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BREADSHARE

— COMMUNITY BAKERY —

4 September 2015
To Whom It May Concern,

Breadshare CIC is an community bakery that produces organic, slow-fermented
bread without any additives. The main social outcome for Breadshare is to
promote the health benefits of the bread and make it accessible to as many
people as possible.

At Breadshare it is important that we use the freshest and most locally available
ingredients in our bread. The primary ingredient in bread is flour. In Scotland,
wheat is grown in sufficient quantity to meet the needs of all artisan bakers
based here. Unfortunately, not much of the locally grown wheat is milled locally
or used for human consumption.

It is Breadshare’s aim to strengthen the local organic wheat supply chain by
supporting the establishment of a network of small milling operations across the
country. The current Breadshare business plan in conjunction with our business
partner - Romanno Mains Renewables Ltd - outlines the setup of a micro-milling
business model that once proven could then be adapted and applied more
extensively as a network of small businesses.

At the same time, Breadshare is expanding its bread production facilities through
the licensing of existing community and small bakeries across Scotland to make
its products and join a co-operative alliance of Breadshare affiliates that will
create a growing demand for locally grown and milled organic flour products.

The micro-milling business model limits the size of the mill to approx. 80kg per
hour and has a relatively small footprint. The idea behind it is to keep it small,
manageable and low impact but sufficient to support 1-3 paid staff. Each micro-
mill is designed to be able to produce enough flour to support a Breadshare
bakery hub and its satellites.

Yours,

Debra Riddell

Director, Breadshare CIC

0k HVERYON

BREADSHARE COMMUNITY INTEREST COMPANY 11-12 SEAFIELD ROAD EAST
(SC 403734) INFO@BREADSHARE.CO.UK PORTOBELLO EH15 1EB



http://www.getreidemuehlen.com/en/grain-mills/combi-mills/combi-mills.php

A 500 MSM - stone mill - combi mill
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