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oists sai

in London waters

A traditional loaf loved by 16th cenfury French sailors is
creating a splash among British land-lubbers, thanks partly
to its low salt content, reports Tamara Lawrence

preloped by Londnn-hased  wholesale
Dhﬂh.'r_'.r Bagaiclle, Marmer’s Bread

coptains Odg of sali per 100z and
15 hosed on the tredimionnl “pain brie’ from
Mormandy, This wie enjosed by cod lishermun
in the Mormandy port of THonilewr, from the
IGth gentury envwards, during their expedifons
1o Mewfoundland, With a tight white cruomb,
golilen crust and long shelf life; the brend was
machitionally misde wath o “broie' = a large stone
on which the dongh was crushed with a long
wooden lever to extract the ain

Family inheritonce

The recipe uwse= lour from the Beauce region
of France and salied butter from Isigny Sainte-
Mlére; it was passed onto Bapatelle’s MD Jocky
Lesellicr by her great grmmdinther Frangois,
i was o baker o Hopl e in the lare 1 88(0s
.-".,lrhuuﬂl e e isell 3 o |Lh|]l‘;1;r nseal 1hies
ol fmily secipe has helped Lesel hee develop

:m o loow-salt bread which, she save, 15 deleious

servisd 'as 187, or lightly ioasted, The Mariner's
loaf s currently sold in Bagaielle’s shop in
south-west Lomndon, as well g5 being supplied (o
the company's wholesalo sustomers within the
MZ5, Facky Lesellier hopes that the increasod
cill for “healthy” products will mensn Mariner's
Bread will find a market in bealith food shops
and supermarkets,

Company history

Bagatelbe was sel wp m 1989 by o leam of
Freach bakers amd pitissiers 1t currently sup-
pligs over 50 five-star hotelg, clients such as
Furpstar end Brifizh Asrpoys and some of the
bt restwurnnts in London with ity ramge of S0
breads, 17 types of morminge peods and over S0
different Continental pastties and cakes, Clients
cin plivce orders the gt Before and products
e |'!|.'.:1|||:,' boked 305 davs a vear For delivery
up to three times a doy. Bogetelle also offers
a ‘“traflcur service', which organises porlics
1 London, |



