
�e two recipes on the following pages are a thank-you for buying bread for 
Ukrainians at DissentPins.com.

Your purchase is being baked in Ukraine for distribution to people in need. 
Visit DissentPins.com/bread to purchase bread for Ukraine.

With your help, we’ve paid for over 100,000 loaves of bread so far, and 
we’re not done yet! Please help us spread the word by posting about this 
project on social media. Share photos of the bread you bake and ask your 
friends and family to visit DissentPins.com/bread to help us purchase more 
bread to support Ukrainians.

As part of this project, we’ve also hired Ukrainian artists to design pins and 
jewelry that you can purchase at DissentPins.com/ukraine. 100% of the 
pro�ts from this collection will be donated to Ukrainian-led organizations 
assisting displaced Ukrainians and refugees.

You can also make direction donations to organizations to support this 
important work. Find a list of organizations to support at 
dissentpins.com/standwithukraine.

Find our partners on Instagram:

¢	Kyiv Volunteer: @kyiv_volunteer
¢	T.C. Pizza Bakery: @t.c.pizza
¢	Mimosa Bakery: @mimosa_pizza
¢	Bakehouse: @bakehouse_bh

Special thanks to Chef Susan Reid for adapting the recipes used by our partners for use in home kitchens. 
Find and follow her @chefsusaninvt.

Ukrainian Bread for Ukrainian People 



Whole Grain Sourdough Loaf
�is recipe is adapted from one being used by Mimosa Bakery in Kyiv, which is 
baking bread and providing meals for Ukrainians. 

A naturally leavened loaf with a touch of yeast for “insurance”, this crusty loaf 
can be shaped either as a large round (boule) or torpedo-shaped bâtard. Baked 
on a hot stone with steam to help it rise, the crust is chewy and �avorful. An 
excellent bread for juicy sandwiches or toasting with cheese. 

£ ½ cup (113g) fed (active) 
sourdough starter

£ 1 ½ cups (340g) water
£ 3 cups (360g) unbleached 

bread �our
£ ¼ cup (27g) whole rye 

(pumpernickel) �our
£ 1 cup + 2 tablespoons (127g) 

whole wheat �our
£ ½ teaspoon instant or active 

dry yeast
£ 1 ¾ teaspoons table salt

In a large bowl combine the sourdough starter, water, and �ours. Mix for 3 
to 5 minutes. Cover the bowl and let the mixture rest for 30 to 35 minutes so 
the whole grains can absorb the liquid. 

Add the salt and yeast; knead the dough for 8 minutes on medium low 
speed. Cover the dough and let it rest for 30 minutes. 

A�er this rest, scrape the dough out onto an oiled work surface. Pick up 
the edge farthest from you and pull it up and toward yourself; tuck the edge 
into the center of the dough. Repeat this motion with the edge closest to 
you, tucking the edge into the center of the rectangle of dough. Give the 
dough two more folds, then return it to the bowl. Cover and let it rest for 35 
minutes. Folding the dough at intervals like this develops the gluten, making 
it more extensible and slightly �rmer each time. 

Give the dough 4 more folds as described above at 30-minute intervals, for a 
total of 5 folds over 2 ½ hours. 

To shape, either divide the dough in half for two smaller loaves or round 
into a ball for one large loaf. Let rest for 20 minutes, covered, then do the 
�nal shaping. Place the shaped loaves seam side up in a �oured brotform or 
basket, cover and refrigerate either overnight or for up to 12 hours. 

To bake: Place a pizza stone or steel in the center of your oven and preheat 
to 475°F for 30 minutes. Set up to steam the oven: Put 1” of water in a small 
ovenproof skillet and set it aside. Remove the loaf from the refrigerator and 
�ip over onto a piece of parchment. Bring the water in the skillet to a simmer 
and place in the bottom of the oven. With a sharp knife or lame, score the 
top of the bread ½” deep in a decorative pattern. 

Slide the bread and parchment onto the hot stone. Spray the inside of the 
oven with water and close the oven. Set a timer for 10 minutes. When it goes 
o�, spray the inside of the oven one more time, close the door, and decrease 
the oven temperature to 425°F. Bake for 20 to 25 minutes more, until the 
crust is a deep golden brown and the center reads 200°F when measured 
with a digital thermometer. Remove from the oven and place on a rack to 
cool completely before slicing. 

Yield: one large boule or bâtard.

About this project 
Dissent Pins has partnered with 
Kyiv Volunteer and three bakeries 
in Ukraine that are providing 
meals for Ukrainians in need, 
Ukrainian armed forces, civil 
protection forces, and volunteers.

100% of the purchase price of 
bread at DissentPins.com is sent 
to  our partners in Ukraine to 
purchase ingredients and bake 
bread for distribution. 

Food production is among the 
most essential activities for any 
community. With this purchase, 
you are directly supporting a 
volunteer network that has become 
a beacon of hope in Ukraine.

�ank you for giving bread! 
�is recipe is a thank-you for buying bread for Ukrainians at DissentPins.com. Your purchase is being baked 
in Ukraine for distribution to people in need. Visit DissentPins.com/bread to purchase bread for Ukraine.

�is recipe was adapted for home use by Chef Susan Reid. Find and follow her on Instagram @chefsusaninvt.



Sun�ower Sandwich Bread 
�is recipe is adapted from one being used by T.C. Pizza 
Bakery in Kyiv, which is baking bread and providing meals for 
Ukrainians. 

A close-grained white loaf, this bread is ideal for serious 
sandwiches. It will work well for everything from grilled cheese 
to a towering meat-�lled panini.

£ 3 ½ cups (400g) unbleached 
all-purpose �our

£ 1 ¼ cups (284g) water (room 
temperature)

£ 1 tablespoon honey
£ 1 teaspoon instant or 

active-dry yeast (not quick or 
rapid rise)

£ 1 tablespoon sun�ower or 
olive oil

£ 1 1/4 teaspoons salt
£ sun�ower seeds for 

sprinkling, optional

Combine water, honey, and yeast. Add �our and mix with a dough hook on 
low speed for 5 minutes. Cover and let mixture sit for 20 minutes. 

A�er 20 minutes, add the oil and salt. Mix at medium-low speed for 8 
minutes. Cover the bowl and let rise for 40 minutes. 

A�er this rest, turn the dough out onto a lightly �oured or greased work 
surface and shape into a loaf. Grease a loaf pan (either 8 1/2” x 4” or 9” x 5” 
will do; the smaller pan will give you a taller loaf of bread). Place the dough 
in the pan and sprinkle with sun�ower seeds, if using. Cover with a large 
bowl or greased plastic and let rise for 1 1/2 to 2 hours. 

A�er an hour of rise time, preheat the oven to 350°F and check the loaf ’s 
progress. You’re looking for it to be ½” to 1” taller than the side of the pan. 
If you poke it lightly and the dent doesn’t �ll back in, it’s ready to bake. If the 
dough is still �rm and bounces back when you poke it, check it again in 20 
minutes. 

To bake, uncover the dough and use a sharp knife or lame to cut a 1/2” deep 
furrow down the center of the loaf. Bake for 37 to 42 minutes, until the top 
is golden brown and the center reads 190°F when measured with a digital 
thermometer. Remove from the oven, tilt out of the pan, and cool on a rack 
before slicing.

Yield: one sandwich loaf.

�is recipe was adapted for home use by Chef Susan Reid. Find and follow her on Instagram @chefsusaninvt.

About this project 
Dissent Pins has partnered with 
Kyiv Volunteer and three bakeries 
in Ukraine that are providing 
meals for Ukrainians in need, 
Ukrainian armed forces, civil 
protection forces, and volunteers. 

100% of the purchase price of 
bread at DissentPins.com is sent 
to  our partners in Ukraine to 
purchase ingredients and bake 
bread for distribution. 

Food production is among the 
most essential activities for any 
community. With this purchase, 
you are directly supporting a 
volunteer network that has become 
a beacon of hope in Ukraine.

�ank you for giving bread! 
�is recipe is a thank-you for buying bread for Ukrainians at DissentPins.com. Your purchase is being baked 
in Ukraine for distribution to people in need. Visit DissentPins.com/bread to purchase bread for Ukraine.




