
 
  

“Bake a Difference” with Boston College’s  
1982  25th Reunion Class,  

National Day of Service 
Saturday, April 21, 2007 

___________________________ 
“Live with one foot raised” ready for action~ 

                Ignatius of Loyola 
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So, you’re interested in cooking up a Spread the 
Bread project with the Class of 1982 for the Alumni 
Association’s National Day of Service? Great!  We’d 
like to tell you more about this bread project, share 
some ideas and support you in your efforts. 

Spread the Bread is an international bread-giving 
initiative started by two Boston College alumni just 
after September 11th.  It was inspired by the Jesuit 
tradition of serving men and women for each other. 

he bread project encourages our world to bake bread-any kind of bread-for 
thers. (If chocolate chip cookies are your version of “bread” that’s great, too. 
ust bake a treasure with family and friends and have fun.) Then wrap the bread 
nd tie it with a thoughtful expression of hope or “happy good wishes.” (The 
reads are as diverse as the expressions of hope and happiness.) The breads 
re then collected and delivered to heroes or to help those in need.  It’s that 
imple and that powerful. 

he most important thing to know about creating your own Spread the Bread 
roject is the idea behind it. It was begun as a way to involve kids in charitable 
iving at an early age so that they would see it as a way of life. (what a great way 

o involve children of alumni.)  Eventually this idea evolved into a mission 
tatement: 

pread the Bread is a international grassroots organization whose mission is to 
urture children's innate generosity with the goal of sparking a life-long 
ommitment to helping others. Children are provided with opportunities to 
ractice volunteerism by baking bread and offering it to their heroes and those in 
eed, such as seniors, shelter residents and food pantry consumers. Adults are 
upported in their efforts to teach children about the importance of charitable 



giving and community participation. Bread recipients are given a homemade loaf 
of bread and the message that they have been remembered. For bakers and 
recipients, “bread-spreading” promotes respect for the importance and dignity of 
each member of society. 
 
The more you can involve your alumni and their kids in the planning and design 
of your Spread the Bread project, the more they’ll feel like it’s theirs, too. But you 
don’t have to have kids or be a kid to do this. There’s a role for anyone who 
wants to be a part of it – whether it’s organizing, baking, delivering, etc. We just 
encourage you to invite people to be involved in whatever way they can.   Also, 
you can make a difference with just a few loaves.  You don’t have to worry about 
running a huge bread drive. 
 
We have heard from teachers, youth leaders, church leaders from all over our 
world that have taken Spread the Bread into their organizations and found great 
success.  Some have studied the history and culture that lives in bread; others 
have studied wars and revolutions and made breads that were popular during 
those times. Some have made breads to celebrate holidays or community 
projects; others have made classroom bread cookbooks, made Friendship Bread 
to talk about respect for others. They used bread as a subject for guest speakers, 
made bread quilts, bread cards, etc.  It’s fair to say, the concept is as pliable as 
the dough itself!   
 
The following tells you how the Spread the Bread organization has made it work, 
but you don’t have to do exactly as we’ve done or suggest.  If some other plan 
works better for your group, that’s fine. Make it your own-- 
 
1. Eagles, flock together. Ask your family, friends, neighbors or local Boston 
College classmates and their kids if they’d be interested in helping organize a 
bread project. It’s always more fun to have a “sisterhood,” brotherhood,” or 
“alumnihood” in dough. If you don’t have large commercial kitchen space or a 
place where people can bake together, people/kids can make their breads at 
home and bring them to a drop off location. People can even decide to drop off 
sandwich breads, because so many food pantries and soup kitchens need bread. 
You might consider making the bread drop off location a place where they can 
decorate their breads or make cards to attach to their breads. It’s a great 
community-building activity, aside from the actual baking itself.  If you want your 
project to start small and stay small, just spread our breads around your 
neighborhood or within your extended family or friend network.  There’s 
always someone to honor for a special reason or someone that needs help or 
a smile. 
 
 
2.Who could use a loaf?  



Are there people in your neighborhood/community who need a lift? Are there 
people in your community that you’d like to honor or thank? These are places to 
start. 
 
You can also reach out and call local nursing homes, Meals-on-Wheels, shelters, 
hospitals and food pantries. These folks often go without homemade food for a 
long time, and a nice fresh loaf of bread made with them in mind can be a real 
morale boost.  Think about how many loaves you think you and your group can 
produce so you can offer a realistic guess to the receiving organization. When 
you call, tell them that you would like to donate homemade bread (different kinds 
of bread) and ask whom the best person is to talk to about this. Write down the 
contact person’s name and number so you have it handy in the future. Ask when 
a good time would be to drop off the bread. 
 
Also, we can’t forget our heroes: the police, firefighters, veterans, and soldiers. 
They’d love to receive your bread gifts.  You know where your local stations are 
for the police and firefighters and veterans organizations and homeless veterans’ 
shelters are in abundance.  We also send breads to local military/offices and 
bases.  We love to ship breads to our soldiers who are defending or country and 
freedoms.  That can happen, but it will cost a little money for shipping, a direct 
contact name to mail the breads to and some advanced planning to make sure 
the breads arrive fresh.  Banana breads and fruit breads stay fresh the longest. 
(If you’d like to do this, please e-mail info@spreadthebread.org and we’ll walk 
you through a smart and inexpensive way to do this.) 
 
 
3. Spread the word! 
Make up a flyer asking your community to help or to promote the project. Tell 
them what you want to do and when you need the loaves. Make sure that people 
know they don’t have to be master chefs, producing the perfect loaf. ANY kind of 
bread is fine: quick bread, bread machine, yeast bread, bread from a mix, holiday 
bread, everyday bread, cookies, brownies… ANY KIND!  It’s a great opportunity 
to be with friends and family and talk and also, possibly, bake an old family bread 
recipe. 
 
E-mail seems to be a great way to get people on board.  Alumni can also be 
encouraged to spread bread in their own neighborhoods or communities and 
then report back to each other on their bread success.  You can join our 
Yahoo Bread Group by visiting the Spread the Bread website’s 
homepage 
and click the Yahoo button.  You’ll find great ideas, articles, 
recipes, poems 
and great e-conversation. 
 
 
4. Baker Eagles start your ovens… 

mailto:info@spreadthebread.org


Mix up a double (triple, quadruple) batch of your favorite recipe or mix and start 
baking. If you are donating loaves to food pantries, shelters or nursing homes, 
mini loaves often work well because single people can’t always eat a whole loaf. 
Mini pans can be found any place where kitchen stuff is sold. 
 
Then decorate! Ask your group to think of these loaves as very special presents 
that are going to be given to people who rarely receive presents. Notes, poetry 
and quotes are great, as are bows, gift bags, colored plastic wrap, wrapping 
paper, small toys, doilies – anything that makes your loaves look special, and will 
make those who receive them feel special. 
 
 
 
5.  Bake a difference. 
As you bake, talk about who will receive their loaves and why you think it’s 
important to be generous. Children often feel helpless in the face of sadness and 
tragedy – help them to see that they can do something to alleviate the sorrow 
and loneliness of others.  Children also love talking about their heroes.  Baking 
bread for veterans, soldiers, police or firefighters has been a huge inspiration for 
both teachers and students.  Children have done so many creative things with 
their bread wrapping, they have even wrapped their breads in flag artwork or 
famous historical stories, quotes or poems. 
 
 
6. Collect and prepare. 
If you are involving your alumni community, think about the most convenient 
place and time for people to bring their breads to a marked location/drop off 
point.  
 
Allow time to sort through the loaves to check their condition and appearance.  
You may have to discard a few that don’t look too appetizing. Bread-spreading is 
based on respect, so if you wouldn’t eat it, assume the recipient wouldn’t either.  
 
There are always some loaves that arrive “naked” (undecorated).  You might 
want to have a supply of cards and decorating supplies handy so you can dress 
up these loaves. As mentioned earlier, a loaf-dressing party makes it more fun, 
and spreads the work, as well. 
 
Put a sticker on the bottom of each loaf that says the following: 
 

 
Spread the Bread 

is a community bread-giving campaign to help kids get into 
the spirit of giving and to spread good will to those in need. 

This loaf was baked by (add information) 
For more information, contact info@spreadthebread.org 



 
Please be aware that this bread contains  

(nuts/ dairy products/wheat...or whatever other allergens might be included) 
 
 

The sticker serves the multiple purpose of warning people about allergy 
precautions, letting them know the origin of the bread and who to contact if they 
feel the need. It also gets the word out about Spread the Bread. 
 

7. Stand and deliver.  
Involve your student bakers – big and little – as much as 
possible in delivering the loaves. It’s great for them to see 
where their generosity is going, and often the recipients 
appreciate the chance to say thanks. Nursing home 
residents especially love to see the children who made the 
bread, and sometimes the activity directors can come up 
with a fun way to get the kids and elders together. 
 
8. Count your blessings! 
Keep track of how many loaves you received and the places 

to which you donated them. Make sure to send a public letter to the newspaper 
thanking bakers for their work and telling them how many loaves were collected. 
Sometimes the recipients also want to write letters of thanks and these can go to 
the newspaper as well, if you like. This serves to get more people interested for 
the next time. 

 

 
9. Celebrate, especially with little Eagles 
For the children of BC Alumni that participate in this project, they can earn a 
special Spread the Bread/BC Bread patch.  The patch was designed by 
renowned artist, Bren Bataclan (www.bataclan.com)  and features, SLICE,  one 
of the bread characters that he designed for the Spread the Bread program. This 
patch sends a powerful service message to children, that they “baked a 
difference” and “Spread Bread with Boston College.”  A sample of the patch is 
on the Spread the Bread website (www.spreadthebread.org).  They will be sent 
to you free of charge.  Just let us know who spread bread and how many 
patches!  info@spreadthebread.org. 
 

The Boston College Alumni Association would like you to tell them how 
your project went. Please e-mail us at info@spreadthebread.org  

Keeping track of all the bread-spreading is a big job, but it would be great 
to be able to say one day that hundreds of  alumni communities spread 

millions of loaves of cheer! 

http://www.bataclan.com/
http://www.spreadthebread.org/
mailto:info@spreadthebread.org
mailto:info@spreadthebread.org


  
 

ADDITIONAL RESOURCES: 
 
Bread Poems and Bread Stories: 

http://groups.yahoo.com/group/spreadthebread 
Go to the Spread the Bread Yahoo Group site, join the group, if not already a 
member, then click on Files. 
 
Whole Grains Council: www.wholegrainscouncil.org 
A consortium committed to increasing consumption of whole grains for better 
health. Promoter of the Whole Grain Stamp.  
 
MyPyramid: www.mypyramid.gov 
Features the updated "Food Pyramid," illustrating the USDA's 2005 Dietary 
Guidelines for Americans. 
 
Wheat Foods Council: www.wheatfoods.org 
A national nonprofit organization formed to help increase awareness of grains as 
an essential component to a healthy diet. 
 
Wheat Mania: www.wheatmania.com 
A day in the life of a Kansas wheat farm with virtual tours and trivia. Great 
website for kids! 
American Dietetic Association: www.eatright.org 
The nation's largest organization of food and nutrition professionals. 
 
American Institute of Baking: www.aibonline.org 
The original mission of the AIB was to "put science to work for the baker," a 
theme still central to all of the programs, products, and services provided by AIB 
to baking and general food production industries worldwide. 
 
Bread Bakers Guild of America: www.bbga.org 
An organization representing, educating, and promoting artisan bread bakers. 
 
National Restaurant Association: www.restaurant.org 
The leading business association for the restaurant industry. 
 
The Food Institute: www.foodinstitute.com 
A resource for food industry information. 
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