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Akoma School Bakery

Country: Brazil
Target Age: 9-11 Years
Learning Areas: Creativity | Respect for the

Diversity | Collaboration | Community Cohesion |

Anti-Racist Education
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THE CONTEXT

The Professor Lydia Sherman Quilombola Municipal School is an elementary school located in
Armacao dos Buzios, a municipality in the coastal region of the state of Rio de Janeiro,

Brazil. Quilombola communities are descendants of Afro-Brazilian peoples who resisted slavery,
forming settlements — known as quilombos — that have preserved distinct cultural traditions,
languages, and ways of life for centuries. Serving around 150 students, the school welcomes
children from three such communities as well as other neighbourhoods in the surrounding area.
At its heart, the school is committed to preserving quilombola culture and fostering a sense of
pride and belonging among its students.

The school is situated in a city renowned for its natural beauty, which attracts a substantial
number of tourists each year. However, this visibility often masks deep social inequalities. The
school's primary educational challenges reflect both this broader social context and the specific
needs of its community. A key priority is the promotion of anti-racist education that goes beyond
discourse and translates into concrete, engaged practices — combating structural racism rooted
in Brazil's long history of slavery and affirming the value of Afro-Brazilian and Afro-diasporic
history and culture.

To address these challenges, the school has reimagined its entire pedagogical approach, from
the relationships between people and the community, to the art on its walls, and the food served
in its cafeteria, which includes produce from family farming. By using capoeira, visual arts, music,
theatre, Adinkra symbols, and a school bakery, the school creates an environment where
students can recognize themselves, celebrate their roots, and become changemakers in their
own communities.

Students from Professor Lydia Sherman Quilombola Municipal School participate in a capoeira circle
Photo credits: Buzios Municipality
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THE CHALLENGE

HOW MIGHT WE
CELEBRATE QUILOMBOLA

HERITAGE AMONG
STUDENTS?

The central challenge the school chose to focus on
was addressing the specific instances of racism and
the erasure of quilombola and Afro-Brazilian identity
within the educational environment — a reflection of
broader structural inequalities in Brazilian society.
Within the school, this manifested in a lack of
representation, in Eurocentric education standards
Akoma school-bakery being built going unguestioned, and in children struggling to
Photo credits: Jaqueline Figueiredo recognize the value and strength of their own roots.

Direct and participatory observation in 4th and 5th
grade classrooms revealed that students had
limited engagement with Afro-Brazilian and Afro-
diasporic history and culture, with significant gaps in
students' connection to their own cultural identity.

By embedding anti-racist practices into every
dimension of school life, the school set out to
ensure that students could see themselves reflected
in their education and be proud of their quilombola
heritage.

Out of all the schools I've attended,
none of them had a bakery. I'm
excited to learn new recipes.

Albanisio, Elementary School

School-bakery on the day of its opening
Photo credits: Buzios Municipality
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THE SOLUTION

AKOMA SCHOOL-BAKERY

The Akoma School-Bakery was conceived as a pedagogical space for food production — a
living space for cultural learning and identity-building. Named after the Adinkra symbol for
love, the Akoma bakery is rooted in the conviction that food is not a minor detail, but an
element of interaction, celebration, and self-recognition. When students can see their own
identity reflected in what they eat and produce, food nourishes both the body and the sense
of self.

Students participate in interactive workshop sessions held in the bakery space, where they
learn to prepare breads, sweets, and biscuits using ingredients and recipes drawn from
quilombola culinary traditions. The knowledge shared in these workshops makes the school
itself a site where local, living knowledge is honored and transmitted. The Akoma School-
Bakery has, in its original design, the goal that students not only consume what they produce,
but they are also encouraged to take the food home to share with their families, extending
the learning beyond the school walls and strengthening the connection between the
institution and the community.

The Akoma bakery also functions as a broader knowledge-production space: it hosts
conversation circles and serves as a hub for exchanges with other schools in the
municipality and other states, inviting them to participate in quilombola cultural workshops.
This outward-facing dimension reinforces the school's role as a cultural reference point for
the wider community.

Workshop brought together students and family Result of a workshop conducted by the Cultural Association
members of the school's patron, Professor Lydia for Ethnic-Ecological Tourism, where students learned about
Sherman at the school-bakery the culinary of Baia Formosa quilombo.

Photo credits: Ana Bhering Photo credits: school's social media
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Competencies Targeted

The graphics below show the selected domains that Schools2030 Brazil have prioritised for each age
group, in line with national curricula. Highlighted are the domains that this specific solution addresses.
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The initiative fosters cultural identity and self-
awareness, as well as the capacity to connect
personal history to collective heritage. The solution
also develops collaboration (through shared
production), creativity (through the crafting of
culturally rooted recipes), and community
engagement and responsibility — as students
become active participants in preserving and
transmitting their culture.
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The decorations on the bakery walls reflect the
deep connection between food and ancestry
Photo credits: Buzios Municipality
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Student and staff member Katia Souza making a cassava

bread
Photo credits: Marnie Marques

THE IMPACT

Strengthened cultural
identity, racial
awareness, and
community connection
among students

The Akoma School Bakery has been part of the
pedagogical life of the Professor Lydia Sherman
Quilombola Municipal School since 2024. The
action-research project measured the racial
awareness, empathy and the appreciation of
cultural diversity among students, and the
results have been pointing in a promising
direction: when schools incorporate anti-racist
education as a cross-cutting element to the
whole school practice, students demonstrated
curiosity, active participation, and genuine
engagement with activities related to Afro-
Brazilian and quilombola history and culture.
The action-research also documented concrete
outcomes, including the inclusion of new anti-
racist pedagogical practices in everyday school
life, the strengthening of student agency, and
the opening of dialogue spaces between
educators, students, and the wider school
community around identity, diversity, and racial
equity.

The reach of the Akoma bakery has also
extended beyond the school's walls. By
welcoming the community for conversation
circles, the Akoma bakery serves as a space for
knowledge production and exchange.

We want children to be able to eat
the food they themselves are
making and also take it home to
Share with their families.

Marnie Marques, action-research
mobilizer
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Meet the Teachers

Jaqueline Figueiredo
School Principal

Marnie Marques

Action-research
mobilizer

About me

| have been a teacher at Professor Lydia Sherman Quilombola
Municipal School for 20 years and have served as a principal
for the past 5. | hold a degree in Biology, with a postgraduate
qualification in School Supervision, Guidance and Inspection. |
have completed professional development and extension
courses in Literacy, School Management, Mentoring for School
Principals, Quilombola School Education, and Integral and
Changemaking Education. | am a co-author of a project
awarded at the 6th Nestlé Healthy Kids Award. | work in public
education with the purpose of transforming lives through a
committed practice grounded in anti-racist education and the
appreciation of diversity. | advocate for a welcoming,
empowering, and meaningful school environment that values
student agency and promotes purposeful learning, connected
to each student’s choices and future projects, with a focus on
the development and affirmation of the self.

About me

I hold a degree in Advertising, with a specialization in Digital
Technologies Applied to Education. At the Professor Lydia
Sherman Quilombola Municipal School, | have been working
as an administrative staff member since 2019 and as the
action-research mobilizer in the Schools2030 global program. |
am driven by the creation of projects and initiatives that
strengthen anti-racist education practices in everyday school
life — the focus of my academic research. | am the author of
the project awarded by the 6th Nestlé Healthier Children Prize,
which made possible the creation of our Akoma School-
Bakery. Plans for 20267 A second edition of the Oceanos
project, on oceanic culture; the 2nd Animation Festival, with
themes centered on inclusion and equity; the implementation
of a paper recycling project, and much more.
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Follow our story:

Website: schools2030.org
Twitter/X: @schools2030
LinkedIn: @schools2030
Facebook: @schools2030
Instagram: @_schools2030

School's Instagram:
@escolalydia.sherman



