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INTRODUCTION

Andrew Whitley, Honorary Chair and Co-founder of the Bread for Good
Community Benefit Society (Scotland The Bread)

An organisation like ours is set up to fail. We are, after all, trying to change a whole food
system. But while it's obviously impossible to fulfil all our charitable purposes, taking stock of
this ‘failure’ every year can be creative. The late Martin Wolfe, who developed the wheat
‘population’ now known as 'YQ' (that Balcaskie Estate have grown for us), used to say,
“there’s no such thing as a failed experiment”. He meant that, at a minimum, you'd have ruled
out an unfruitful possibility if your original hypothesis proved ‘wrong’. More importantly,
you're bound to have learned something.

Looking back at Scotland The Bread'’s 2022, we certainly built on successes such as the BBC
Food & Farming Award in late 2021 (for our Flour to the People project), but we also spent
time learning from major funding setbacks that year. The wonderful response of our
members and supporters to the winter crowdfunder (which ran into 2022) meant that
coordinator Lyndsay Cochrane could continue and expand the Soil to Slice programme as
well as help design The People’s Bread project that gained approval from Rural Fife
Development Fund only in January 2023.

Milling

One of our key purposes is to produce flour that, through our attention to its provenance,
nutrient content and (minimal) processing, is a humble yet significant ingredient of a healthy
and just food system. Our fine wholemeal flour, milled with low energy cyclone technology
from diverse wheat and rye — grown on an estate whose organic farming system takes
climate breakdown and nature loss seriously — containing above average amounts of key
human-relevant minerals, is ‘out there’, ready to be of service to anyone who sees a
connection between the bread they eat and the healthy flourishing of life on earth. We need
to get it into more bodies.

In 2022 we made further improvements to the mill, notably by installing a ‘polisher’ that
gently brushes the grain (before milling) to remove dust and unwanted particles without
damaging the all-important outer bran (fibre) layer.

After the turbulence of the pandemic period, our flour sales settled back in 2022, though we
still managed to make a small surplus on our operations. We would like to sell more, not
because this surplus will ever entirely fund our charitable ambitions, but because economic
viability is a prerequisite for inspiring others to build local community grain networks all over
the country, as we all take our daily bread into our own hands.




The Fife Fermenter

Slow fermentation results in healthy outcomes, as we know from much recent food and
nutrition research. So the progress of our big plan for a Grain Lab and people’s bread
centre might be described, to paraphrase an advertisement for another fermentation
product, as ‘reassuringly gradual'.

In September we invited officials from Fife Council’'s Economic Development department
to visit the old farm buildings at Stenton (just across the fields from Bowhouse where the
Scotland The Bread mill is) where architects are working on a transformational design. We
were able to share the vision of this ‘pilot project for a just transition’ in November with
Cabinet Secretary for Rural Affairs & the Islands Mairi Gougeon who voiced her
enthusiastic support.

Realising the full plan will require £millions and we decided to devote 2023 to building the
evidence of community need and desire for such a major spend. As with a sourdough loaf
in a winter kitchen, you know it will rise eventually but you have to keep reminding
yourself that quite a bit is going on inside despite the apparent lack of ‘proof'.
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Festival time

Although they came to fruition only in early 2023, we put a lot of work into two initiatives
in the latter part of 2022 — the Scottish Bread Championship (relocated to

Bowhouse) and the first-ever Scottish Real Bread Festival. The detail of these considerable
successes will follow in next year’'s Annual Report.

Meanwhile, | hope that you enjoy reading more about how the Society responded to the
challenging conditions of 2022. As always, my thanks go to all our members, trustees and
four part-time members of staff for their dedication and support.



TREASURER'S REPORT

Martin Sherring

Headlines:

Flour and grain sales were down from £72,051 in 2021 to £46,020, a figure more in line with
2020’s sales of £43,480. The main explanation is a drop of £21,841 in grain sales although
flour sales were also down by £4,190. The drop in grain sales can be explained by E5 Bakery
in London moving to a more local supplier, a decision entirely in line with Scotland the
Bread's ethos. Flour sales also fell slightly in 2022; we believe this reflects a return to
normality after the covid-led increased interest in home-baking in 2021.

Flour and grain sales 2022
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In 2022 we achieved a surplus of £7,794 compared with a surplus of £3,273 in 2021.
Received £2,300 in share capital compared with £8,750 in 2021.

Most of the income from the November 2021 crowdfunder campaign was received during
2022, accounting for the increase in donations received from £380 in 2021 to £25,454 in
2022. This helped fund the Soil to Slice and Flour to the People projects.

The Funding and Finance Subgroup continues to focus on developing applications to fund
the Fife Fermenter project and other initiatives, and to establish ways to increase the
organisation’s resilience.

The outlook for 2023 is quite challenging. Sales values to date are similar to 2022, but costs
have increased.

New Members

We were pleased to welcome 36 new Shareholders / Society Members to the Bread For
Good Community Benefit Society in 2022, bringing the total at 31 December 2022 to 384.

Anyone can become a member at any time by buying shares for the option to be actively
involved with Bread For Good, and existing members are able to purchase additional shares
to support our work.


https://scotlandthebread.org/get-involved/become-a-shareholder/

FLOUR AND GRAIN SOLD
Flour sold (kg)

2021 2022 2023
January 1,770 1198 693.5
February 1,295 1875 2540.5
March 1,597 2279 1950.5
April 2,738 2770 1979
May 1,621 1316 1809
yJune 1,909 1929
July 2,179 871 / /
g August 2,054 1616 )
September 1,887 1387.5
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Totals 22,890 19,927 8,973
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