
   

Diversity Exposed with  
Kit Martin 

Real Bread from some  
of Scotland’s leading  

artisan bakers 
 

 

Community and micro-bakers 
present the stories (and sell 

the loaves) that brought them 
to the Scottish Bread 

Championship 
– be inspired! 

 
 

Something Corny with 
Elaine Lindsay 

 
 

with Bosse Dahlgren 
 
 

 
 

Six Inches of Soil Alison Ramcharran 
 

Scotland The Bread’s 
Low-Energy Mill   Songs & stories for the 

bread revolution by the 
Breadagogues, premiered at the 

Scottish International 
Storytelling Festival 2023   

 
“Bold, cheery, cheeky, and 

ambitious, Arise! is a storytelling 
musical review with a punchy 

message. You’ll never look at the 
bread shelf in the supermarket 

the same.”  THEQR.CO.UK 

 

 
Get started with Scotland The 

Bread flour using a simple, 
additive-free, energy-efficient, 
convenient and…tasty method! 

Diversity Exposed with  
Kit Martin 

 

 

 
by Scottish Kitchen 

Infrastructure For Activists 
(SKIFA) 

 

children sort the wheat 
from the chaff 

  
Award Ceremony  

   

  

Easy Fermented 
Flatbreads with STB 

flour with  
Hannah Ewan

Scotland The Bread’s 
Low-Energy Mill Good Bread Nation: could The 

People’s Bread set a standard 
for convivial community 

provision in exciting new… 

 
Infrastructure for a Good Food 

Nation with Pete Ritchie (Nourish 
Scotland), Lyndsay Cochrane 
(The People’s Bread project),  

Professor Wendy Russell (Rowett 
Institute) and community bakers 

from Glasgow and the North   

 

    

 
with Bea 

Six Inches of Soil 
From commodity to community  

Followed by a post-show 
discussion on local grain & 

bread networks 
 

Easy Fermented 
Flatbreads with STB 

flour with  
Hannah Ewan 

 

Celebrating Scottish Grain 
 

 

children sort the wheat 
from the chaff 

    

    


