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INTRODUCTION

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

Why do we bother?

This may seem an abrupt way to introduce our 2023 report. But in the thick of an election
campaign that's given off more than a whiff of manipulated despair, it's a question on many a
lip. I'll answer my own question with another, borrowed from ARISE! Songs & Stories for the
Bread Revolution (performed at the Scottish Festival of Real Bread at Bowhouse in February
2024) that springs from a widespread sense that something’s wrong and not enough is being
done to fix it:

‘What price our right to healthy food when we're stuck with UPF?’

Industrial white bread is, among its many questionable attributes, the ‘original’ Ultra-
Processed Food. Co-creating a food system where the right to food means that everyone has
equal access to bread that's truly better — for our soils, our stomachs and our society — is
Scotland The Bread's mission. Through our membership of Nourish Scotland, we played a
very small part in the collective effort to get a Good Food Nation Act through the Scottish
Parliament. Implementation is crucial, of course, if we are all to be empowered to ‘unstick’
ourselves.

Real change requires more than ‘reformulation’ (taking some sugar, salt or fat out of ultra-
processed products) or a little corporate ‘greenwashing’ (including ill-defined allusions to
‘regenerative’ methods). It won’t happen without both an upsurge of community indignation
at what we've been forced to swallow for so many generations and the materials and know-
how to take culture change into our own hands. This is what we do.

Bread and Circuses

The inaugural Scottish Festival of Real Bread at Bowhouse in February 2023 and our joint
curation (with Fife-based Scottish Food Guide) of the Scottish Bread Championship are
designed to raise awareness of these issues while championing the people who are bringing
real bread to their communities.

Means and Ends

Scotland The Bread doesn't just research and mill organic wheat and rye grain into
wholemeal flour with above-average nutrient content. With very limited resources, we are
out there communicating the science and the stories of bread adulteration while sharing
practical, delicious alternatives.

In 2023, The People’s Bread project defined a simple, evidence-based standard for what our
daily bread would be if we all had the right to whole and minimally-processed foods. This
requires a ‘culture change’ — and it begins with the simple fermentation of flour and water
into what is sometimes known as a ‘sourdough’. It thrives when human hands are involved.
By sharing the flour and the skills to turn it into the best bread, Scotland The Bread is both
modelling a way of ‘getting to scale’ that respects biological limits and defining a new
community standard for healthy nutrition that merits support as part of the Good Food
Nation process.



Looking ahead

Previous annual reports have mentioned the Fife Fermenter — a plan for a new operational
incarnation of Scotland The Bread in old farm buildings across the fields from our current
base at Bowhouse. We spent 2023 working with the architects on the overall design and
gathering evidence of community need for a major project such as this. We are now
nearing the stage of applying for planning permission and beginning fundraising in
earnest. We'll share more news in due course in our bi-monthly newsletter.

All of the above (and our plans for the future) wouldn’t be possible without the enormous
effort put in by our trustees and volunteers. | thank them all and invite others to join us.



