'Bread and Butter'
The Food Museum's Food Learning Team is building a programme of food production and visitor experiences around 'Bread and Butter'. We grow wheat and mill flour at our watermill to produce bread in our wood-fired bread oven.
We also produce butter from local cream, drawing on the historical dairy practices of our Dairy Cottage, part of our heritage Estate.
Sharer Volunteer – Baker
We're looking for a volunteer interested in bread and baking using traditional methods, including our wood-fired bread oven. Experience is welcome but not essential, full training will be given.
You'll work alongside our Maker, Hamish, helping to produce bread and other bakery products for sale in our café and shop.
Sessions run in structured morning and afternoon slots – choose a morning, an afternoon, or a full day.
Sessions available:
Sessions available:
Weekly:
Friday 10.00am – 12.00pm / Friday 12.30pm – 4.00pm
Fortnightly:
Tuesday 10.00am – 12.00pm / 12.30pm – 4.00pm
Wednesday 10.00am – 12.00pm / 12.30pm – 4.00pm
Saturday 10.00am – 12.00pm / 12.30pm – 4.00pm
Sunday 10.00am – 12.00pm / 12.30pm – 4.00pm






