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 – Storyteller
We're looking for a volunteer who enjoys engaging with visitors and talking to people. An interest in traditional bread-making methods and our wood-fired bread oven would also suit this role well.
Baking with a traditional wood-fired oven requires planning and patience. We need a volunteer who can monitor the oven during a morning session, tending the Bread Oven and its 'Rocket Hut' as it heats up for baking later in the day.
You'll work alongside our Maker, Hamish, chatting with passing visitors about the story of bread, the Food Museum's journey with it, and the skills involved in baking. You'll also help promote our workshop opportunities and contribute to developing displays and information.
Some visitor-services experience would be great but isn't essential, you'll be trained in both the tasks and the stories. You do need to be socially confident and happy talking to visitors.
Sessions available:
Weekly:
Friday 10.00am – 12.00pm
Fortnightly:
Tuesday 10.00am – 12.00pm
Wednesday 10.00am – 12.00pm
Saturday 10.00am – 12.00pm
Sunday 10.00am – 12.00pm




