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For over 160 years, we’ve been crafting delicious fruit 
cakes, tea breads, and biscuits using time-honoured 
recipes. Baked at our SALSA-accredited bakery on 
Enterprise Way in Whitby, North Yorkshire, each item 
is carefully wrapped in elegant packaging with gold 
detailing—designed to stand out on the shelf.
With a one-week lead time and excellent shelf life, our 
range offers a reliable, high-quality option your 
customers will love.

Elizabeth Botham opened her 
bakery in the ancient port of 
Whitby, North Yorkshire, in 1865. 
She began by selling bread and 
cakes from a basket at the local 
market, eventually acquiring the 
premises on Skinner Street - where 
you’ll still find us today. Botham’s 
traditions are now continued by the 
fourth and fifth generations of her 
family.



Festive Spiced
PLUM BREAD

 

 

We are excited to announce that we will 
have some new products available for 
wholesale 2026:
Shortbread Biscuits (12)

Coming soon....

Festive Spiced Plum Bread (12)
This seasonal version of  our popular Plum Bread, celebrates the flavours of  Christmas, with vine fruits, cranberries, 
zesty orange peel, almond flakes & warming festive spices. Serve sliced and buttered & also very tasty lightly toasted first. 
Try it the ‘Yorkshire way’ with a farmhouse cheese.

‘Vanilla’,’ Whitby Sea Salt & Caramel’, and 
‘Winter Spiced’ premium shortbread biscuits.

         Deliciously moreish
           shortbread biscuits

  with sublte winter spices
& orange zest

Winter Spiced Shortbread Biscuits

         Deliciously moreish
           shortbread biscuits

  with caramel fudge
& Whitby sea salt

                                         Shortbread Biscuits
Whitby Sea Salt

& Caramel

         Deliciously moreish
           shortbread biscuits

  perfect to enjoy with a 
cup of tea or coffee

Vanilla Shortbread Biscuits

Coming at a later date, ‘Chocolate Chip’ and 
‘Clements’ flavours will also be released.



Elizabeth Botham’s Fruit Cake (10)
Code: 6030

Landlord Fruit Cake (10)
Code: 6031

Plum Bread (12)
Code: 6010

Festive Spiced Plum Bread (12)
Code: 6010

Winter Brack (8) Oct-Jan
Code: 6004

Est. 1865

Yorkshire Brack (12)
Code: 6001

Stem Ginger Brack (12)
Code: 6002

Whitby Heritage Ginger Loaf  (12)
Code: 6024

Ginger Parkin (10)
Code: 6020

Treacle Parkin (10)
Code: 6021

Date & Walnut Spelt Brack (8) 
Code: 6003

Botham’s of  Whitby Wholesale Cases Product List 
Unit quantity in brackets

Coming 
soon...

Coming 
soon...



Code: 6104

Code: 6103Code: 6101

Code: 6105 Code: 6106

Code: 6102

Coconut & Stem Ginger (12)
Code: 6055

Fruit Nevilles Biscuits (12) 
Code: 6125

Tea Biscuits (12)
Code: 6051

Shah Ginger Biscuits (12)
Code: 6050

& Ginger Chocolate Chip 
Biscuits (12) Code: 6052

2 Pack Biscuits (24) See above, 6 Flavours

Shortbread Biscuits, various (12) 
Code: 6080-82

Oat Snaps (12) 
Code: 6054

Botham’s Resolution Whitby Tea

Botham’s 
Ground
Coffee

Code: 5804 (12) ** Code: 5805 (12) **
Code: 5853 (20) ** Code: 5854 (20) **

Code: 5806 (24) **

** Denotes unavailable at Distributor level

Double Chocolate Biscuits (12)
Code: 6053

Coming 
soon...



A little more about our Products...
Stem Ginger Brack

Ginger Brack brings together the highest quality stem ginger, 
succulent golden sultanas and the zest of  sun ripened oranges. 
‘Brack’ is a fruited cake made without adding shortening. In 
Yorkshire we enjoy it with butter and cheese.

Yorkshire Brack
A rich & sticky fruit loaf  made with the finest vine fruits steeped 
in Botham’s Resolution Tea before baking, to give its distinctive 
colour & flavour. ‘Brack’ is a fruited cake made without adding 
shortening. In Yorkshire we enjoy it with butter and cheese.

Apricot & Orange Teabread
Succulent apricot and tangy orange zest combined with golden 

Plum Bread
Our delicious yeast-risen tea bread is lightly spiced & richly fruited
with choice sultanas, currants & mixed peel. Serve sliced and 
buttered. Did you know? Plum Bread & Plum Pudding do not 
necessarily contain any Plums - ‘Plum’ means ‘richly fruited’.

Whitby Heritage Ginger Loaf
Block Gingerbread is baked dry & firm for keeping, and has been 
made in Whitby by Botham’s for over 150 years using Elizabeth’s 
own recipe. This delicious ground ginger loaf  (not a sticky cake) is 
made to slice like bread and butter generously, perfect for supper.

Ginger Parkin
A combination of  oatmeal, treacle & ground ginger makes this 
recipe a real Yorkshire treat. Traditionally enjoyed throughout the 
colder months, we think our warming Yorkshire Ginger Parkin is 
a delicious slice of  nostalgia that’s perfect at any time of  year!



A little more about our Products...
Landlord Fruit Cake

Choice vine fruits steeped in Timothy Taylor’s Landlord™ Pale 
Ale are combined with ground almonds & subtle spices. Two 
Yorkshire companies combine their 300 years experience in 
baking & brewing, resulting in this most delicious fruit cake.

Fruit Cake
Our traditional fruit cake is made with the finest fruits combined 
with sherry, ground almond & aromatic spices. Baked by 
Botham’s in Whitby for over 150 years

 

Botham’s Biscuit Range, in both 200g packs and 2 packs
Shah Ginger: Rich & golden biscuits with the taste of  caramel.

Chocolate Chip & Ginger: Delicious ginger biscuits with real chocolate chips.
Tea Biscuits: Rich & golden biscuits with the taste of  caramel.

Double Chocolate: Crunchy oatmeal & chocolate biscuits with real chocolate chips.
Oat Snaps: Light textured & crisp oaty biscuits

Coconut & Stem Ginger: with the exotic ingredients of  coconut, stem ginger & lime inspired by the voyages of  discovery of  Capt. Cook
 



Seasonal Line

Winter 
Brack

A seasonal variation of  Botham’s 
Yorkshire Brack, packed with festive 
flavours of  cherries, brandy, 
cardamom & blended spices to make 
this special winter loaf.
‘Brack’ is a fruited cake made without 
adding shortening. In Yorkshire it’s a 
treat with a little bit of  butter and 
cheese.

Available October-January, Case of  8.

Winter Brack (8) Oct-Jan
Code: 6589



Wholesale Terms

BOTHAM.CO.UK

How to order
Please contact our main office to make an order via:
orders@botham.co.uk / 01947 602823 opt 1             
Any general account enquiries, invoicing,  remittance 
should be directed to: accounts@botham.co.uk

Terms of  Business
New customers are requested to complete a 
Customer Account Application Form and return to 
us before an account can be created. Wholesale 
prices are only available to business customers with 
an approved account.
Invoices and statements are sent out via email from 
accounts@botham.co.uk, we will need your email 
address in order to send these to you.
Goods are supplied only on the terms and conditions 
stated below or elsewhere in our price lists.  We 
reserve the right to alter or amend them at any time 
without notice.

Payments
BACS payments are preferred.
Payments through the office can be made over the 
phone by debit or credit card, up to £250. 
Any orders over £250 must be paid by BACS/Bank 
Transfer.

Settlement Terms 
Wholesale payment terms are strictly 14 days from 
date of  invoice, unless otherwise agreed with 
Botham’s of  Whitby. Weekly invoices are generated 
on the Monday of  each week.  
Orders will not be processed should an account 
become overdue. Legal proceedings to recover 
outstanding debts, plus interest and costs, will be 
initiated if  payments are in arrears. Ownership of  
goods shall not pass to the customer until payment 
has been made in full.

Prices 
Our prices are listed yearly from January- December. 
Whilst we endeavour to maintain prices for the year, 
we reserve the right to alter and amend prices and 
specifications without notice. We do not operate a 
“sale or return” policy. All our prices are listed 
ex-bakery and do not include delivery. See below 

Enterprise Way Collection 
If  you would prefer to collect your order direct from 
our Enterprise Way Bakery, this can be arranged. 
Address is Enterprise Way, Whitby, YO22 4NH.

Haulier Deliveries 
We can fit up to 99 cases per pallet depending on 
product. Costs per pallet are as quoted by our hauliers 
and is based on postcode zones, please ask us for a 
quote. Carriers have been requested, but are not 
obliged, to assist in unloading.

Courier Deliveries (DPD) 
We can post up to 6 cases per DPD parcel, please ask 
us for a price. DPD parcels are not advised for 
biscuits, due to the fragility of  biscuits. We will post 
biscuits, but this will be at the buyer’s risk.

Local Deliveries 
We may be able to deliver within the local area if  
agreed, this is subject to the delivery being on an 
existing van run and a minimum spend per delivery, 
usually minimum of  £40 within the Whitby town 
areas and £60 minimum spend outside the town area.
White Bread Boards
If  your deliveries are received on our delivery boards, 
these must be stored indoors and kept in a hygienic 
condition before being returned back to Botham’s. 
Delivery boards remain the property of  Botham’s of  
Whitby. Any boards not returned to Botham’s will be 
billed for at £20 + vat per board.

Damaged Goods/Shortages – 
No liability can be accepted for damaged goods or 
short deliveries unless notification is received within 
24 hours of  delivery.

Cancellation Terms -
We bake to order. Cancellations are not accepted less 
1 working day before the arranged order date for 
collection or delivery. 
Please call us if  you need to change your order – we 
do not accept order cancellations over email. 
We further reserve the right to cancel an order if  we 
are unable to supply for any reason beyond our 
reasonable control.


