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Welcome to our Bristolbased, artisanal bakery.
Our vision is to see a world in which
people with a learning disability can live
a life free from prejudice and enjoy equal
rights and opportunities in life.
Our mission is to develop the skills of
people with a learning disability so that
they can take their rightful place in the
workforce and society.

We are...
Empowering
Respectful
Non-Judgemental
Inclusive
Person-centred

What we do...
Challenge
Perceptions
We showcase the talents of
our trainees by producing a
selection of high quality
lavosh flatbread sold in fine
food outlets across the UK.

Create
Career Confidence
We offer individualised,
experiential training, developing
skills and supporting trainees
into paid employment.
We work alongside businesses to
enable them to employ our
trainees with confidence.

Build
Community
We encourage social
engagement among our
trainees by hosting events
that allow them to build longlasting friendships, helping to
prevent isolation.

...all within an award-winning,
working bakery

Career Confidence
Upskilling trainees

In 2021, we supported 48 trainees to develop the
skills and confidence required in the workplace.
We worked to strengthen literacy, numeracy and
other skills through group work and 1:1 sessions.
We also enhanced social communication skills with
the support of a specialist speech therapist.
In 2022, we plan on offering a food hygiene
certificate to our trainees.

Career Confidence
Building employer relationships

This year, work prospects for our trainees remained
impacted by COVID-19 and lockdown.
Despite these challenges, we were able to establish a
relationship with 6 new potential employers.
We continued to offer ongoing support to our
employers and trainees within the workplace, such
as assisting with the transition out of lockdown.
In 2022, we aim to facilitate more opportunities for
work by deepening our existing connections with
employers, and pursuing new opportunities.

Meet Jess
Jess has been working in the Student Union
bakery at UWE since 2019.
She loves her job and her colleagues love
her. She’s incredibly hard working and
enthusiastic, a popular and productive
member of the team.
We supported UWE with staff training and
they know we’re on hand whenever needed.
We're really delighted with how Jess is performing [...] Step
and Stone made everything so easy.
- Tim Benford, Chief Executive at UWE

Challenging Perceptions
Highlighting abilities

Due to the ongoing pandemic, we were unable to attend as
many food markets as in previous years. However, we were
excited to return to one of the most highly regarded food
festivals in the South-West, Wells Food Festival.
We were proud to win two gold Great Taste of the West
Awards for our Sesame Seed and Rosemary & Sea Salt Lavosh.
We were also honoured to be given a High Sheriff of Bristol’s
Award in recognition of services to the community.

In 2022 we aim to challenge perceptions
even more widely and effectively.

Building Community
Creating strong social networks

During lockdown, we kept people connected
online with daily breakfast clubs, bake days,
discos and more.
We tailored our support, offering socially
distanced visits and walks for trainees who
preferred not to socialise online.

In 2022, we plan on delivering team building activities.
We also hope to return to organising social outings that
are inspired by the interests of our trainees.

Like what we do?
Get involved...
Help to support
our project
through funding
or volunteering.

Get in touch
about offering
employment
to one of our
trainees.

Stock our
delicious
products in
your store.

Heartfelt thanks to...
Our 18 dedicated volunteers.
We couldn't do it without you!

The Smith Family

Millennium Oak Trust

Stay in touch
www.stepandstone.co
welcome@stepandstone.co

Follow us
Step and Stone

@BristolStep

@Step_and_Stone_Lavosh
Step and Stone Lavosh

