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About Us

To order call 01454 321629
sales@hobbshousebakery.co.uk
Hobbs House Bakery
Hatters Lane,
Chipping Sodbury,
Bristol BS37 6AA

Company registration number 
4667987

We are a fifth generation family bakery. We use our 
heritage and classic recipes to make exceptional 
bread everyday. All our bread is handmade 
by our skilled bakers and we want 
everyone to enjoy the taste of real 
bread. 

We use overnight methods 
and our 64 year old 
sourdough starter 
to give our bread 
a difference 
you can 
taste.

Allergens Key:
GL Contains Gluten
MI Contains Milk
SO Contains Soya
EG Contains Egg
SU Contains Sulphites
NU Contains Nuts
SE Contains Sesame Seeds
OA Contains Oats
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Ordering
We deliver fresh baked goods 6 days a week Monday to Saturday. 
Our frozen customers will receive one delivery per week, day to be advised.
We take orders daily so we can make the right amount of bread, therefore orders for the
next day need to be in by 1.30pm.
Orders for Saturday and Monday need to be in by 1.30pm on Friday.
There are a small number of products that need to be pre-ordered 48 hours in advance (this will be 
indicated in the product guide listing).
Frozen orders need to be in by 12pm day 1 for delivery on day 4, e.g. 12pm Monday for delivery on 
Thursday.

Cancellations
Any cancellations must be advised by 1.30pm the day before delivery.

Ordering Options:
• You can ring us with your order at 01454 321629, and press 1 to speak to the sales team
• You can email us at sales@hobbshousebakery.co.uk
• We love to speak to our customers so we can put you on a ringing list and ring you at an agreed time 

every day

Frozen
Lots of our products are available 

frozen, please refer to the list on page 
18 for details or ask our sales team for 

a frozen guide.


Wrapped

We are trying to minimise our plastic 
use, however if you do need your 
products wrapped we charge an 

additional cost of 10p per product. 
For more information please ask the 

sales order office for advice.

Recipe For Success
Real Bread, Made By Hand
Our bread is handmade in Chipping Sodbury on a daily basis. Our expert 
bakers still use a lot of recipes and techniques which were the cornerstone 
to Hobbs House Bakery’s success back in the 1920s. Our overnight dough is a 
great example of these traditional techniques, with the longer ferment leading 
to an unrivalled depth of flavour. Whilst, our sourdoughs are full of character 
thanks to our longest serving ‘employee’, the 64 year old sourdough starter. 

Ethical & Sustainable
Our business ranges from sourcing, producing and retail and in each case we 
strive to minimise our impact on the environment. We only source sustainable 
and traceable ingredients and we only make what has been ordered to reduce 
energy usage and product waste.  Please see page 19 for further details.

Delivered With Excellent Customer Service
We offer the quality of a small batch producer but the consistency and 
customer service of a large scale brand. We understand that developing great 
working relationships takes time and we want to be on hand to help at every 
step of the journey from ordering, delivering to selling. 
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Overnight Dough Bread
We have learnt this method of baking from our Grandparents. This bread was traditionally left to rise overnight 
whilst the bakers slept. This process means we use less yeast and a longer ferment giving the bread a deeper 
flavour. We believe our overnight breads make the best toast in the world. 

Tiger Bread Severn Seeds
GL | RRP: £3.09 GL | RRP: £3.29

An overnight dough, topped with a traditional fermented rice paste. 
Made to an old Cornish recipe, it tastes like real bread and looks like a 
tiger!

A white seeded loaf risen overnight. Made with our classic overnight 
dough, packed full of seven different seeds giving a tastier white loaf.

5080 Tiger Bread 600g 0266 Severn Seeds 800g
0266T Thick Sliced (14 + 2)

Sherston Overnight White
GL | RRP: £2.99 (£2.29) RRP
We believe that this slowly risen loaf makes 
the best toast in the world. Its name comes 
from the Cotswold village of Sherston, home 
of the original recipe. Also available in flat 
top form, which is ideal for sandwiches.

0240 800g £2.99
0242 800g Thick  Sliced (14 + 2) £2.99
0242FLAT 800g Flat, Sliced (14 + 2) £2.99
0250 400g £2.29
0252 400g Thick Sliced (9 + 2) £2.29
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White, Wholemeal and Malted Wheat Breads
These breads are made from flour from our local mill, Shipton Mill. These traditional loaves are all handmade by 
our skilled bakers and provide a versatile daily bread.

White Split Tin White Flat Tin White Bloomer
GL | RRP: £2.39 (£1.79 small) GL | RRP: £2.39 GL | RRP: £2.89

A great white loaf for everyday use. A 
traditional British Split Tin, with a deep 
recognisable cut through its centre.

A great white loaf for everyday use.
A traditional British tin loaf, baked with a flat 
top to give a consistent sandwich.

A traditional white bloomer loaf. Made with 
our white dough, hand moulded and cut by our 
skilled bakers.

1010 White Split Tin 800g 1050 White Flat Tin 800g 1060 White Bloomer 800g 
1020 White Split Tin 400g 1052 Thick Sliced (14 + 2) 1062 Thick Sliced (22 + 2)
1022 Thick Sliced 400g (9 + 2) CAT002 Everyday Sliced (14+2)

Wholemeal 3 Seed Brown Flat Top 3 Seed Wholemeal
GL | RRP: £2.59 (£1.89 small) GL | RRP: £2.69 GL | RRP: £3.29 (£2.49 small)

Made using locally milled 100% wholegrain 
flour. A traditional flavoursome loaf.

A traditional brown loaf. Made with a mix of 
wholegrain and white flours. Baked with a flat 
top to give a consistent sandwich.

A wholegrain loaf, containing three different 
seeds. Made using locally milled wholegrain 
flour and sunflower, sesame & poppy seeds. 

2140 Wholemeal 800g 2500 3 Seed Flat Top 800g 2400 3 Seed Wholemeal 800g
2150 Wholemeal 400g 2550 3 Seed Thick Sliced 800g 2410 3 Seed Wholemeal 400g
2140FLAT Unsliced Flat 800g
2152 Thick Sliced 400g (9 + 2)
2122 Thick Sliced Flat 800g (14+2)

Harvester Harvester Flat Top Harvester Bloomer
GL | RRP: £2.69 (£1.99 small) GL | RRP: £2.69 GL | RRP: £2.99

A malted wheat loaf, known for its distinctive 
nutty taste. Soaked kibbled and flaked wheat 
with malt extract makes this loaf.

A malted wheat loaf, known for its distinctive 
nutty taste. Baked with a flat top to give a 
consistent sandwich.

A malted wheat loaf, hand moulded and cut by 
our skilled bakers. Soaked kibbled and flaked 
wheat with malt extract makes this loaf.

3210 Harvester 800g 3240 Harvester Flat Tin 800g 3201 Harvester Bloomer 800g
3220 Harvester 400g 3242 Thick Sliced (14 + 2) 3205 Thick Sliced (22+2)
3222 Thick Sliced 400g (9 + 2) CAT001 Everyday Sliced (14+2)
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St. Martin Sourdough
GL | RRP: £4.59

A true sourdough, with a delicious chewy texture and flavoursome crust. Handmade with our 64-year-old sourdough starter, fermented for 
14 hours. Perfect for cheese toasties and served warm with a meal.

                       All our sourdoughs meet the Real Bread Campaign’s standard. Made from just three ingredients: flour, salt and water.

5560 St Martin 1.25kg
5561 Thick Sliced (14 + 2)

As an artisan bakery we have been making speciality breads for over 30 years. We have taken our heritage and 
influences from around the world to create an inspirational range of award winning breads.

Speciality Breads

Sundried Tomato & Olive Olive Loaf
GL | RRP: £3.79 GL | RRP: £3.79

Green and black olives, sun dried tomatoes and pumpkin seeds in an 
olive oil dough. Since the 1980s, we have been baking this loaf in a 
flowerpot tin, giving a wonderful taste of the Mediterranean. Warm 
through, tear and share!

Deliciously moreish, our Olive Loaf is made with the finest green and 
black olives and mixed peppers. We make the dough with a hint of our 
64 year old Sourdough Starter and plenty of olive oil for a soft and 
tender dough.

5800 Tomato & Olive 230g 5920 Olive Loaf 330g

New
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Brioche Loaf GiFt Gluten Free Pumpernickel
GL, MI, EG | RRP: £3.99 OA | RRP: £4.79 GL | RRP: £4.49

An all butter brioche loaf. Made to the classic 
French recipe, slowly risen for 22 hours, 
brings joy to any breakfast table. 

A gluten free loaf packed with health giving 
ingredients. This award-winning gluten free 
loaf is like no other. Uncompromising in its 
ingredients, flavour and texture. Rolled in 
gluten free oats.

A deep and dark loaf full of grain, seeds and 
fruit. This loaf is as dark as the Black Forest, 
where it has its roots. A blend of cut rye, wheat 
flour, seeds and dried cranberries. Order two 
days prior to delivery. Available Fridays only.

5155 Brioche Wrapped 360g 5963 GiFt 500g sliced (14 + 2) 5371 Pumpernickel 600g

Pain de Campagne Rosemary Focaccia
GL | RRP: £3.29 GL | RRP: £6.79

A handcrafted white loaf with the perfect 
crust. The beauty of this loaf stems from using 
three different flours, our sourdough starter 
and a slow rise in traditional cane baskets.

This traditional Italian bread has a wonderful 
texture and flavour. Our Focaccia is generously 
topped with rosemary and sea salt flakes, 
lavishly baked in a bed of olive oil. Great re-sold 
in quarters.

5310 Pain de Campagne 750g 5106 Focaccia 35 x 35cm
5319 Thick Sliced (13 + 2)

Fig & Walnut 6 Seed Malted Ciabatta Loaf
GL, NU | RRP: £3.49 GL | RRP: £3.29 (£2.59 small) GL | RRP: £2.29

Full of delicious figs and walnuts. The dough 
is enriched with black treacle and a little rye 
sourdough.

A fantastic seedy, grainy, wholesome, 
beautiful loaf. Handcrafted, multi-seeded, 
proved in cane baskets and baked on the sole of 
the oven. 

Authentic handmade Italian bread. Made with 
lashings of olive oil giving a delicate interior 
and a light crunchy crust. 

4700 Fig & Walnut 400g 5312 6 Seed Malted 800g 5251 Ciabatta Loaf 380g
5313 6 Seed Malted 400g

As an artisan bakery we have been making speciality breads for over 30 years. We have taken our heritage and 
influences from around the world to create an inspirational range of award winning breads.

Speciality Breads
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Organic Rye Sourdough
GL | RRP: £3.99 (£2.99 small)

Made with just three ingredients, bread in its 
purest form. Fermented for 24 hrs. Wheat free, 
sugar free, yeast free, dairy free. 

5510 Organic Rye 800g
5520 Organic Rye 400g

Organic ‘Stoneground’ Spelt Organic Overnight White Organic Wholemeal
GL | RRP: £4.29 (£2.89 small) GL | RRP: £3.39 (£2.39 small) GL | RRP: £3.39 (£2.29 small)

Made from a locally milled ancient grain. 
The wholegrain stoneground spelt gives a 
distinctive nutty flavour and great texture.

Organic version of our beloved Sherston loaf. 
The overnight dough is made with a minimum 
amount of yeast, and left overnight to ferment 
for 8 hours. 

Wholemeal loaf made with organic 
stoneground flour. A slowly risen wholemeal 
loaf, made with locally milled flour. A reliable, 
flavoursome loaf.

4030 Organic Spelt 800g 4410 Organic White 800g 4160 800g
4040 Organic Spelt 400g 4420 Organic White 400g 4162 800g sliced (16 + 2)

4412 800g sliced (14 + 2) 4170 400g
4172 400g sliced (8 + 2)

Organic 5 Seed Spelt Organic Malted Wheat Organic Oatmeal
GL | RRP: £4.39 (£2.99 small) GL | RRP: £3.79 GL , OA| RRP: £3.49 (£2.39 small)

Made with 100% stoneground spelt flour and 
organic seeds. The addition of our sourdough 
starter and a great selection of organic seeds 
makes this loaf deeply flavoursome.

A lovely tasting organic malted wheat loaf. 
Distinctive nutty taste, with soaked malted 
wheat flakes. A loaf for any occasion. 

Made from a mixture of whole and ancient 
grains. The oats in this loaf give a creamy 
texture, akin to a wholemeal loaf.

5314 5 Seed Spelt 800g 4500FLAT Malted Wheat 800g 4600 Oatmeal 800g
5315 5 Seed Spelt 400g 4502 Flat Sliced 800g (14 + 2) 4610 Oatmeal 400g

We have always worked alongside the Soil Association to ensure our organic breads meet their high standards. 
Our organic flour is sourced from our local mill, Shipton Mill. Our loaves have always been awarded through the 
Soil Association’s Food Awards.

Organic Breads

High In Fibre

High In Fibre
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Organic Wild White Sourdough Organic Ancient Grains Sourdough Organic Turmeric Sourdough
GL | RRP: £4.29 (£3.19 small) GL | RRP: £3.99 GL | RRP: £3.89

A true sourdough loaf risen with our 64 year 
old starter. The Wild White takes its name 
from the wild yeasts in the sourdough starter. 
Fermented for 14 hours. Winner of the Great 
Taste award two stars. 

A tangy sourdough baked with organic 
Kamut®, an ancient grains’ flour. A soft crumb 
with a crisp crust, rolled in nutritious seeds.
Winner of 2 stars in the Great Taste Awards.

A beautifully handcrafted loaf, fermented for 
14 hours. Bursting with flavour and goodness 
from the nation’s favourite new ‘superfood’, 
with the inclusion of poppy seeds and chilli 
flakes to give added depth of flavour.

4650 Wild White 800g 4200 700g 4675 Turmeric 600g
4660 Wild White 400g

Organic Spelt Sourdough
GL | RRP: £3.99
Made with a winning combination of spelt 
and wholemeal flour, our new organic loaf is 
packed with grainy goodness. Rolled in bran 
for a beautiful texture.

4190 600g

We have always worked alongside the Soil Association to ensure our organic breads meet their high standards. 
Our organic flour is sourced from our local mill, Shipton Mill. Our loaves have always been awarded through the 
Soil Association’s Food Awards and the Great Taste Awards.

We learnt how to make our authentic French bread with our French baker. We now source the finest French flour 
for our baguettes.

Organic Breads

Baguette Malted Wheat Baguette
GL | Paysan RRP: £1.99 GL | Paysan RRP: £1.99

We use the finest French flour to make the 
finest baguettes. A traditional artisan loaf, 
bursting with flavour.

The finest French flour with the addition 
of soaked flavoursome grain. A traditional 
artisan loaf, made with our malted wheat 
dough, giving a distinctive nutty taste.

1524 Paysan 18” 3524 Malted Paysan 18”

Baguettes

High In Fibre
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1662 Seeded 4” (6 pack) 16656 Finger 6” (6 pack) 17636 Dinner Seeded 3” (6 pack)
GL, EG, MI, SE GL, EG, MI GL, EG, MI

RRP: £2.79 RRP: £2.79 RRP: £2.69

1663J4 Jumbo Seeded 5” (4 pack) 17546 Jumbo Finger 8” (4 pack)
GL, EG, MI, SE GL, EG, MI

RRP: £2.59 RRP: £2.59

5157W6 Brioche 4” (6 pack) A beautiful, delicious and authentic all butter brioche. These handmade rolls 
have been slowly risen for 22 hours for great flavour and texture.GL, EG, MI, SO RRP: £3.69

We believe that a truly great burger is only as good as its bread. We worked alongside expert burger makers across 
the country to perfect our burger buns to hold the juiciest burger or vegetarian alternative!

The Perfect Burger Buns

Ultimate Burger Buns
Enriched with buttermilk and sourdough. We believe that this is the best bun for any burger. 
Made with a hint of our 64-year-old sourdough starter and topped with sesame seeds. Slightly sweet with an 
egg glaze. The Ultimate Burger Bun that holds its form.
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White Jumbo Bap White Floury Bap Overnight Seeded Roll
GL | RRP: £0.59 (single) GL | RRP: £2.29 (Jumbo x4) £2.19 (Small x6) GL | RRP: £2.79 (6 pack)

A traditional large white roll. Made from our 
classic white dough, perfect for hog roasts or a 
vegetarian feast.

Our classic, soft, lightly floured bap. An 
everyday white roll. Our favourite for a bacon 
bap.

Made with our classic overnight dough, topped 
with seeds. A white roll with a deep flavour.  
Seeds are a mix of sunflower, linseed, pumpkin 
& poppy. 

1664 4.5” (single) 1664FL4 4.5” (Jumbo, 4 pack) 07746 3.5” (6 pack)
1646 3.5” (6 pack)

Vegan Brioche
GL, SO | RRP: £3.59 (6 pack)

Our bakers have worked their magic and 
developed an uncompromising Vegan Brioche. 
The same rich taste, just no butter.

51606 4” (6 pack)

Harvester Roll Harvester Jumbo Roll Wholemeal Roll
GL | RRP: £2.59 (6 pack) GL | RRP:  £2.29 (4 pack) GL | RRP: £2.09 (6 pack) £2.29 (seeded)

A traditional dinner roll made from our   
malted wheat dough. Soaked kibbled and 
flaked wheat with malt extract give this roll its 
distinctive nutty taste. 

Soaked kibbled and flaked wheat with malt 
extract give this roll its distinctive nutty taste. 
Now made with a hint of sourdough starter for 
improved texture and flavour.

A traditional dinner roll. Made using 100% 
wholegrain flour; making a flavoursome roll.

3746 3.5” (6 pack) 36744 4.5” Jumbo (4 pack) 2764 3.5” (6 pack)
3754 8” Jumbo Finger (Single) 2765 3.5” Seeded (6 pack)

We use a variety of doughs to achieve true differentiation amongst our rolls with a wide range of formats, textures 
and flavours available. We offer something for every occasion, from traditional bacon baps to overnight seeded 
rolls that pair perfectly with soup. 

Rolls

New

How Will You
Build Yours?
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Ciabatta Rolls Sourdough Ciabatta English Muffin
GL | RRP: £0.99 GL | RRP: £0.99 GL | RRP: £3.89 (6 pack)

Authentic handmade Italian bread. Made 
with lashings of olive oil giving a delicate 
interior and a light crunchy crust. 

An alternative to the traditional Italian bread. 
Our Sourdough Ciabatta boasts unbeatable 
flavour and texture. Makes a hearty sandwich.

A traditionally shaped light breakfast roll. 
Made from our Pain de Campagne dough with 
the addition of our 64 year old sourdough for a 
great flavour and open texture.

5252 4.5” 5253 4.5” 16476 4” (6 pack)

Wholemeal Dinner Roll 3” Harvester Dinner Roll 3” White Dinner Roll 3”
GL | RRP: £0.39 GL | RRP: £0.39 GL | RRP: £0.39

Our smallest roll made with 100% wholegrain 
flour, available seeded and plain. The perfect 
roll for catering events made with our classic 
wholemeal dough.
Minimum order 64.

Our smallest malted wheat roll. The perfect 
roll for catering events made with our classic 
malted wheat dough, giving a distinctive 
nutty taste.
Minimum order 64.

Our smallest roll available seeded and plain. 
The perfect roll for catering events made with 
our traditional white dough.
Minimum order 64.

2735 Wholemeal Seeded 3” 3724 Harvester 3” 1724 White Dinner Roll
2734 Wholemeal Plain 3” 1725 White Dinner Seeded

We use a variety of doughs to achieve true differentiation amongst our rolls with a wide range of formats, textures 
and flavours available. We offer something for every occasion, from traditional bacon baps to overnight seeded 
rolls that pair perfectly with soup. 

Rolls

New
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Our range of handmade cakes made with the finest ingredients provide the perfect sizes for your customers. 
These are all pre-cut and suitable for freezing so you can simply manage your stock levels.  The tray bake comes in 
a snug box and cuts into 16 bars. Our cakes are available for delivery every day.

Tray bake Cake

Chocolate Brownie Granola Flapjack Hikers Bar
GL, MI, SO, EG | RRP Per Slice: £2.79 OA | RRP Per Slice: £2.49 GL, MI, EG | RRP Per Slice: £2.49

Our famous double chocolate brownie. Made 
using rich Belgian dark chocolate with white 
chocolate chunks. Rich, gooey and indulgent.

16 servings - 21 x 32cm

Gluten free jumbo oats and a host of seeds 
melted together with muscovado sugar and 
golden syrup. A nutritious range of oats and 
seeds. 100% vegan.
16 servings 21 x 32cm

We have been making this Hobbs House 
Bakery classic for over 30 years. With a cult 
following, this bar is the perfect energy giver. 
Packed full of currants and sultanas.
16 servings - 21 x 32cm

6802 1650g 6800 1665g 6801 1650g

Bakewell Apricot Flapjack Chocolate Orange Brownie
GL, NU, MI, EG | RRP Per Slice: £2.79 GL, OA| RRP Per Slice: £2.49 MI, SO, EG, NU | RRP Per Slice: £2.89

Buttery shortbread thickly spread with jam, 
cherries and almonds. A classic frangipane, 
inspired by the traditional tarts made in 
Bakewell, Derbyshire. 
16 servings - 21 x 32cm

Our delicious vegan flapjack packed full of 
juicy apricots. The addition of apricots to our 
classic flapjack makes it tastier than ever.
100% Vegan.
16 servings 21 x 32cm

The tastiest of our brownies, made with just 
almonds so flour free. This brownie has the 
delicate taste of orange, perfect with the rich 
chocolate and almonds.
16 servings 21 x 32cm

6805 1575g 6803 1630g 6806 1285g

Millionaire’s Shortbread
GL, MI, SO | RRP Per Slice: £2.89

Our classic shortbread recipe, generously 
topped with indulgent caramel and dark 
chocolate.
16 servings - 21 x 32cm

6810 1100g

New
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Date and Walnut Loaf Cake Banana, Chocolate & Caramel Cake Lemon Drizzle Cake
GL, NU, MI, EG | RRP Per Slice: £2.79 GL, MI, SO, EG, SU | RRP Per Slice: £2.99 GL, MI, EG | RRP Per Slice: £2.79

Made to our same family recipe for the last 
thirty years. This was the Queen Mother’s 
favourite cake! Packed full of juicy dates and 
walnuts for great texture throughout.
8 servings - 9 x 22cm

The perfect banana cake with Belgian 
chocolate chunks and butter cream icing. 
The Fair trade bananas give added natural 
sweetness. 
8 servings - 9 x 22cm

Full of fresh lemon zest for a light and 
refreshing sponge. A great lemon cake with a 
wonderful icing.

8 servings - 9 x 22cm
6822 850g 6821 880g 6820 850g

Vegan Chocolate Loaf Cake Iced Ginger Loaf Cake Carrot Loaf Cake
GL, NU, SO | RRP Per Slice: £2.99 GL, MI, SO, EG | RRP Per Slice: £2.79 GL, NU, MI, EG | RRP Per Slice: £2.99

A deep dark chocolatey dream of a cake. A soft 
chocolate sponge topped with rich icing and 
crunchy pistachio nuts. 
100% Vegan.
8 servings - 9 x 22cm

A warming, rich, dark and sticky cake. This 
cake is a customer favourite made with whole 
stem ginger topped with butter icing.

8 servings - 9 x 22cm

Packed full of juicy sultanas, cranberries and 
crunchy walnuts. A delicious classic carrot 
cake with a textured sponge topped with a 
fresh and zingy orange buttercream. 
8 servings - 9 x 22cm

6826 830g 6825 735g 6819 800g

Made with the finest ingredients and easily cut into 8 generous slices, our range of loaf cakes arrive in a recyclable 
cardboard sleeve. Cakes are available for delivery every day. 

Loaf Cakes

Look Out For Our 
Seasonal Danish
Keep your menu fresh with 
our new seasonal Danish. 
We will be developing a new 
recipe for each season - ask 
a member of our Sales Team 
what the current flavour is. 

Pictured: Blackberry & Almond 
Danish, Product Code: 6227
RRP: £1.49
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Almond Croissant All Butter Croissant Pain Au Chocolat
GL, MI, NU, EG | RRP: £1.99 GL, MI, EG | RRP: £1.19 GL, MI, SO, EG | RRP: £1.49

Handcrafted from our all butter pastry filled 
with a sticky gooey frangipane. A French 
classic, light and crispy on the outside topped 
with tasty almonds.

Handcrafted with an all butter pastry. 
Beautiful hand rolled croissant, made using 
quality butter, time and care.

Handcrafted from our butter pastry in a 
Viennoiserie style. Light and crispy on the 
outside oozing with dark melted chocolate 
inside.

6095 Almond Croissant 6093 All Butter Croissant 6094 Pain Au Chocolat
6095W4 4 Pack 6093W4 4 Pack 6094W4 4 Pack

Cinnamon Bun Lardy Cake
GL, MI | RRP: £1.79 GL | RRP: £1.79

The latest addition to our pastries range: 
our Cinnamon Bun is made from the same 
enriched dough as our All Butter Croissant, 
rolled in warm cinnamon sugar.

Made traditionally in Gloucestershire, with 
layer upon layer of dough, sugar, fruit and a 
sweet amber caramel. 

6225 Cinnamon Bun 6109 Lardy Cake

Tea Cakes Chelsea Bun Pain Au Raisin
GL, EG, MI, SO, SU | RRP: £3.29 GL, SO, SU, MI | RRP: £1.39 GL, MI | RRP: £1.59

A traditionally made tea cake. Baked with 
plenty of fruit and a hint of spice, perfect 
toasted oozing with butter.

Handmade to our traditional recipe. Packed 
full of lemon zest, fruit and spices with a 
dusting of caster sugar. A wonderful teatime 
treat, spread lightly with butter!

A classic French pastry swirl. Handcrafted 
with our all butter pastry, juicy raisins and the 
addition of a light custard. 

6118W4 Tea Cakes (4 Pack) 6090 Chelsea Bun 6PAR Pain Au Raisin
6090W4 4 Pack 6PARW4 4 Pack

From Gloucestershire lardy cake to Viennoiserie pastries; these are the perfect way to start any morning. 
Handcrafted from the finest ingredients by our skilled pastry chefs.

Morning Goods

New
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Macaroon Gingerbread Man Eccles Cake
EG, NU | RRP: £1.99 GL, MI, EG | RRP: £1.19 GL, SU | RRP: £1.59

Traditional almond biscuit. Light round 
biscuit topped with sliced almonds. Free from 
wheat.

Our classic grinning biscuit. These men 
are made from gingerbread, decorated with 
Smarties and a smile.

A classic pastry, crisp with sugar, rich with 
fruit. A handmade light puff pastry filled with 
dried fruit. Traditionally served with a hunk 
of cheese. 

6110 Macaroon 6GINGM Gingerbread Man 6SE0 Eccles Cake
6SEW4 4 Pack

Plain Scone Cheese Scone Fruited Scone
GL, MI | RRP: £1.09 - £3.49 (4 pack) GL, MI | RRP: £1.29 - £3.99 (4 pack) GL, MI | RRP: £1.19 - £3.79 (4 pack)

Our classic scone, light and buttery. The 
perfect scone. Rich in butter, perfect warmed 
through with jam and cream.

Our classic scone topped with melted cheddar 
cheese. The perfect savoury scone, seriously 
comforting when warmed and oozing with 
butter.

Classic, light and packed with juicy sultanas. 
The classic afternoon tea accompaniment.  
Delicious with a dollop of strawberry jam and 
cream.

6SCP Plain Scone 3” 6SCC Cheese Scone 3” 6SC Fruited Scone 3”
6SCPX4 4 Pack 6SCCX4 4 Pack 6SCX4 4 Pack

Spinach & Ricotta Lattice Quiche 11” - Base Only
GL, MI, EG | RRP: £2.19 GL, MI | 

A great vegetarian alternative to the sausage 
roll. The perfect balance of ricotta cheese and 
spinach cased in our handmade pastry.

Made with our handmade butter pastry. We 
have done the hard work for you, all you need 
to do is fill it and serve!

7290 Spinach & Ricotta 7002 Quiche 11”

We love good bread but who can resist a baked treat. Sweet or savoury? They are all made by hand from the finest 
ingredients by our confectionery team in our bakery. 

Confectionery & Savoury
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All Butter Mince Pies Gluten Free Mince Pies Vegan Babka
GL, MI, EG | RRP: £5.29 MI, EG | RRP: £5.59 GL, SO, NU, | RRP: £2.99

Made by hand with our traditional  butter 
pastry. The perfect balance of fruit and pastry 
using only the finest ingredients.

Made by hand with an all butter gluten free 
pastry. The perfect balance of fruit and 
pastry, these beauties are topped with a star, 
the gluten free pastry gives a shorter, lighter 
texture.

Swirled with dark chocolate and pecans 
throughout the soft vegan brioche dough, our 
brand new Babka is brushed with a chai syrup 
glaze.

6111W6 Mince Pie (6 Pack) 6112GF Free From Gluten (6 Pack)

We would not be Hobbs House Bakery without our fantastic seasonal goods. For us it would not be Christmas 
without Mince Pies or Easter without Hot Cross Buns. We never tire of the smell of these seasonal treats baking 
in the bakery. We love to share them with you in the weeks before Easter and Christmas. 

Seasonal
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We use a blast freezer to ensure our bread reaches you at its freshest. Lots of our products are available 
frozen. This gives you the convenience to manage your stock levels, whilst reducing food waste.

Frozen

Overnight Baguettes
0240F15 Sherston 800g x15 1524F30 White Paysan Baguette x30
0242FLAT8 Sherston Flat 800g sliced x8 3524F30 Malted Baguette Paysan x30
White, Wholemeal, Malted Wheat Burger Rolls
1060F8 White Bloomer 800g x8 5157FR36 Brioche Roll 4” x36
3201F9 Harvester Bloomer 800g x9 1661F108 Ultimate Burger Bun 4” x108
Speciality 1660F108 Ultimate Burger Bun 4” Unseeded x108
5312F15 6 Seed Malted Large x15 1661JF75 Ultimate Jumbo Burger Bun x75
5310F12 Pain de Campagne x12 1665F72 Ultimate Finger Roll 6” x72
5560F6 St Martin Sourdough x6 Rolls
5561F6 St Martin Sourdough Sliced x6 1647F45 English Muffins 4” x45
5155F9 Brioche Loaf x9 Loaf Cakes & Traybakes 
4700FN Fig & Walnut x20 6825F6 Iced Ginger Loaf Cake x6
5963F14 GiFt Gluten Free Sliced x14 6820F6 Lemon Drizzle Loaf Cake x6
Organic 6826F6 Vegan Chocolate Loaf Cake x6
4650F15 Organic Wild White Large x15 Morning Goods
5520F30 Organic Light Rye Sourdough x30 6093FB Butter Croissant x50
4160F10 Organic Wholemeal 800g x10 6094FB Pain Au Chocolat x50
Everyday Frozen 6095FB Almond Croissant x50
CAT001F8 Everyday Harvester x8
CAT002F8 Everyday White x8

Hobbs House Bakery branded bags for bread.
Bags

Product Code Quantity Product Description
PA063 800 HHB Branded Wax Paper Bags 230x390mm
PA006 250 HHB Branded Slicing Bag Large
MI370 1 HHB Branded Cotton Bag
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Hobbs House Bakery uses ethical and sustainable principles to make informed decisions and to reduce its flour 
footprint. We recognise the responsibility we have to our people, communities and the environment. We want to 
minimise our impact and benefit others.

Flour Footprint - Our Charity Policy

Locally minded
To be at the heart and an example to our communities. 
95% of our flour comes from our local mill, Shipton Mill. 
(15miles)
All our coffee and tea comes through Bristol based Extract 
Coffee. (9 miles)
All our other food supplies come from within the Bristol area 
(maximum 25 miles). We aim to minimise suppliers by 50% to 
reduce deliveries in. We always use sustainable ingredients.
We get our vans from Pearce Brothers, our cardboard from 
Smart Packaging and disposables from Yate Supplies. All based 
in our local town.  (2 miles)
75% of our staff live within 5 miles of work.

Recycling and Wastage
To minimise our waste and our environmental impact
We aim for all our shops to be single-use plastic free by the end 
of 2019. We aim to recycle at least 75% of our non-bread waste.
All our coffee cups are compostable and we promote the use of 
reusable cups with a 10% discount off hot drinks. Our branded 
reusable cups are made from bamboo instead of plastic. We sell 
reusable bread bags in our shops to reduce single-use plastic. 
All our bread waxed bags are compostable within 4 weeks.

No bread is wasted
We believe that our bread is too good to waste and acknowledge 
that food waste is this country’s dirty secret. We support the 
Real Bread Campaign’s No Loaf Lost. All our shops work to re-
purpose bread into their local communities.
We support several local initiatives to help feed the hungry, 
such as Holiday Hunger which feeds children during the school 
holidays. To achieve this we partner with The Matthew Tree 
Project, Fareshare, Feed the Homeless and the Community of 
Purpose. This ensures our bread is always available to everyone. 
Where this is not possible our leftover bread goes to local 
farmers as animal feed in accordance with Defra’s guidelines.
We give away used coffee grounds from our shops to customers 
for composting.

Energy Usage
We minimise energy and water usage and always choose the 
greenest option
Our new shops are fuelled by Green Power.
Our bakery is lit exclusively by LED lights and where possible 
these are automatic to save energy.
We ensure all our sites minimise noise and light pollution. 

Transportation
 Our vans meet the Euro Six emission standards and we will 
look to procure the most efficient vehicles possible going 
forward. 
We monitor the number of baskets of bread per mile we deliver 
and aim for this to improve by 5% year on year. 
Our forklift used in the bakery is electric.
We use our wholesale distributors where possible to reduce the 
environmental impact of transportation. 

Give bread, Charity
Using our bread to feed people better 
In 2016 we started working with the Ifakara Bakery, Tanzania. 
We developed our first gluten free loaf and felt it was a good 
opportunity to give something back. Therefore through the sale 
of every award winning GiFt loaf, a loaf of bread gets donated 
to children in need in Tanzania. We have donated over 20,000 
loaves.

Work experience
We provide work experience opportunities for charities 
through work with Mencap and Ruskin Mill College. 

Adopt a School
For the first time in 2017 we decided to work closely with one 
local school. We worked with Tyndale School in Yate and taught 
every child to bake a loaf and gave them the ingredients to 
bake another at home. We continue to work with local schools 
teaching baking.

Matched giving
We support all our staff with their own fundraising through a 
matched giving scheme.

Local Charities
We support Grace Network in Stroud, that support those in 
need in the Stroud area.
Where possible we support local charities, schools and events 
through our shops.
 
People
We work with Destination Europe to offer work placements 
for foreign students. We are currently working with two young 
French bakers.
We offer a Cycle to Work scheme, supporting our staff to reduce 
their commuting carbon emissions, by paying for bikes on an 
interest free loan.
A number of employees run the Sodbury Slog every year. This 
past year it was used to raise money for a new defibrillator 
outside our bakery.
We have introduced a volunteer day, so all of our people can take 
a day to work for the good of others. 



Farm Shop and Deli Awards
Our Tetbury shop is proud winner of the 2018 
‘South West Retailer of the year’ award for the 

second year running.

Great Taste Awards
In the 2019 Great Taste Awards, our Organic 

Ancient Grains Sourdough won 1 star. Our Seasonal 
Chocolate Sourdough was credited with 2 stars.

British Baker Awards
Our GiFt Gluten Free loaf was awarded the title 

‘Britain’s Best Loaf’.
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