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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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Bread baking has always been an act of creation for me. And I hadn’t considered myself a creator before I baked my first sourdough bread with the formula I made. Actually, this particular bread recipe you will find in the book (see Flaxseed Sourdough). The bakery I co-founded and named The Bakehouse is the artisan bakery in Kyiv, Ukraine. We have baked sourdough bread and have made delicious pastries with an all-natural healthy approach since 2015. We were pioneers of sourdough long-fermented bread in Ukraine, and in October 2021 we finally opened the very new bakery – Bakehouse Garage – in the Podil district of Kyiv. This is the bakery of my dreams, and we spent three years and 1.5 million US dollars on building this bakery. But during the first days of the war, we had attacks and explosions just a few kilometres from it, so we had to close it on 24 February. Instead we baked in the basement of the old bakery.

From day three of the war, my team have baked bread and given it for free to our soldiers, hospitals, people in cities and villages hurt by the Russians, and the elderly of Kyiv. Our bakers make 450–1,000 charity loaves every day. And we will continue to bake them as long as our country needs them.

It is challenging – to bake in a warzone. It is hard to find and deliver good ingredients, and the logistics of team members has been challenging, as not all the members of our team are able to come and work. And women face a different challenge: many of us, especially those who have small children, left Kyiv and moved to Western Ukraine or abroad so we did not have to hear the sirens or go to bomb shelters with babies and toddlers tens of times a day. So many chefs, bakers and office staff (primarily women) left the country. And no one knows when we will come back.

I believe no citizen of the world should stay silent and indifferent to the terror of war. And my gratitude to all the bakers who invested their time and attention in creating this book knows no bounds. We, bakers, create. And this is the opposite of what fascist aggressors do every day. We need peace, so let’s knead it, helping Ukrainians fight for victory and survive this horror.

—Anna Makievska
The Bakehouse, Kyiv
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Sixty-five bakers from around the world donated the recipes in this book to raise money for Ukraine. Here are some of their faces. Top to bottom, left to right: Fortitude Bakehouse, Yotam Ottolenghi, Cindy Zurias, Beesham Soogrim, Kitty Tait, Helen Goh, Max Blachman-Gentile, Michael James, Lance Gardner and Angharad Conway, SCHOON, Matthew Jones, Sally Clarke, Sarah Johnson, Wayne Caddy.


Being a baker is to experience humanity on its most fundamental and humbling levels, providing both the most basic daily bread and the soft, intricate sticky treats that light up a child’s face. I don’t think I’ve ever felt this more than I have after the honour of speaking with Anna who runs The Bakehouse in Kyiv. She is truly inspirational!

Throughout the horrors and turmoil of the war, Anna and her team have continued to bake day and night in order to feed the people of Ukraine. It is impossible to express how humbling their effort is in the face of such hardship; the power, generosity and defiance that they show is truly awe inspiring.

Knead Peace was born from the idea that baking is a community that has the power to make a difference from the war, hatred, violence and knife and gun crimes that have caused so much pain in today’s world. Knead Peace the cookbook marks the first of many projects being planned.

It has been truly amazing to see the generosity and humanity of the baking and creative community who took on the task of making the Knead Peace cookbook. I must firstly thank Anna and her staff at The Bakehouse in Ukraine for her time and generosity through these horrendous times. To all the bakers and chefs that have generously donated their recipes and time, who have made this into it the book it is, l am eternally grateful for your contributions. The Knead Peace cookbook truly owes a massive thank you to Jessica Wang, Rollo Scott, Judith Hannam, Kate Thomas, Sarah and Haydn Thomas, Michael Green, Jessica Gully, Grace Percival and my wife Marilize Green for their dedication and hard work in making this happen.

—Andrew Green
Knead Peace
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‘Baking connects good people and lets them understand
each other no matter what language they speak!’
—Anna Makievska, The Bakehouse, Kyiv
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