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COME, FIND US 
BAKERY SHOP  
& CAFÉ OPEN  

Tue - Sat 
8AM - 4PM 

 
PIZZA FRIDAYS! 

12 noon till sold out 
 

 
 

Follow Us 

@bakeryhealth 

 

 

BETTER 
HEALTH 
BAKERY 

One Year 

Rising Up  

   

A SOCIAL ENTERPISE IN HACKNEY SUPPORTING TRAINEES TO GET SKILLS & EMPLOYMENT   PROMOTING  RECOVERY AND WELLBEING 

 

 

 

 

 

 

 

 

  

  

 

  

 

 

 

 

 

Visit our shop and café space for a 

selection of artisan sourdough 

breads, delicious handmade 

sandwiches, pastries and fresh 
coffee to take out. 

 

 

Trainees Programme 
As a Social Enterprise and registered 

charity we aim to generate revenue in 

order to sustain our work. Over 35 trainees 

have started a placement with us between 

March 2013 and 2014. The bakery is a 

chance to   work in a business, to get new 

skills and move closer to employment. 

 

Traditional Sourdough Methods 

Our commitment to traditional 

sourdough methods mean we take time 

and care to prepare each handcrafted 

loaf. Did we mention time? Each of our 

loaves takes on average 72hrs from start 

to finish. 

www.betterhealthbakery.org.uk 
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The human side of it is 
central 

 
 
 

12 months ago - to use a sourdough metaphor - we were given 

a starter: the idea for a business that would be at once therapeutic, 

labour-intensive and economically viable. A food enterprise that allows 

for supported time limited trainee placements. 

A social enterprise in Hackney 
A year since the bakery opened, we have much to celebrate.  Our 

Haggerston bakery offers a fine selection of quality artisan breads, 

delicious pastry and even sourdough pizza. 

Customers at the Stoke Newington Farmers Market regularly 

complement us on having “the best bread in the market” and the 

Financial Times made us one of the Top Five Artisan Bakeries in 

London. We’ve been recognized by the Real Bread Campaign and Slow 

Food London. The number of wholesale customers has doubled this 

year and we are delivering locally - almost entirely in Hackney.  

The open plan gives our workplace a friendly, inclusive feel which we 

love: we can chat to our customers with one hand rolling the dough and 

the other holding the door for a pram. Nearly!  We have open a café-

seating area at the shop, a space to enjoy freshly made sandwiches and 

coffee. It’s social. It’s restful.  

Supporting good mental health  
From the start, however, we have been about more than bread. As the 

enterprise arm of the Centre for Better Health, the bakery offers 3-

month trainee placements to people recovering from mental ill health.  

Our trainees come for variety of reasons; with the aim to build up the 

soft skills, self-confidence, teamwork, reliability as well as the 

employment skills of baking and catering more generally. Whilst bread 

making is a very skillful process, the training is not just about becoming 

a baker per se; we are here to support trainees in engaging in their 

recovery and setting them on the path to further training, volunteering 

or employment. 

 Unlike conventional bakeries, as well as staff, we have trainees and 

volunteers contributing to our bread making. Our goal is to produce 

real bread – with very real health benefits, at an affordable price. And 

we are doing it!  

 

 

 

How did I get into bread? I went back to France in 2010 to 

train as a pastry chef. But then, back in London, I got very interested in 

the bread baking side, so I started volunteering at the Better Health 

Bakery a year ago and when a job opened, I took it and that’s how I 

work as a head chef now. 

 

We aren’t here to make standardized bread; you can go to a 

supermarket for that. It is hand made bread, it’s alive and it depends on 

so many factors: the acidity of the levain, the temperature of the flour, 

the room, the water; it depends on the way it’s been mixed, folded, 

shaped, on the people who worked hard to make it, so you can’t really 

have the exact same bread every single day. 

  

There are so many things that can go wrong. I think the bread is quite 

forgiving, at the end of the day 

we manage to do it and we never 

had to throw away the dough. 

The nature of a bakery such as 

this means that we are not 

looking to make the perfect 

sourdough loaf every time - we 

accept the uniqueness of each 

batch within the baking recipes 

and measures that we use. 

 

There are some basic things that 

all trainees need to learn and understand like gluten, but you don’t 

want to overload them with information. However, if some want to 

keep working in catering, we can afford to offer time for explanation. 

Many of our volunteers are skilled bakers themselves and can share in 

depth knowledge of baking. Ultimately we need to adapt to every 

person’s needs. Some people come here just to be around people, to 

adapt at working in a team, so obviously for them the chemistry behind 

the sourdough is not that important. 

  

A good thing is that every day we have a different trainee or two and 

they don’t start at the same time, so they try to help each other. That’s 

what we try to achieve at the end, to have the more experienced ones 

helping the new ones. But at the same time, because of where each of 

them is in their training, I have to remember to always go back to the 

basics and start from scratch.   

 

 

 

“The human side of it is 

central. But at the end of 

the day we still have to 

produce the bread. 

However, I would rather 

stay behind and make 

sure it’s done than not 

care for our trainees” 

Thank you for the starter 

                                       With thanks for the extracts from Raluca Micu’s article “More Than Bread”, BREAD Magazine SPRING issue 2014. Visit www.bread.insanelyinterested.com   
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David: “The hardest thing is coming 
just once a week instead of two or 
three days a week! But seeing the 
bigger picture the intention is to have 
people going through, it is not that 
they want to take people to stay on, 
they need to give this opportunity to 
more people, to help more people 
going through the process.” 

A long time ago, I was a bespoke 

shoemaker so I’ve done craft things 

before. It’s something I haven’t done for 

thirty years, I’ve done it for about four or 

five years in my late 20s. This is how I 

knew that working with my hands and 

working collectively with other people 

will help me. I needed to have structure 

and to make sure I got out of house. 

 I got more interested in the 

technicalities, practicalities and the 

science behind bread baking, the 

chemistry of making bread, since I’ve 

started coming here. But learning to 

bake bread wasn’t really the primary 

thing for me, the primary thing was the 

social opportunity. It was all about being 

around people that I can relate to, and it 

has worked in that way. 

 I mean the people that I’ve 

worked with here are from all 

categories: you’ve got Yann the 

professional baker, then there’s Joe 

who’s volunteering because he wants to 

learn more about bread making and 

myself and Mark, we are here, I suppose, 

more for the health regime. 

(There’s) a combination of things that 

make it a good experience: there is a 

nice human interaction, collaborating 

and working alongside people and 

having some responsibilities. We are not 

here to play, we are here to work and we 

need to do things in the right order! For 

me it’s been about that mixture between 

enjoying the physical process and 

working in a team. Also I’ve enjoyed the 

bread making process: the breads are 

really nice to handle and it’s quite 

pleasing to see them coming out of the 

oven, to see the finished product of your 

work. 

 

Mark: “This place gives you focus: 
you are working with your hands, you 
concentrate and you kind of know you 
are all right, because you are working 
with other people, you can relate with 
other people, and they can relate with 
you.” 

 

A friend of mine comes to the bakery 

during the week to buy bread and he 

phoned me up and said there is a bakery 

very near you and it’s got a good vibe 

and they do therapy and they do baking 

and I thought you might like it, it might 

be beneficial! So I got in touch with 

Helen, at the Centre for Better Health 

and she referred me here. 

I’ve never baked bread before, and when 

I was chatting to the project worker I 

said: I don’t really know if I want to do 

baking or not. She said that was fine. 

 I came here because I wanted to 

rebuild my confidence in relating with 

people, not so much because I wanted to 

learn how to bake bread. I thought it will 

be very good to be in a professional 

environment and learn to do something 

that I know absolutely nothing about 

and then have the experience of the 

learning process and all the feelings that 

can come with being in a learning 

environment and having to ask 

questions. 

 I thought that I would be very 

insecure about asking questions, but it is 

a very supportive environment here. 

This place gives you focus: you are 

working with your hands, you 

concentrate and you kind of know you 

are all right, because you are working 

with other people, you can relate with 

other people, and they can relate with 

you.

 

Marlon, bakery delivery driver 
I started my training at the Better Health 

Bakery due to my psychologist, 

receiving an email about the bakery. The 

email stated that there were spaces 

available for new trainees. A couple 

months before I’ve had done a course in 

baking cakes and patisserie. He 

remembered this so then recommended 

me to the Bakery. 

The most enjoyable thing about baking 

bread is that you can taste the fruits of 

your labour. The most important thing 

that I learned here is picking up a new 

skill which hopefully will benefit me in 

the future in terms of employment.  

My training has now finished at the 

Bakery, but I try and do as many bake 

shifts as I can to perfect what I am doing. 

I also work as the bakery driver and 

deliver breads all over Hackney for which 

I get paid. 

 

 

What do trainees do after…  
35 trainees have started a 

placement with us. Since finishing 

1 trainee is running our market stall.  

1 trainee went on to do work 

experience at local delicatessen in 

Broadway Market  

1 got a job as a delivery driver 

2 are doing volunteer cake making 

1 started at a trainee programme to 

become a chef 

1 is doing a supported volunteer 

programme and  

3 are doing courses developing their 

skills in catering and literacy and 

numeracy. 

Trainees’ Stories 
Collected and written by [Raluca Micu] 
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’The Centre for Better Health is a community-based charity in Hackney that promotes 

wellbeing and supports recovery from mental distress. We support individuals through a range 

of services developed over 50 years, based on local need’ 

 
Counselling Service 
The Centre for Better Health offers an affordable, integrative  

counselling service that adheres to BACP guidelines. 

 

Sessions are available Monday to Friday from 9am- 5pm and 

Tuesday, Wednesday and Thursday evenings from 5pm- 

8pm. 

Our service is unique as 
• people only self-refer 

• we offer long term counselling 

 

Our team of counsellors and psychotherapists offer a wide 

range of therapeutic approaches such as CBT, Person 

Centred, Gestalt, Existential and Psychodynamic. 

 
Community Hub 
We offer a variety of weekly low cost courses and workshops 

which are open to everyone. Whether you are interested in 

learning new skills or developing existing ones you will find courses,  

workshops or therapeutic groups which will challenge, inspire and engage you. 

Examples include: 
• Indian head massage 

• Painting & drawing 

• Yoga, pilates, seated yoga 

• Ceramics/ pottery 

• Numeracy & literacy 

• Discussion groups 

• Mindfulness 

• Art therapy 

 

Pick up a timetable at The Centre for Better Health or 

subscribe to our online mailing list for updates on all 

our courses and workshops. 

 
 

Contact Us 

For more information on any of the services please  
look on our website  or contact us directly: 
 
T: 020 8985 3570 

E: admin@centreforbetterhealth.org.uk 

Visit: The Centre for Better Health 

1a Darnley Road, London, E9 6QH 

W: www.centreforbetterhealth.org.uk 

The Centre for Better Health 


