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Vrhese are the kind of loaves ^ like to see on our breakfast tables 

They're prize exhibits at the British Baker Competitions, in London. 

The bread is all handmade by some of Britain's finest bakers. The sgell 
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ls Just as important as appearance, and the judges out the loaves to make 

sure they're of f iue texture.^ 

But even the experts were confounded when 17 year old Ian Hawkins of 

Somerset, a student baker, carried off first prize. 

To find out ju^t what makes a good loaf, we visited a famous London bakery 

that has been run by the same family for over fifty years.J 

A good baker must be a craftsman. U 1&ilutr&aa&eunnat'-lafad 
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*fhe dough is carefully weighed - to ensure t*» perfect smL& 

Then bakea. yf-'As V"""* •<»'> 
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mil rt ii"Tlin cottage loaf is "bashed" - the trade term for *x 

joining the top and the bottom, f 

flow for the baking - which takes rough!) from thirty-to forty-five minutes 
good food -

Then, they're ready for the shops - ted la i , with high vitamin 

value, wttdp . And how good they look, too J i \ 
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SeOjxieic--t$^h£^»mp t̂vt4cm--hall>^»heil̂ =9B trophy makes a seventeen year 

old student - a master baker... 
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