IAN MACDONALD

INSURANCE SERVICES

Authorised and Regulated by
the Financial Services
Autharity

ALL CLASSES OF
INSURANCE ARRANGED

113 HIGH STREET
MIDSOMER NORTON
RADSTOCK BA3 2DA

Telephone: 01761 416937

' CHARCOAL GRILL

Pizzas, Kebabs,
Burgers and Chicken.

Pelivery and telephone
orders welcome.
Open 7 days a week.
01761 414415

Frze Garlic Bread with collection orders.

FS Winbows &
CONSERVATORIES
Guaranteed
Best Price
including Building Work

10 YEAR INSURANCE GUARANTEE

10 YEAR MANUFACTURING
WARRANTY

CERTASS REGISTERED
Tel: 01761 411764
Mobile; 07889 143016

THE SUGAR STORE
~ Wells Road, Radstock ~

Stockists of
Cassia Oil

EASTER DECORATIONS
Open: Tuesday to Saturdays

9.30 a.m. - 3 p.m.

Tuesday & Thursday Evenings

6 p.m. - 8 pm.

Tel: 01761 420090

Annoying Double
Glazing Problems? :

1% Mist or condensation :
! between the glass? !
| * Broken Handles, Hinges, H
i Locks, Rubbers efc? :
1* Your original window company !
! is now out of business or the 4
! guarantee has run out? H
! For FREE friendly advice and |
\ quotations call Paul on ]
i 01225 719936 !
! Pauls Double Glazing Repairs |

Established since 1985

@"CAW@
o) 4.
<" NO MOLE é%é

NO FEE
01275 332966

RAY JONES
HELLE JONES
& NORTON CHIROPRACTIC
&
HOMEOPATHIC CLINIG
Have relocated to
The CENTURION
FITNESS CENTRE,
Charlton Lane,
Midsomer Norton.
Central clinic reception
01373 463098

Registered with the General
Chiropractic Gouncil.

L] ®
An eco-company using it’s loaf!
Three weeks ago, a new, exciting eco-artisan bakery opened at
Charmborough Farm, Holcombe. The company has emerged from the vision
of Duncan Glendinning, from Bath, who, having an interest in all things
eco-friendly and becoming bored and isolated with working in freelance
web development, found himself firstly on a BBC Two programme and then,
of all places, on a remote island in Fiji.

Duncan firstly became in-
volved in the BBC Two pro-
gramme ‘It’s not easy being
Green’ where he learnt
about how to live a sustain-
able and waste-free life.
Through a friendship made
on the programme, he then
found himself taking on the
position of ‘sustainability
manager’ for a social eco-
tourism project in Fiji,
where he learnt how to live
self-sufficiently and also
where he met Irish chef,
Patrick Ryan, who was also
volunteering by cooking
with ingredients available
to him naturally and had
wowed everyone with his
sage-and-onion loaf. It was
here that the Thoughtful
Bread Company idea began.

Sharo{;n %arpenfér

Welcome to . . .
®

OVeA.

oven valeting service
CALL NOW!

for local service

01761 413856

Www.ovenu.co.uk .

A. J. CHAMPION & SONS LiD.
SOUTH ROCK INDUSTRIAL ESTATE,
CHILCOMPTON BA3 4GE
Tel/Fax: 01761 232472

Suppliers of Quality Aggregates and all Building Materials.
Large selection of BRICK PAVIOURS, PATIO SLABS
and DECORATIVE GRAVELS
EASTER OPENING TIMES:

Good Friday 8 am. - 1 p.m. Saturday, 11" April 8 a.m. - 1 p.m.
Easter Sunday & Easter Monday - Closed
Open Tuesday, 14" April - Normal hours
Trade and DIY Welcome
Prompt deliveries loose and bagged.

CO-OPERATIVE FUNERALCARE

PEACE OF MIND - DAY AND NIGHT
4-5 Wells Road, Radstock

Qur Caring Staff are available
24 hrs a day, every day of the year please call

(01761) 433350
Private Chapel of Rest

“Caring Covenant” Funeral Pre-Payment Plans available
Floral Tributes « Monumental Masonry

Roso(Faftsse
Lﬁrt&(}c’rﬁumfies@
NEW
CROSS STITCH

Kits in stock

123 HIGH STREET
Midsomer Norton 414390

T. LYE

ROOFING
SPECIALIST and
GENERAL BUILDER

COMPETITIVE RATES
PHONE:
01761 414445

ASSURED
WINDOWS
and DOORS

~ Freephone
0800 334 5405
Six PVC Windows
with FREE K Glass

supplied and fitted
me[udmg VAT

£1595
We also supply and fit

all types of doors and
windows

Duncan explains: “The idea
meant that I had found
something to marry my pas-
sion with the environment
and good, healthy food - and,
after all, it’s unusual to meet
someone who doesn’t like
bread!”

Duncan gradually sold
the idea of an eco-artisan
bakery to Patrick who sub-
sequently visited Bath and
loved the area. After eight-
een months of market re-
search, the keys were
handed over to the unit in
Holcombe early this year,
and the pair set about trans-
forming the concrete indus-
trial unit to meet their
eco-credentials. From ac-

. quiring some smart patio

doors from freecycle, win-
dows out of a skip, old
double glazing panels used
as whiteboards to draft their
recipe ideas and a desk
made of old pallets, Duncan
also found a company, Pico
PC, a British manufacturer
of one of the smallest fully-
featured computers, which
uses less than 10% of the
energy that a normal desk-
top computer does. Their log
storage for the wood-fired
oven is also made from old
pallets and Duncan is cur-
rently testing to see if the
site would benefit from wind
power. The company van
they use to make their daily
trips to Green Park Station
in Bath, where they share a
stand selling their bread, is
run completely on bio-diesel
from vegetable oil collected
locally. Even the tiles in the
bathroom are made from re-
cycled plastic! All of their
waste is composted and an
area of land has been nego-
tiated for them to grow their
own herbs on site, so the
compost will be put to good
use. An energy monitor in
the bakery also lets them
know how much energy they
are using at any given time.

Duncan is keen to point
out that by being green, they
are not being arrogant, they
are genuinely saving money.
They have kitted out their
bakery with equipment
bought cheaply from the
Bath Priory, who were refur-
bishing their kitchen and,
consequently, have caught
the attention of Michelin-
starred  chef, Michael
Caines, for their bread,
which is recognition indeed.
Duncan and Patrick also
travelled to Northampton,
where a family-run bakery
was closing and managed to
pick up a range of tins,
trays, bakeware and some

The Thoughtful Bread
Company at Green Park
Station, Bath.

antique equipment, which
would otherwise have ended
up in landfill. There are also
plans to build their own clay
oven using recycled materi-
als, working their way
through many wine bottles,
something that is proving a
real chore!

Every morning Patrick
has an early start at the
unit, preparing their
freshly-baked bread using
natural, local and seasonal
produce ready to sell at
Green Park from 12 noon
onwards. The flour comes
from local mills such as
Burcott Mill in Wells. For
Comic Relief, he made beet-
root rolls to sell in Bath,
which went down so well
they are now making beet-
root bread. Cheddar bread is
made from Cheddar Gorge
Cheese, (the best cheese-
bread I have ever tasted),
wild garlic bread which is so
tasty you could use it with
some butter as garlic bread,
wild rocket and apple bread,
sage and onion, spelt walnut
and raisin, and light rye
sourdough to name a few.

If you want to save your-
self some food miles and
don’t want to travel into
Bath, you can stop by the
unit at Holcombe between
9 am. - 9.30 am. to buy
bread from the Thoughtful
Bread Company. You can
also read all about them and
keep up to date with their
online blogs by logging on to:
www.thethoughtfulbread
company.com Some might
think Duncan mad for start-
ing a business like this
during a recession, but with
people wanting to spend
their scarce and hard-
earned cash on quality, it
may just place them apart
from the rest. Becky Brooks



