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      For you all, my dear readers, I hope you enjoy this funny, summery short story.
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      Here comes the sun … Humming to myself as I cycle through the market square here in the heart of the lovely little seaside town of Mulberry-On-Sea, I smile at the sunny, upbeat music coming from the radio on the counter of the ice cream kiosk. On reaching the harbour wall, I slow to a halt outside the boarded-up old bakery shop and prop my bicycle against one of the peppermint green lampposts.

      ‘There she is! Bridget with her marvellous bicycle bakery…’ My friend, Mack, appears, named after all the mackerel he used to catch back in the day as a fisherman before retiring many moons ago. His rheumy eyes light up as he lifts an age-spotted hand to tilt his weather-worn old sailor’s hat in my direction. ‘You’re early today.’ He points with his walking stick to the empty basket on the front of my bicycle. ‘But with no bread to deliver, I see,’ he adds, shaking his head in disappointment. Mack is very partial to one of my home-baked crusty white loaves, sliced and slathered in butter with crispy bacon and brown sauce for his favourite bacon sarnies.

      ‘Ah, I’m not doing the bread delivery rounds today, Mack. I’m here to meet someone from the council to have a look inside this place.’ I gesture to the bakery shop. ‘I’d never let you go without though.’ I pull a still warm loaf from the tote bag looped over my shoulder and hand it to him.

      ‘You’re an angel, thanks for this.’ He nods, securing the loaf in the crook of his elbow.

      ‘Just don’t tell the others,’ I tease, knowing the rest of the community wouldn’t really mind me bringing Mack a loaf after having told them all there were no deliveries today, especially when lots of customers were queuing outside my little beach house to pick up their favourite bakes earlier this morning. A few of them did offer to bring a loaf over for Mack as he’s not up to the long walk across the sandy beach to get to me like they are, but he looks forward to our catch-up chats, and I do too, so it’s a pleasure to personally deliver freshly baked bread to him.

      ‘So, are you planning on getting this old place up and running again?’ Mack indicates towards the boarded-up windows of the bakery shop.

      ‘Sure am.’ A swirl of excitement builds within me at the prospect of making the transformation. You see, I run Bridget’s Bicycle Bakery, named because I bake from the tiny kitchen of my beach house where my customers have to walk the length of the long sandy beach to buy my baked goods. Then when the morning rush is over, I use my bike to deliver bread and bakes to the elderly and housebound in the community, plus the local foodbank at Our Lady, Star of the Sea, the tiny sailors’ church built into the bottom of a cliff, the local pub and a few of the restaurants too. Things are going so well that I can no longer make enough delicious bakes from home, there just isn’t the space in my small Aga oven and on my kitchen table and I hate having to turn away disappointed customers because the last granary loaf or cinnamon roll has gone. It’s always been my dream to open a proper bakery, so where better than in the centre of the seaside town where I grew up, with plenty of space to expand and bake bigger batches of bread and cakes to keep everyone happy.

      Securing my chestnut curly hair up into a big ponytail with a band from around my wrist, I step forward and take another peep through the cracks in the boards. I can see the two large, commercial-sized double ovens are still in situ and with a bit of luck they will be in working condition. There’s a counter with an old-fashioned till too and even a dusty glass-fronted display cabinet which would be perfect to showcase rows of sticky buns, iced fingers, cupcakes, and chocolate cruffins, not to mention mountains of crusty rolls stuffed with all kinds of fillings, toasted sourdough sandwiches and seasonal sausage rolls. They always sell out right away with regulars phoning ahead asking for a couple to be put by for them, so they don’t miss out. Plus, the magnificent Biscoff croissant cube recipe I’ve been perfecting. It takes three days to bake from scratch but it’s so worth it, and is now an actual chunk of crispy, gooey, caramelly-centred heaven. Mm-mmm! The whole building will need a thoroughly good clean-up and an electrical inspection of course, and a food hygiene certificate too, plus nice decorating as well if it’s to look like a proper bakery shop again.

      ‘Now that’s the best idea I’ve heard in a very long time,’ Mack twinkles, joining me in having a nose through the boarded-up window. ‘And it would save you having to bicycle around to deliver all your lovely bread. It would be just like the old days too when Jilly had this place… My late wife, Dotty, was dear friends with Jilly. The pair of them first met during the war when they were Land Army girls together. In fact, it if wasn’t for my Dotty, old Jilly would never have ended up here in Mulberry-On-Sea and opening her splendid bakery business.’

      ‘Ooh, that sounds fascinating Mack, I’d love to hear more about it,’ I say, intrigued.

      ‘Yes, that’s right,’ Mack carries on. ‘My memory is a bit patchy, but I think Jilly was from the East End of London originally and her fella was a pilot in the war. He was shot down over France and then she lost her whole family in the blitz – her mum, sisters, aunties – and so she was in a terrible way.’ He pauses and shakes his head, deep in thought for a few seconds. ‘Then after the war, my Dotty brought Jilly home with her and her parents sort of took her in as their own. Dotty and Jilly were so close they were more like sisters.’

      ‘Oh Mack, that’s so sad, poor Jilly. And what a special woman your Dotty was,’ I say.

      ‘She really was.’ Mack nods with a distant look in his eyes. ‘She told me Jilly was in shock for a long time, couldn’t eat or sleep and Dotty would brush her hair and sing to her … to soothe her, like. Then take her swimming here in the sea. It’s a wonderful thing to do when the sun is shining, as all us locals know. And they’d bake together, Dotty always said it was the baking, the kneading of the bread, that put Jilly back together again. Very restorative.’ He sighs slowly and we fall silent together for a few seconds in our respective thoughts of what it must have been like for poor Jilly to deal with such tragedy.

      ‘It sure is restorative,’ I say eventually, remembering how this place and my love of baking helped put me back together again when I returned to live here.

      ‘Anyway, I know the pair of them would be over the moon to see Jilly’s bakery up and running again,’ he says lifting his head and straightening his back stoically. ‘It was always so popular. Often with a queue right round to the end of the harbour wall when a new batch of Jilly’s secret recipe sausage rolls were coming out of the oven. And nothing beats the smell of fresh bread baking too. Got to be the best part of ten years though now since Jilly retired…’ Mack’s forehead creases as if he’s trying to work out exactly how long it’s been since the bakery shop closed down. ‘Donkey’s years!’ is what he settles on followed by a big harumph, and I hide a smile at his seeming outrage that Mulberry-On-Sea has not had a proper bakery shop in all that time.

      ‘Yes, must be donkey’s years,’ I join in. ‘And I have such happy memories of popping into this bakery shop on my way home from school, the delicious waft of hot doughnuts mingled in the sea air. Five doughnuts for fifty pence they were, so that tells you how long ago it was.’ I make a mental note to see if the doughnut-making machine is still in there and then move along to the other side of the shop window in an attempt to get a look from another angle, but it’s very dark and cobwebby inside so it’s impossible to tell. But I can always rent a doughnut machine for the summer months, a candy floss one too, and maybe a coffee machine. I’ve done my research and found a place that
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