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Clive Mellum, Manfred Lemke: My Lifein Baking: Fifty yearson before purchasing it in order to gage whether
or not it would be worth my time, and all praised My Lifein Baking: Fifty years on:

Clive Mellum has been a master baker for 50 years, and is responsible for having taught literally hundreds of bakers,
professional aswell as amateurs. He started becoming really interested in doughs and fermentation at the age of about
eleven. "And even if | carried on baking for another 50 years, | would still be learning every day. There is so much to
learn, no one can ever say they know it all". Despite his humility he iswidely regarded by many of Britainrsquo;s best
bakeries as being one of the foremost influencesin the "Real Bread" revolution that is sweeping across the country.
Having been taught the art of fermentation through the 1960s only to experience its decline through a lack of
understanding of its importance, Clive set out on a mission to work with the independent milling industry to resurrect
this forgotten art in family bakeries. He now works as an independent bread consultant, imparting 50 years of
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knowledge to an eager and ever-increasing audience. The author leads his readers through his Basic and Advanced
workshops in baking. Besides a great variety of recipes, the book offers background information on craft baking in
Britain and abroad, and relates anecdotes from alifetime of bread making. " The manrsquo;s a walking encyclopaedia
of bread." David Jones, Manna from Devon, Kingswear

"I just wanted to say avery big thank you to you and Shipton Mill for the fabulous bakery course we all attended
yesterday. We all found it very informative and we thoroughly enjoyed it.... "Y our passion and love for the product
really came through and your bakery knowledge and skills are second to none. We all talked about bread on the way
home in the car and it was really good for me to hear the younger members of the brigade having such an in-depth
conversation about bread and bread products." Mark Fromont, Head Chef, Master of the Household's Department,
Buckingham PalaceAbout the AuthorClive Mellum works as an independent bread consultant, imparting 50 years of
knowledge to an eager and ever-increasing audience.



