Real Bread right up your street
The aim of our Real Bread making workshops is to help food buying co-operatives and other local food access / community food charities and projects to get baking and making Real Bread available through their work. 
Places are very limited, so to make sure they go to people with the enthusiasm, commitment and ability to make this happen after the class, we have a few questions. 
	Your name: 
	

	Contact email: 
	

	Daytime telephone number:
	

	What is the name of your group/project?
	

	Where is it based?
	

	Is it registered on the Food Coops site?
	

	Website (if applicable)
	


	Briefly outline your group’s/project’s work (50 words or fewer)

	

	How do you plan to help people get access to Real Bread? e.g. on the menu at a community café, a box scheme, through a food co-op stall/shop etc.

	

	Where will you be baking Real Bread? e.g. in the kitchen of your organisation’s premises; a volunteer’s home; rented/borrowed kitchen space etc.

	

	When do you plan to start baking Real Bread for your group/project?

	

	Are you aware of (or already complying with) all of the legal food business stuff? registering with your local council, environmental health officer inspection etc. 

	

	Is there anything else you’d like to let us know in relation to your application for a place in this class?

	


Please complete, save and return your form by email to realbread@sustainweb.org

