may wish to open up the conversation and look
for new ways to capture interest by discussing
other aspects of baking, for example:

Conversation
topics

The breads and baking traditions of
Scotland or other countries
The flour production process - an
exploration of the journey of grain,
from soil to slice
The science of yeast
The use of bread to create a sense
of community in many cultures

You
could
ask:

What do you
think of when
you make a choice
between wholemeal
and white bread?
Why?

Do you
have any
fond memories
associated with
baking?

What
interests you
about learning
to bake bread?

The first time
you baked
something new,
what made it so
exciting?
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Connect with a
local baker

Bakers can become involved formally by
leading a workshop or hosting a demonstration,
or informally as a nearby source of information
and answers as people bake at home. Having this
point of contact with a friendly and passionate
expert helps to make baking more approachable
and appealing.
Involve local bakers when using different or
unusual flours or baking techniques to help answer
any difficult questions.
Ask bakers to share the story of their ingredients,
the breadmaking process and their own journey
with enthusiasm, to inspire and encourage others.

Reframe ‘failures’

Point out that it is the flavour that matters more
than having a photo-perfect bake. Leaders could
share pictures of their own misshapen loaves.
Emphasise the importance of being patient,
taking time to learn and persevering.
Encourage people to consider other ways that
they can use bread that didn’t turn out quite as
they had hoped:
Cut very flat loaves at an angle to create
larger slices
Slice dense loaves very thinly and dry in
a low oven to create crisp-breads
Blitz up some breadcrumbs or cut
into croutons
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Step-by-step

Rather than a one-off workshop, consider
organising a ‘course’ over several weeks, starting
with an easier recipe and increasing the complexity
of technique and flavour as bakers become more
confident eg. progressing from a yeasted tin loaf to
sourdough pizza to a sourdough loaf.
Help people to make baking part of their regular
routine by setting a particular day of the week for
mixing dough and then baking together.

Demystify the
process

Be prepared to gently challenge people’s instinct
to imagine that bread-making is very difficult and
best left to the ‘experts’.
Emphasise the instinctual, experimental aspects
of bread-making over following the recipe. Hand
out the recipe at the end of the workshop rather
than the beginning so that people do not rely too
heavily upon it.
Many people are intimidated by sourdough
baking and worry that their starter has died if it
does not look exactly like the bubbly Kilner jar
versions they might see online:
Highlight that it is very difficult to kill a starter
and that most can be easily ‘rescued’ rather than
needing to be thrown away (you will find some
notes on this in our FAQs)
Encourage those who are brand new to the
process not to pay too much attention to the
overwhelming amount written online about
sourdough baking.
Remind them that this was the original and
most simple type of bread, baked by people for
thousands of years.
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Get people
involved

If you are baking as part of a community
bakery or for meal provision, there are plenty
of ways to involve volunteers. Baking together
strengthens engagement with your community,
provides opportunities for local people to share
knowledge and skills and may improve the
potential for continuity of the work if the lead
baker moves on.
Boost your volunteers’ confidence by gradually
increasing their responsibilities to show that you
trust them.
Be open to learning from their ideas and
prepared to admit that their way of doing
something may be more efficient or give a
better result than your own.

Possible workshop formats

While in-person workshops and demonstrations
are often the go-to for teaching new skills,
being forced to move activities online during the
pandemic has shown that there are also some
advantages to hosting workshops remotely.
Here we mention some benefits of each format
and provide examples of how bakers and
community groups went about inspiring and
supporting local people to bake.

In-person
When possible, baking together in the same
physical space provides a strong shared
experience.
It is often easier to ask questions, compare
doughs, have mistakes corrected and receive
advice and reassurance when participants can
move around the room and work alongside
others who are also learning.
If a workshop is to be charged for to cover
costs, it is more likely that people will pay for
an in-person than online event.

Online
When people are encouraged and supported to
bake in their own kitchens during a workshop
they are more likely to try again, as they have
shown themselves that they can do it in a familiar
environment with familiar equipment.
An online event will also likely have greater reach
as it is not limited by space in the shared setting or
geographical access.
Close-up photos or videos shared throughout the
session make it much easier to show details while
demonstrating.
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Tips to
enhance an online
session
Consider digital access - you may wish to allocate
some funding towards buying data or devices for
participants, and some may require assistance in
using the technology.
Use of descriptive language is very important to
help people share the sensory aspects of baking.
Try for instance to describe the texture of the
dough or the smell of a healthy sourdough starter.

“I made 50/50 rolls and got
the smell of my grandmother,
just the smell tonight was
absolutely back to that again
… they smelt delicious”
Flour to the People
baking event participant

People may feel more comfortable and confident
participating in an online event if they already know
the other participants - if possible hold the session
with a group who have met before in person.

Example workshops

Here are some examples of different ways that
bakers and community groups have encouraged
and supported local people to bake.

Baking
course
High Rise Bakers is a
project from Bridging the
Gap which brings together
local people and refugees to
make nutritious, delicious and
fairly-priced bread and baked
goods for sale from the kitchen
of a high rise block in the
Gorbals, Glasgow.

During lockdown, they continued to gather
for weekly baking sessions on Zoom. With
funding from the ‘Baking in the Community’
project with Nourish and Scotland The Bread,
they created a structured 6-week course to
teach a variety of recipes using Scotland The
Bread flour. Participants were provided with
the ingredients for that week’s recipe and then
‘met’ online on a set day to bake together.
In the meantime, they could share photos,
questions and support though a WhatsApp
group created especially for them.
Over the weeks, the recipes progressed
in flavours and difficulty, from scones to
sourdough by way of yeasted bread and
rye cake.
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Bakea-long

Baker Nikky noticed that there was no Health &
Food Technology input for first year pupils in her
local high school and signs of food poverty. She
was keen to take part in a programme alongside
other local food organisations to support pupils
in accessing ingredients, knowledge, skills and
nutritious food when family budgets, time and
wellbeing are challenged. Nikky worked with the
school to provide pupils with 1kg packs of Scotland
The Bread’s nutritious flour and organised an
online ‘cook-in’, during which she demonstrated
how to make quick and easy flatbreads.

Strathpeffer
Artisan Bread is a
micro bakery making
Real Bread by hand
north of Inverness.

“It was great to see the
enthusiasm of everyone
cooking together and
so satisfying to make
great food!”
Nikky, baker

There are many occasions for themed baking activities
throughout the year, such as important religious and
cultural feast days, as well as other opportunities to
introduce your community members to important
grain, flour and bread-related discussions.
Some examples are:

Themed
Workshops

February: Real Bread Week (organised by the
Real Bread Campaign to encourage people
to support their local, independent bakeries
and bake their own bread)
August: Lammas Day / Lughnasadh
(respectively Christian / Gaelic festivals to
mark the beginning of the harvest season)
September: Sourdough September
(organised by the Real Bread Campaign as
a global celebration of sourdough and the
people who bake it)
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Training
volunteers

Granton Garden Bakery
sells slowly-fermented
bread made with organic, UK
grown grains on a pay-whatyou-can-afford basis to provide
an affordable and accessible
source of healthy bread in
their local area.

Keen to ensure that the bakery could
continue without him, former baker
Charlie held one-to-one training
with enthusiastic volunteers. For
those who already had breadmaking
skills, the sessions were more focused
on the philosophical and theoretical
aspects of the work, such as why they are
making bread, what is so important about this
work, and why they use the flour that they do.
One of these volunteers has now successfully
taken over Charlie’s role and continues to bake
delicious bread for her community.

Providing
baking kits

Riverside Bakery CIC
is a small-scale sourdough
bakery based in Stirling making
tasty and nutritious breads and
pastries by hand to sell at the
local market or deliver to local
pick up points by bicycle.

Keen to make sourdough baking more
approachable, baker Rosi prepared breadmaking kits to share for free at the farmer’s
market where she sells her bread. She included
sourdough starter, rye flour to refresh it and
a pre-prepared mix to make no-knead wheat
and rye tin loaf. Each kit also included a
detailed instruction sheet with recipes and tips
for starter care. The kits were very popular,
with some people eagerly sending Rosi photos
of their home-baked loaves.
Her favourite success stories are the person
who completely disregarded the instructions
and made a rye cake instead; one who is
now so keen on sourdough baking and
experimenting that she’ll bake through the
night; and another person who converted
part of the starter to wheat and are now
baking both wheat and rye breads regularly
for their family.
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Demonstration
video

If you wish to teach bread-making such as
sourdough, which involves very long, slow
rising times, it can be a struggle to fill the
long gaps in between stages during both inperson and online sessions. Another option is
to supply participants in advance with a video
demonstrating the technique - in which you
can edit out the long pauses! - for them to
watch and bake in their own time. This can
be combined with provision of baking kits
containing all of the ingredients and a written
recipe. Organising one or two group sessions
over the weeks following participants’ receipt
of the video ensures that they have a chance
to ask questions, compare results and receive
further encouragement and inspiration from
each other.

“I quite enjoyed it, I found it
quite easy actually. The video
makes a difference… tells you
all the wee tricks of the trade”
Due to the
lockdown
restrictions in place
at the time of its
development, this
is the format we
followed for our
‘Flour to the People’
community
baking events.

Flour to the People baking event participant
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Solidarity
loaves
Forward Coupar
Angus works to improve
the economic, environmental
and social wellbeing of the
town Coupar Angus and
its immediate surrounding
area, striving to develop a
vibrant and sustainable
community.

The group took part in Scotland The Bread’s
‘Flour to the People’ project, providing baking
kits, a demonstration video, online discussion
forum and follow-up Q&A session for people
in Coupar Angus, Blairgowrie and Alyth to try
baking sourdough bread at home.
There was overwhelming demand, with double
the expected number of people registering to
take part. Organisers saw in this enthusiasm
an opportunity to bridge the gap of food
accessibility within the community and offered
some extra flour for those willing to make a
second loaf and gift it to someone else - such
as an elderly neighbour, young family or the
community larder - to share the benefits of
fresh, nutritious bread. They hope that this idea
gives people a tool to show their solidarity with
others in the community and motivation to
continue using and sharing their new-found
baking skills.

“The biggest thing is people
having the skills and the
confidence to bake for
someone else … this [project]
has been really helpful in the
sense that, even myself I have
learnt a lot from it.”
Amandla, Forward Coupar Angus
Growing Leader

The ‘Flour to the People’
package
If you are interested in introducing your
community to sourdough bread-making using
Scotland The Bread flour, we have available a
‘Flour to the People’ package. This has been
designed to provide the materials and support
you need to get started, including:
A pre-recorded video demonstration and
corresponding recipe booklet
An information pack to help with planning
16kg bag of Scotland The Bread wholemeal
wheat flour
10x packs dried sourdough starter
10x dough scrapers
Downloadable poster and flyers
2 online Q&A sessions with
Scotland The Bread staff
A year’s supporter’s subscription,
giving you 15% off flour orders
from our online shop
These are available at a
cost of £400. Please click
here to order, or email
info@scotlandthebread.org
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Case Study
Summerhill
Community Centre
organise a whole range of
intergenerational activities and
prepare meals for people in their
local area in their community kitchen.
During the lockdown they worked
hard to provide digital access so that
everyone could stay connected
and created weekly food
boxes alongside their fresh
community meals.

The group took part in Scotland The Bread’s ‘Flour
to the People’ project, providing baking kits and a
demonstration video for local people to try breadmaking at home. Community Chef Pat joined
forces with local Doughlicious Bread Club baker
Liz to create a programme of bakes leading up to
the wholemeal sourdough recipes provided in the
packs, gradually introducing new techniques and
increasing the amount of wholemeal flour used as
bakers’ increased in confidence.
A small number of their volunteers then joined
Pat for a socially-distanced baking session in the
centre’s kitchen to create the sourdough recipes
which Rosie Gray, founder and baker of Reviving
Food had created and demonstrated for the Flour
to the People project. While the loaves were rising,
the group joined an online Q&A session with Rosie
and Scotland The Bread chairman Andrew Whitley
to ask questions and share stories about flour,
bread-making and their ideas to keep supporting
their community to bake and eat more nutritious
bread.

“It’s been a really good
experience. I quite enjoy
making different things.
Thank you very much for
letting us use your ingredients
… it tastes amazing!”
Flour to the People baking event participant

“it really opened up
everyone’s thought processes
about ‘wow there’s a lot
more out there than just our
Tesco’s bread, let’s try this’
and the bread that has been
made has been absolutely
beautiful… we were very
thankful and it has raised a lot
of awareness of bread other
than what you just get from
the supermarket.”
AnneMarie, Centre organiser

For some time, community baker Liz has had
funding for a bread oven but nowhere to host
it. Thanks to this partnership it has now found
a home in the Summerhill Community Centre,
where it will be used to bake fresh, nutritious
loaves for the centre’s food boxes and community
meals. Liz and Pat will also continue teaching
real bread-making skills to share the joy and
companionship of baking with more local people!

“It’s a gift from heaven for
everybody … The foundation
of a nutritious loaf of bread
is good flour and I feel it is
imperative we continue to use
the Scotland the Bread flour.
Thank you to all the ‘Flour
to the People’ team for this
wonderful opportunity.”
Liz, community baker
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Colophon

Hyperlinks
Sourdough FAQ’s
https://scotlandthebread.org/our-work/
sourdough-baking/sourdough-faqs/
High Rise Bakers
www.facebook.com/highrisebakers
Strathpeffer Artisan Bread
www.facebook.com/StrathBread/
Real Bread Campaign
www.sustainweb.org/realbread/
Granton Garden Bakery
www.grantoncommunitygardeners.org/
granton-garden-bakery
Riverside Bakery
www.riversidebakerycic.org
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Forward Coupar Angus
www.forwardcouparangus.org
Scotland The Bread Supporters Subscription
www.scotlandthebread.org/product/
subscribe-or-renew-your-subscription/
Summerhill Community Centre
www.facebook.com/
SummerhillCommunityCentre

Go online or contact us
to find out more!
info@scotlandthebread.org
scotlandthebread
scotlandthebread
  scotlandbread
Bread for Good
Community Benefit Society
(t/a Scotland The Bread) Unit 8,
The Bowhouse, St. Monan’s,
Anstruther, Fife, KY10 2FB
Tel: 01333 730 625

If you use these
resources to get your
community baking, we
would love to hear how you
get on! You can get in touch
with us via email or social
media, using the hashtag
#flourtothepeople

Flour to the People is
funded by InnovateUK

