
All you need to know

Where can people  
get Crumbs?

Crumbs is available free to pick up at all 
the region’s best restaurants and cafés, 
pubs and gastropubs, hotels and delis. 
Go to crumbsmag.com for a list – but 
it’s never complete (we’re adding new 
outlets all the time). Get in touch if 
you’re interested in being one of our 
special stockists. 

How many copies do you 
distribute?
12,000 copies of Crumbs get distributed 
to our favourite food and drink 
businesses in the Cotswolds and, of 
course, our loyal band of subscribers 
around the region, too.

Crumbs is such hot property that 
most copies are avidly read by many, 
many people – if someone’s got even 
a passing interest in food (and who 
doesn’t?), they’re doubtless big fans 
of Crumbs! It’s like an old-time gold 
rush the day a new issue comes out 
(#CrumbsFriday) with everyone trying 
to track down their copy!

Why should I advertise?

Because Crumbs is good news for the 
Cotswolds’ entire food industry. 
Because there’s no better way to reach 
an affluent, active local foodie market. 
Because it’s good business: Crumbs is 
the no.1 place the region goes for foodie 
news and inspiration.

“Crumbs is one of the top foodie magazines in the 
UK. Our clients time and time again are seeing 
fabulous results on the back of both advertising and 
editorial  in Crumbs. We are very lucky to have such 
a fantastically designed, beautiful food magazine 
on our doorstep.” 
Annabel Rayer, Silverball PR

“Crumbs is an essential title in our advertising mix. 
No other magazine is able to match the quality of 
the writing, design and production values. The 
readership profile is spot on, as is the geographical 
targeting. And importantly, they deliver an online 
product to boot.” 
Joe Cussens, Bath Pub Company

“Crumbs is one of our key titles in speaking to the 
South West foodie audience, we have worked with 
them for a number of years and have always had a 
great working partnership.” 
Jerry Naish, Yeo Valley

What our advertisers say

New  

restaurants 

devoured, 

new bars 
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new shops 

explored and 

everything 

reviewed  

and rated!

Recipes 
direct 

from the 
kitchens  

of the 
region’s 

best chefs 

The best restaurants, 

delis, cafés, pubs  

and more

Interviews 
with all 

the people 
that 

matter

New  
openings, 

amazing 

innovations, 

campaigns 

worth 

fighting for 

cotswoldsThe Media  
informationeating     bible

Don’t forget
MediaClash can also help with many 
other aspects of your marketing needs. 
As a leading digital design and content 
agency, MediaClash has worked with 
numerous local businesses. We build 
websites, design and manage email and 
social media marketing campaigns, 
organise and execute events, and even 
create bespoke customer magazines. If 
you’d like to find out more, just give us a 
call on 01225 475800.

Contact Danielle Morris to find out how 
advertising with Crumbs can help grow your 
business – danielle.morris@mediaclash.co.uk 01225 475800

Guild of Food Writer
s  

         award winner
 2013

About us
Crumbs is published by MediaClash. We also publish a portfolio of premium lifestyle 
magazines which celebrate their towns and cities. Stylish and targeted, our magazines 
engage with the most affluent and influential audiences in their regions. 

Advertorials
Production charges 
applicable depending  
on brief.

 
available at 
media space 
+20%

Cover positions +25%

Early right hand page +20%

Early left hand page +15%

Any other guaranteed 
position

+10%

Loose inserts from £75  
per thousand

Creative solutions  
e.g as gatefolds,  
bound inserts  
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available  
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on application
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rate +25% 
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MediaClash, Circus Mews House,  
Circus Mews,  Bath BA1 2PW
Christina.West@mediaclash.co.uk
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Size: 728px x 90px  

£289 for 1 month  
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£255 for 1 month 
£388 for 3 months 

Button AdvERt  

Size: 160px x 80px  

£75 for 1 month 
£145 for 3 months

On the Directory

FEAtuREd Listing 
£50 for 1 month 
£125 for 3 months 

Online

Notes All rates are per issue. Credit terms 14 days. Cancellations are only accepted in writing two weeks before the copy deadline.  
For a full version of our terms and conditions, please ask.



Opening the door to our vibrant foodie community, Crumbs is the Cotswolds’ most 
gorgeous, inspirational and practical food and drink magazine. 

Winner of the Guild of Food Writers Best Food Magazine Award in 2013, Crumbs 
opens the doors to the region’s most incredible restaurants and gastropubs, cafés and 
bars. We showcase the chefs and menus, venues and innovations that make our ‘going 
out’ scene so vibrant. And we celebrate the delis and bakeries, recipes and ingredients 
that make ‘staying in’ such a treat, too. Packed with essential, must-read recipes, 
reviews of the best and newest foodie venues and on-the-spot reports from kitchens 
and farms across the region, Crumbs is a 
visual feast for the eyes too!

Crumbs is for everyone who loves to 
eat; for those who adore the ritual and 
surprise of going out for a great meal, and 
those who are thrilled to stay in and cook 
for friends and family.

Our food has never been better, and  
nor have the places we eat it at. So come  
and join our gang – anyone can be in it,  
as long as you love your food and  
drink! – and help us make the Cotswolds  
a tastier place, ingredient by ingredient 
and meal by meal.

Welcome To crumbs 

Our affluent readers
Our active, affluent, endlessly experimental 
readers look to us to inspire them as they 
choose what they eat, what they drink, 
and where they do it. They love to cook 
and the kitchen is the heart of their home.  
They trust our reviews and love cooking 
our recipes. Provenance, authenticity and 
excellence are the qualities our readers look 
for. Our readers live for food – and they know 
that eating well isn’t a luxury, it’s a must! 

Crumbs is a magazine for people to squabble 
over, pass around, and keep for ages. And, as 
our readers are highly active and engaged 
consumers, always intrigued by something 
new, chances are they’ll spend big with you 
too. (Oh yes, and they’ll tell their friends: 
they’re nothing if not opinion formers!)

Crumbs online
www.crumbsmag.com
The Crumbs website has all sorts of great 
features to help foodies find out about the 
local food and drink scene. Our news section 
is a great place to read about new restaurant 
and shop openings and product launches. 
Our journal showcases our independent 
restaurant reviews and features (in addition 
to the print content), our directory lists the 
best local suppliers, and our events diary all 
the festivals, book launches, talks, bake offs, 
markets and food tastings and more. And 
don’t forget our ever-popular recipe section 
featuring the best recipes from local chefs.

And, finally, we also have a weekly digital 
newsletter for inspiration, news and recipes.

Social stats
Our readers love to engage with us on 
social media 

We also have our own Tumblr page and 
regularly have more than 6,000 unique 
visitors to our website each month. For  
our range of online advertising packages at  
www.crumbsmag.com, turn over the page to 
find out more.

92% of 
people living in 
the South West 
spend over half 
their money 
locally

90% of 
people feel 
reassured 
after seeing 
something 
advertised 
locally

Local media 
is the most 
trusted source 
of info about 
local suppliers 
and places

Source: Consumer  
Catalyst Study, Think Media

Check out the  
Crumbs app
A digital edition of every 
Crumbs is also available to 
download on Android and 
iOS devices for free. 

Crumbs is the 
only magazine 

celebrating 
the Cotswolds' 

growing and 
vibrant foodie 

scene 

Crumbs is 
beautifully 

designed 
with stunning 
original food 

photography – it 
gets given pride 

of place wherever 
it’s stocked

Our gorgeous 
covers make 
every issue 

an event with 
readers keeping 

every copy to 
refer to again  

and again

Our team of 
respected food 

journalists mean 
our reviews 

are trusted and 
acted on by our 

sophisticated 
readership

Crumbs has its 
finger on the 

pulse and the ear 
of the West’s most 
vital taste-makers

We are the only 
magazine to 

give our readers 
exclusive recipes 

from top-class 
chefs to collect 

and keep in print 
and online
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The jolly pumpkin, that bright orange, gourd-like American 
squash – a small space-hopper, but without the horns – is one delicious 
treat that simply begs you to smile every time you look at it. No wonder 
the Scots and Irish, so used to carving up their smaller, harder local turnips 
into decorative Halloween jack-o’-lanterns, soon dropped those like  
hot potatoes (to mix our veggies with abandon!) once they’d rocked up  
to a virgin America.
 Waiting for them there: this beautiful beast, bigger, brighter and much 
easier to carve. Sometime in the 1800s, carved pumpkin lanterns became 
America’s gurning face of harvest season, then Thanksgiving, finally 
Halloween. Today there’s no symbol on Earth that says scary (but fun!) 
like a grinning, glowing pumpkin lantern – but carving leering faces into 
them is only one way we’ve found to have fun with the things.
 A good-size regular pumpkin maybe gets to 30kg or a little more, but 
here be giants too: mad geniuses have teased the Atlantic Giant variety 
to way over 800kg (that’s 128 stone in old money, or about as heavy as  
a cow). Elsewhere the Robot Wars gene kicks in with pumpkin-chucking 
competitions for home-made catapults – they make such a satisfying splat, 
of course – while everyone from Cinderella (with her pumpkin coach) to 
Charlie Brown’s pal Linus (and his bizarre belief in ‘the Great Pumpkin’) 
knows there’s a certain naughty magic to these most photogenic of squash. 
 Not that there’s anything very naughty about them as a foodstuff,  
for it’s nearly all edible – even the flowers! – and it works well roasted, 
baked, steamed, boiled. Pumpkin mash is amazing; the pies, of course, 
legendary; and the seeds very yummy as a roasted snack. Pumpkin works 
especially well with cheese (try them together as a ravioli stuffing), or  
as a warming autumn soup, while the medicinal benefits are varied, 
bizarre but all good. (Got a chicken that refuses to lay? Try pumpkin! Your 
dog has diarrhoea? Same solution!) 
 What’s not to love?
 Well, perhaps only that this time of year can see a bit of a pumpkin 
overload: pumpkin spice lattes in the coffee shop; pumpkin ales on the 
craft beer shelves; heck, spiced pumpkin fragrances in Superdrug. (At least 
one of this trio is likely to prove somewhat unpalatable.) Some sourpusses 
even claim pumpkins are just for carving, and not for eating at all.

To which we say, pah! Insane! Indeed, if the arrival of the pumpkin  
at these time of year isn’t proof of the existence of some sort of 
grinning autumnal god, we don’t know what is. They’re heaving with  
B vitamins and minerals, giving much-needed energy; they’ve got useful  
cold-fighting quantities of vitamin C; they’re low in fat, so don’t sit heavily  
in your stomach; and you can cook them any which way, then throw  
the leftovers straight into your smoothie in the morning. (Do the  
same with all the slimy leftover mush from when you carve out your 
pumpkin, why don’t you?) 

Oh, and they’re bright orange. And if that alone doesn’t make you 
feel good, we don’t know what will.  

pumpkin pie
(MAKES A 20CM PIE)

ingredienTs 

pastry
170g plain flour
Pinch of salt
100g butter, chilled
2 tbsp caster sugar
1 egg yolk

Filling
1 small pumpkin (or 1 medium butternut squash)
145ml maple syrup
1 tsp cinnamon
½ tsp ground ginger
½ tsp mixed spice
2 large eggs, beaten
150ml evaporated milk

meThod
– Preheat the oven to Gas Mark 6/200C/400F. Cut the 
pumpkin into quarters, scoop out seeds and discard.
– Place skin side up in a roasting dish with 2 tbsp of water. 
Roast for 30 minutes until tender. Allow the pumpkin to 
cool slightly, peel off the skin, place the flesh in a food 
processor, and whizz until smooth. Place a fine sieve over 
a bowl and drain the pumpkin for an hour.
– Make the pastry. Sift the flour and salt into a bowl and 
grate in the butter, rub in until it resembles breadcrumbs, 
then stir in the sugar. Mix the egg yolk with 2 tbsp iced 
water, then stir half of the egg mixture into the flour 
mixture and discard the rest. Stir with a knife until it 
comes together as a paste, then bring together with your 
fingertips. Turn onto a floured surface and roll out to a 
thickness of a £1 coin. Line a 20cm tart tin with the pastry, 
trim, wrap in clingfilm and refrigerate for 30 minutes.
– Line the pastry case with greaseproof paper and baking 
beans and bake for 15 minutes. Remove the paper and 
beans and bake for a further 5-10 minutes, until the base 
is golden. Turn the oven down to Gas Mark 4/180C/350F.
– Put 250g pumpkin puree in a large bowl, discard excess 
liquid, stir in maple syrup and spices then mix in the eggs. 
Gradually stir in the evaporated milk until you have a thick, 
creamy consistency (you may not need to use it all). 
–  Pour into the pastry case and bake for 30-40 minutes 
until the filling is set, but slightly wobbly in the middle. 
Cool on a wire rack for at least an hour before serving.

✱ You’ll find this recipe and many more at Lakeland online; 
lakeland.co.uk/recipes
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S t a r te rs

Hero ingredients

Back in the day, we were always told “don’t play 
with your food”. But some ingredients… Well, they’re 

practically begging for it.

My eldest son started school this 
September. The most important news 
at the end of the day is not what he 
learned, or who he played with, but what 
he had for lunch. Like father, like son. 
This is going to sound pretty smug, but 
he loves fruit and vegetables – which is 
lucky, really, because about six months 
ago, aged four and a half, he declared 
himself vegetarian. I sympathised with 
his sensitivity, because on the one hand 
we were taking him to see the new born 
Easter lambs, while on the other we 
were serving them for Sunday lunch. 
Similarly, he couldn’t understand why 
we would kill chickens when they give 
us eggs. And he scowled at me when he 
caught me slow roasting duck legs (“but 
I like to feed the ducks in Malmesbury”). 
As it turns out, he is flexitarian – he likes 
fish, and makes an exception for ham 
“because it’s delicious”.

After school, he collected blackberries 
from the lanes and asked me to make 
a pear and blackberry crumble. Perfect, 
I thought, knowing my Crumbs deadline 
was approaching, until I remembered 
I did a strawberry crumble recipe in 
early summer. So, instead, here is a 
pretty little salad, perfect as a starter 
for entertaining (no cooking involved!) 
or a light lunch. Feel free to adapt and 
throw at it whatever early autumn has 
to offer, but the dish centres around the 
combination of crisp, juicy pears and 
creamy, salty blue cheese (goats’ cheese 
works just as well).

PEAR and 
BLUE CHEESE 
SALAD with 
BEETROOT and 
BLACKBERRIES
(SERVES 2 AS A STARTER OR 1 AS A 
MAIN COURSE)

INGREDIENTS

For the dressing:
100g extra virgin rapeseed oil 
(Cotswold Gold)
juice of 1 lemon
30g runny honey
pinch of sea salt

For the salad: 
50g blue cheese (Andrew used 
Oxford Blue)
1 Williams pear, thinly sliced
a few sprigs of lamb’s lettuce
a dozen or so blackberries
1 baby candy (aka chioggia) 
beetroot, peeled and sliced thinly
handful of croutons and/or    
toasted hazelnuts

METHOD
– Make the dressing in a jam jar, replace 
the lid and shake well to emulsify.
– Cut the salad ingredients as desired 
and assemble on the plate.
– Drizzle the salad with dressing.

✱ Half Japanese, half Scottish 
Koj was a finalist in the 2012 

series of MasterChef. Now he 
lives near Tetbury with his family 
and hosts cookery classes from 
his home and across the South 

West. For more details, 
visit kojcooks.co.uk.

KOJ 
COOK S  

PA RT 1 2
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Into the blue
Blue cheese, blackberries and crisp pears are 

a match made in foodie heaven. ANDREW KOJIMA 

serves up the tastes of autumn on a plate

Chef!

3130 crumbsmag.com

( recipe )
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S
o it’s new year resolution 
time (again), and no 
surprise at all, right up 
there in the top 10 are 
‘lose weight’ and ‘get fit’. 
We overdo it at Christmas 
(worth it though, wasn’t 

it?) which is why, come January, we sign 
up for gym memberships in our droves, 
go hell for leather (well, lycra actually – 
leather isn’t that exercise-friendly), only to 
abandon all the good intentions a couple 
of months later. And all those new leaf-
turning efforts to go fat-free, sugar-free 
and low-carb stutter to a halt somewhere 
between a Valentine’s Day box of chocs 
and the arrival of the Easter bunny. 

Being good – about exercise or eating 
well – has somehow become linked in 
our minds with denying ourselves the 
nice stuff. We always want what we 
can’t have, so we topple off the virtuous 
bandwagon when temptation strikes. But 
why not turn it all on its head for 2016? 
Think about the positive benefits of good 
eating, keeping fit and losing weight, and 
see what you can do. 

It’s something that Robert Welch of 
Chipping Campden is getting behind. 
They guys there are launching a campaign 
through their stores and online that 
celebrates the art of eating well, with 
a collection of easy-to-prepare recipes 
and other promotions you can find out 
about at robertwelch.com. Their advice 
is to start small. “When you start, make 
small changes that are easy to stick to,” 

suggests Holly Rance from the company. 
“Substituting one of your weekly meals 
for a meat-free one, or including more 
vegetables in your diet, are great ways 
to start. Preparing ahead is the key, and 
making healthy snacks will keep your 
cravings at bay.”

Over at Asparagasm in Nailsworth, 
they use organic ingredients and a flair 
for flavour to create a menu that’s free 
from gluten, dairy, meat and sugar. Okay, 
so maybe you’re not quite ready to go the 
whole hog (excuse the pun) and adopt a 
purely plant-based diet from the off, but 
they have sound advice to kickstart your 
healthy eating efforts, as the principles are 
the same whether you’re veggie or not. 

“People often think it’s hard to eat 
healthily, but it’s all about having things 
that you enjoy,” says Lauren, Asparagasm’s 
General Manager. “There’s no need to cut 
out cakes and eat bland food – to make 
this lifestyle more accessible, it’s about 
wholesome food that leaves you feeling 
nourished and full at this time of year.”   
 So think warming stews made with 
tasty winter vegetables and you’ll be on 
the right track – the low-fat, slow-burning 
carbs will satisfy your hunger cravings, 
and her recipes pack a protein punch, too. 

Another low-calorie,  vitamin-
crammed option is juicing: if the only 
vegetable juice you’ve tried is a dash of 
tomato in your Bloody Mary, drinking a 
fresh juice will be a real revelation – they 
can take as little as 15 minutes to digest, 
so it’s an easy way to get a hit of 

CELERY, SPINACH 
and CUCUMBER 
JUICE (SERVES 1) 
Boost your nutrient intake 
with this super green 
juice from lovethecrunch.
com. Enjoy in the morning 
for a healthy start to the 
day – or in the evening to 
help with a good night’s 
sleep, as celery contains 
the chemical serotonin, 
one of the most important 
brain chemicals, or 
neurotransmitters, for 
regulating the whole sleep/
wake cycle.

INGREDIENTS
1 cucumber
5 sticks of celery 
2 apples
1 bag baby spinach leaves

1 lime
1 tsp honey

METHOD
– Chop the cucumber, 
celery and apple into 
same-size chunks. 
– Put everything through 
a juicer, then pop in the 
fridge until chilled. 
– Stir well before serving.

THE FOREST 
GREENIE (SERVES 1)
Lauren at Asparagasm 
says: “We love a green 
smoothie, and in 
celebration of our vegan 
community and football 
team (Forest Green 
Rovers), just down the 
road, a good start to the 

day comes in the form of 
this Forest Green version.”

INGREDIENTS
3 apples
3 leaves of fresh kale
½in fresh ginger

METHOD
– Juice the apples, kale 
and ginger together.
– Blend with half an 
avocado and serve.

MAPLE ROAST 
CHICKEN 
THIGHS, FENNEL 
CLEMENTINE and 
RED ONION  
(SERVES 2)
“This is a wonderful 
prepare ahead, one-pan 

dish, great for when you 
have friends over and 
don’t want to be stuck in 
the kitchen,” says Holly 
Rance at Robert Welch. 
“The chicken, fennel, 
citrus and mustard 
flavours work really well 
together and produce a 
delicious sauce, perfectly 
soaked up by bulgur 
wheat or rice.”

INGREDIENTS
1 fennel bulb, sliced
1 red onions, sliced
4 chicken thighs
4 clementines, sliced
100ml white wine
1 tbsp wholegrain mustard
1 tbsp maple syrup
1 tbsp olive oil
juice of 2 lemons

1 small bunch of thyme, 
chopped

METHOD
– In a small bowl, combine 
the white wine, mustard, 
maple syrup, thyme, olive 
oil and lemon juice, and 
set aside. 
– In a medium-sized 
roasting dish, layer the 
sliced fennel and red 
onions and place the 
chicken thighs and sliced 
clementines on top. 
– Drizzle over the maple 
and mustard mixture and 
season well. Ensure the 
chicken and vegetables 
are fully coated and put 
in the fridge to marinate 
for a couple of hours, 
or overnight.  →

Try these recipes to get you started... 

Green day: juicing is a simple way to get an 
instant pop of plant-based vits into your system

( spring clean )
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Wanna make healthy eating a priority and still 
enjoy good food? Then step away from the last of  

those chocolate truffles and make the change.  
Our experts show you the way

VV
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Chef!

crumbsmag.com
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28 Warming 
pumpkin soup
By Ben Loughrey

Including…

5
walk-through 
shots, a Chef! first

What to cook, and how to cook it – direct from the 
kitchens of the region’s best chefs

“Nuts, whole 
hazelnuts!” 
sang the ad.  

But, turns 
out, they’re 

for more 
than just 

covering in 
chocolate…

THERE’S A 
MOUSSE 

LOOSE             
But not about this 

house for long 
(we’ll eat it)

Page 30

JOY DUCK 
CLUB              

Rob Goves introduces 
duck to Dukkah, and 

the result’s a treat 
Page 34

TARTE WITH A 
HEART

…of tomatoes and 
onions, as it goes 

Page 32

our unique magazine
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ORGANIC BARLEY, 
PEA, MINT and GOAT’S 
CHEESE SALAD
(SERVES 4)

INGREDIENTS
250g organic fresh peas 
organic vegetable oil 
300g organic pearl barley 
1 litre hot organic veg stock 
100ml organic rapeseed oil, 
plus extra to serve
juice of 1 organic lemon
1 tbsp organic chopped chives
1 tbsp organic chopped mint
100g organic goat’s cheese 
or fresh goat’s curd
handful of organic pea shoots

METHOD
– Start by cooking the peas in a pan of 
boiling water. Boil for 1 minute, then drain from 
the water and run under cold water to refresh. 
Set aside until later.
– Add a splash of vegetable oil to a pan on a 
medium-hot heat and lightly toast the barley. 
Pour in the first ladleful of hot stock with a little 
salt. Stirring continuously, let the stock absorb 
and add more ladlefuls of stock, one at a time, 
until the barley is cooked through but with a 
slight bite (you may not need to use all the 
stock, so go steady).
– Leave to cool slightly, add in some organic 
black pepper, the rapeseed oil and lemon juice 
and stir through, before adding the peas and 
chopped herbs.
– Serve in bowls or deep plates, and scatter 
with the goat’s cheese. Dress with a little extra 
rapeseed oil and the pea shoots to serve.  

Recipe by Emily Watkins for The Organic Trade 
Board, courtesy of greatbritishchefs.com
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these things, particularly as countries are 
re-assessing the data on certain pesticides. 
The Netherlands recently declared 
Glyphosate a carcinogen, when in the past 
it has been considered a relatively safe 
pesticide when used within its application 
recommendations. Other countries, such 
as France and Brazil, are likely to follow 
suit. Organic farming is designed and 
defined in law to minimise the use of 
pesticides, herbicides and antibiotics in 
food production, and it seems common 
sense to produce food in this way.”
 Sounds sensible. But what about eating 
locally? Surely that’s more important, no? 
 “Obviously, local and organic is a match 
made in heaven, but shopping is a little 
more complicated than that. Often, the 
foods that add flavour and colour to our 
cooking (for example, dried fruit, pepper 
and spices, the occasional rice dish, etc) 
simply aren’t available locally. Common 
sense (again!) says buy local and organic 
wherever you can. Make sure if you just 
buy local, the producer operates to high 
environmental and welfare standards, and 
encourage them to go organic.”
 And what about those preconceptions 
that organic is simply an excuse to add 
a few pounds on at the checkout? Emily 
reckons organic is worth every penny.
 “Organic does mean slightly more 
expensive,” she says, “but it is a fair price 
due to the more labour-intensive farming 
techniques that have to be used in order to 
produce fresh organic ingredients.”
  For Paul and the Organic Trade Board, 
though, if you want to make the switch to 
organic without spending more it’s all about 
savvy shopping and reducing waste.   
 Indeed, this month also sees a campaign 
called #ThrifyOrganic kick off. The 
challenge is to swop your normal weekly 
shop for organic, and stick to your usual 
budget (the national average for a family of 
four is £83). The trick, says Paul, is to buy 
more fruit and veg, and better quality meat 
but less often, and eat homemade healthy 
snacks. Buying in bulk also helps, as does 
bulking out family meals to make them go 
further, like adding lentils to an organic 
mince Bolognese. 
 Reckon you can make like fellow 
challengers, bloggers Deliciously Ella 
and An English Mum? Tweet your results 
to @organicukfood with the hashtag 
#ThriftyOrganic. How about starting with 
this organic recipe from Emily…? 

In the know
✱ organictradeboard.co.uk
✱ soilassociation.org/organicseptember
✱ thekinghamplough.co.uk

Shop local and 
organic with these 

Cotswold champs! Check 
them out on Twitter

@Gibsons_Organic
@SimonWOrganic

@NellsDairy
@TheLadiesMoos
@Daylesfordfarm

( feature )
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For Emily Watkins, chef proprietor of 
the Cotswolds’ Kingham Plough, cooking 
with organic produce is nothing new. 
She’s been sourcing the ingredients for 
her acclaimed menus organically ( just 
down the road at Daylesford farm, if you’re 
asking) since the beginning. But for the 
next month, the Soil Association is urging 
us, the hungry Joe Public, to go organic. 
All through September. It’s about making 
small changes, they say, from switching 
to organic milk, or brewing yourself an 
organic cuppa in the morning, to signing 
up to an organic veg box. For Emily, the 
rewards are obvious.
 “Good organic ingredients are exactly 
that,” she says, “and naturally of a high 
quality. Grown and bloomed in the sun and 
rain, they are packed with flavour. You can 
really tell the difference on a plate, and I 
think my customers can too. The key is to 
treat organic ingredients with as little prep 
as possible to keep in the flavour.
 “The organic produce we use at the 
restaurant mainly comes from the market 

garden at Daylesford. Jezz, the gardener, is 
absolutely amazing, and grows an awesome 
range of produce, from radishes to rocket 
and rainbow chard and cabbages. When I 
order from him I have 100% certainty that 
the flavours are going to be full and clean, 
with no chemicals altering the growth or 
flavours of these natural products.”
 Paul Moor, chairman of The Organic 
Trade Board, who is currently leading the 
Naturally Different campaign (facebook.
com/organicuk), says that eating 
organically is all about common sense.
 “Apart from the wider benefits to 
wildlife, biodiversity and high animal 
welfare standards,” he says, “eating organic 
is the most certain way to reduce your 
exposure to pesticide residues. Residues 
appear in small levels in many foods. 
Whilst the government says there is no 
harm to be expected in them, government 
testing has shown as much as 46% of the 
food we consume contains residues of 
one or more pesticides. It makes sense 
to try and minimise your exposure to 

Everyone’s talking about it. 
Not everyone gets it. But this 
September we should all be 
doing it. Here we demystify 
‘organic’ with Great British 
Menu mentor, and Cotswold 
chef, Emily Watkins… (Hey, what    
else did you think we were 
talking about?)

Mains
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Yes, we know you’re a bit 
skint this month, but a little 

goes a long way – and all 
these bits of kitchen kit are 

under £20. So, go on – 
treat yourself!

Salt and pepper grinders £9.96 each
Store ’em on their bases and no more mess 
on your shelves. These small but perfectly 

formed ceramic mills need to be part of your 
kitchen caboodle; lakeland.co.uk

Egg cup quartet £14.99
Have some fun with these at breakfast time – 
Keith Rhymer Jones hand-stamped ceramic 

egg cups from Steamer Trading in Cirencester, 
or online at steamer.co.uk

Spoon set £18.99
Glam up your morning macchiato with this 
rather chic set of two gold-coloured (brass) 
and two copper teaspoons by Just Slate; 

buy online at cotswoldtrading.com

Lemon print £19.50
Wise words when you have a glut of lemons 

(all that Vit C) – just add gin and tonic (ice 
optional). From m.a.d.e. in Cirencester or 

online at made-company.com

Slate placemat duo £24
There’s just something about slate that turns 

even the humblest slice of mousetrap into 
a good-looking treat. Get this pair from The 

Burford Garden Company, burford.co.uk

T-Rex spaghetti measurer £7.95
No more wasted pasta… This fun measuring 
gauge will get your portion control just right: 
for kids, ladies, gents, monsters (and greedy 

editors); thepodcompany.com

Terracotta egg rack £10.95
This glazed ceramic egg tray makes 

a little art installation to cheer up your 
kitchen windowsill this month; online from 

highgroveshop.com 

Muffin top cake cases £15
Celebrate the post-Christmas bulge 

through the medium of baked goods with 
these fun cake cases; The Pod Company 

Cheltenham, thepodcompany.co.uk
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Our passionate team

We also publish  
Crumbs Bath and Bristol  

and Crumbs Devon!

Amanda Robinson, editor 

Having edited mags on 
everything from kids’ parties 
to comedy classics, a long stint 
as editor of an Italian food and 
travel mag allowed Amanda 
to eat her way around Italy 

– heaven on a plate for a foodie aficionado. 
Selflessly, she now gets to eat her way around 
Bath and Bristol to bring you your slice of 
foodie heaven every month.

Jessica Carter, deputy editor

Having kept the best-stocked 
student cupboard in town, Jess 
went straight from university 
into food writing. Editing food 
and drink guides, reviewing 
restaurants and writing for 

hospitality companies left her even greedier 
for more. Jess writes for all our mags and 
manages the website, all the while chatting 
away on social media.

Trevor Gilham, Art director 
Love the Crumbs covers  
and the quirky designs 
inside the mag? That'll be 
our Trev. He's been designing 
magazines in the UK for the 
past 30 years.

Mark Taylor, Food writer

Mark Taylor has written about 
food and drink in the South 
West for the past 15 years; 
contributing to The Sunday 
Times, The Guardian, Financial 
Times, Independent on 

Sunday, Metro, olive, Fork and Restaurant. He 
also writes restaurant and pub guidebooks.

Our compelling editorial
What goes into each  
issue of Crumbs?

30% 
interviews,  

opinion and 
campaigns 

20% local 
restaurants 

and bar 
reviews

30% 
recipes

10% kitchen 
equipment

8% 
recommendations,  

tips and how-tos

2% 
magic

crumbsmagazine 1,223

@crumbsmag 2,133

@CrumbsMag 15,589

CrumbsMagazine 2,156

Amanda Robinson, Editor
Amanda.Robinson@mediaclash.co.uk


