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The introductory guide to success in baking Real Bread for your local community
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From Grub Street Cookery : Knead to Know: The Real Bread Starter before purchasing it in order to gage
whether or not it would be worth my time, and all praised Knead to Know: The Real Bread Starter:

1 of 1 people found the following review helpful. InsightfulBy LeviGreat resource for bread bakers. The insight for
someone wanting to open their own enterpriseis helpful. Note, that the sources mentioned are for England.O of 1
people found the following review helpful. Great book, but it is more suitd for people ...By Y ayaOrchidGreat book,
but it is more suitd for people in the know in Europe. Being stateside, | could not feel a clear grasp of the contents.O of
2 people found the following review helpful. Not a Bread Recipe Cookbook!By Customer| thought | was getting a
bread recipe book. Thisisfrom the UK. All metric and about bread as awhole. Total waste of my money. | am an avid
baker..this was of no help to me! Extremely unhappy!

Whether you are a professional baker, a home baker who would like to turn a hobby into a career or just someone who
loves Real Bread then this handbook isfor you. It contains advice, recipes and insights from some of the
countryrsquo;s most experienced bakers, millers and retailers. There are chapters on ingredients, how to make a bread
starter, how to set up a community supported bakery, the bake house, equipment, courses and training and suppliers.
Originally produced and published by The Real Bread Campaign, Grub Street is delighted to be adding this useful and
informative book to its trade list to bring it to awider market. The Real Bread Campaign was launched in 2009 to
share the many values of real bread that have been lost in the quest for an ever-cheaper loaf. It networks to bring
farmers, millers, bakers and consumers closer together to create shorter food chains and support each other in making
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Real Bread available in their local communities and to aid bakers and other educators to share their skills, experience,
passion and knowledge with children, caterers, professional and home bakers. One of the founder members of The
Real Campaign is Andrew Whitley founder of the Village Bakery, in Melmerby in the Lake District and author of the
best-selling Bread Matters. Since Andrew moved on from the businessin 2002, he has run atraining and consultancy
company Bread Matters which moved to Lamanchain Scotland in 2012, where he continues sharing with people Real
Bread skills, pleasures and benefits, as well as questioning the true costs of additive-laden alternatives.



