What our advertisers say

All you need to know
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!

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.

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.

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

“We (at Gardiner Haskins) have found Crumbs to be
particularly effective when advertising our fitted
kitchen interiors range and this has translated to a
notable increase in this area of our business since
we’ve started doing so. The editorial content is
always interesting, informative and original (which
obviously helps!) and their in-house design team
are always there to lend a hand should we need it!”
Richard Harris, Gardiner Haskins

“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

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

01225 475800

Advertising rates and information
Magazine
Ad type

Rates

Double
page
spread
(DPS)

Single issue
3 series
6 series
13 series

£1,959
£1,763
£1,567
£1,372

per issue

Full page

Single issue
3 series
6 series
13 series

£1,036
£933
£829
£726

per issue

Single issue
3 series
6 series
13 series

£564
£508
£452
£395

per issue

Single issue
3 series
6 series
13 series

£348
£313
£279
£244

Half page
(Vertical or
horizontal)

Quarter
page

Size

per issue

Bleed
Trim

per issue

Type

446mm x 291mm
440mm x 285mm
390mm x 265mm

per issue

per issue

Bleed
Trim

per issue

Type
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Media
information

226mm x 291mm
220mm x 285mm
195mm x 265mm

per issue
Vertical

per issue

Type area

per issue

Horizontal

per issue

Type area

195mm x 128mm

per issue

Type area

95mm x 128mm

95mm x 265mm

per issue
per issue
per issue

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 £79
per thousand

Creative solutions
e.g as gatefolds,
bound inserts
and belly bands

available
on request

New
restaurants
devoured,
new bars
crawled,
new shops
explored and
everything
reviewed
and rated!

New
openings,
amazing
innovations,
campaigns
worth
fighting for

Online directory listing
£245 for 12 months

Recipes
direct
from the
kitchens
of the
region’s
best chefs

Interviews
with all
the people
that
matter

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

Don’t forget

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.

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.
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here’s something very naughty about the
cherry, those plump little globes in their
glorious glossy red – wouldn’t Genesis make
much more sense, we can’t help but wonder,
if these were what tempted Eve, not a boring
old apple? There’s an unchaste quality to their
taste and texture that turns all thoughts south, to the extent that
Googling ‘cherry’ has become something of a risky game. The
ironic thing, of course, is that they’re not really naughty at all. In
fact, some claim, they’re our most sensual superfood.
Sweet cherries mostly show up on the dessert trolly, of
course: in cakes and muffins; in trifles and mousses; and not
forgetting in the famous cherry pie, so beloved of eccentric FBI
agent Dale Cooper of Twin Peaks fame. An even more iconic
cherry-based dessert, though, has to be the classic Black Forest
gâteau, with its layers of rich dark chocolate, cloud-like cream
and kirsch liqueur. Alternatively, you can just eat cherries on

1 ALLINGTON

You’ll find Allington Farm Shop near
Chippenham, in the same location it’s
been hanging out in since it was founded
in 1981. The family who run it has been
on that turf for even longer, though,
having been working Allington Bar Farm
for three generations. In the shop you’ll
not only find their own homegrown
ingredients, as well as extras from local
suppliers, but also ready-to-eat food,
perfect if grab-and-go is your style. As
well as the fruit and veg sections, there’s
a butchery, deli counter and, if all that
shopping is causing you to get a hunger
on, there’s a café too, serving up lots of
the farm’s produce.

ROAST BREAST OF CREEDY
CARVER DUCK WITH CONFIT LEG
SPRING ROLL, PLUM PURÉE AND
TOASTED SESAME SEEDS
SERVES 4

INGREDIENTS
4 Creedy Carver duck breasts
knob of butter
2 pak choi, chopped
1 large carrot, julienned
1 mouli, thinly sliced
1 plum, sliced
50g-100g black and white sesame seeds, toasted
For the spring rolls:
few pinches of celery salt
6 duck legs
vegetable oil
2 tbsp dark soy sauce
1 tbsp oyster sauce
2 tbsp sherry vinegar
1 tsp fish sauce
2 tbsp honey
1 tbsp stem ginger syrup
1 egg
4 spring roll pastry sheets
For the plum purée:
10 fresh plums, deseeded and cut into quarters
100g demerara sugar
1 tbsp mixed spice

It’s been a pretty great year for this wellknown Bath chef. First, The Gainsborough’s
restaurant was relaunched as Dan Moon at The
Gainsborough Restaurant, in his honour. Then,
just last month, it was awarded three AA rosettes.
This recipe is classic Dan: traditional flavours
combined with modern techniques and striking
presentation. It’s definitely one to give a go at
home if you’re out to impress some dinner guests,
but if you want to see how it’s done by the pro, go
and try it at this Bath restaurant while it’s still on
the menu.

METHOD
1 The day before you cook, salt the duck legs with a couple of pinches
of celery salt, and leave overnight in the fridge.
2 When ready cook, preheat the oven to 150C/300F/gas mark 2.
3 Rinse the duck legs and pat them dry. Place them in a deep oven tray
and cover with vegetable oil. Cook for 5 hours.
4 Take the meat out of the oil, let the excess oil from the meat drain

dUCK TALES
LEARN HOW TO MAKE THIS IMPRESSIVE
DUCK DISH BY DAN MOON...

their own – perhaps then attempting to tie a knot in the stalk
with your tongue, Sherilyn Fenn-style – or maybe stir them into a
Greek-style yoghurt.
But that’s not all they’re good for. While sweet cherries love
the company of citrus fruits and cinnamon, chocolate and cream,
peaches and plums, hazelnuts and almonds, their sour cousins
give a thrilling sweet-tart zip to any number of Middle Eastern
dishes, and make an excellent foil to fatty meats. Cherry sauce is
a classic with duck, of course, and the fruit goes well with things
like venison and pork too.
But still that’s not all, for numerous cocktails (the Manhattan!
The Pina Colada!) aren’t considered complete until topped
with a preserved and sweetened maraschino cherry. (Okay, so
these Frankenstein’s monsters of the fruit world have few health
benefits – they’re heaving with sugar syrup, for one thing – but
they’re so tiny, and so rarely eaten in great numbers, that it’s
easy to forgive them, right?)

Cherries have, of course, been around forever. Certainly, the
sweet cherry, Prunus avium, seems to have been eaten across
most of Europe, western Asia and bits of North Africa since
prehistoric times, and we know for certain that the Romans were
growing them by 72BC, after they were brought to the city from
the south coast of the Black Sea, in modern-day Turkey. (The
name ‘cherry’, incidentally, comes from the ancient Greek name
for Ceracus – today known as Giresun – which is a city there.)
Indeed, Turkey and Iran remain two of the world’s top cherry
growing nations, though commercial orchards pepper Italy,
Spain and France too. Closer to home, Henry VIII liked them so
much when he’d tasted them in Flanders that he had some trees
brought over to England, where they were planted in Kent (and,
indeed, became part of the coat of arms of Sittingbourne).
Naturally, plenty of myth and fable have grown up around the
cherry and its spectacularly blossomed trees. One of Japan’s
national treasures, for instance, is a 400-year-old cherry tree
growing right out of a giant boulder in the northern city of
Morioka; indeed, so into cherry trees are the Japanese that the
state of their brief flowerings are a staple of national TV news.

✱ allingtonfarmshop.co.uk

Dan Moon at The Gainsborough Restaurant,
Beau Street, Bath BA1 1QY; 01225 358888;
thegainsboroughbathspa.co.uk

a Grape matCh!

Are You Game Pinot Noir 2014 £12.95,
Great Western Wine
“Duck has a natural sweetness and, combined with the
richness and spiciness of the oriental influence in this dish,
it calls for a soft, silky red, which enhances and fuses with
the flavours,” says Angela Mount. “This is just the wine,
with its rich yet voluptuous scents and flavours of cherries
and plums, and a seductive softness.”

(reserving it), then place in a tray and cover with cling film. Set aside to
cool down – then you can start picking the meat off the bone.
5 For the spring rolls, combine all the ingredients apart from the egg
and pastry sheets in a large bowl with the confit duck meat, and
season. If the mixture is too dry, add a bit of the confit oil to moisten it.
6 In a separate bowl, whisk the egg. Peel off one pastry sheet and cut
it in half. Place a spoonful of the duck mixture onto the pastry, brush
with the egg mixture, fold and roll. When ready, deep fry at 170C for 3
minutes until golden brown.
7 For the plum purée, place all the ingredients into a pan and slowly
cook down until the liquid reduces. Then blitz in a blender until smooth.
Let it cool down before putting into a piping bag ready to use.
8 For the duck breasts, score lines very close together into the fat. Trim
the sinew and season. Warm a dry pan over a medium heat, and place
in the duck, fat side down. Cook slowly to render the fat gradually, so
it doesn’t colour too quickly. When the duck is nicely coloured, turn it
over in the pan, remove from the heat, and leave for 3½ minutes. Then
take it out of the pan and leave to rest for 5 minutes, then slice.
9 For the vegetables, bring a pan of water to a simmer with the butter
and a pinch of salt. Drop in the vegetables to poach for 15-20 seconds
– they should still be nicely al dente.
10 To serve, pipe the plum purée onto each plate, and top with three
slices of the duck. Then add the pak choi and mouli, then a spring
roll and another duck slice. Finish off with a plum slice, carrot and a
sprinkling of the toasted sesame seeds.

ruRAl
retAil
SIX GREAT LOCAL FARM SHOPS TO VISIT FOR
HOMEGROWN GROCERIES…

Elsewhere, an unsubstantiated anecdote about first American
President George Washington (that he cut down his dad’s
favourite cherry tree, and on being questioned admitted he did
it with a jaunty “I can’t tell a lie, Pa”) either illustrates his extreme
honesty, his extreme thoughtlessness, or both, while Roman
Catholic Popes traditionally eat cherries at the Feast of St Mark
(25 April) in memory of Pope Gregory the Great. Greg was a
famously frugal man, yet was once overwhelmed by an out-ofseason lust for cherries. Up popped St Mark in a cloud of fire,
who blessed one tree to fruit early, and watched as the greedy
pope “wasted no time in wolfing down a bellyful”. Hurrah!

Chef!

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

Cherries remain relatively expensive – thank a combination
of high demand, short season (in the UK, six weeks from midJuly to the end of August), how easily they can be damaged by
rain and hail, how hard the trees are to grow and keep healthy,
a high vulnerability to greedy flies and birds, and that handpicking is favoured to avoid damage to both fruit and trees.
They’re worth all this, though, not just for their delicious
taste and licentious trappings, but because they’re actually
extremely good for us. High in fibre, low in calories, with plenty
of vitamin C, potassium, carotenoids and more, they’re credited
with helping to protect against dementia, strokes, cancer,
hypertension, diabetes and cardiovascular disease, not to
mention aiding with muscle soreness, weight loss, and a
sound night’s sleep.
Now, there is a caveat to all this: as the good stuff is in
fairly low percentages, you’d have to eat an awful lot of
cherries to get much of it, and in doing so you’d have
also consumed an awful lot of sugar – but it’s hardly
a deal breaker. Go easy on the cherries, but by all
means eat them and enjoy them. There are few
debauched delights that have quite as much
angel in them as these little devils.

Spinach is great
for bolstering up
stews and sauces
with additional
goodness, but it’s
less an addition
and more of a
star of one of this
month’s recipes

2 BROCKLEY

There’s been a shop on the Brockley
Stores site on the A370 for 90 years,
and it started out simply selling veg that
was grown ’round the back. Nowadays
you’ll find lots of homemade products,
which the team create themselves each
day using the local ingredients they get
in – think quiches, pasties, nibbles and
picnic bites, and Brockley Brownies. Of
course, that veg is still on offer, although
nowadays those groceries come from
neighbouring famers and growers. Then
there are products from local companies
(most within 10 miles), such as Bradley’s
Juice, Crossman’s cider, Dunleavy Wine,
bread from Pullins, and more than 40
cheeses made by locals. This is a proper
traditional farm shop, where the staff
really know their produce.

CheRRies

Highlights
DEERY ME

Super slow-cooked
venison with
in-season parsnip

ONE OF OUR MOST INNUENDOLADEN FRUITS IS ALSO ONE OF
THE MOST DELICIOUS, AND MOST
DECADENT. HAPPILY, IT’S SECRETLY
MORE SAINT THAN SINNER…

Page 28

SOUP
HUGS

BORN TO
BE WILD

A nutrient-packed
Lebanese
cockle-warmer

Foraged fodder
takes brekkie to
new levels

Page 31

Page 32

Plus

✱ brockleystores.co.uk
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Crumbs is Bath and Bristol’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.
Published every four weeks, Crumbs
is 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 compelling editorial
What goes into each
issue of Crumbs?
30%
recipes

20% local
restaurants
and bar
reviews

2%
magic

10% kitchen
equipment

Jessica Carter, Editor
Jessica.Carter@mediaclash.co.uk

ONLINE

S T A R T E R S

S T A R T E R S

Six Pack

30%
interviews,
opinion and
campaigns

8%
recommendations,
tips and how-tos

CRUMBSMAG.COM

crumbsmag.com
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POTIONMAKING
Cauldron
cookery with
The Wine Guy

Our passionate team
Jessica Carter, editor
When Jess isn’t writing, she’s
eating her way around the
region, grilling the movers
and shakers of the industry
and unearthing exciting
developments, new trends and
hot topics in the local food scene. Shortlisted
for BSME’s Food and Drink Editor of the Year
2017, Jess edits the Bath and Bristol edition
and oversees our online channels.
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.
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.
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.

www.crumbsmag.com
We were an online influencer
before it was cool...
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.

Online stats

Our affluent readers

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

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!

Email subscribers

6500+

Current pageviews
a month

45,000+

Fans on social media

30,000+

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

@CrumbsMag

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!)

21,000

CrumbsMagazine 3,500
@crumbsmag

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

7,300

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.

We also publish
Crumbs Devon!

