
 

 

”FOOD FOR THE BODY, FOOD FOR THE SOUL” AT  

SOCIAL BAKERY AND PASTRY OF ASSOCIATION ST. 

STEPHEN THE GREAT–HÂRJA1, BACĂU 

Ilarion Mâță [2] 
 

Abstract 

The article presents a model of good practice implemented in the context of an 
acute need to ensure sustainable social centers and offer good food for a healthy 
body, to the elderly and all beneficiaries of the association. This kind of social 
economy project employs local jobless and revenue human resources but provides 
the ability to manage properly and effectively the phenomenon of poverty and 
malnutrition in this deprived area. 
Vulnerable people who presenting serious health problems, children from single 
parent families or in the care of other family members, residents of this very poor 
rural community, are the direct beneficiaries of a project that produced a major 
change in their lives. 
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1. Who is this project for? 
 The Aasocition St. Stephen the Great–Hârja was initiated in 

2012, at the proposal of His Eminence Joachim, Archbishop of Roman 
and Bacau. The institution has implemented a comprehensive social - 
medical and cultural - educational project dedicated to the elderly and 
young people. 

The project addresses to the beneficiaries of the institution, to 
the 100 elderly from Social Center - medical residential, to those 40 
children from Day Care Centers and 20 elderly cared for at home, which 
are supported by 65 employees plus many volunteer teachers involved 
in the  education of  those in need at those four Centers of Creation, art 

                                                 
1
 The social-philanthropic institution of “St. Stephen the Great – Hârja is a Christian 

organization, carrying out the community assistance for elderly people with polipathologies, 
children with a risk of social exclusion, youth volunteers and preoccupy for the children to 
discover the artistic and cultural skills or special concerns. 
[2]  PhD student of the Faculty of Philosophy and Social - Political, "Alexandru Ioan Cuza" 
University, email: mata_ilarion@yahoo.com 
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and folk tradition and the three youth and volunteering Centers, which 
annually offers more than 300 volunteers in all the social economy 
activities of the association from Hârja: farm animals, social bakery and 
pastry, candles  and decorative arts workshop, traditional tailoring and 
embroidery hand - made workshop and greenhouse vegetables. 

 2. The context of initiating this project 
Due to the lack of funding for this type of activity, the institution 

was determined to implement a project for setting up a structure of 
social economy that meets the nutritional needs of all beneficiaries. 

The first structure, founded in 2013, was the Farm animals. 
Second, in order of importance it is the Social Pastry and Bakery 
inaugurated on November 21st, 2015. 

The intention of the association is to develop self-sustaining 
activities that generate income necessary for proper functioning of all 
activity departments. A social institution – charitable, with social - 
medical and cultural – educational service, dedicated to the elderly or 
young, without funding, is an endangered institution. 

3. The Partners’ contribution 
The building and the furnace were built from donations and 

sponsorships. Pastry and bakery facilities were made possible through 
support provided by several entrepreneurs from Germany, headed by 
Mr. Norbert Homann, an collaborator of the institution of the Harja. 
Since 2013, thanks to funding successive projects submitted to the City 
Hall of Bonn, Germany, three times a year, the expert SES Norbert 
Homann, which is an economist, has received the consent to come and 
advise the association, with the sponsorship of SES Germany. His 
experience is over 40 years, having the necessary expertise in social 
and medical field. Mr. Homann was involved in the construction of 30 
hospitals and homes for the elderly across the four continents. Noting 
the NGO’s availability and willingness to develop new self-financing 
structures, he supported this request by giving us the necessary 
equipment from Germany endowment of the two compartments of 
social economy. 

4. The purpose and the objectives 
The project aim is to enhance the sustainability and self-

financing activities so that all beneficiaries who are daily fed and for the 
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support occasionally offered to the more vulnerable people in the 
community. 

The objectives have been to ongoing economic activities 
involving vulnerable people in the community (the unemployed, people 
with disabilities and at social exclusion risk),  and what follows from 
this activity it is supported on the one hand form the work already 
exists and where there will be benefits they are reinvested in social 
association. 

5. The undertaken main activities 
Employing three people from the community, vulnerable to this 

new department of social economy, prompted limiting their social 
marginalization. Unemployed and low income people, new employees 
who have been helped to improve in this area of activity, are showing a 
lot of availability and responsibility in their work every day. 

The bakery serves all residential and day centers of the 
association, and to the entire community that wants to eat bread after 
the traditional recipe, fresh and natural. Similarly, the vast majority of 
people with limited financial possibilities receive bread every day 
through home care service districts. 

The Pastry has a last generation oven with four levels of 
fermenting and baking.  Beneficiaries daily receive pies or cakes made 
in this compartment. People in the community who want to purchase, 
certain products surcharge can address to the economic department to 
retrieve their needs. 

6. Involving beneficiaries 
The elderly, from the Residential Care Center, who are common 

to prepare in the oven their home pies or coils, can now put their joy to 
prepare for their children and grandchildren pastry products that 
remind them of the good old days, of their house their  and the joy of 
making something for their loved ones. 

The kids from the day Center, along with institutionalized elderly 
have the opportunity to learn this art from older ones. Working 
together and realizing this value exchange is truly intergenerational and 
giving great satisfaction hopes. Young people are not indifferent, but 
they do not seek self-sufficiency, more than ever, acknowledges the 
need to assimilate cultural and traditional values of the predecessors. 
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The respect and care to assimilate the smallest details about how a 
pastry is made represents the basic coordinates the efficient transfer of 
information. 

The social activities volunteers of the institution are involved in 
shaping wood for heating wood. Especially the boys cracked wood and 
the girls stack them in the warehouse. Everyone works cheerfully and 
no one has expectations of financial reward. 

Knowing that you are voluntarily for the good of your neighbor, 
there cannot be another great reward. 

7. Results 
Over 200 loaves of 800 grams and many pastries are made daily 

in the structure of social economy. These are served to the 
approximately 200 vulnerable people who are receiving free food three 
times a day from the institution. In this way the healthy  produced 
bread can reach on the table of these beneficiaries, with the provision of 
adequate nutrition awareness, along with other pastries offered equally 
to all those involved in social - medical and cultural -  educational 
projects of the institution. 

8. Originality 
After nearly a year of the onset of this investment, we can see the 

results of a project sustainability imperative in a context in which we 
find increasingly more people with special needs. Organic food is 
essential to every man but produced by an institution of the Church, 
and gains spiritual connotations. The bread which we provide daily to 
over 200 people, for the direct beneficiaries of our health social services  
of the association, is bestowed with having the need feeling of spiritual 
nourishment through which, people can meet God in the most authentic 
way. To get there it is necessary that we, the followers of Christ's 
Apostles who received divine commandment: ... give them something to 
eat (Matthew 14:16), to follow their example, providing food for those 
in bodily suffering.  

Neither old, nor the children centers association can survive 
without this bread but, more than ever, they need to be aware of the 
need to stick to the approach of the Eucharistic bread, the Savior of our 
souls. 

 


