
I had moved here [to Lancaster] from London 
where there were lots of markets and I lived 
very near one of the best ones and I used to 
have really, really fabulous bread and baked 
goods. And moved here and there was none, as 
far as I was concerned. So I taught myself to 
make bread. My husband kept saying, ‘well at 
some point we will have a bakery’. And I kept 
saying ‘no, don’t be ridiculous, that’s a crazy 
idea’. And six months later we did. No! It was 
about two and a half years later. We want to 
make good quality stuff, I just don’t like 
rubbish. We make ‘real bread’ in a world where 
people don’t seem to know or understand what 
real food is. That it needs to take time, and 
care and love, but most of all time, to make 
something that tastes good and is good to eat, 
and is worth exchanging money for. Also, we 
make stuff that makes people feel, reminds 
people of other times. So, we make a rye and 
caraway now, and there’s people that, for them, 
that is the bread of home, of when they were 
children. So, it’s quite a visceral thing, cooking.

We use something called long fermentation, 
which means making the bread many, many 
hours before we intend to bake [it]. The dough 
gets made, on the whole, on the day before, 
and depending on how warm it has been 
overnight, will depend on how long the bread 
takes to prove because we have no 

technological wizardry. We are entirely at the 
mercy of the weather, as in the temperature. 
We do it very, very slowly. We do as much as 
we can to get flavour. I mean the bread just 
tastes great. The more time that you put into a 
bread, the more flavour you get out of it. You 
get other things too, acids and enzymes which 
make the bread keep.

Finding a good workforce [in Lancaster] is 
tough because we are the only baker. I have 
had one person who’s got experience in this 
field. Everybody else has to be trained from 
absolute ground up. People say ‘why don’t you 
go and ask the catering colleges?’ Because I 
have had experience of people who have been 
to catering college and the way they are taught 
to make bread horrifies me. So I am better with 
people who have made bread at home who 
understand that it isn’t about speed. Also there 
are people who come and ask for jobs who’ve 
got experience but they might not be able to 
speak English well enough for us to 
communicate properly. So they’ve probably got 
really relevant experience but I don’t speak 
their language and they don’t speak mine, 
which is really upsetting, but if they can’t read 
the recipes and follow the instructions, we are 
all stuffed.
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