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Dear friends, Bakers Without Borders,
In the spirit of the special festive Christmas and New Year’s season, our network 
celebrates its name and inspiration: “Bread House” is what Bethlehem means, 
and for us breadmaking is a calling for peace, unity, and love – that which lacks 
in Bethlehem and the Holy Lands, but also in neighborhoods around the globe, 
rich and poor, and of all colors and backgrounds. May this Christmas and the 
New Year that comes be a new beginning for each of us individually: to plant, 
grow, harvest, mill, knead, and bake new virtues in our hearths and hearts! 

Dr. Nadezhda Savova-Grigorova
PhD, anthropology, Princeton University 
Founder and President
international Council for Cultural Centers, Bread Houses network Program

Is
su

e 
#1

foR ChAngE Magazine

Ph
ot

o:
 ©

 P
an

ay
ot

 C
ha

fk
ar

ov

BREAD

You can find more about the books and order them on the website: http://thegame.bakerswithoutborders.net/books/

This Christmas, we are launching the children’s books  
“The Adventures of NadEzhko, the hedgehog Baker Without Borders”. 

2017 in numbers:

paid and 
unpaid 
bread-
making 
events with 
2795 
individuals

173

community 
bread-making 
gatherings 
with 997 
people of all 
walks of life

42
new  Bakers 
Without Borders 
from austria, 
Slovakia, 
germany, 
Serbia, Croatia, 
Slovenia, 
Romania and 
Bulgaria who got 
trained in the 
BHn methods  

40new BReaD 
HOUSES in Sofia 
and Chiprovtsi, 
Bulgaria, which 
makes a total 
of 9 BReaD 
HoUSeS across 
Bulgaria, 2 
of which are 
social enterprise 
bakeries and the 
rest are social 
community 
centers

2

BReaD 
HoUSeS/BHn 
programs 
around the 
world

25
social bread-making 
events (Bread Therapy 
sessions with 664 
people from different 
groups with special 
needs: people with 
disabilities, children 
and youth at risk, 
refugees, minority 
groups, elderly, sight-
impaired individuals, 
women victims of 
violence, people who 
are homeless or live in 
poverty)

55

http://thegame.bakerswithoutborders.net/books/
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in 2008 in the city of Bethlehem (the city where Jesus 
Christ was born), i was deeply moved and inspired 
upon discovering the rich meaning of the name 
Bethlehem – “House of bread”! The photo to the 
left shows two powerful universal symbols of peace –  
the white dove and bread, taken during the easter 
celebrations in the Holy Lands, when the Jerusalem 
patriarch was blessing a special easter bread.
at the time, i was doing my doctorate research in Cultural 
anthropology at Princeton University (USa) on the topic 
“arts as a tool for social transformation.” i found that food 
was a big part of community life and people loved cooking 
as much as or even more than creating art. and then i 
imagined that bread-making could be the best, easiest and 
most creative way of sharing food together – also, a great 

universal symbol of peace! Bethlehem, however, is currently unfortunately not at all a place associated 
with peace, but rather the only city in the world dividing people by a wall – people from different 
religions (Muslim, Jewish, and Christian) fight with each other over land, power, and their different 
beliefs. at the same time, for thousands of years before these people had been living peacefully 
together, and i wondered what could be one thing that could unite them again – why not bread 
making?! The only food that all of them can share is bread (because different religions have special 
food prohibitions) and, indeed, I did inspire the community cultural center “Wujoud” (“Life” in Arabic) 
run by an Arab Orthodox Christian woman to experiment using collective bread-making to unite the 
feuding groups to simply see each other as humans, not as different ethnic groups – simply humans 
sharing the basic food of life (wujoud)! 

i went to ethiopia for their Christmas holidays in 
order to study how they preserve and transmit to new 
generations the most ancient Christian traditions in 
africa, ever since the 1st century when apostle Matthew 
arrived to these lands. But the first thing that struck me 
was not the festive music and colors, but the paradoxical 
mix of poverty and generosity! In the town of Lalibela 
where i spent Christmas, i was seemingly the only 
foreigner around and was immediately invited to stay 
with a local family, who were so poor that i slept with 
their 7 children on the floor covered with dried grass! 

The Bethlehem story of the Bread houses network
 (story by BHN President, Nadezhda Savova-Grigorova)

Christmas in Ethiopia

InSPIRATIonAL SToRIES

We regularly ate only once a day, and the meal consisted 
of bread, possibly some cooked vegetables, and little 
water. But these were some of the most delicious meals 
i had ever had – because they tasted of shared love! The 
locals taught me to make their traditional bread (injera) 
from the unique local wheat called teff. in more recent 
years, the United nations Food Program had tried to 
“help” Ethiopians have more food by offering them to 
grow not teff but genetically modified wheat. 
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Most people think of the United 
States (US) as a rich country with 
happy people. However, when i 
went there to study i discovered 
the many hidden faces of the 
US, including many low-income 
neighborhoods where the poverty, 
violence, and lack of opportunities 
were similar to Latin America 
and South africa. Harlem, new 
York, is both world-famous for 
its jazz and notorious for its 
gang violence – a place certainly 
in need of bread-breaking! 
For Christmas in 2012 i asked 
around and a friend of mine, a 
farmer from Upstate new York, 
joined my cause and offered 
to bring her 3-ton wood-
fired oven on wheels down for Christmas! 
The Christmas journey to New York was the first adventure, 
but parking the oven was an even greater one! But all of our 
efforts were worth it, since the joy in the neighborhood was 
overflowing and the people who joined – totally unexpected: 
teenage boys visibly members of local gangs and hip-hop 
fans along with policemen and grandmothers and kids from 
various ethnic groups. a mother shared with me that, for her 
that experience was truly transformative, because she had 
just come out of prison and did not know how to reconnect to 
her daughter, but making bread together seemed to be the 
perfect way to bond! our Christmas celebration culminated 
with a song that praised the real dough even more so 
than the financial “dough” (slang for “money) – indeed, a 
“Harlem bake” better than a “Harlem shake”! 

Christmas in harlem, new York

The wise ethiopians, however, massively protested 
and preserved their traditions, which were not only 
more healthy but also connect to millennial cultural 
values. While the Ethiopians stood firm and saved 
their traditions, the habit of cooking on open fire often 
causes lung cancer among women.

a local organization tried to help them by 
developing a prototype for a cupola wood-fired 
oven (like the ones in europe) and i helped them 
promote the ovens – a vision that inspired me to 
help connect various social initiatives employing 
ovens around the world, and this is how the global 
platform for OVENS WITHOUT BORDERS, LOVENS 
was born. Join with your own stories and hopes! 
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www.lovens.net
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every year, on October 24, we celebrate 
the international Bake Bread for Peace 
day. The day was created by a dear friend 
of ours, Breezy Willow from glenties Co 
Donegal, ireland. Breezy came up with the 
holiday one day while watching the news 
and realizing how much people around the 
world needed to focus on peace and work 
for peace. Knowing that bread is a universal 
symbol for peace, Breezy decided to take 
the road in ireland from house to house. 
She started spreading the message of 
peace by encouraging people to take part in 
small informal events dedicated to baking, 
singing, dancing, sharing stories.

Baking Bread for Peace

Multiple people have 
already enjoyed her baking 
events and are continuing 
to do so for the sake of 
peace and bread. We hope 
that Breezy continues to 
successfully spread the 
message about the power 
of bread to contribute to 
peace.
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Photos by Breezy Willow
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in May, nadezhda Savova-grigorova, the Bread Houses 
Network President, took part in the first International 
Symposium on Bread that took place in Charlotte,  
nC, USa.
The conference titled “on the Rise: The Future of Bread” was organized 
by Johnson & Wales University and more specifically by Professor Peter 
Reinhart. Savova-grigorova participated in the event online by sharing a 
video about our social business model.

Between September 20-23, the team of the Sofia Bread 
House participated in an interregional youth conference 
titled “Creative industries as a Driver for Positive Social 
Changes.” Together with participants from Croatia, greece, 
Macedonia, Romania, and Serbia, we exchanged ideas and learned 
about the impacts of creative social projects through art forms, such 
as film, graffiti, poetry, and 
fashion. During the conference, 
our team presented our 
methods and the “Bakers 
Without Borders” game. 
More than 40 conference 
participants had fun making 
bread according to our Theater 
of Crumbs method and shared 
about the ways in which their 
work is creative.

Between october 19-22, Sandra from 
the Sofia Bread House, took part in the 
international game Pedagogy Festival 
in opole, Poland. The festival was organized 
by the Polish association of Pedagogues and 
Animators KLANZA. The festival gathered 
teachers, facilitators, and animators who 
use games for supporting the development 
of people from various age groups. Sandra 
presented the “Bakers Without Borders” game 
to participants from Poland, germany, Holland, 
and austria. The participants played “Build 
a Bread House” in three languages – Polish, 
english and german. Many of the participants 
also took the challenge to participate in the 
Theater of Crumbs method. 

The International Symposium on Bread “on the Rise” 

The Interregional Youth Conference 

The game ”Bakers Without Borders” in opole, Poland

EVEnTS
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https://www.youtube.com/watch?v=leljk6FkDqw
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on october 6 and 7, the Hands on! international 
association of Children in Museums held its 
conference in the Czech Republic. 
The conference was titled “The Future in the Children’s 
Hand – informal education as an instrument for Social 
Change.” one of our most supportive crumbassadors, Yana 
Doncheva, presented our organization and made bread 
with 35 participants from all over the world according to 
our Theater of Crumbs method. The workshop that Yana 
led was part of the module on presenting good practices for 
social inclusion and engagement. During the conference, 
Yana also had the opportunity and pleasure to present the 
“Bakers Without Borders” game. During the conference, 
Yana also presented three children books recently 
written and illustrated by our founder and president,  
Dr. nadezhda Savova-grigorova. 

on June 15, we took part in a 
training supported by of the 
Bulgarian national Youth Forum 
as part of the “DiVe in Social 
entrepreneurship” project funded 
by the erasmus Programme +. 
During the training we shared about 
the social entrepreneurship model of 
the Sofia Bread House and “NadEzhko” 
social bakery with 16 participants from 7 
countries (Romania, Macedonia, greece, 
South africa, Costa Rica, Brazil, and 
Bulgaria). We made bread together with 
the participants and during the bread-
making, we talked about the sweet and 
sour sides of the social business cause. 

hands on! Conference

Sharing our Experience with Social Entrepreneurs

page 6  |  BREAD foR ChAngE Magazine



page 7  |  BREAD foR ChAngE Magazine

In early October, the Sofia Bread House 
hosted and trained a group of individuals 
from several countries (Bulgaria, Croatia, 
germany, Serbia, and Romania) who were 
interested in learning about our methods 
and using bread as a tool for social change 
in their communities. 

In July 2017, we officially launched the “Bread in the Dark” 
project funded by VivaCom, Bulgaria. The goal of the project 
is to promote social integration and personal transformation 
of individuals with visual impairments through the “Bread 
in the Dark” method developed to unite people with such 
impairments and sighted individuals. The project includes 
a training and mixed group work of people with visual 
impairments and sighted people, as well as the organizing of 
workshops in which people with visual impairments practice 
bread-making methods that positively influence their free 
expression and ability to connect with others. In September 
and October, we had our first trainings with individuals with 
visual impairments.

Ivan Karastoyanov, became 
the project coordinator 

for the “Bread in the Dark” 
project participants with 

visual impairments. 

A new Trained group of “Bakers Without Borders”

Project “Bread in the Dark” 

page 7  |  BREAD foR ChAngE Magazine

The two-day seminar titled “Baking as a Social 
event” occurred within the framework of the 
Tastes of Danube – Bread Connects project. 
We held the event during the international 
Bread-Baking Week (october 7-16) under 
the motto “Bread Connect – give a Sign for 
Friendship.” 

http://bread-connects.tastes-of-danube.eu/
www.breadinthedark.com
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on September 29, we took part in  
the academy of Cultural Management 2017, 
organized by the goethe-institut Bulgaria, 
the Sofia Development Association and the 
City of Sofia.
The goal of the event was to build capacity and 
increase the competences of cultural managers in 
Sofia and the region. The event was attended by 
representatives of municipal and national institutions, 
as well as independent organizations from the cultural 
and educational spheres. We presented our work 
from the point of view of innovation in the social and 
cultural field. We also moderated a discussion on 
“Social innovations.”

In May, our team took part in Solidarity Fest in Sofia,  
a festival co-organized by the Multi Kulti Collective 
and Caritas Sofia. During the event we made bread with 
children from various backgrounds, but similar love for  
creativity and desire to play. In addition to Sofia, Solidarity  
Fest took place in three additional Balkan capitals – 
Skopje, Belgrade, and Tirana. The festival was part of the 
#CelebratingSolidarity project, co-funded by the european 
Union.

ThE InTERnATIonAL ACADEmY of CuLTuRAL  
mAnAgEmEnT 2017, AT ThE goEThE InSTITuTE 

ThE SoLIDARITY fEST
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Аcademy of Cultural Management 2017/ Photos: Ivan Donchev
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In September, the Sofia Bread House 
participated in KvaRTal Fest, an annual cultural 
festival following the example of cities such as Krakow, 
Prague, Budapest, and Rome in the creation of a cultural 
neighborhood in Sofia. The festival took place in the 
neighborhood where the Sofia Bread House had recently 
moved. our team led creative bread-making events, such 
as a community bread-making with refugees from Syria, 
Iraq, Palestine, and other Middle Eastern countries. 

in June 2017, we 
opened our second 
Bread House – social 
and training center, 
where we host regular 
community and Bread 
Therapy events, and 
where we also hold 
our international 
trainings in our 
methods and social 
entrepreneurship. 
This new Bread 
House operates in 

addition to our other Sofia Bread House, a successful 
social enterprise – bakery for sourdough bread. The Bread 
House Training Center is in one of the oldest and most 
beautiful neighborhoods of Sofia, at the corner of Ekzarh 
Yosif Street and Chumerna Street.

apart from these refugees, people from other nationalities attended our bread-making events, 
such as tourists from the US, Poland, israel, and Holland. The event was an opportunity for us to 
build community through our methods recognized as tools for cultural and social development.

KVARTAL fEST 2017

nEW SofIA BREAD houSE AnD ouR 
InTERnATIonAL TRAInIng CEnTER 
oPEnIng DooRS
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In October, the Sofia Bread House 
hosted a bread-making event on the 
occasion of the international Day 
for the eradication of Poverty. 
in organizing this event, we collaborated 
with aTD Fourth World and the Forum for 
overcoming Poverty for World Poverty Day. 
among the participants of the event were 
local and international anti-poverty activists, 
an individual living in poverty, and everyday 
citizens who stopped by to support the cause. 
The participants not only drew in flour and 
kneaded bread, but they talked about how they 
understand poverty, and discussed challenges 
and opportunities in overcoming it.  

CommunITY BREAD-mAKIng  
foR WoRLD PoVERTY DAY
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On November 14, 2017,  
we welcomed to our global Bread family 
its youngest member, little baby Sophia 
(Wisdom), the second daughter of BHN 
Founder Nadezhda and her husband 
Stefan. In 2016, on February 23rd, we 
greeted her sister, Lyubov (Love), who is 
already a well-trained baker!

our new youngest member of the Bakers Without 
Borders family was born!

May the two of them be 
one day true embodiments 
of the meanings of their 
names and Crumbassadors 
of the peacebuilding cause 
of the Bread Houses!

 In September, Lilia Yakova joined the 
Bread Houses Network (BHN) as Manager 
of International Relations, Marketing of 
Products & Services. Lilia who used to teach 
and study at Purdue University, USA, recently 
finished her doctoral degree in organizational 
communication. Her research specialization is in 
the area of organizing for social change, meaningful 
work, and policy. Lilia was inspired by the work of 
the BHN and its methods for social change, and this 
led her to the decision to join the BHN team. In her 
new role, she is hoping to expand her knowledge in 
the area of organizing for social change and be an 
agent of change herself.

A new Team member

TEAm & mEmBER uPDATES

page 11  |  BREAD foR ChAngE Magazine



page 12  |  BREAD foR ChAngE Magazinepage 12  |  BREAD foR ChAngE Magazine

In August, Morgan Murphy interned 
at the Sofia Bread House. Morgan 
is originally from Petoskey, a 
small town in the northern part 
of Michigan, the United States. 
Currently, however, Morgan is a 
student of Erasmus MUNDUS MAPP 
in Barcelona, Spain, and is pursuing 
a Master’s degree in the Arts of 
Public Policy, with a specialization in 
Political Economy & Development. 
It was her research on chitalishta 
(cultural centers) that led Morgan 
to the Bread Houses Network (BHN) 
and sparked her interest to intern 
in the Sofia Bread House. Morgan 
shares that the BHN impressed 
her as an innovative space. She 
was especially impressed by the 
“Bread in the Dark”, method as she 
had never thought of such an idea 
before her internship. Her best memory of her time with us was observing a group of children 
make bread. Morgan shares: 

“The time I spent at the BHN has been extremely informative for me and very 
practical. it is easy to get swept into the world of academia and theory, so to see 
actual practices being put into place 
in the ‘real world’ is really fascinating 
and important for me. The time 
has also been really special to me 
because everyone working there was 
so supportive and well-intentioned .”   

А Summer Intern
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Barbara Werteker

Ľudmila Horňáková

fEATuRED BAKERS WIThouT BoRDERS 

Barbara Werteker is a psychologist 
who works with youth in Vienna, austria. 
The main part of her work involves 
helping youth in finding employment and 
providing youth with the psychological 
support needed during the job search 
process. in this capacity, Barbara works 
with some youth who want to become 
bakers. When Barbara discovered about 
the work of the Bread Houses network 
(BHn), she became interested in the idea 
of bread-making and baking to bring 
people together through this simple 
method. as a result of this interest, 
Barbara came to the Sofia Bread House 
to get trained in the BHn methods. She 
shares that she found the training to 
be very practical and flexible. Currently, 
Barbara uses the BHn methods to 

facilitate processes among the youth she works with, such as getting to know one another and 
initiating further communication. Barbara also shares that she enjoys teaching the young people 
she works with how to feel the dough and its ingredients. 

Ľudmila Horňáková is a 
community artist from Slovakia 
who applies dramaturgical 
approaches during festivals 
to create diversity in public 
spaces. She became interested 
in the methods of the Bread 
Houses network (BHn) as she 
believes that they provide 
techniques for using art 
for social change, help and 
care. When she did her BHn 
methods training, Ľudmila felt 
very inspired by the work that 
we do. 

She was impressed by the 
practicality of our methods and 
would like to continue learning 
more about the future work 
of the BHN and new methods. Presently, Ľudmila is practicing with bread-making recipes and is 
planning on experimenting with a speed-dating workshop using some of the BHN methods.
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Join us and support us in our new idea – 
 the european Bread (for Social Change) 
Cultural Route! initially, the idea of a 
european Bread Cultural Route was to 
connect Plovdiv, Bulgaria and Matera, italy –  
the two european Capitals of Culture 2019 
through bread-making cultural initiatives. 
However, the vision for the route has grown 
with the goal to connect all parts of europe 
and become a european cultural-social 
route. The Bread Houses network’s (BHn) 
plan is to implement the route between april 
2018 and april 2020, but most of the events 
that will be included in it will happen during 
2019. The idea behind the route is to connect 
the participating organizations on the route 
in organizing local events that combine 
their bread traditions and bread-related 
crafts with modern arts, crafts, and cultural 
activities among different social groups. The 
major goal of the route is to inspire people 
around the world to “travel with a mission” 
for social change. 

in the long run, the european Bread 
Cultural Route will turn into a global 
Bread Cultural Route which will 
involve initiatives around the world.

Join one oF oUR neWeST iniTiaTiVeS... 
ThE EuRoPEAn AnD gLoBAL BREAD CuLTuRAL RouTE
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if you are interested in the Bread Route idea and/or would like to join it, check out 
http://www.breadroute.net/ and http://breadhousesnetwork.org/. 

http://www.breadroute.net/
http://breadhousesnetwork.org/
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•   our founder and president, nadezhda Savova-grigorova, was selected among the 12 top innovators 
in the field of bread internationally, The Bakers Dozen 2017. Read more about this here:  

•   We became members of:

–  Hands on! international 
http://www.hands-on-international.net/

–  VieWS international 
http://www.viewsinternational.eu/

•   Our most recent online platforms:

–  Mills without Borders,  
breadroute.net

–  Bread in the Dark,  
http://www.breadinthedark.com/ 

Katryn is one of our passionate supporters and facilitators in the program “Bread in the Dark”. 
Here is the text to one of our songs, created collectively using our Kitchen Music method.

Song Lyrics:

So here we are today
Baking things creative and funny
It seems like a game we play
In perfect harmony
What do we bake today
Cookies, bread or other pastry
Even if it sticks like clay
We will eat it anyway!

Here is what Katryn shares about Kitchen Music method:

“I really like what I observe during the Kitchen Music method. The method supports the unity of 
the group and makes the group smile. Music is a universal language through which everyone, 
be it a professional musician or an amateur, can communicate with everyone else. It is amazing 
how this language positively affects people when they start playing and singing together. 
Bread-making, combined with singing is something marvelous! To sculpture something with 
your hands, to observe through different senses, to make bread together with another person, 
to trust each other…It makes a strong impression on me how people relax and tell about 
themselves in the process .”

RECognITIon, mEmBERShIP & PLATfoRm uPDATES

KITChEn muSIC WITh KATRYn DImITRoVA
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http://www.breadinthedark.com/
http://www.hands-on-international.net/
http://www.viewsinternational.eu/
http://www.breadhousesnetwork.org/wp-content/uploads/2017/07/043_052_BakersDozen.pdf
breadroute.net
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Ingredients: 
•   6 cups of flour
•   1 tablespoon baking powder
•   1 tablespoon ground ginger
•   1 teaspoon group nutmeg
•   1 teaspoon ground cloves
•   1 teaspoon ground cinnamon
•   1 cup shortening that is melted and slightly cooled
•   1 cup molasses
•   1 cup brown sugar
•   ½ cup water
•   1 egg
•   1 teaspoon vanilla extract

Cooking Instructions
❶  Mix the flour, baking powder, ginger, nutmeg,  

cloves, and cinnamon. Then set the mixture aside.
❷   In a bowl, mix together the shortening, molasses, 

brown sugar, water, egg, and vanilla. Mix until the  
mixture is smooth. Then stir in the dry ingredients, until they  
are completely absorbed.  Make into dough and break it into  
3 pieces. Pat down the dough to 1.5-inch thickness, wrap in a 
plastic wrap, and refrigerate for at least 3 hours.

❸  Preheat your oven to 350 degrees F (175 degrees C). Flour lightly 
a surface pan, roll the dough out to 1/4 inch thickness. Cut into 
desired shapes with cookie cutters. Place cookies 1-inch apart 
onto an ungreased cookie sheet.

❹   Bake the cookies for 10 -12 minutes in the preheated oven. 
When the cookies are done, they will look dry, but still be soft to 
the touch. Remove the cookies from the baking sheet to cool. 
When they have cooled down, the cookies can be frosted with 
the icing of your choice.

Find more  
Ginger Bread Houses  
inspirations here: 
http://www.mymaremmatus- 
cany.com/gingerbread-house-
inspiration/ 

May these ginger bread cookies and houses become real Bread Houses –  
an occasion for people to come together, to share, to become friends  

and spread love! This Christmas, we hope that you will seek someone  
in need or simply someone lonely and will open up the door  
of your ginger Bread House and of your heart to that person!

Ginger Cookies (that can be made into ginger bread houses)

ChRISTmAS fESTIVE RECIPE 

This recipe can be 
used to make a 
ginger bread house. 
We can make the 
house by cutting out 
the dough in shapes 
that would make the 
parts of a house (the 
2 sides of the roof, 
two sides, a front and 
a back of the house). 
Use a knife to shape 
up the parts of the 
house.
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