
Warren Lee Cohen began making bread in the process of 

creating his ‘BREADMAN’ installations – a series of 

biodegradable life-sized human sculptures made from 

baked dough. They looked spectacular but tasted awful. 

He quickly discovered how to make good, tasty bread as 

well as art and he has spent the last 20 years perfecting 

the craft of breadmaking, teaching bread workshops with 

children and adults, and building bread ovens.    

 

Warren’s new book Baking Bread with Children reflects 

his belief that breadmaking touches all the senses. 

‘Baking bread without engaging the imagination is hard 

work,’ says Warren. ‘Add imagination, and the activity 

becomes fun and deeply nourishing’. To this end he has included a rich feast of multicultural baking 

tales, songs and poems which bring bread to life. Once you have mastered the bread basics, why not 

be really adventurous and build your own bread oven – just follow the fully illustrated step-by-step 

instructions.  You could even try your hand at a little bread sculpture... 
 

‘To bake bread is to live – to share bread is to love. How quickly we have traded baking bread, this most 

instinctive of human activities, for convenience. This book’s value is beyond measure if it gets you to connect 

with baking and children become part of this. Baking Bread with Children reflects something of the spirit of 

bread-making and the imprint left on cultures across the world. The stories, poems, recipes and pictures will 

serve us as a well-honed springboard from which to dive arms first (sleeves rolled up) into the making and 

baking and sharing that will be the legacy of this exquisite book. 

Tom Herbert, Hobbs House Bakery  
 

‘Baking bread at home with children is a wonderful thing to do. This delightful book provides the ideal 

guidelines and inspiration. I strongly recommend it!’ 

Mollie Katzen, author of The Moosewood Cookbook and the children’s cookbook trilogy Pretend Soup, 

Salad People and Honest Pretzels 

 

CONTENTS: Introduction; What baking bread brings to children; Bread stories; Tips and ingredients; 

Recipes – fun breads; festive breads; quick breads;  sourdough breads; leftover breads; Songs, poems 

and blessings to celebrate bread; Bread projects and educational activities; Enlivening the senses – 

teaching with bread; Baking at school; Seven grains and nutrition; Factory-made bread – wheat 

sensitivities, allergies and coeliac disease; Author’s bread biography.  

 

                                                                                  [see over for sample extracts from Baking Bread with Children]  
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Kneading the imagination 

Bread guru Warren Lee Cohen shows you how to impress your kids by mixing up a loaf 

with a story and a song  



Campfire bread  

It is so exciting to cook outdoors over a fire. Campfire bread 

takes a bit more patience than toasting marshmallows but it 

is delicious. Enough for 12 servings.   
 

400g plain flour   

2 tbsp sugar  

1 tbsp sea salt  

4 tsp baking powder  

60ml softened butter  

180ml warm water  
 

Mix together all dry ingredients, add water and stir. The 

dough will be too dry to come together yet. Cut in the butter 

and knead just until it is smooth and consistent. Form into a 

log shape. (You can do this bit in advance at home, just  

wrap the dough and store in the fridge until needed for up to 

3 days.)    
 

At the campfire, find some nice long sticks about 2cm in 

diameter. Shave clean with a pocket knife. Cut dough into 12 

pieces and roll into pencil thin snakes about 30cm in length. 

Coil each around the end of a stick. Hold the sticks high over 

the fire or coals, turning continuously until the coiled dough 

is baked golden brown. Cool and eat right off the stick.   
 

Secret message buns  

Here’s a wonderful way to make and share messages with 

your loved ones. These can be Valentine’s Day messages, 

clues for a treasure hunt, or just thoughtful insights that 

surprise the person who finds them in a bun... Simply write 

your note using non-toxic ink on a thin strip of paper. Fold 

the note, push into your bread dough and let rise and bake 

as usual.   
 

Bread sculpture 

Nearly any shape can be sculpted out of bread. I have 

enjoyed working with children making human shapes, as well 

as dogs, cats, birds, fish, flowers, spider webs, the alphabet 

and more. There is no end to where their creativity can take 

them. Nuts, seeds and raisins can be added for extra details.  
 

You can make shapes several ways: by piecing together 

many little bits (ball, strands, braids) of dough, by pinching or 

cutting into loaves before you put them into the oven, or for 

larger constructions, by assembling baked loaves with 

wooden skewers. The forms always tend to get a bit puffy as 

the dough is always rising in all directions. This is why I do 

the final forming (pinching, stretching or cutting) right before 

I put the loaves in the oven. Make sure to grease all the 

baking surfaces well and to allow for plenty of rising/

expansion in the forms.  

[p.2./cont….] 
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