
GREATCAKES



We’re dedicated to big flavours, natural ingredients and damn

tasty cake. We’re food-loving folk and we never, ever use any

rubbish in our products. Because that’s what we do, we make

proper cake using proper ingredients, which are carefully

sourced and handled with care.

Based in Devon, when we’re not baking you can find us

frolicking in the rolling hills or searching out exciting new

independent suppliers. What about our funny name? Well, it

symbolises the energy, momentum and good vibes we bring to

our craft. Plus, it looks really good on a tote bag.

But that’s enough about us, we prefer to let our cakes do the

talking; so sit back, brace yourself, and prepare to taste

some proper cake.
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CASA LUKER
CHOCOLATE
We find that working directly with companies
is the best way to really connect with the
ingredients and be happy with its quality. It’s
easier doing this with our local suppliers but
with chocolate, it’s harder and we think worth
going the extra mile. Which is why we travelled
to Colombia to stay on the Casa Luker farm and
see the chocolate being made. This enabled
us to understand what it takes to turn this
incredible bean into delicious chocolate and
the effect it has on the land, local community
and global environment. Casa Luker aren’t just
makers of incredible single origin chocolate,
they are deeply committed to creating a better
and more sustainable way of doing things. This
is evident in the many projects and research
efforts that they set up, support and maintain.
It’s super exciting to be using such a delicious
product that can be traced right back to the
root and knowing that it is at the heart of
something good.

We think that when it comes to suppliers, you get out

what you put in. This goes for the care, consideration

and good vibes we add to the making of our products, the

ingredients we use, and service we provide. With this in

mind, we forge meaningful relationships with like minded

suppliers, building trust, honesty and a long term plan

to make the best cake we can.

Here is a list of some of our trusted suppliers and what

makes them special;

SUPPLIERS

Above: The amazing cocoa pods
when first opened.
Left: Cocoa beans drying in
the Colombian sun.
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LATHY’S EGGS
We have worked with the owners of
Lathy’s Eggs, Richard & Vikki Gibbins
since we first started back in 2011.

The farm is only 5 miles down the road
from our bakery and it’s a right proper
free range farm. With a loose approach to
fencing and an honesty box used as a till
in their farm shop. Scraggly chickens with
bags of attitude hare about the place and
feathers fly in the egg sorting house. They
asked us if they should tidy up and make
the place more ‘Instagramable’ before
we took some photos, but the reality of
a great, free range working farm is mud,
healthily scruffy chickens, used machinery
and leathery hands. Cracking stuff!

LITTLEPOD
REAL VANILLA
We’ve been friends with LittlePod
since we started the bakery and
share a common interest in quality,
provenance and passion. Janet,
the owner of the company, has an
untameable drive for spreading
the good word and never shirks an
opportunity to chat all things Vanilla.
LittlePod even put on a National
Real Vanilla Day where you can learn
more about this wonderful plant, and
the process involved in making it.

Most importantly, it tastes
bloody amazing!

TREWITHEN
DAIRY
At The Exploding Bakery, we know that
cake always tastes better made with real
butter, that’s why we’ve started working
exclusively with Westcountry butter makers,
Trewithen Dairy. These guys are a family run
business through and through and have
years of experience. They certainly know
how to treat a cow right and are also doing
many other good things in the industry
both environmentally and ethically. With
irons in the fire on projects for preserving
the bee population, a committed plan to
using solar energy and targets for reaching
zero waste, they’re certainly a company
that we are proud to work with.

The long job of de-seeding
each Vanilla pod by hand

Richard Gibbins with one
of his feisty flock
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For delivery information, please refer to the placing an order section on

our price list or visit our website. Cakes come in traybakes pre-marked

into 16 portions, unless stated otherwise. Specification sheets for each

cake are available on request.

O U R
C A K E S

BAKED PASSIONFRUIT
CHEESECAKE
Load up on some tropical escapism by tucking
into a delicious slice. Fresh passionfruit and
lemon juice with smooth cream cheese, sat on
a brandy snap base. This is a cake to lift the
mood and brighten the palate.

ALMOND BROWNIE
The bedrock of The Exploding Bakery and
a legend amongst cakes. This brownie is
absolutely packed full of ground almonds,
Casa Luker Colombian chocolate, Trewithen
Dairy butter and free range Devon eggs.

GLUTEN FREE

APRICOT FLAPJACK
Full of apricots and pecans. This flapjack is
an ode to the health food shop version
from the 80's. It has a good hippy vibe and
almost feels healthy. Best eaten with a
fresh juice, in a paradise garden, whilst
performing yoga. #blessed

DAIRY FREE, GLUTEN FREE

BANANA & CHOCOLATE
BREAD
Packed with loads of sweet ripe bananas and
Casa Luker Colombian chocolate, this loaf is
perfect for breakfast on the go or, if you’re
feeling indulgent, it’s even better toasted.

VEGAN

GINGER DICK
Sticky ginger cake packed with spices, black
treacle, dark sugar and spotted with stem
ginger. This traybake is perfect at home
alongside a cup of builders tea or served
hot with lashings of custard on a cold
winter’s evening.

HEDGEROW CAKE
Add some colour to your counter with this
berry bursting cake. Inspired by the
patchwork quilt of Devon’s bountiful larder,
comprised of apple, blackberry, black
currant and hazelnuts, this cake conjures a
foragers foray.

DAIRY FREE
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LUMBERJACK CAKE
A rugged hunk of cake with a fruity side. Dark
sugar, apples and dates gives a hint of a sticky
toffee pudding flavour with the caramelised
coconut topping bringing it all together. Even
more delicious served hot with clotted cream.

ORANGE, ALMOND
& PECAN CAKE
Absolutely loaded with almonds, fresh orange,
Trewithen Dairy butter and topped with pecans.
This cake has a late summer’s evening feel to it,
which wouldn’t say no to a big dollop of crème
fraiche and a glass of crisp white wine. Or just
a cup of tea at the desk.

GLUTEN FREE

RAMBLEJACK
Fuel for walking. The Ramblejack is designed
to be sturdy enough to carry on a hike in the
countryside or maybe you just want to trek to
Flavortown. Dates, Walnuts, Oats and Dark
Colombian Chocolate in Vegan & Gluten
journey to deliciousness.

VEGAN, GLUTEN FREE

SALTED CARAMEL
BROWNIE
A modernist version of our legendary Almond
Brownie. Casa Luker Colombian chocolate,
Trewithen Dairy butter, Lathy’s Devon eggs and
a great big whack of salted caramel. Indulge
your salty side.

GLUTEN FREE

RASPBERRY &WHITE
CHOCOLATE BAKEWELL
If it could, this sexy slice would probably speak
with a French accent and wear a raspberry
beret. Made with lashings of Trewithen Dairy
butter and zingy raspberries which perfectly
balance the sweet white chocolate, and all tied
together with bags of ground almonds.

SOUR CHERRY &
PISTACHIO CAKE
This traybake conjures images of a vibrant souk
with its Middle Eastern colours. It’s a traybake with
a difference and has become one of our best
sellers. Not too sweet, just a perfect balance of
sour cherry, pistachio and coconut. Tied together
with the delicious texture of ground almonds.

DAIRY FREE, GLUTEN FREE

LEMON POLENTA
& PISTACHIO
The best looking one in the gang and doesn’t
he just know it. He struts around the cake
counter with a vibrant pistachio topping that
catches everyone’s eye. Packed with lemon
juice, zest, Trewithen Dairy butter, ground
almonds and topped with a lemon drizzle.

GLUTEN FREE

VEGAN PEANUT BUTTER
BROWNIE
A Vegan brownie made using Casa Luker
Colombian chocolate, Pip & Nut Peanut
butter and caramelised peanuts on top.
Crunch! All made without any gluten too. It's
such a winner.

VEGAN, GLUTEN FREE
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STORING
• Keep cake box the right way up.
• Put the box in the fridge or freezer

until you’re ready to use it.
• Cakes will keep for a minimum of 5 days

in the fridge or 3 days ambient display.
• With good care most cakes will last

much longer than this.

PREPARING
• Remove from the freezer and defrost

at room temperature.
• Open the box by tearing along the

underside of the label.
• Lift the cake out using the food bag

and support the base of the cake with
your other hand.

• Place the cake on a chopping board
and carefully slide off the food bag.

• Another option is to cut cake frozen,
only taking out the slices you need.
Individual slices defrost super quick.

CUTTING
• Cakes are best cut chilled and most cakes

can be cut frozen for a super neat slice.
• Use a big sharp knife and cut along the

markings at a right angle.
• It helps to stand square to the cake. Don’t

cut in a lazy fashion. Odd sizes aren’t cool.
• Make sure you wipe your knife between cuts.
• Please take care to avoid cross

contamination of allergens.
• Always use a clean knife for cutting different

cakes and separate serving utensils.

AT THE END OF THE DAY
• Store cakes in an airtight container or back

in the cake box and refrigerate overnight.
• The next day, get the cakes out with enough

time for them to reach room temperature
before they’re scoffed.

DISPLAYING
• Display cakes at room temperature and not

in a fridge, no one likes a cold cake.
• Lonely cakes look a little sad, so make sure

your display is well stocked. You can always
top up using pre cut slices.

• If you use our greaseproof display papers,
skin up around each slice and line up neatly
on a board.

• Always be on crumb patrol, a paint brush is
useful for this most dangerous of jobs.

• Avoid displaying cakes wrapped in cling film
or direct sunlight.

CAKECARE
A simple guide with useful tips to help you get the most

from your cakes. Please contact us if you would like some

more in-depth details on shelf life, display and storage.
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It was 1996 and the alcopops were flowing, Oasis topped the

charts and mobile phones were bigger than our cakes. It was

around this time that two kids from different tribes bonded

over a shared love of baking; a hippie skater (Tom) and a

sports jock (Oliver) chatted all things epicurean in the

playground, forming a lifelong friendship and lighting the

fuse on what would become The Exploding Bakery.

After finishing school and a brief hiatus for some toe-dipping

into other professions, the smell of the oven proved too

strong and the band reformed in 2011 with everything they

needed: a few recipes, a second-hand oven and absolutely no

clue about how to run a business.

But there was a plan, of sorts, and it was a simple one: to

provide great cakes to café’s, delis and anyone else who

wanted a superior cake that tastes homemade. The plan hasn’t

changed, and the cakes have just got better and better.

O U R
S T O R Y
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CONTACTUS

VERSION EB04/21

REG Nº 07834262

VAT Nº 127805118

THE EXPLODING BAKERY LTD IS

REGISTERED AT THE UK ADDRESS:

UNIT 4 OTTER COURT, MANATON

CLOSE, MATFORD BUSINESS PARK,

EXETER, EX2 8PF

OFFICE

01392 829787

WHOLESALE ENQUIRIES

info@explodingbakery.com

ADDRESS

Unit 4Otter Court
ManatonClose
Matford Business Park
Exeter
EX2 8PF

WEB

explodingbakery.com

@explodingbakery



PRICE GUIDE

VERSION EB04/21

Almond Brownie
£18.95 per tray 16 slices
£1.18 per unit / rsp £2.50
GLUTEN FREE

Apricot Flapjack (New Recipe)
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95
VEGAN, GLUTEN FREE

Baked Passionfruit Cheesecake
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95

Banana & Chocolate Bread
(not pre marked)
£18.95 per loaf 14 slices
£1.18 per unit / rsp £2.50
VEGAN

Carrot Cake with Cream
Cheese Topping
(not pre marked)
£19.95 per tray 16 slices
£1.25 per unit / rsp £2.75

Ginger Dick
£18.95 per tray 16 slices
£1.18 per unit / rsp £2.50

Hedgerow Cake (New)
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95

Lemon Polenta & Pistachio
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95
GLUTEN FREE

Killer Vegan Brownie
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95
VEGAN, GLUTEN FREE

Lumberjack Cake
£19.95 per tray 16 slices
£1.25 per unit / rsp £2.75

Orange, Almond & Pecan Cake
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95
GLUTEN FREE

Ramblejack (New)
£19.95 per tray 16 slices
£1.25 per unit / rsp £2.75
VEGAN, GLUTEN FREE

Raspberry &White Choc Bakewell
£19.95 per tray 16 slices
£1.25 per unit / rsp £2.75

Sour Cherry & Pistachio Cake
£20.95 per tray 16 slices
£1.31 per unit / rsp £2.95
DAIRY FREE, GLUTEN FREE

Seedy Flapjack
£19.95 per tray 16 slices
£1.25 per unit / rsp £2.75
GLUTEN FREE

Salted Caramel Brownie
£19.95 per tray 16 slices
£1.25 per unit / rsp £2.75
GLUTEN FREE

Vegan Peanut Butter Brownie (New)
£23.95 per tray 16 slices
£1.50 per unit / rsp £3.25

Trade orders are delivered
frozen.

Direct courier orders are
delivered ambient.


