
 

 

 

 

Media release 
09/08/2013 
Local artisan bakery wins national gold star awards. 
Nottinghamshire/Welbeck/ Worksop artisan bakery The Welbeck Bakehouse has won prestigious 
Great Taste Awards for two of its signature products. The Welbeck Sourdough loaf, against stiff 
competition from all over the country, has been awarded two gold stars by a panel of chefs, food 
critics, writers and fine food retailers. The Bakehouse’s famous cheese biscuits were awarded one 
gold star. 

Working at the Welbeck Bakehouse are a team of four skilled artisan bakers. The bread, made every 
night by hand and baked in the region's only wood fired ovens, is distributed wholesale to farm shops, 
delis and restaurants all over our region. 

Head baker Matt McCarthy has taken 4 years to get his sourdough to the point where it has won this 
national accolade. His sourdough bread is made with just flour, water and yeast which go through a 
series of fermentations until a 'starter' is created. This starter, refreshed into a new batch of dough 
every day, can last for years. 

Matthew explains more about his award-winning loaves: "Some people are put off by the term 
sourdough, as they think that the bread will taste really sour. Actually, the natural fermentation throws 
up a delightfully fresh flavour and these same natural processes make the bread healthier and easier 
to digest than modern industrial loaves" 

The award-winning cheese biscuits were first made to accompany the famous Stichelton cheese 
which is made at nearby Collingthwaite Farm. Their increasing popularity means that they are used to 
accompany all types of farmhouse cheeses Rachel Lennox is the Welbeck Bakehouse’s Manager 
"Actually, I eat the cheese biscuits without any accompaniment at all...they make a perfect healthy 
snack during a long day dealing with all the orders coming in." 

Enquiries about where to buy Welbeck Bakehouse bread can be made 
to info@thewelbeckbakehouse.co.uk. 
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Editorial notes 

The Welbeck Bakehouse is situated on the Welbeck Estate, equidistant between Sheffield and 
Nottingham. Part of a food hub that includes the Welbeck Farmshop, Welbeck Abbey Brewery, 
Stichelton Dairy and the School of Artisan Food it is the region's largest wholesale supplier of good 
artisan bread. It specialises in long fermentation breads which have no artificial additives. 

What is Great Taste? 

Great Taste is the largest and most trusted accreditation scheme for speciality and fine food & drink. 
Established in 1994, it encourages and mentors artisan food producers, offering a unique 
benchmarking and product evaluation service leading to an independent accreditation that enables 
small food and drink businesses to compete against supermarket premium own label brands. 

Since 1994 over 80,000 products have been evaluated. This year alone, almost 10,000 products were 
blind-tasted by panels of specialists: top chefs, cookery writers, food critics, restaurateurs and fine 
food retailers. 

What are Great Taste judges looking for? 

They’re looking for great texture and appearance. They judge the quality of ingredients and how well 
the maker has put the food or drink together. But above all, they are looking for truly great taste. 

How do they work? 

Working in small teams, experts taste 25 foods in each sitting, discussing each product as a 
coordinating food writer transcribes their comments directly onto the Great Taste website which 
producers access after judging is completed. Over the years, numerous food businesses, start-ups 
and well established producers have been advised how to modify their foods and have subsequently 
gone on to achieve Great Taste stars. 

Any food that a judging team believes is worthy of Great Taste stars is judged by at least two further 
teams. Only when there is a consensus will an award be given – that means at least 16 judges will 
have tasted every accredited product. For Great Taste 3-star, every single judge attending the 
session, which can be as many as 40 experts must unanimously agree the food delivers that 
indescribable ‘wow’ factor. 

What should consumers look for? 

The logo. The Great Taste symbol is their guarantee a product has been through a rigorous and 
independent judging process. It’s not about smart packaging or clever marketing – it’s all about taste. 
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