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Breadmaking Day Programme 

31st July St Lawrence Church, Ipswich

10:30 - Refreshments, Introduction & Brain gym warm-ups 

11:00 – Mixing Hour - PARTICIPANTS BREAK INTO 3 GROUPS:

KIDS - Pizza making workshop for and until lunch

SOURDOUGH -Tim Lukehurst - sourdough wheat + rye bread workshop 

YEAST - Steve Winters - yeasted bread workshop  

“straight forward simple white & wholemeal loaf, showing how easy it is to make bread. Going through the whole process mixing shaping proofing, dispelling the myths and taking loads of questions and giving key tips to improve your baking”
12:00  Rising Hour - PARTICIPANTS ALL TOGETHER

-Tim – Talk: What is 'Real Bread'? What is in processed bread, how is it made?

-Tim & Steve – Talking about their experiences of setting up and running bakeries locally; the bakers’ day

- Tim & Steve – Kneading the doughs (5 mins)

1:00 - Lunch – Pizza prepared by the children

· Participants buddy someone who was in the other workshop to feedback their understanding

· Slideshow of local bakeries and mills including Pakenham Watermill

2:00 Baking Time

- Tim & Steve – a bit more Kneading  & Starting to bake some loaves (baking to continue all afternoon)

- Tim - Sourdough making refresher, distributing starter & ‘how to care for your starter’ 

KIDS – Games and Lammas storytelling 

2:30 – 3:30 KIDS Corn-dolly making

2:40 ADULT PARTICIPANTS ALL TOGETHER 

      – Tasting finished loaves & Refreshments– gather comments using Dictaphone for vox 
pop. Offering tasters outside venue.

· Tim – Baking Rye loaves

· Food Co-op Skill Share, using ‘Co-op Co-op’ activity 

“How do we make bread at home – what methods have we devised to fit it into our routines?”

1. Alan CW – sponge 'n' tubs method

2. Peter Saddler – years of experience

3. Chris Stock – breadmaker machines

4. Jeannie Buckingham – french breads and milling from wheat at home

5. Gemma Sayers – overnight rise method

· Direction-setting and ‘what might stop you using these skills?’ activity

3:15 – ALL TOGETHER

- Ending Celebration - Taking Lammas into your life, Lammas story, free seeds, 'Harness your Harvest'

3:40 – Clear up and pack away ready for leaving by 4pm
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