
 

 

 

DEERSTONES BAKERY 

BREAD CLUB 
Bread subscription scheme 

 

How it works 

It is a subscription service for a weekly bread delivery, very similar to a veg box scheme. You can 
simply sign up for a month's subscription to receive a weekly loaf of bread, freshly baked, which is 
delivered to your door (Sabden only), if outside Sabden you can collect from La Dolce Vita in Colne. 
You can also receive some delicious flaky pastries or croissants. Ideal for a weekend treat. 

By subscribing up front I can ensure I bake to order and reduce any wastage, in exchange you get 
tasty real bread with no additives or preservatives, baked locally.   

A Bread Club subscription costs:  

£10.00 per month  1 loaf a week  

£12.00 per month  4 croissants or cinnamon swirls a week   

Bread Choices 

Choose from one of the following options: 

1. Sabden Sourdough Loaf 

2. Speciality Loaf – this will change weekly 

3. Croissants 

4. Cinnamon Swirls 

What is a sourdough? A sourdough loaf is made using a sourdough leaven harnessing the raising 
power of wild yeasts. It can take over 24hrs to create a lovely long slow fermented loaf which is full 



of flavour. This produces a natural dough with no additives, which is also more nutritious and easier 
to digest, so better for you. 

I always use good quality freshly milled flour and organic yeast to create a variety of breads, from 
sourdough to Olive bread.  My bread is baked at the bakery in Colne during the day and delivered to 
you fresh the same day. 

Specialty Loaves – this will change each week, some examples are; chilli & cheese, olive loaf, seeded 
bread, sourdough, a great variety to suit all tastes. If you have any dislikes, I can always bake another 
choice for you. 

All loaves are 800g, which will easily feed a family of 4 people 

Croissants & Cinnamon swirls – freshly made using lots of creamy butter - 4 of each pastry per 
week, depending on your choice 

Delivery 

I will deliver every Friday  directly to your home. If you are out I can leave it in a secure place, just tell 
me where is best for you. 

Payment 

Please set up your standing order directly with your bank and return the order form to me. You can 

set up your payment on-line if you want. 

If you do not have access to set up a standing order you can arrange to pay me monthly up front by 

cash or cheque. Cheques should be made payable to Deerstones Bakery 

To set up a Standing Order – here are my details: 

Bank Name: RBS (Royal Bank of Scotland)  

ADDRESS: Burney Branch, 40-42 St James Street, Burnley, BB11 1NQ 

Account Name: Deerstones Bakery 

Reference: put your name here 

SORT CODE:   16-14-32 

ACCOUNT NUMBER: 10886155 

Please pay any amount up to the 1st of the next month directly to me, and then payment should be 

made by standing order on a monthly  basis, on the first of each month. You can cancel the standing 

order at any time, but please give me at least one week’s notice.    

   

 

 

 

 



 

Please complete the Bread Club Order Form below and pass back to me, 

many thanks.  

Your Name: 

Address:   

 

 

Email Address: 

Phone number also mobile: 

Secure place to leave order if out:  

 

Any dislikes: 

Bread Club Subscription:  -  

 £10.00 per month  1 loaf a week  

 £12.00 per month  4 croissants or cinnamon swirls a week    

Please circle/indicate one of the following options: 

1. Sabden Sourdough Loaf 

2. Speciality Loaf – this will change weekly 

3. Croissants 

4. Cinnamon Swirls 

Please circle/indicate method of payment: 

Standing Order  

Cheque 

Cash 

 

You are welcome to change your order – please tell me at the beginning of the week.  

 

Please return this form to: Kelly Eardley, Deerstones Bakery, 105 Clitheroe Road, Sabden, BB7 9HJ 

Call Kelly on 07866304832  e-mail:deerstonesbakery@gmaill.com 

www.deerstonesbakery.co.uk @deerstonesbaker 

 

http://www.deerstonesbakery.co.uk/

