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The Bread We Share: Honoring World Food Day with Collective Baking 
Pioneer Valley Bread House hosts a collective baking and community dialogue around this 
year's World Food Day theme of  "Sustainable Food Systems for Food Security and Nutrition." 

AMHERST, Mass. (Oct. 1, 2013) - Do you know who bakes your bread? Where does the flour 
come from? How does something as mundane as eating bread impact our world? The Pioneer 
Valley Bread House (PVBH) teams up with local baker Jonathan Stevens of The Hungry Ghost 
to host a community dialogue and bread baking event in honor of World Food Day. On Monday, 
Oct. 14, from 4 to 6 pm, bread-lovers of all ages are invited to make and share bread with others 
at the generously donated kitchen space of the Congregation B'nai Israel, 253 Prospect Street, 
Northampton. The event is free and open to everyone. 

While kneading and baking bread together, guests will learn about Stevens' effort to bring grain 
farming back to the Pioneer Valley and the impacts this has on our food and community systems. 
Children and adults alike will have the opportunity to learn how to make their own bread at 
home and experience first-hand how bread brings people and communities together. 

"The Bread House can be a vital connecting point for all members of our community. We all  
have  something to contribute: a recipe, a story, a song, a smile, and knowledge of how to better 
use our local resources. The BREAD Methodology is especially relevant to the theme of this 
year's World Food Day, which is around sustainable food systems and food security," say PVBH 
co-founders, Dr. Leda Cooks and Lily Herakova of the University of Massachusetts at Amherst.   

World Food Day has been organized by the Food and Agriculture Organization of the United 
Nations every year since 1979. Its goals are to heighten global awareness of hunger and the 
struggles against it, as well as to focus attention on agricultural food production internationally 
and work toward decreasing related social disparities. For more information, visit 
http://www.worldfooddayusa.org/ and http://www.fao.org/getinvolved/worldfoodday/en/ . 

The PVBH is only the second Bread House in the U.S. and offers unique opportunities for local 
and global connections to anyone in the community. The PVBH is part of the Global Bread 
Houses Network and the International Council for Cultural Centers (I3C), both of which were 
established by Dr. Nadezhda Savova to bring people together around the art, stories, and 
nourishment of a food most everyone has experienced - bread. The organizations are also part of 
the larger BREAD Movement (Bridging Resources for Ecological and Art Development). The 
BREAD Movement has received recognition from and is connected to key world organizations, 
such as UNESCO, the EU, and the Slow Food Movement.  

For more information, event announcements, and photos, visit blogs.umass.edu/breadhouse. 

CONTACT: Leda Cooks or Lily Herakova, knead.together@gmail.com. 
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