
What do we do with the money? 

Every	donation	helps	us	 to	 teach	more	people	about	slow	
fermented	 bread	 made	 without	 additives.	 Whether	 its	
through	 standing	 at	 market	 stalls,	 holding	 workshops	 or	
talking	 to	 other	 community	 groups.	 We	 also	 donate	 any	
leftover	 bread	 to	 organisations	 like	 the	 Real	 Junk	 Food	
Project		and	Fareshare		to	name	a	few.	We	also	work	7	days	
a	 week	 making	 delicious	 and	 healthy,	 slow	 fermented	
bread.	

Email	us	today	invest@breadshare.co.uk

Help us to do more
Did you know Breadshare has a 
voucher scheme? 

You	 donate	 any	 amount	 from	 £50	 to	 Breadshare	 to	 help	
achieve	our	social	objectives	and	we	will	give	you	7.5%	p.a.	
interest	on	your	investment	for	the	next	20	years.	

Interest	is	paid	every	6	months	in	the	form	of	Breadshare	
vouchers	which	can	then	be	exchanged	for	our	Real	Bread	
at	any	of	our	shops	or	market	stalls.
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