


Our Recipe 
for Success 

 

Quality bread and confectionery 
products, made by hand 

We specialise in handmaking high quality artisan bread and confectionery 
products. Our skilled bakers work using traditional recipes and baking 

methods. This gives our products time to mature enhancing their flavour 
and quality. The experience of our baker’s spans decades and we have 

therefore gained the trust and loyalty of many customers. 
 

Ethical & Sustainable 
We use only quality wholesome ingredients locally sourced where 

possible, carefully chosen for their integrity and dietary benefit. We bake 
to order and this reduces our energy consumption and product waste. 

 

Excellent Customer Service 
We pride ourselves on our great customer service and we want to be on 

hand to help at every step of the journey from ordering through to 
delivery and selling. 

 



Setting up an Account 
We will guide you through every step, when setting up your account. We can 
advise you on what products are right for you, arrange for samples and set up 
regular deliveries. 
 
We deliver to a wide variety of customers covering most of the southern 
counties in England. 

Samples: We are more than happy to send you samples to help you decide 
which products are right for you.  

Pricing: Our dedicated sales team will be able to advise on pricing, based on 
your needs. 

Delivery: We use a trusted distribution company to make deliveries Monday 
through to Sunday in time for breakfast. Many customers choose to agree a 
safe place where the delivery can be left overnight 
 

Order by 2:30pm for free delivery within 2 days 

When you need to order by  For Delivery 
Friday 14:30 > Monday & Tuesday 

Monday 14:30 > Wednesday 
Tuesday 14:30 > Thursday 

Wednesday 14:30 > Friday 
Thursday 14:30 > Saturday 

 

We make managing your order easy: 

 

 

    
Call us to  

place your order:  
0333 303 4313.  
You can leave 
your order on 

our voicemail or 
request a call 

back. 

Email your order to us: 
orders@efbakers.co.uk 

Ask to join our 
call list and our 
sales team will 
call you at an 
agreed time 

every day 

Set up a regular 
standing order 
and just call us 
if there are any 

changes. 

Text your order 
to us by SMS or 

WhatsApp: 
07713 391288 

 



Supporting the Community 
Our commitment to donate baking overage to feed the animals at Pagham 
Ponies is an example of our dedication to both sustainability and community 
welfare. Recognising that excess bread production leads to food waste, we’ve 
taken a proactive and compassionate approach by redirecting these surplus 
goods to a worthy cause. By providing nourishment to the animals at Pagham 

Ponies, we are not only minimising waste but 
also contributing to their wellbeing. It’s very 
important to us that we have a strong 
understanding of our corporate responsibility 
alongside our desire to make a positive impact 
on both the environment and the local 
community in which we are based. 

 

Our annual fundraising efforts for the Great Orchestra of Christmas Charity 
(GOCC) in Poland exemplify our unwavering commitment to making a 
difference in the lives of those in need. Each year, EF Bakers harnesses our 
resources and creative energy to organise and support various events and 
initiatives aimed at raising funds for GOCC's charitable activities. Whether 
through bake sales, charity auctions, or 
donation drives, EF Bakers demonstrates our 
dedication to contributing to GOCC's worthy 
cause of providing medical equipment and 
healthcare services to children and seniors in 
Poland. We’d like to thank all of our staff and 
customers for their past, present and future 
support & donations in aid off an amazing 
charitable cause. 
 

We believe in actively contributing to the well-being of our community by 
engaging in partnerships and initiatives that make a positive impact. Our 
commitment extends to supporting Friends of Bognor Hospital, Bognor Regis 
Sea Cadets and Runwood Homes to name but a few. 



Product Lifecycle 
Bread that does the world of good. We are a circular economy business. Bread tops 
the list of most commonly wasted foods in the UK. We throw away almost 900,000 
tonnes of bread every year - that’s a staggering 24 million slices every day! EF Bakers 
are on a mission to change this: 
 
 
 
 
 

 

Farm grows, 
harvests and dries 
wheat and rye 
cereal crops. 

Mill turns grains  
into flour 

EF Bakers use 
flour to make our 
tasty bread, rolls 
and delicious 
sweet treats. 

Products are 
packed into 
reusable trays 

Transported to 
customers 

Eat, enjoy and 
please recycle 

Surplus bread that 
would otherwise be 

wasted is repurposed 

Surplus bread is 
processed into croutons 

Surplus bread is collected by 
local farmers and used as animal 
feed 

Surplus bread is processed  
and brewed into beer 

Bioethanol fuel and LPG is used 
as a petrol substitute for road 

transport vehicles 

Surplus bread is 
sent to distilleries  
to produce 
advanced 
bioethanol fuel 
and Liquefied 
petroleum gas 
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