
Do one 
thing well. 
We only make sourdough bread. 
Great things happen when you narrow your focus. You’re forced into 

improving what you make rather than flitting around for the “next big 

thing”. You’re forced into explaining the uniqueness of your crafted 

product rather than running special offers. 

You can’t hide behind a big range of constantly changing loaves – you 

have to focus on quality and consistency, using a raw material that varies 

with every delivery and variables that change with the weather.

Our bread is made with only organic ingredients. It’s fully fermented for 

40hrs to give flavour, natural shelf life & digestibility.  It’s made without 

added sugar, margarine, crumb softeners, mould inhibitors, shelf life 

extenders or any other Frankenstein-style additives. 

White
100% white no seeds

Pumpkin & 
Sunflower
100% white with seeds

White Sourdough 
£2.80
½Kg; keeps 3 days+ 
A great loaf if you are 
new to sourdough.
Lighter & softer than supermarket 
sourdough and other bakers’ 
sourdough.  Lovely subtle sour 
flavour. 100% Organic flour, sea 
salt, a & water.  vegan/ vegetarian

Pumpkin & Sunflower 

Sourdough £2.90

½Kg; keeps 3 days+ 
Seeded version of our 
White Sourdough.

White sourdough loaf with healthy  

organic seeds, a nice crust, big flavour 
and a moist crumb. Great all-rounder.
vegan/ vegetarian

Spelt
Lower gluten

Lower FODMAP

High fibre

Low GI

Country
Light brown, no seeds

Chia & Flax
Light brown, lots of seeds

100% Spelt 

Sourdough £3.50
½Kg; keeps 3 days+ 
Great alternative to modern 
wheat

80% Wholemeal Organic Spelt, 20% 
White Organic Spelt. High fibre loaf with 

no modern wheat. Spelt is naturally lower 
in gluten and FODMAP than wheat, 
super-nutritious and has big flavour. 

vegan/ vegetarian

Country Sourdough 

£2.80
½Kg; keeps 3 days+
A light brown loaf with a soft 
and light texture

Made with a blend of white, spelt, 
wholemeal and rye flours. Made with just 

4 ingredients: 100% Organic flour, sea 
salt, a touch of organic olive oil & water.
vegan/ vegetarian

Chia & Flax Sour 

£2.85 / £4.65
½Kg/ 1Kg; keeps 3 days+
Seeded loaf made 6 types of 
flour and 5 types of seeds

Our signature loaf. A blend of white,  
spelt, wholemeal and rye flours and 5 

types of seeds. Big flavour, moist texture. 
vegan/ vegetarian

Freezing our bread. (Nothing to be ashamed of).
Whilst nothing beats fresh, freezing our bread is still miles better than eating supermarket “fresh” bread. 

That “artisan” loaf from the supermarket would probably already have been frozen and defrosted that 

morning in the in-store defrosting salon. I don’t even think supermarkets are really trying to hide it any 

more. The other day we’d run out of milk for coffee and I popped over to Marks & Spencer. I wandered 

over to the in-store bakery out of curiosity and there, in the oven, were 2 large white tin loaves being 

“baked”. At first I didn’t know what was wrong with this scene - then I realised - there were no tins. The 

loaves had just been taken out of the box in the freezer and put in the oven to defrost ,with no attempt 

to put them back into tins to defrost to give the illusion they had been baked there.  Anyway back to our 

bread - the clear bags we offer are perfect for freezing all our loaves. Don’t forget to freeze it the day 

you buy it and rererere----seal the bag seal the bag seal the bag seal the bag if you take some slices out. They’ll keep well in there for a few weeks 

without drying out. After about 3-4 weeks they’ll start to dry out a bit. (But it’ll still be good for toast).


