
Thompsons’ Top Shop 
 

(This short article was created for the BS35 Magazine using research 

notes relating to the website www.thornburyroots.co.uk.  See website 
for more information) 

 
Albert E. Thompson and his family were well known for 

many years both as bakers and as active participants in 

Thornbury life.  Albert had been a partner in Thompson 

Brothers, bakers of Hawkesbury Upton, before setting up 

his own business here in 1912, renting a shop on the 

corner of the High Street and Chapel Street.  In 1914 he 

had two new steam ovens, heated by coke, installed at the 

bakery and in 1921 he bought the premises.  Headed 

notepaper described him as ‘PASTRYCOOK, 

CONFECTIONER and CATERER PLAIN and FANCY 

BAKER, corn, meal and flour dealer’. 

 

Albert and his wife, Amelia, had six children.  Denis 

Henry, John (better known as ‘Jack’) and Edna were born 

in Hawkesbury.  Eileen and Betty were born in 

Thornbury.  

 

A newspaper report from 1920 shows that at a 

Confectionary Competition in Birmingham, Albert won 

second prize, out of 64 entries, for his macaroons.  At that time the bakery was also a ‘Café, 

Refreshment House’.  Albert was active in politics and was a local councillor.  On Christmas 

Day the farmers brought their turkeys to the bakery to be cooked because the birds were too 

big for domestic ovens!  They were charged 2/6d which was donated to Liberal Party Funds. 

 

In 1940s bread was delivered by means of a bike with a basket, a horse and cart and four 

motor vans.  The cart was used for local deliveries, and also carried bread to nearby 

Thornbury Station where it went by train to be sold in Tytherington.  The vans, loaded at 8am 

while the bread was still hot, used to go to many of the surrounding villages.  They would 

deliver three days a wek on one round and two days a week on another.  The original bakery 

was very small so a new ‘bakery annexe’ was built. 

 

Albert died in 1951 but his three sons were all bakers.  Jack and his wife opened up at 

Rudgeway Stores.  He was a keen sportsman, playing in local football and cricket teams.  

Denis was a Master Baker and expert cake decorator.  He stayed in nthe High Street business, 

with Henry running the office and controlling the delivery rounds.  The Thompsons also 

undertook outside catering for events like wedding receptions.  A second shop was opened in 

the lower High Street two doors up from the Swan.  This was run by Betty Thompson and 

included a tea room.  So the original premises were referred to as ‘Thompsons’ top shop’ as it 

was at the upper end of the town.  The business was sold in 1958 to Christofer Bell and 

eventually the bakery closed. 

 

Published in BS35 Local in October 2011. 

 

 


