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It’s been my privilege to lead our Food business through these 
challenges and I’m incredibly proud of all we’ve achieved together. 

It’s a huge honour for me to now take on the leadership of the  
Co-op because I know what incredible people you are – full of passion, 
commitment and belief in what our Co-op stands for.
For 2017 we’re going to see through the strategy that’s already been set 

for the third and final year of Rebuild. And underpinning everything is our 
target to grow our Co-op membership by a million new members, half of 
them new customers to Co-op. 

So, as we move onto the next stage 
of our Co-op journey together, I’m very 
confident about our future together and 
what we can achieve.

We’ve got a strong plan in place for 2017 as we continue 
our journey to become the number one convenience 

retailer in the UK. To get there, we know we have to be a 
great shop; to be where customers need us and delivering 

what they need – ‘good food, friendly people, easy shops’.
But we have to be more than just a great shop. This year, our plan has to 

also reach beyond the basics in a way that’s unique to Co-op; to encourage 
customers to love us; to choose us because they recognise our member-led 
organisation is a better way of doing business.

So I’m really looking forward to seeing that difference in action, to getting 
to know as many of you as possible over the coming weeks and months, 
and I’m really excited about what we’ll achieve together.

A big year ahead 
for Co-op

Introducing Jo Whitfield

A huge ‘thank you’ to all of you; to every 
colleague in our stores, depots and offices 
all over the country for working so hard to 
rebuild our business these last few years. 

I’m delighted to be stepping in to lead our 
Food business at an incredibly exciting time. 

Steve Murrells Chief Executive, Co-op

Jo Whitfield Interim Chief Executive, Co-op Food

Let’s Talk About Food is produced by the Co-op food Internal Communications  
and scarlettabbott – 01904 633399 scarlettabbott.co.uk

Thanks to all those who took part 
in the Let’s Talk About Food survey.

More of

You told uS what You think oF 
the magazine and gave us some great 
feedback, which we’ve used in our very 
first issue of 2017. 

MorE likE thiS plEaSE!
You told us you love stories about positive 
changes from your Listen, Act and  
fix suggestions. We agree, and it’s important  
your magazine shares best practice. 

You also told us you like reading about 
your communities and hearing about our 
fab new products. There’s plenty of both 
in this issue – check out pages 14–17 for 
community stories and have a look at our 
Mother’s day products on pages 9–11. 

You SharEd tipS and idEaS on 
what You’d likE to 
SEE in thE FuturE…
...so we’ve had a rethink on 
a few things, like how we do 
interviews with colleagues. 
We’ll also make sure the 
adverts we include are about 
things you’d really like to buy.

Congratulations to the colleagues  
who won Co-op vouchers for filling 
in the survey:
• Stephanie Connolly Burnett  

from Portsmouth University store  
– £50 voucher

• Sally hillier from Petrol East 
Peckham,Tonbridge store –  
£25 voucher

• nathan heighway from College 
Road store – £10 voucher

what youwhat you
wantwant

“It makes 
me feel 

proud to 
work for  

the Co-op.”

To celebrate Road Safety 
Week, three of our depots 
teamed up with Learning and 
Development to give children 
a lesson in road safety.

Year 6 is an exciting time  
for kids, who’ll soon be 
starting their new journey 
into secondary school.  
But with ‘big school’ comes 

big responsibilities – including keeping 
safe on the roads. Children are some  
of the most vulnerable road users.

Phil Robson, Driver Assessor in 
Learning and Development, Birtley 
Distribution Centre, wanted to work with 
local communities to give children the 
skills they need to be safe while they’re 
out and about, and Road Safety Week 
was the perfect time to do it. 

Phil said: “Lots of people in the  
Driver Assessor team have kids or  
have relatives who are at school, so it 
was a group decision to find schools  
where we could explain road safety. 
Seeing the team teaching such an 
important audience was one of the 
proudest moments of my career.”

Phil and the Food Learning and 
Development team prepared an 
interesting lesson about road safety, 
which focused on larger vehicles on  
the road like the lorries we use at  
our distribution centres. 

“All the kids were excited to have 
a real Co-op truck in their school 
playground,” said Phil.

EYE SpY…  
SoMEthing Big and BluE
With the help of driver assessors 
in our Thurrock, Castlewood and 
Newhouse depots – and one or two 

lorries – children in three Year 6 classes 
learned about how lorries use the road 
differently from cars, blind spots, road 
signs and staying at a safe distance. 
They even got a goodie bag with Co-op 
sweets in and a flashing light to attach to 
their bags so they can be seen in the dark.

The school at Castlewood were so 
impressed with the lesson, they asked if 
we could run it again with Year 4 and 5 
pupils, and the Mayor of Thurrock asked 
the team to deliver the lesson in more 
schools in the area.

on the road

Year 6 with the team, L–R: Brigid Nugent, Fixed Specialist; John Rowan, Transport Shift Manager; 
Derek Mathieson, Driver Assessor; Chris McKenna, Transport Shift Manager; Stephen Prentice, 

Driver Assessor; James Doig, Driver Assessor (all from Newhouse DC)

Lee Hutchinson, Driver Assessor, 
Castlewood DC teaching about road signs

Brigid Nugent, Fixed 
Specialist, Newhouse DC, 

talking to Year 6

 Phil and the team 
will deliver these 

awareness campaigns 
throughout the 

UK, starting in the 
Plymouth area in  

early March. 

Getting the show

Waving goodbye at the end of the day

“I’d like to see more 
store-based stories.”

“It’s been my privilege 
to lead our Food 

business through  
these challenges  

and I’m incredibly 
proud of all we’ve 

achieved together.”
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Talkback is a great way to make 
the changes you want to see in 
our stores. Just ask Sheila Fontana 
and the team at our Readesdale 
Avenue store in Crewe…

Talk of the town

Sheila Fontana joined our 
Readesdale Avenue store 
in Crewe on secondment as 
Acting Manager. After a low 
Talkback response rate, Sheila 

and the team sat down for a chat…  
and a few honest conversations later,  
the change was so obvious that even  
our customers noticed.

ShEila’S StorY
“I started in Readesdale Avenue just after 
they’d completed their 2015 Talkback survey. 
Once I’d settled in I wanted to understand 
why our response rate was at 39%,  
so I set up a listening group with the team.  
I knew the survey result could mean that 
the team weren’t as happy as I’d like them 
to be, but until we started to talk (and the 
team knew they had someone to listen to 
them), I couldn’t be sure.

“We sat down together and it was  
great to hear the team describing 
changes as ‘opportunities’ that we could 
achieve together. They also had ideas linked 

to membership, community, and how we 
could learn more skills and communicate 
more clearly. We were open and honest… 
we had to be – otherwise what’s the point? 

“I see such a difference in the team 
now, and that’s all from talking to each 
other and agreeing a plan for what we’d 
like the future to be. Even our customers 
have noticed the difference, saying 
the atmosphere in the store was much 
better. I feel I’ve made a difference and 
I’m proud of the team.” 

whErE thE journEY StartEd
Last year, Sheila’s region set up 
development sessions to help colleagues 
who wanted to learn new skills.  

During Sheila’s training, with the  
help of experienced managers,  
she learned the skills she needed  
to help coach her team to reach  
their goals. Sheila passed our ‘Store 
Manager Assessment Centre’ back  
in December and has just started  
her ‘The Co-op Way’ journey.

Alan Smith, Sheila’s Area Manager,  
said “Sheila’s now got the skills she 
needs as a manager to have great 
conversations that inspire her colleagues. 
She stepped up as ‘acting manager’  
and ran a store that needed a  
helping hand. Talking to her team  
there has been uplifting – their  
belief and pride in Co-op is infectious.” 

A treat for the trees
We hoped for a record number of you to complete  
Talkback online this year – and you didn’t let us down! 

In 2015, food colleagues sent in 13,000 Talkback 
responses online. our survey this year saw a whopping 
22,000 colleagues submit their responses online  
– that’s 48% of you. By doing the survey online,  
you’ve saved paper – and trees. Thank you!

A recap of our  
2016 Talkback results
Other retailers’ engagement scores are generally in decline – ours are increasing. 
Being different and having a better way of doing business for our communities 
and members will help us stand out from the competition.

Our Food stores’ engagement score was 81% 
This is up by four points on 2015 and is 3% up on the rest of Co-op. 

Engagement in Food Logistics was 58% 
This is up by four points since 2015 and is the third year running of improvement.

80% of colleagues say they attended a Back  
to Being Co-op event 
Those who did are more engaged and have more belief in our purpose and strategy. 

90% of Food colleagues are clear about  
how their role contributes to delivering  
Co-op’s strategy 

82% of us feel able to put the Ways of Being  
Co-op into practice in our day-to-day work

Amanda Thomas, Team Leader

 “ It’s a pleasure to come into work. I don’t think Sheila 
realises how much she makes us all feel appreciated.  
Our teamwork has made our store better but we couldn’t  
have done it without her believing in us.”

Donna McLaughlin, Customer Team Member

 “We had a tough few years at Readesdale but since Sheila arrived, the atmosphere is more relaxed and the shop is 
more organised. I know I can go to Sheila for anything.”

online completion!  
Can you beat them  

next year?

Our Logistics  
colleagues have set the 

benchmark with

98%

Stepping  
stone

Over 19,000 of you explained 
what changes you’d like to make 
to improve performance in your 
part of Co-op. That’s 19,000 

conversations we can have 
together to make it right.  

Has your team taken the next step 
and run through your results? 

Don’t forget to keep any  
new team members  
in the loop as well!

Sheila Fontana

Sharing our new membership 
leaflets – the team at 

Readesdale with Sheila 

Sheila (right) at the Store 
Manager Assessment Centre
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Talkback is  
our way of 
finding out 

what you think 
about working 

at Co-op



“Reducing products  
to clear clashes with  
lots of other things in  
the afternoon.”
Kevin Perryman, Team Manager in Avonmouth, told us: 
“Waste is a big issue for us – we’re throwing too  
much away. If we move the time we reduce products  
to clear from 4pm it wouldn’t clash with lots of other 
things we do at that time. How about 1pm instead?  
Also, our customers would have longer to buy 
reduced price products, so hopefully we’ll  
have less waste.” 

It’s a great idea and so we moved the  
time to 1pm for afternoon waste reductions. 
We’ve also set up a Retail Waste Group to help 
us keep waste in check. Thanks, Kevin! 

We made 2016 an 
important year in our 
three-year plan to 
rebuild our business 
– and we couldn’t 

have done it without you. Thanks to 
everyone who shared details on social 
media and our intranet of what was 
causing frustration in store and also the 
many brilliant ideas you brought to the 

listening sessions, too.
Here are some of the things 

we’ve changed and put in 
place thanks to your help…

In 2016, you shared over 
3,000 ideas for future 
improvements and 
tackling daily frustrations 
on our intranet, social 
media and in Listen, Act 
and Fix listening sessions.

Making a  
difference with

“We can’t tell if 
our customers’ 
coupons are 
valid or not.”
Coupons are really important –  
they’re worth £12 million to us  
each year. Ben Pesterfield, Team 
Manager, Tavistock explained:  
“We can’t work out whether our 
customer coupons are valid, which 
frustrates me as well as our customers.”

It’s a great point from Ben –  
and our profits are affected 

when we get it wrong. 
We put a new system in 
place that checks the 
coupons for us, so no 
more frustrated colleagues 
or customers – and the 
coupons we accept will 

always be valid ones. 

“Paper gift vouchers are  
time-consuming. What about  
gift cards instead?”

store Manager Karen Butler’s brilliant idea to replace 
our paper gift vouchers with Co-op gift cards is a  
no-brainer. Customers can now pay with the new gift  
card and get a receipt with the remaining balance.  
We’ll also be launching a parent/student living card, 
so parents can help their kids to buy fresh fruit and 
veg no matter where they’re studying in the country.

“Making labels isn’t 
simple enough – there  
are too many options.”
Karen Hopkins, Store Manager in Chesterfield, thought 
that making product labels for the edges of our 
shelves using the hand-held devices could 
be easier. she said: “There are too many 
options and it’s not simple enough, so it 
takes a long time to make the labels.” 

Thanks to Karen, colleagues will be able 
to use ‘Rapid scan’ to make a new label from 
any screen on the device.

“Transferring 
stock takes a 
lot of work.”
Gary Watt, Team Manager from 
Dubbs Road spent a lot of time 
transferring stock from his store  
to another store. Gary said: “Transferring stock  
takes up loads of time.” 

So, we’ve done away with the online form and  
hands-on process. Instead, we’ll use a slicker system where 
you just have to scan the products and the job’s done.

Ben Pesterfield, Team 
Manager from Tavistock 

Store in West Devon

Kevin Perryman, Team Manager 
from Avonmouth store in Bristol

Karen Hopkins, Store Manager 
from Chesterfield

Did  
you know?

We accept 

16 million 
merchant coupons  

each year

Listen, Act and Fix

Fixed! Look  out for ‘Rapid Scan’ later this Spring. 

We’ve moved  

the afternoon  

waste reductions  

to 1pm.

Co-op  

gift cards are  

now available  

in stores. 

we’re bringing  in a slicker system  – all you have to  do is scan  the products.

we’re using a  
new system to 

validate  
coupons.

Karen Butler, 
Store Manager from 
Carlton Parade store 

in Kent

Gary Watt, Team Manager from 
Dubbs Road
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Speaking of  
fresh fruit  

and veg… have 
you seen our  
Now Cook It 

feature on pages 
12 and 13?



Your mum, your grandma, your wife, your 
aunty who’s like your mum – we’re lucky to 
have amazing women in our lives to love, 
support and guide us. What would really 
make them happy this Mother’s day?

Only you really know how to spoil your mum best and there 
are plenty of ways to show you care. Spending time together 
can be the best gift: whether it’s making a healthy, hearty 
meal or her favourite sweet treat, looking at old photos, or 
getting outdoors for some fresh air together. 

WE’vE GOT SOME GREAT TIPS ON ALL THESE, PLUS SOME 

FANTASTIC GIFTS TO HELP YOU MAKE YOUR MOTHER’S DAY.

Fairtrade is important  
to us and we’re  
proud to be the  
world’s largest 
convenience 

seller of fairtrade 
products. And, this 
year, we’re going 
even further in our 
commitment to 
trading fairly. 

This Fairtrade fortnight  
we’re making two  
pioneering commitments,  
which will have a huge 
positive impact on the 
producers who supply 
our cocoa.

 A ‘Fair’ 
commitment 

our CoMMitMEntS:

1 Every product in our own brand  
chocolate confectionery range,  

now carries the Fairtrade mark. 

2 From the end of May, all cocoa 
included in our own-brand products 

will be sourced on Fairtrade terms. 

What is 
Fairtrade?
Fairtrade means fairer  

trading conditions  
and opportunities  
for producers in  

developing countries

With our new commitments, we will buy 
five times more cocoa on Fairtrade terms. 
farmers’ premiums will go up to around 
£1 million every two years – that’s an extra 

£450K annually for farmers to invest in their 
communities and businesses.

We’ll be the first food retailer in the world to deliver 
this scale of commitment to Fairtrade cocoa 

farmers – another great reason to join us! 

Did  
you know?
Cocoa is used in more 

products than you’d think 
– from the brown stripe in 

our liquorice allsorts to the 
sprinkle of powder that 

flavours the batter of our 
frozen cod (yes, really!)

Livin’ la vida cocoa 
Co-ops like Kuapa Kooko and its communities in Ghana will 
reap the benefits from our new commitments.

Kuapa Kooko cocoa co-op in Ghana was the very first Fairtrade producer  
to work with us back in 2000. Our work with this co-op has benefitted the farmer 
members and their communities in many positive ways, such as providing clean 
water, education and medical facilities. 

Linda Berchie, 42, has been a member of Kuapa Kooko for nine years.  
she joined after it was recommended to her as a place where women had  
equal opportunities to work in management. 

Read our 
new report 
‘Cocoa for Change – 

Fairtrade  
#TheCoopWay’ at  
www.co-op.co.uk

our FairtradE hiStorY at a glanCE

Linda Berchie, 
Kuapa Kooko 
cocoa farmer

1992 2003 2008 2012 2016 2016 2017

We become the 
first supermarket 

to sell fairly traded 
coffee in 1992 – 

that’s 25 years ago!

We move to 
Fairtrade for all our 
own brand coffee

We move to 
Fairtrade for all  

our own brand tea 
and sugar

We only sell 
Fairtrade bananas 

– half of these 
are supplied by 

smallholder farmers 

All the bagged 
sugar we sell in 

store is Fairtrade, 
in partnership with 

Tate & Lyle

We are declared 
as the largest 

Fairtrade 
convenience 

retailer in the world

We make two 
new commitments 

on chocolate 
confectionery and 

fairly sourced cocoa
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Top tips for timing it right
What’s better on Mother’s day than the gift of time? Here are 
our top three tips for making memories you’ll both cherish.

1 whipping up a trEat 
You’ve seen how good our butterfly cupcakes  

look, so why not try your hand at baking a batch 
together at home? 

2 MullEtS and ShouldEr padS
You may cringe at how you used to dress,  

but you know it’ll put a smile on your mum’s  
face to go through old family photos together. 

3 Blow out thE CoBwEBS
Take a stroll round the gardens of a  

stately home, or go for a walk in the countryside.  
Competitive family? Have a game of rounders  
– just make sure mum’s team wins! 

“I’ll treat my mum to flowers  
and take her out for meal.” 
DEBBIE CROWTHER, CUSTOMER TEAM MEMBER, MARSH, 
HUDDERSFIELD

“I’ll be convincing my two young children 
that Subway isn’t the most exciting place for a 
Mother’s day lunch, even though they love it!” 
KEvIN FERNEYHOUGH, GROUP COMMUNICATIONS

“We’re looking forward to being  
spoilt rotten – champagne breakfasts, 
a meal out…” 
SISTERS CECILLIA STEENSON AND JACINTHA GOOD,  
CUSTOMER TEAM MEMBERS, ANGEL SqUARE STORE

“We’re spending the day in luxury  
at Ribby Hall Village and then going  
out for a family meal.”
MOTHER AND DAUGHTER HELEN AND 
CHARLOTTE JENKINS, FROM CO-OP 
FUNERALCARE 

“I’m taking my mum out for the 
day then cooking a roast chicken 
dinner – her favourite meal.” 
DAvID DOPSON, COMMUNICATIONS 
PRODUCTION ASSISTANT (AND THIS 
MONTH’S LeT’s TALk AbouT Food EDITOR)

Surprise your mum with 
your culinary expertise – 
the easy way – by making 
this American version of 
poached eggs.

FEEDS 2 READY IN 20 MINS

1 Bring a small pan of 
water to the boil and 
turn down to a very low 

simmer. gently break in two 
Co-op British eggs. Cook for  
2 minutes and carefully 
remove with a slotted spoon. 
Drain on kitchen paper.

2 Meanwhile, mash 2 
Co-op ready-to-eat 
avocados in a bowl 

and stir in 100g of Co-op 
chopped cherry tomatoes,  
½ red chilli (deseeded)  
and the juice of ½ lemon. 
season with black pepper.

3Whisk 2 tsp Co-op olive 
oil, one pinch of paprika 
and the juice of 1½ lemons 

together to make a dressing.

4 Halve 2 bagels  
and toast. Top 2 
halves with the rocket, 

avocado mix and poached 
eggs. Pour over the dressing 
and sprinkle over another 
pinch of paprika, then top 
with remaining bagel halves.

How will  
you spend  

Mother’s day?
Tell us on  

facebook.com/coopukfood  
or tweet us  

@coopukfood

Co-op MothEr’S daY 
BouquEt CakE
Hand-finished and hand-
decorated, our bouquet cake 
looks good and tastes great! 
expect the biggest hug from 
your mum if you treat her to this!

Co-op MothEr’S daY 
ButtErFlY CupCakE
Our hand-decorated butterfly 
cupcakes are a delicate, light addition 
to afternoon tea. Indulge in one –  
or three! – with a brew and a natter. 

Co-op tulip aBundanCE  
BouquEt and Co-op 
lovElY MuM BouquEt
It wouldn’t be Mother’s day 
without a bouquet of flowers 
(although we’re also a fan of  
the ‘just because’ flowers).  
our Tulip Abundance and Lovely 
Mum bouquets brighten up even 
the dullest of spring days. 

Co-op MothEr’S daY ChoColatE tulip BunCh
It’s a winning combination that’s hard to beat – chocolate and flowers  
in one fab-looking gift. And it’s fairtrade to boot. Maybe you deserve  
some for yourself, too?

California- 
style eggs

Co-op MothEr’S  
daY ChoColatE  

FlowEr lolliES
These lollies, like  

all our own brand  
chocolate, are fairtrade.  
If you’re looking for  
an adorable, quirky  
gift, then look no  

further – you’ve  
found it. 

MothEr’S daY BrEakFaSt or BrunCh  
– irrESiStiBlE BaCon, irrESiStiBlE 
SauSagES and MEdiuM EggS
our bacon and sausages are Irresistible in name and nature.  
Add in our medium-sized eggs and you’ve got the perfect breakfast  
or brunch. Is there a finer way to say, “I love you, mum?” 

Some of our colleagues shared what 
they’re up to this Mother’s day...

For other great 
recipe ideas, 
check out our 

monthly  
Food magazine

10  |  Issue 8  |  March 2017 Issue 8  |  March 2017  |  11

We’ve got some fantastic products to put a smile on every mum’s  

face this year – for both customers and colleagues! 



What is Now Cook It, 
and why did we get 
involved? Well, we 
did some research 
that showed lots of 

us in the UK don’t cook from scratch, 
and that this has an effect on people’s 
health, as well as their financial and 
social circumstances. We also know 
that a good recipe needs good 
ingredients – and that’s where our 
colleagues in stores come in!

These are the reasons we’ve partnered 
with soRTeDfood, the world’s most 
popular YouTube food channel, 
to bring you now Cook It. 
It’s a new website that’s 
packed full of practical, 
easy-to-learn cooking 
techniques – whether 

you’ve never learned how to cook,  
need to brush up on some skills, or are  
a seasoned pro looking for new ideas.

The videos and tips on the website 
help you learn one skill at a time and 
pick up others as you go. You can track 
your progress and share your Instagram-
worthy meals with your friends, so 
they can see your chef skills (and invite 
themselves round for dinner as you get 
better!). We think you’ll enjoy giving it 
a try – and it’s a great way to start good 
food conversations with our customers. 

You’ll find tips on what equipment 
you need to get started, basic 

ingredients to stock – even 
how to wash up (hint: it’s 
not ‘ask someone else 
to do it’). It’s easy to use 
and free, so you and 
our customers can start 
making small changes 
– and better meals.

Friends, a date or your family coming round for dinner – but your best recipe is 
beans on toast? Get some help with Now Cook It – a brand new way to learn 
how to cook with Co-op and SORTEDfood.

Help us  
spread the word

If you have friends or family 
who’d like to up their food  

game, tell them to check out  
nowcookit.co.uk

We spoke to Gemma 
Robinson from our Easington 
Colliery store to find out what 
she thought of Now Cook It.  

“I’m the administrator for our store’s 
social media, and I share anything to  
do with Co-op. I saw now Cook It on  
@CoopuKfood and thought I’d give  
it a go! 

“The website was really easy to 
understand and the recipes on it  
were brilliant. The veggie couscous was 
something I’d never tried before and 
I love it. It’s easy to get bogged down 
cooking the same things so it’s good to 
have some inspiration.

“The website has different sections for 
preparation tips – after all, you’ve got to 
buy your ingredients and wash up when 

you’re done, so it’s good to have all  
the information in one place. The tip  
I really enjoyed picking up was how to 
make a basic roux for a cheese sauce.  
I’ve always relied on packet sauces 
before because I never learned how to 
make it from scratch. But now I know!”

“I’ve really enjoyed the videos and I 
can use products we sell at work to cook 
the recipes. I worked as a volunteer 
delivering healthy cooking courses 
before I worked for Co-op, so I  
think our partnership with soRTeDfood 
is great. Doing it this way means a  
wider audience of people who missed 
out on learning to cook will see it. 
If I could get it out to all my local 
community, I would!” 

What’s on 
your menu?

Gemma 
Robinson – 
Customer 

Team Member, 
Easington 

Colliery

WITHNowCookIt 

Gemma’s fave  
from the website – 
veggie couscous
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to MakE SurE that wE SpEnd thE 
money you raised in the best way for 
our communities, we did some research,  
and this is what we learned:

Thanks to all your hard work fundraising for the British Red Cross, we can fund 
new services in over 35 locations across the UK over the next two years.

Our Little Red Week 
– seven days of little 
ideas to make a big 
difference between  
6 and 12 March. 

Get red-dy… to raise 
money and have fun 
doing it! What will you  
do for the Little Red Week? 
Here are some ideas  

to get you started.

There’s still so much more we can do to tackle loneliness across the UK – and reaching our new £5 million target will mean we can help even more people.

Count

Get in touch...
...with your  

Little Red Week ideas,  
pictures and fundraising  

totals using  
#tacklingloneliness  

on social media  
or by emailing  

charitypartnership 
@coop.co.uk 

Making it Little Red Week
BakE it rEd

Whether it’s red velvet cakes or 
strawberry tarts, everyone loves  

a cake sale. Pop on  
your aprons and have 

a go at baking 
something  

red – and 
hopefully tasty!

gEt Your tiCkEtS For  
a littlE rEd raFFlE 

Get involved by 
donating red 
prizes – or will you 
be the lucky 
raffle winner? 
The more 
unusual the 
red prize, 
the better!

drop rEd gorgEouS  
Make a donation to wear red 
for the day and take pictures 

to show us your Drop Red 
Gorgeous outfits.  
Nothing to wear?  

Pop into a British Red 
Cross charity shop  

and grab a bargain.

gEt rEd-FaCEd For CharitY 
Always wanted to embarrass  
your boss? Ask your manager 

to come to work in fancy 
dress or do something 

they said they’d never do. 
Your store could even 

set a sponsorship target 
to beat before they go 

through with it!

will You takE up thE  
rEd lippY ChallEngE?

Ladies and gents, pop on 
some red lippy, strike a pose 
and take a selfie. Share your 
photo on social media 
using #tacklingloneliness 
and encourage  
people to donate at 
redcross.org.uk/co-op

guESS thE wEight oF  
thE rEd BaSkEt 

Fill a shopping 
basket with Co-op 
goodies, and then 
ask colleagues 
and customers to 
make a donation 
to guess its weight. 
The person with the 
closest guess wins 
the basket.

go For a littlE rEd walk 
Organise your own DIY Red  
Shoe Walk in your local area, 
connecting local Co-op stores 
and offices. Find more about 
how you can  
take a walk  
with the British 
Red Cross 
by visiting 
redcross.org.uk/
redshoewalk

Monday Tuesday

FridayThursdayWednesday

Saturday Sunday

not long ago, david CranE 
experienced a breakdown, triggered 
by the deaths of several people close 
to him. He moved away for a fresh 
start – but his feelings of loneliness 
and isolation moved with him.

fortunately, with help from the 
British Red Cross, David is now a 
different person, who lives for the 

moment and volunteers to help 
others look forward to a brighter 
future, too.

David said: “People who are  
lonely just want someone to talk to 
for a few weeks to maybe point  
them in the direction of clubs they 
can join and things they can do.  
It’s invaluable support.”

 David Crane 
volunteers to help 

others with loneliness

David Crane
Meet

Have a

• Loneliness doesn’t just affect 
older people.

• Big life events can be triggers 
for loneliness – like becoming 
a mum, getting divorced,  
experiencing health or 
mobility issues, retiring,  
or bereavement.

• over 9 million people in the 
uK report they’re always  
or often lonely.

• only 20% of people said 
they’re never lonely.

• 92% of people think 
community has a role to play 
in supporting people who 
experience loneliness.

Want to  
know more?

To find out more  
details about how  

we’re tackling 
 loneliness visit

coop.co.uk/loneliness
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…Right on your doorstep!

jEan jaCkSon, CuStoMEr tEaM 
Member and Community Pioneer, 
spread the joy in Alloway, Scotland 
using our Goodwill stockings to help 
those who find Christmas a difficult  
time of year. 

Jean helped to surprise 
Mr Kean, who looks after 
his ill wife, Mrs Ross 
who recently had a 
family bereavement,  
and Mr Murray who 
works in Alloway’s 
local hospice.  
Good work, Jean!

thE giFt that

Christmas 2016 was the end of a big year for Co-op.  
You did us proud by getting involved in your communities 
and showing the Co-op difference. Here are just some of our 
colleagues’ wonderful stories from the season of goodwill.

that does good...  
Reverse Advent 2016 
saw colleagues giving 
up their chocolate treats 
and instead donating 
an item to their Reverse 
Advent box.
wE gavE 750 rEvErSE  
Advent boxes to our communities 
– well done to you all! 
In Rochester, colleagues at Hoo 
Main Road wanted to treat a 
regular customer and her dog. 
store Manager, Angela Williams, 
said: “Mrs Young lives on her 
own with her dog, Cookie.  
she comes in most days while 
Cookie waits patiently outside,  
so we wanted to give them both 
a treat for Christmas.”

In reverse

Barbara Chapman, 
Customer Team 
Member, gives  
Mrs Young her 

Reverse Advent box
CollEaguES FroM our CrawCrook 
and Burnopfield stores spread the cheer 
by taking over their community centre.

The teams decorated one of the rooms 
at Barmoor Hub community centre and 
invited residents from their local care 
home to join them for some tasty treats. 
Everyone left with a goody bag of food 
and presents so they had something to 
open on Christmas morning. 

Kate Forster, Burnopfield store, said: 
“The residents had a wonderful time and 
enjoyed the carols sung by children 
from the local primary school – it really 
captured the Christmas spirit.” 

with a cause

it waS all handS on dECk at our 
Castlebay store, after bad weather 
prevented ferry deliveries for almost 
four days.

The team at Castlebay on 
the island of Barra in the 
Outer Hebrides finally 
got a delivery at 6pm on 
New Year’s Eve after a 
lull in the bad weather. 
Colleagues swapped 
shifts and closed the 
store so they could get 
stock on the shelves as 
quickly as possible. 

Area Manager Michael Boylan, said: 
“Although our teams in island communities 
are used to delivery issues, these were very 
challenging weather conditions. As the 
only store on the island, the Castlebay 
team’s commitment made a real 
difference to the community’s  
Hogmanay celebrations. Well done!” 

Stormy seas

grEgarY BurnSEn-hiCkS viSitEd  
our Bushbury store in Wolverhampton 
and was so taken with the enormous 
reindeer Christmas decorations that 
he asked to have one to decorate  
his bedroom.  

so, we sent gregary four sheets  
of snowflake window stickers,  
a life-size cut-out sleigh – and the  
 
 
 
 

all-important four-legged flying 
friends. gregary said: “I was so 
chuffed when a huge parcel  
arrived from the Co-op. I love  
the decorations.”

our Kempthorne Avenue store in 
Bushbury also gave gregary a look 
behind the scenes. store Manager 
Tony Holmes said: “We’re fairly sure 
it’s the first time we’ve had a customer 
ask to take home our Christmas 
decorations! We loved showing 
gregary the store, too.”

‘Deer’ santa

Gregary with his Co-op Christmas reindeer

If you haven’t  
seen our Doorstep 
Challenge videos 

already, have a look 
on our Facebook  

page or by going to  
@coopukfood  

on Twitter 

One of our youngest customers had an unusual item on 
his wish list this Christmas – the giant reindeer from our 
Christmas decorations.

Something for you

Something for
your community

See membership T&Cs for more

details see coop.co.uk/membership

Something 
for you

Something for

your community

See membership T&Cs for more

details see coop.co.uk/membership

Good foodGood food

ChristmasChristmas
Keeps on 
   givingKeeps on 
   giving

Enjoying time with care home residents  

at Barmoor Hub community centre

Jean Jackson (left) and 
Mrs Ross (right) with her 

Goodwill stocking

Castlebay, Barra
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our Join us campaign will build throughout 
2017 as we go beyond the membership rewards 
of 5% and 1% and start to explain why being a 
Co-op is a different way of doing business.  

Gay Advice 
Darlington/ 
Durham (GADD)  
will continue to support  
LgBTQI people in crisis, as 
well as those with HIV/AIDs, 
in the north east. emma 
Roebuck from gADD said: 
“It was fascinating to watch 
the filming process and made 
me feel like I’m being heard.” 

Community 
Links 
will make  
safety repairs  
to their outdoor 
education  
centre for  
young people. 
Lewis Jones 
from Community Links said: “The team-building  
session in the film was already interesting and exciting,  
so to have the filming on top of that was great – it made 
the day.” 

Newark Youth London 
will put on a youth club  
two nights a week to tackle 
anti-social behaviour in the 
community. Abul Bashar from 
newark Youth London said:  
“We were treated like  
film stars. We know how 
valuable it is to give  
back and Co-op shares  
our values.” 

The Jubilee Club  
will continue to tackle  
social isolation for older 
people in their community. 
Susan from Moor Row 
Jubilee Club said: “When I 
was asked to get involved,  
I thought why not – go for it! 
We had a lovely afternoon. 
I’ve been a Co-op member 
for 40 years, so it’s brought it 
home just how much they’re 
helping people.” 

We’ve got big plans in 
2017 to attract one 
million new members 
and our ‘Join Us’ 
weekend between  

19 and 22 January was the perfect  
way to start that journey. 

our stores looked better than ever 
after a reset, and it was great to hear 
everyone shouting loudly and proudly 
about our Co-op difference. 

It’s safe to say that January can be a 
hectic time in retail – but that certainly 
didn’t stop us kicking off 2017 with a 
bang during our ‘Join Us’ weekend!

Behind the scenes
We spoke to four causes who took part in our  
Join Us film. They told us how it felt to be part of the 
action and what the 1% from members will help fund. 

You sent in some fantastic pictures of your Join Us 
celebrations and we’ve included a snapshot of  
what you got up to above and below. Great work!

Join 
us

Watch  
the film

Scan the qR code to watch  
the main film... or go to  

bit.ly/2kMABcu on your 
personal device

And it’s just the beginning...
We started our year on the 
silver screen, with acclaimed 
This is england director Shane 
Meadows creating a series of 
short films to help us show our 
Co-op difference. The main film 
premiered in cinemas up and 
down the country, and our local 
causes were the stars of the show.

Croydon Woodside 
School helped our  

Lower Addiscombe  
Road store recruit  

78 new members in  
just half an hour! 



Flowers and baking 
a family favourite

How will you make your Mother’s day?
Our tulip abundance bouquet’s a good start.

Subject to availability. Participating stores only.


