Bread Works

isan ORGANIC BAKERY
producing ARTISAN BREAD
in TWEEDBANK, GALASHIELS.

Our opening times are:
Monday to Friday 9.00am -7.00pm.

We also provide a pop up service
from our bakery van to various
towns in the Scottish Borders which
operates Tuesday to Saturday.

For full details - days, place and times
please see our Facebook page, email
us or phone during opening hours.

WE PRODUCE:

N Border Country loaves

A Organic Cobs Y Seven Seeds
Cheese Breads Y Seaweed Oatcakes
Sweet Breads (such as almond twists)
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WHY BUY ORGANIC BREAD?

Our bread is made from organic ingredients so there
are no unnatural additives. The only things we add are
natural such as nuts, fruit, seeds, cheese, dried fruit,
olives, olive oil and butter. The salt content of our bread
is also less than 1%. By using organic ingredients,

our bread is higher in nutritional value and lower in
potentially harmful chemicals.

By purchasing organic products you are also helping

the environment. Organically grown wheat supports a
method of farming which is less polluting to our world
and by avoiding chemicals it also benefits the wildlife.

N Bread Works is a Social Enterprise BREAD
WORKING TOGETHER provided by Brothers of Charity BASKETS
SOCIAL ENTERPRISES . . available
Unit 6 Services (Scotland). We provide PUrchase
Tweedbank Industrial Estate training and work experience to 10 loaves
Tweedbank, Galashiels TD1 3RS adults with learning disabilities to and get one
Phone: 01896 758381 enable them to gain the skills free. This is
email: workingtogether@ . available

bocscot.org required for employment. to local

@ , oS : communities,

Search for us SR > R businesses etc.

on Facebook:
"Working
Together
Social
Enterprises"





