Ferintosh Community Market 21st May 2016

Stallholder of the Month

Strathpeffer Artisan Bread
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Bread is still regarded as a staple food, nutritious and healthy. Unfortunately,  over recent decades its quality has been steadily degraded by industrial processes producing spongy stuff of dubious nutritional value, little taste, and, apparently,  products with which  more and more people have health problems.
Real Bread - At Strathpeffer Artisan Bread, I make only what is termed 'Real Bread'. This is made with basic, natural ingredients – flour, water, yeast, salt.  There are no strange chemicals added such as emulsifiers, processing aids, enzymes etc – all of which are found in at least 70% of the nation's bread.

But there is one added ingredient that is not found in industrial bread, and that is – Time.  Modern methods have reduced this to the very minimum; Real Bread restores the element of time, helping to create bread that is nourishing and healthy.

An increasing range of my Breads are of the sourdough type.  In these, the bread is naturally leavened - no commercial yeast is used, and the bread uses the natural yeasts that are present on the flour.  This produces bread that has good flavour, is healthier, more nutritious, and for many people, easier to digest.  Of course, it takes much longer to make (the Time ingredient!).

Organic - My bread uses only organic ingredients. Why? - health and taste are the  main reasons. 
Conventional wheat production uses energy-intensive chemical fertilisers, herbicides and pesticides designed to maximise grain yield.  Bread made from organic wheat, rye or spelt on the other hand is grown under legally defined conditions, without chemical pesticides. 

Does Real Bread tastes better – you decide!

This bread is available at the monthly markets at Cromarty, Culbokie and North Kessock.  It can also be found at Highland Wholefoods in Inverness, Dornoch Farm Shop, and at the Strathpeffer Deli.  And finally there is a Bake-to-order scheme if you live in the Dingwall/Strathpeffer area.

Special promotion for Ferintosh Community Market 21 May 2016 only 

Buy one large loaf, get two free rolls/bagels while stock lasts.

Gordon Gallacher,  gordon@highlandbread.co.uk;   www.highlandbread.co.uk
