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Press Release Rosie Lea Bakery Ltd.

On November 26th 2011 vintage glamour will make a new home in the heart of the New
Forest as Rosie Lea Catering launches their very first premises, Rosie Lea Tea House &
Bakery.

Based in Brockenhurst on the Brookley Road, the bakery and tea house will remain true
to the ethics at the heart of the Rosie Lea brand, using locally produced New Forest
ingredients to create high quality baked produce, keeping our carbon footprint down
and remaining as ecologically friendly as possible.

Rosie Lea has had fantastic feedback and support from some amazing local producers,
and during a visit to the bakery you can expect to enjoy creations containing local eggs,
flour, meats & cheeses, locally produced jam and locally crafted chocolates.

To further consolidate the quality of Rosie Lea, two high profile New Forest companies
(The Naked Jam Company & Chocolates by Miss Witt), are currently busy creating
exclusive Rosie Lea house specialties.

In addition to supporting existing New Forest businesses, Rosie Lea’s founder Rachel,
has also created a new Gluten Free range. Rachel commented: “there is a growing
market of people in need of ‘free from’ produce. After I researched this and spoke with
existing customers, it became clear that there were very few places that offered a wide
range of choice for all, no matter what their dietary requirement. By offering a good
proportion of our menu to accommodate this, we hope to bring more new visitors to
Brockenhurst as the word spreads. ”

The Tea House has a varied breakfast menu from the humble muffin, to the house
specialty “morning Tea”, a full continental breakfast served on a three tiered china cake
stand, both glamorous and satisfying for hungry tums! Throughout the remainder of the
day Rosie Lea will be serving up light lunches, full sumptuous afternoon teas and a
variety of cakes and baked goodies, and of course it wouldn’t be Rosie Lea if they didn’t
serve you on their beautiful vintage china!

All of Rosie Lea’s delicious home baked produce will be available for telephone orders
and take away. As the doors open just before Christmas, expect the shelves to be
adorned with festive treats such as mini fruit cakes, Christmas puddings, ginger bread
and other seasonal delights.... And don’t forget their Gluten Free Christmas cakes,
puddings and treats will be making a big appearance too.

To pre order your Christmas treats or book a table for an afternoon of vintage glamour
visit
www.rosielea.co.uk or call 02380669226 / 07884444226.

Rachel would like to invite you to join us at our official launch from 1-5 pm Saturday
26t & Sunday 27t November, come along for champagne, tasters and a whole lot of
vintage sparkle!
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