
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 and around Devon 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 
South West’s 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.

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.

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. 

01225 475800Contact Kyle Phillips to find out how 
advertising with Crumbs can help grow your 
business – kyle.phillips@mediaclash.co.uk

Advertising rates and information

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.

01225 475800
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available at 
media space 
+20%
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early left hand page +15%

Any other guaranteed 
position

+10%

Loose inserts from £79  
per thousand
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bound inserts  
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available  
on request

Online directory listing

£245 for 12 months

Bespoke packages are available  
for all other online content with the  
option to integrate with print coverage. 
Please get in touch for further information.



We have unparalleled access to an audience 
who really care about what they eat and drink  
and where they spend their money. 

It’s all about bringing your brand to life, 
through outstanding content delivered  
to the right people. Content so good that 
people will want to share it on their own 
social accounts. Stop thinking in banners  
and reach, start with the content and let 
Crumbs tell your story. 

Dan Izzard,  

Crumbs website

The online guy. The one who 
keeps you from doing any 
actual work by discussing the 
best types of condiments on 
Twitter. Constantly improving 

the website and bringing the amazing mag 
content to life.

Crumbs is Devon’s most gorgeous, inspirational and informative food and drink 
magazine. With a relaxed, inclusive attitude, it’s designed to give all its readers a 
unique and entertaining insight to the local culinary landscape.

An award-winning mag, Crumbs opens the doors to the region’s most incredible 
restaurants, cafés, pubs and bars. We showcase the chefs, menus, venues and 
innovations that make our going-out scene so incredibly vibrant, and celebrate the 
delis, bakeries, recipes and ingredients that make staying in such a treat, too. 

Crumbs is a seasonal publication packed 
with news and up-dates, provocative 
recipes, insightful reviews and interviews, 
and thought-provoking features. And, 
with it’s bold, striking design, it’s a feast 
for the eyes, too. 

Our food has never been better, and  
nor have the places we eat it at.  
So come and join our gang – it’s a more 
the merrier kind of affair – and help us 
make the West a tastier place, ingredient 
by ingredient, meal by meal.

Our passionate team

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.

Matt Bielby,  

development editor

Nobody quite knows what 
it is Matt does but it is, he 
insists, ‘very important’. He’s 
certainly been with Crumbs 
since the beginning, and was 

instrumental in the launch of the mag, and 
in the way it’s developed over the years. 
One day he promises to make a cookbook, 
concentrating on his big culinary speciality: 
the omelette. 

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

Welcome to crumbs 

Melissa stewart, editor
Melissa.Stewart@mediaclash.co.uk

Melissa Stewart, editor

When she’s not rummaging at 
a farmer’s market or sampling 
Devon’s finest fish and chips, 
Melissa can be found editing 
Crumbs Devon magazine. 
With over 15 years writing and 

editing experience behind her, she knows 
how to sniff out the latest trends and stories 
from Devon’s abundant foodie scene.
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BRIGHTEN UP DREARY AUTUMN DAYS WITH A 
SPOT OF HOME BAKING. THIS ROCK CAKE RECIPE 
FROM LYNMOUTH BAY CAFÉ DOES JUST THE JOB

It was just 18 months ago that good friends Kathryn Seaton and Aileen Todd 
took up residence at Lynmouth Bay Café. Since then, their crab sandwiches 
and Devon cream teas (with award-winning scones) have had bus-loads of 
tourists and Lynmouth residents raving.

“Although our backgrounds were very di� erent, we’d both decided that 
it was time for a complete change in our lives, and a tearoom seemed a 
good idea,” explains Kathryn. “We make our own cakes, scones, soups and 
savouries and, where we can, we use local suppliers.

“Some of our recipes are old family favourites, typed on old ribbon 
typewriters or handwritten on scraps of paper, which we found years later 
hidden in old cookery books. It’s these recipes that our customers love and 
reminisce about, which is why we are sharing Aunty Sheila’s Rock Cake 
recipe. We hope you enjoy it!”

AUNTY SHEILA’S ROCK CAKES 
SERVES 12

INGREDIENTS
226g self-raising fl our 
½ tsp baking powder
85g demerara sugar
112g soft margarine
200g mixed dried fruit
1 medium sized egg
1 tbsp milk

METHOD
1 Preheat the oven to 200C/400F/gas mark 6.
2 Lightly grease and line a baking tray with butter.
3 Mix all of your ingredients together in a bowl. Then, using a dessert spoon, 
make 12 rough mounds on the greased baking sheet.
4 Cook in the oven for 15-18 minutes, until the cakes are lightly brown.
5 Remove from the oven and place on a wire rack to cool. Note: these rock 
cakes freeze well, and can be defrosted and warmed very quickly for those 
unexpected guests! 

facebook.com/LynmouthBayCafe

GET YOUR 
ROCKS ON
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C H E F !
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ROAST SQUASH  
AND APPLE  
WITH RAW SPROUTS 
SERVES 3-4

INGREDIENTS
1kg squash, such as a medium butternut or acorn squash,  
or ½ crown prince
2 tbsp olive or rapeseed oil
4-5 bay leaves, roughly torn
2 sprigs of rosemary, roughly torn
a small handful of sage leaves, roughly torn (optional)
1 tsp fennel seeds
a pinch of dried chilli flakes
175g Brussels sprouts
2 medium eating apples 
25g sunflower seeds (or other seeds of your choice)
sea salt and black pepper
FOR THE DRESSING
2 tbsp extra virgin olive or rapeseed oil
2 tsp English mustard
1-2 tsp sugar
1 tbsp cider vinegar

METHOD
1 Preheat the oven to 200C/400F/gas mark 6.
2 Halve the squash and scoop out the seeds, but don’t remove the 
peel. Cut into slim wedges, about 2cm wide at the outside edge, and 
place in a large roasting tray.
3 Trickle over the oil then scatter over the herbs, fennel seeds, chilli 
flakes and some salt and pepper. Turn the pieces of squash over in 
the oil and seasonings, then place in the oven and roast for about  
30 minutes until tender and nicely browned in places.
4 Meanwhile, combine all the ingredients for the dressing in a large 
bowl, adding salt and pepper to taste.
5 Trim the sprouts and remove any damaged or dirty outer leaves 
then slice very thinly. Add them to the bowl of dressing and mix well, 
breaking up the layers of sprout a bit as you go.
6 Quarter the apples, remove the cores and cut each quarter into  
2 or 3 wedges (again, no need to peel). Set aside. 
7 When the squash is tender and starting to brown, add the apple 
wedges and stir them in with the squash and seasonings. Return to 
the oven for about 15 minutes or until the apples are tender but not 
broken down. Scatter the seeds over the veg and apple for the last few 
minutes of cooking, so they toast lightly.
8 Spoon the dressed sprouts over the hot squash and apple wedges, 
then serve.  

Much More Veg by  
Hugh Fearnley-Whittingstall  
is published by Bloomsbury 
Publishing, £26;  
bloomsbury.com

Following the success of his vegetarian cookbook River Cottage 
Veg Every Day back in 2011, Hugh Fearnley-Whittingstall is back with 
another recipe tome minus the meat, Much More Veg. This time he’s 
ditched the cheese, butter, eggs and cream too, creating a range of 
recipes that will appeal to vegans. We particularly like the sound of  
the blackened cauliflower with pecans and tahini, and the celeriac  
and seaweed miso broth.

Hugh kindly shared this winter salad recipe with us, which we 
reckon would be fab on its own or, if you’re a meat eater, with a 
succulent pork chop. It’s versatile, too. If you can’t find squash, use 
roughly chopped carrots and parsnips. And, if you’re not a sprout fan, 
Hugh recommends you swap them out for shredded Savoy cabbage.

“This wonderful autumnal salad, from my ever-brilliant collaborator 
Gill Meller, is hot and tender, spicy and aromatic, crisp and raw,” he 
says. “The range of textures and flavours is superbly satisfying, and it’s 
so easy to throw together.” 
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GET THREE OF YOUR FIVE-A-DAY WITH  
THIS MID-WEEK, MEAT-FREE WINTER SALAD 

FROM RIVER COTTAGE’S  
HUGH FEARNLEY-WHITTINGSTALL

VeGGING OUt
C H E F !

M A I N S
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HIGHER HACKNELL 
(UMBERLEIGH)

 Nestled in North Devon, Higher 
Hacknell is a working organic farm 

selling meaty goodies direct to customers 
online. The farm has also branched out 
into homemade ready meals, with the 
lamb and squash curry, lasagne and 

cottage pie all winning awards for fl avour.  
Also look out for the lamb koftas, recent 

winner of a Taste of the West Gold Award.
higherhacknell.co.uk

EVERSFIELD 
ORGANIC 

(OKEHAMPTON)
 Another organic farm that’s at the 

top of its game is family-run Eversfi eld 
Organic in Okehampton. Rearing 

grass-fed Aberdeen Angus cattle, the 
farm is famed for its award-winning 

rib eye and sirloin steaks. It also has a 
mouthwatering online bakery and deli 

and, for summer, a tasty barbecue range.
eversfi eldorganic.co.uk

BRITANNIA @ 
THE BEACH 
(KINGSBRIDGE)

 Situated in the old fi shing village of 
Beesands, with superb views across 

Start Bay, this fi shmonger also doubles 
up as a village store and rustic café. 

A� ectionately known as ‘The Shack’, visit 
during the summer months to pick up 
line-caught mackerel, bass or pollack. 

If you’re lucky, you might also see 
fi sherman land the ‘fi sh special of the day’ 

from the beach out front.  
britanniaatthebeach.co.uk

RIVER TEIGN 
SHELLFISH

(NEWTON ABBOT)
 If you’re a fan of fresh oysters and 

mussels, check out this popular father-
and-son shellfi sh farming business, 

based on the River Teign at the edge of 
Dartmoor National Park. They sell boxes 
of oysters and bags of mussels online.

teignshellfi shdevon.co.uk

ThE 
VERdICT

With both the meat producers 
and the fi shmongers selling 

knockout locally sourced 
produce, there’s just no way we 
could choose between the two.  

Our loyalties are completely 
torn, so we declare this 

battle a tie! 

25crumbsmag.com

Think you can’t 
get anything 
better than 

choc? How’s 
about adding 

sea salt, fudge, 
and caramel 

sauce?

Highlights

POTS OF GOLD 
Spice up sweet potatoes 

for summer with Mexican-
inspired flavours 

     Page 26

BAA-BAA  
IN MY BELLY!  

Herb-crust your best end for 
the perfect Easter lamb dish 
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RICE TO EAT YOU  
Apricot purée don’t half turn 

rice pud into something 
spesh, says MP White 

  Page 30

Plus
34 
BEST OF 
THE BUNCH
How roses 
can spruce up 
your bakes

WHAT TO MAKE, AND HOW TO MAKE IT – DIRECT FROM 
THE KITCHENS OF OUR FAVOURITE FOODIES

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! 

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!)

ONLINE

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

Online  stats
We’ve more than doubled our traffic in the 
last year. Put your business in front of:

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

Paid & organic reach
As well as a core fanbase across the South 
West, we can create inexpensive social  
media campaigns to amplify your message  
to thousands of potential customers.

@CrumbsMag 21,000

@crumbsmag 7,300

CrumbsMagazine 3,500

We also  

publish Crumbs 

Bath  & Bristol!

Fans on social media 30,000+

Current pageviews  
a month 45,000+

email subscribers 6500+

www.crumbsmag.com

We were an online influencer 
before it was cool...


