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Crowded house: Our pop-up
shop at Download festival was
bursting at the seams!

It’s been quite a
year so far in Food…
The weather’s been fantastic, the food’s
been flying off our shelves and we’ve been
making the most of the summer so far.

SUPER
SAVER

£10.58

+

2 pizzas and a
4 pack of Budweiser

+

Jo Whitfield, Chief Executive, Co-op Food

Please drink responsibly

pack
Pizza 339g) AND 1 x Budweiser 4x300ml
Pizza 325g or Double Pepperoni
& Crispy Pizzas (choose from Margherita subject to availability. Please drink responsibly.
valid when you buy 2 x Fresh Thin
stocked,
£10.58 if sold individually. Offer
June - 10th July 2018. Varieties as
in one transaction between 13th

and Beer Supersaver_Medium Hanging

25/04/2018 14:37

Board_524x1000_V4.indd 2

Can you feel it?
We’ve decided to invest in a different type of paper for our magazine – and with
good reason! Not only does it save us money, but the new paper is FSC certified,
which means that every time a tree is cut down, another one is planted in its place.
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CGF0418387558-10_P09_Pizza

nk You
a
h
op

“Teams across the
Co-op have been working
together to make a real
difference to what we do
and how we connect with
our customers.”

We’ve also been reaching a whole new customer base in
festival-goers. Our pop-up shop at Download festival in June
was a huge success, selling festival essentials – and lots and lots
of beer! I popped along to visit the store, and couldn’t have
been prouder of the enthusiasm on display from the colleagues
who were hard at work in the store serving the festival crowds.
Look out for a round-up of our festival season in our October
Let’s Talk About Food.
It’s also been wonderful to recognise some of our amazing
colleagues in the first ever Thank you for Being Co-op awards.
The stories of how much our colleagues across the whole of
Food do in their communities and to support their teams are
truly inspirational. I was delighted to meet the winners at the
AGM and you can read more about them on pages 7-9.
Teams across the Co-op have been working together to
make a real difference to what we do and how we connect with
our customers. You can read more about our work with Nisa,
the transformation of our bakeries and our ethics in action
around reducing food waste and ethical sourcing on pages
15-21. I’m incredibly proud of everything you're doing to make
the Co-op stronger and there’ll be plenty more to update you
on in the coming months.
Enjoy the rest of the summer and fingers crossed the sun
keeps shining!

T

S

ummer’s a really big time for us in Co-op Food,
in fact, it’s busier for us than Christmas. When the
sun shines, customers turn to us by doing smaller
shops so they can grab what they need quickly
and make the most of the sunshine. We’ve really
been able to take advantage of that over the last few
months, and our fabulous summer range has been a real
hit with our shoppers. Our pizza and beer deal for the
World Cup went down really well and was terrific value.

ein g C o-

Jo Whitfield
Chief Executive Officer, Retail
Let’s Talk About Food is produced by the Co-op Food Internal Communications team and scarlettabbott – 01904 633399 scarlettabbott.co.uk
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As a member-owned business, our Annual General Meeting
(AGM) gives eligible Members a chance to have a say on how
our Co-op is run.

“We’ve

moved faster

and

Head to
co-operative.
coop/agm for all
the results from
2018’s AGM

competed
better
than we have for years”

Once a year, eligible Members
are invited to Manchester to
vote on:
• Our motions – the things
we campaign on and how
we work.
• Our member-nominated
directors – who help set the
business strategy and oversee
our commercial and financial
performance.
• Our Council members
– who take our Members’ voices
and interests right to the top.

“I hope you’ll agree
that we’ve done
more, moved faster
and competed better
than we have for
many years.”
Steve Murrells, Chief Executive

Plastics are a huge global concern –
with marine life suffering daily due to
man-made waste, 96% of our Members
called for us to keep leading on
reducing it in our packaging. We need
to lead on identifying and reducing
the sources of plastic pollution and
maximising the recyclability of our
packaging, especially plastic packaging.
You’ll hear lots more about plastic
recycling throughout the year as things
get underway – stay tuned!

Steve Murrells, Group CEO, talked
about our Stronger Co-op, Stronger
Communities ambition, and looked
back at some of the massive things
we’ve done since last year’s AGM
which we should feel really proud of:
• Water poverty
o We donated £100,000 from the
sales of Co-op bottled water to the
hurricane-hit Dominican Republic,
and to help refugees fleeing Burma.
o We’re giving more than £1m a year
to the One Foundation through the
sales of our own-brand bottled water.

o And we’re contributing £900,000
a year from sales of branded water
to the new Global Investment Fund
for Water.
• Modern slavery – Our Bright Future
programme is helping victims of
modern slavery gain paid work
experience and the opportunity
to work at the Co-op.
• New travel insurance – Our groundbreaking travel insurance was developed
with our Members, meaning anyone
with a pre-existing health condition
can get cover when they jet off.
• Celebrated Being Co-op –
This year we launched our first
ever Thank you for Being Co-op
Awards and had an incredible
1,859 nominations for colleagues
who live our ways of being every day.

We donated the
uneaten food from this
year’s AGM to Lifeshare,
a homeless charity in
Manchester. Turn to pages
16-17 to learn more
about how we donate the
food we can’t sell.

Make your voice heard
at next year’s AGM
Visit www.co-operative.coop/get-involved to learn more
about how to become eligible to vote for 2019

Jo Whitfield, CEO Co-op Retail with the
Thank you for Being Co-op winners

Our Thank you for Being Co-op award
winners were guests of honour at the
AGM and were congratulated in front
of hundreds of Co-op members as part
of a celebratory Willy Wonka-themed
afternoon tea! Head to pages 7–9 to
meet our winners from stores and depots.
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Good

neighb

We’re working with Neighbourhood Watch to make
communities safer and to let people know how to protect
their property.

T

here’s lots we can all do
to keep our homes safe
during the summer months,
when opportunistic thefts
amount to almost two fifths
(37%) of all break-ins.
Caroline Hunter, Head
of Home Insurance
at Co-op said:
“Most people carry
around expensive,
high-tech personal
devices such as
smart phones,
laptops and tablets.
It can be tempting to leave windows and
doors unlocked in hot weather, but it’s
important that we keep these things out
of sight from opportunists.”

 OMMUNITY STAR:
C
Joanne Bale – Store
Manager, Petrol
Thorne, Doncaster

letstalkaboutfood@coop.co.uk

CAROLINE’S
TOP FIVE TIPS
FOR DETERRING
BURGLARS:
1
2
3
4
5

Use strong padlocks to
secure shed doors
Ask a neighbour to check in
when you’re on holiday or
set lights to a timer
Keep windows and
doors locked
Don’t share your location
on social media
Keep valuable outdoor
items like bikes and scooters
locked away.

STAYING SAFE
ON THE ROADS

urs

“I was very moved by the
sentiment of the customer
service representative
after hearing my son had
been burgled. The speed
at which everything
was done was pleasantly
surprising. A burglary
can be very upsetting
and stressful and this
helped ease the worry,
knowing that everything
was going to run
smoothly with
Visit
the claim.”
ourwatch.org.uk
Customer comment

Thank
you
for Being
Co-op

 UCCEED TOGETHER:
S
Team Adel – Leeds store

 EGAL SERVICES
L
COLLEAGUE
OF THE YEAR:
Anezka Piska –
Regional Probate
Consultant, Bristol

The judges have sifted through 1,859
incredible nominations and whittled them down
to 100 finalists, to name the 12 inspirational
colleagues who’ve been awarded the first ever
Thank you for Being Co-op awards.

 OGISTICS
L
COLLEAGUE
OF THE YEAR:
Barbara French –
Warehouse
Operative,
Plymouth depot

for even more
tips on home
safety

We’ve teamed up with Thatcham Research, experts in
vehicle safety technology, to find our Safe Used Family
Car – the safest vehicle for parents to travel in with
their children.
The majority of our policyholders
drive second-hand cars, and 2018
marks the third year we’ve worked
with Thatcham Research to name
the top 10 motors that offer the
best protection to passengers
should the worst happen.
Previously we’ve named
the Volvo V40 (with added
Safety pack) our Safe Used Car,
and the 2012 Skoda Citigo
(excludes S class) as our Safe
Used First Car.
Head to bit.ly/2Mr0b4G to
see which motor has taken home
the coveted title of Safe Used
Family Car for 2018.

 UNERALCARE
F
COLLEAGUE OF
THE YEAR:
Vicky Walmsley –
Funeral Arranger,
Pearson Collinson,
Liverpool

I NSURANCE COLLEAGUE
OF THE YEAR:
Dee Germaine-Dibley –
Supply Chain Manager,
Miller St, Manchester
 E YOURSELF
B
ALWAYS:
Michael Pengelly –
Regional Manager,
Central region

 UPPORT CENTRE
S
COLLEAGUE OF THE YEAR:
Ian Rogerson – Technical
Manager, One Angel Square,
Manchester

 O-OP MAGIC: Michelle
C
Benton – Store Manager,
Priorswood Place, Taunton

 O WHAT MATTERS MOST:
D
Laura Tilbury – Funeral
Arranger, Windsor
 HOW YOU CARE:
S
Will Hall – Team
Manager, Birtley depot

 TORE COLLEAGUE OF
S
THE YEAR: Samantha
Peake – Customer Team
Member, Cosby Main
Street, Leicester
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Meet the winners
from food stores
and depots...

SHOW YOU CARE AWARD

Will Hall –
Team Manager,
Birtley depot

BE YOURSELF ALWAYS AWARD

Michael Pengelly – Regional Manager
According to colleagues,
Michael’s always talking,
listening and inspiring every
colleague he meets.
His reaction to winning
was one of surprise: “I was
shocked. You don’t get up
every morning and say:
‘I’m going to win the
Be Yourself
Always award’.”

STORE COLLEAGUE OF THE YEAR

Samantha Peake –
Customer Team
Member, Cosby Main
Street, Leicester

Sam’s work in the community is
outstanding. From annual events, village
fun days and Christmas street fairs, to
Co-op colleague football tournaments –
she organises them all.
Bringing people together in the
community is what she’s all about, she
said: “I’m speechless to win this award.
It’s amazing. I’ve won
Store Colleague
of the Year!
That’s a bit
‘wow’ isn’t it?”

COMMUNITY STAR AWARD

Jo Bale –
Store Manager,
Petrol Thorne,
Doncaster

Jo has worked for the Co-op
since she was 16 and was
nominated more than any
other colleague. She’s given her
life to helping her community,
including helping raise funds to
send a customer to Mumbai for
pioneering stem cell treatment
to help her walk again.
Jo said: “I’m absolutely
blown away. I enjoy doing what I do
so I don’t feel I need thanks or praise.
I couldn’t do it without my team.”

LOGISTICS COLLEAGUE OF THE YEAR

Barbara French – Plymouth Depot
Barbara’s worked at our Plymouth
depot for nearly 40 years. According to
colleagues who’ve known her a long
time, she works as hard now as she did
the first day she set foot in the depot.
“It was fantastic when I found out I’d

won – I had this big warm glow. The boys
said to me: ‘Good on you Barbara –
you’ve put Plymouth on the map’. I felt ten
foot tall. To think I can achieve something
like that after all these years. I can’t believe
it’s happened to little old me.”

Will was the first to stand in
and help when his colleague,
Phil Turner, had a stroke.
As well as visiting Phil’s home
every week, Will started a
collection box and arranged
two fundraising walks to help
pay for his ongoing physio –
raising over £1,000.
Will said: “Winning this award
has made me feel proud to work
for the Co-op. I got quite teary
reading what people said
about me. I don’t think it’s sunk in.
I’m a bit overwhelmed.”

CO-OP MAGIC AWARD (CHOSEN BY CO-OP MEMBERS)

Michelle Benton – Store Manager,
Priorswood Place, Taunton

Michelle raised money to buy
89-year old regular, Ivor, a
new bike. But one day he fell
off, so Michelle decided to do
everything she could to get him a
mobility scooter.
“My regional manager rang me
up to say I was a finalist – I didn’t
even know I’d been nominated!
He was so excited when he told
me I’d won. I just said: ‘But why?’
Helping people in the community
is just what we do,” said Michelle.

SUCCEED TOGETHER (TEAM AWARD)

Team Adel – Leeds store
Store Team Adel are an incredible
bunch of people. A colleague
lost her daughter and was seriously
injured as part of the Manchester
terrorist attack on 22 May 2017.
The desire from the whole team
to pull together and do something
was so strong. In only a week,
after talking to their colleague
about a tribute to her daughter,

the team had raised £3,500
which went towards a garden
and bench outside the store
as a memorial.
Store Manager, David Brook,
said: “The team felt pretty
unbelievable when they found
out they’d won. It’s given them
a real boost in what has been a
very difficult year.”

What have
they won?
A UNIQUE CO-OP EXPERIENCE – each winner
will work with us to create a special experience
that only our Co-op can offer. This could be
anything from a five-star chef cooking a meal
in the family home, to visiting one of our
suppliers abroad!
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o celebrate our second
summer partnering with
the UK’s biggest running
movement, we’re dropping
in at parkrun events across
the country, handing out our recipe
boxes and cheering on all the walkers,
joggers and runners revolutionising
our Saturday mornings.
This year, we’re taking things one step
further; with our #HealthySwaps you
can find inspiration for a healthy lifestyle
anytime, anywhere. It’s all about making
small, simple changes that can have
a big impact. So, check these out –
see how you can feel healthier
and happier this summer!

Splash some colour
on your plate

Be the best
home cook

Find some new recipes to
try out – make eating in the
new eating out!

Swap beige food for something
more colourful – fill your plate with
the colours of the rainbow and
munch your way to five a day.

For recipes and
plenty more ideas
on how to make
small swaps for a
healthier lifestyle,
check out
coop.co.uk/parkrun

Keep your finger
on the pulse

Don’t go against the grain

Try swapping meat with pulses
for extra fibre – use them in your
chilli or spag bol for a surprising
twist on your favourite meals.

Try swapping white bread, pasta and
rice for wholemeal or wholegrain
alternatives – they keep you fuller for
longer and they’re full of nutrients.

Start the
day right
Swap dinner on your
knee for a meal at the
table with friends
and family
Sharing food with loved ones can
boost your endorphins – it might
even make your dinner taste better!

Swap breakfast
on the go for a
healthy breakfast
– try getting up
earlier and
making something
that’ll give you
energy for the
day ahead.
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GET READY
TO FLEX
YOUR FINGERS
IN THE
KITCHEN

STICKY CHICKEN AND
PINEAPPLE LETTUCE CUPS
FEEDS 4, READY IN 30 MINS
•
•
•
•

4 tbsp smooth peanut butter
2 tbsp Co-op clear honey
3 tbsp Co-op dark soy sauce
750g Co-op British skinless
chicken thighs
250g fresh pineapple chunks
265g Co-op cooked egg noodles
¼ small red cabbage, shredded
3 Co-op spring onions, finely sliced
2 red chillies, deseeded and sliced
Juice of 1 lime
2 Co-op baby gem lettuces
25g pack coriander, shredded
You’ll need 8 bamboo skewers.

•
September’s edition of our
•
Food magazine is a health special;
•
crammed with recipes and ideas to
•
help us stay healthy, it’s an amazing
•
opportunity to go even further
•
with your swaps. We asked the
•
magazine’s editor, Katie Young,
•
to share a recipe to get us excited
•
about getting in the kitchen.
“This summer I’ll be cooking
one of my favourites
from the August
Food Magazine –
sticky chicken and
pineapple lettuce
cups. My suggestion for
a healthy swap would be
to double up on the veg and
Katie Young, Co-op
Food magazine editor
skip the noodles for a carb-free
dinner. The skewers will be
perfect on the BBQ if the
weather holds up.”

Got any tips
for sensational
swaps?
Do you make small changes
that make you feel great?
Share your inspiration on
social – tag us @coopukfood
and share your favourite
#HealthySwaps

Check out
September’s Food
magazine for
even more ways
to make your
#HealthySwaps
go further

METHOD

1 Shorten the bamboo skewers by
snipping a third off the end of each
one, then soak in water for 15 mins.
2 Meanwhile, in a small bowl, prepare
a marinade by mixing together the
peanut butter, honey and 1 tbsp of
the soy sauce.
3 Cut the chicken thighs into chunks,
about 4cm, then toss in the marinade
and thread onto the skewers,
alternating with chunks of pineapple.
Preheat the grill to its highest setting.
4 Place the chicken skewers onto a
baking tray lined with foil. Grill the
skewers for 5 mins on each side or
until the meat is cooked through.
5 Meanwhile, toss the noodles with
the cabbage, spring onion, half the
chilli and the remaining soy sauce.
Squeeze over the lime juice.
6 Separate the lettuce leaves, top each
one with a bundle of noodle salad and
a skewer of chicken and pineapple.
Finish with the remaining chilli and
shredded coriander.
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Whether you’re off to a party or BBQ, or playing host,
we’ve created fun foodie horoscopes to inspire
your summer – we think they’re out of this world!

Aries

March 21 – April 19

We know you’re a bit of a foodie, so splurging on the odd
occasion as a little treat to yourself for always being on the go is
definitely allowed. Cue our Irresistible Beef Rib Burgers served
with a five cheese and pepper sauce –
they ooze creamy cheesy indulgence
that’ll provide you and your guests with
the comfort food you’re looking for.

WRITTEN IN

the stars

Taurus

April 20 – May 20

June 21 – July 22

As a real arts and crafts enthusiast
with a love for sharing fantastic
food, we know you’ll want to let
your inner imagination and creativity
go wild. We think you’ll be wowed
by our new Chilli Beef and Cacao
Tortilla Chips – pop in a bowl and
share, or stack on your burger for
instant Mexican BBQ vibes.

Just like a classic burger, you’re practical,
reliable and you don’t compromise on
quality. We know you love to cook, but
you’re having a full-on summer this year,
so keep it simple with our Smokey Mint
and Honey Lamb Burgers to make your
taste buds buzz with flavour.

Leo

Go to drinkaware.co.uk for the facts.

October 23
– November 21

You’re loyal, dependable and
passionate and we think our
Sweet Habanero Chilli Bacon
Steaks match your personality.
They pack a punch! With these
as your party treat, your taste
buds will tingle long into the
summer nights…

September 23
– October 22

You’re a big softy, and always elegant
and stylish. For a light dessert this
summer, try our Irresistible Sicilian
Lemon Curd and British Raspberry
Ice Cream. These creamy and fruity
flavours work in harmony and are bound
to bring friends and family together and
leave them hungry for seconds!

May 21 – June 20

Sagittarius
November 22
– December 21

Hilarious and idealistic, but
never afraid to say what’s
on your mind, we’ve
got just the thing
for you, Sagittarius.
We’ll take your
quick-witted nature
and raise you our
Salt and Chipotle
Pork Steaks fired
with smoky chilli
pepper goodness!
They’ll deliver just the
tasty treat your friends and
family are expecting.

Aquarius
Pisces

February 19
– March 20

You’re a kind and considerate
soul who can chat to almost
anyone, but when it comes to food
shopping you’re indecisive and
often take on too much trying to
please everyone. We recommend
our 2 for £7 or 3 for £10 offer on
protein and think our six-pack of
quality Quarter Pounder Burgers,
flaky fall-apart Salmon Fillets and
juicy Rump Steaks will satisfy all
your friends and family.

You love experimenting with vibrant
and bursting flavours. With water
being your element and the sun
(hopefully) shining on us this
summer, we think the perfect BBQ
item for you is our tropical-tasting
Irresistible Yellow Passion Fruit
and Mango Sorbet that’ll transport
you to the Caribbean in no time.

January 20
– February 18

Aquarians want to give balance
without compromising on great
taste, so we reckon you’re
suited to serving our
Irresistible Salmon,
Watercress and
Charlotte Potato
Salad, that’ll
bring a chilled
feel to a sizzling
summer BBQ.

Capricorn

July 23 – August 22

You’re a queen (or king!)
who’s generous and warm
hearted, but this summer
you’re all about taking
centre stage and that
can only mean a bottle
(or two) of our awardwinning Leyda Valley
Sauvignon Blanc to get
everyone in the BBQ
mood. It’s a real crowdpleaser, tasting of ripe
gooseberry cut with a
rasp of lime and mouthwatering lemon citrus.

Scorpio

Libra

Gemini

Cancer
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Virgo

August 23
– September 22

This summer it’s been all work
and no play for Virgos – sad times!
You often like to work away in the
background but when it comes
to preparing for parties you
know it’s the addictive nibbles
and canapés that really hit the spot.
We’ve taken the lead on this one
and suggest our delightfully moreish
Spinach and Feta Parcels – they’ll have
your guests nibbling away all night.

December 22
– January 19

You tend to follow
the rules but,
really, you’re
an interesting,
intense and
complex
individual, and
we think our
Irresistible Cajun
Spiced Pork Sausages
show just that. Made with
outdoor-bred pork, roasted red
peppers and lightly spiced with
Cajun seasoning, they’ll deliver just
the right heat to spice up your BBQ.

Remember...
colleague Double Discount

is back on Friday 31 August
and Saturday 1 September.
You can get an exclusive 20% off
all own brand products in food stores
when you swipe your membership
card at the till, and 10% off all
electricals and selected beds online.
Colleagues can also get 20% off*
Travel Insurance from now
until Friday 31 August at
coop.co.uk/travelinsurance
*excludes optional extras
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All our
farmed fish
is certified

Doing the right thing for customers, suppliers and the marine environment.

SOURCED OUR
FISH RESPONSIBLY
WE’VE

A

FOR OVER 10 YEARS

t the Co-op
SCHOOL OF
we’re committed
THOUGHT
to selling fish
Overfishing is a
that’s sourced
problem globally,
responsibly.
with 90% of fish
Working with fish farms and
stocks now fully
Aisla Jones,
fisheries across the globe we
or over-exploited.
Fish Sustainability Manager
give our customers a fantastic
Aisla Jones, Co-op’s Fish
catch, providing them with
Sustainability Manager,
confidence that Co-op fish comes from
explains our part in driving change:
a responsibly-managed source.
“We’re sharing knowledge both
ways with our suppliers and getting
much closer to our farms and
This means the fish we sell:
fisheries across the world to listen
• Have minimal environmental impacts
and understand how we can help.”
• Come from regions where there are
We’ve set up a working group
healthy fish populations
with the suppliers who provide our
• Come from environments which are
Co-op Irresistible salmon range.
well-managed
Grant Cumming, Managing Director
of Grieg Seafood in the Shetland Islands,
The Marine Stewardship Council (MSC)
said: “I’m delighted to be working with
sets standards for sustainable fishing
the Co-op to improve both working
globally. By working with our suppliers
practices and the quality of service
we recently featured in the top five in
we provide. We share many core values
the MSC’s Retail Sustainable Seafood
with the Co-op, placing great emphasis
League Table. Buying MSC labelled fish
on openness and caring, which
or seafood at the Co-op means you’re
makes it easy to achieve better ways
making a positive difference to the
of working for our communities and
world’s oceans.
the environment we operate in.”

“Most people don’t
know where their fish
comes from – there’s a
great story we can tell.”

this will ramp up as we work to get more
suppliers to fish in a sustainable way.

PRAWNS –
CANADA

Co-op own-brand
fish meets SSC
codes of conduct,

Working with
our suppliers
to do good

Getting our fish from source
to shop is no mean feat.
We source in two different ways:

HADDOCK – NORWAY/ICELAND

Our Co-op fish
range contains
25 species from
20 different
countries
MACKEREL –
BRITISH ISLES
MUSSELS – SCOTLAND
KING PRAWNS –
VIETNAM / THAILAND
SEA BASS – TURKEY

SALMON – SCOTLAND

PANGASIUS (WHITE FISH) – VIETNAM

WILD CAPTURE

In 2011 we joined the Sustainable
Seafood Coalition (SSC).
All sourcing and labelling of

giving our customers confidence it’s
been sourced responsibly.

COD
NORWAY/ICELAND

Aisla Jones, Co-op’s Fish
Sustainability Manager

Through our partner,
Sustainable Fisheries
Partnership, the
Oceans Disclosure
website has more
details on the species
we source:
bit.ly/2LM5Wcn
Grant Cumming, Managing Director
of Grieg Seafood in Shetland

61% of our
wild capture
seafood was MSC
certified in 2017,

across our supply chains,
through bodies like the Aquaculture
Stewardship Council (ASC).

FARMS

• By ‘wild capture’ out
in the open seas –
like our prawns
from Canada.
• From specially
managed farms –
like our Scottish
salmon and mussels.
We only work with suppliers
who meet our standards
and can work towards one
of the many sustainable
fishing accreditations.
Aisla told us: “Any changes
to the marine, economic and
political environments can be
pretty unpredictable and affect
how fish are caught. We have
to step in and make tweaks
to our supply chain to protect
our responsible sourcing
commitment so we don’t
disappoint our customers.”
If you’d like to find out
more about responsible
fish sourcing, check out the
Marine Conservation Society
Website and their Good Fish
Guide: bit.ly/2Gxzp7T
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It’s now possible for our stores
to donate their unsold food with
Co-op Food Share, our food
redistribution programme.

“More than 400*
charities and community
groups have applied to
become waste partners in
the first six weeks””
Will Ingham – Co-op Food
Redistribution Project Manager

I

Sharing’s

caring

n May we launched Co-op Food
Share so our stores can
donate their unsold food.
We’ve really started to
make a difference in
our local communities,
giving them access
to fresh, nutritious
food that would have
otherwise gone to waste.
More than 400 charities
and community groups have
applied to become waste partners with

Co-op Food Share in the first
six weeks, and over 70 of them are
now regularly collecting food
we can’t sell.
Will Ingham, Co-op’s
Food Redistribution Project
Manager, said: “I knew
there was lots of interest
to put our unsold food to
good use and I’m delighted
with the response we’ve had
from our communities. Our small team
of Co-op Food Share advisors in our

Co-op Food
Share is
a lifeline
on Barra

Alice Brown is Store Manager
at Castlebay on the island
of Barra. They have just 1,300
residents but see thousands
of holidaymakers during
the summer. More customers
equal more food, which means
more waste at the end of
the day. Alice told us:
“There’s not much food waste
recycling on our little island of
Barra, so we’ve had loads of
groups chomping at the bit for
our unsold food. Co-op Food
Share has gone down a treat.
We’re now partnered with local
*all figures accurate at time of print
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contact centre hit the ground running
and continue to match as many stores
with waste partners as possible
each week.”
We’re one of the first
major retailers to sign up
to The Grocer’s Waste Not
Want Not campaign to
tackle food and drink waste,
working towards the UN’s
goal of halving food waste
by 2030. Co-op Food Share helps
pledge our support.

We asked Cathryn Higgs, Co-op’s
Head of Food Policy, to tell us why our
food re-distribution scheme
is so unique: “Co-op Food
Share will be the largest
programme of its kind for
a convenience retailer.
Community groups can now
collect from us whatever
remains unsold at the end of
the day. Healthy and nutritious
food is among the list of shopping items
we can now regularly donate.”

It’s also important
to have flexible collection
times and link clusters of
Co-op shops together. So we’ll
continue to work closely with
some larger partners
who’ll make collections
each day from lots of
nearby Co-ops.

A recipe
for success

Castlebay, Barra, Scotland

charity Beariteas Bharraigh who work
wonders with our waste – dishing up
juicy banana bread and homemade
soups for their community shop.
We also donate food to the local school’s
breakfast club, helping feed kids who
need it most. It’s such a positive change.”

“We’ve had loads of
groups chomping at the
bit for our unsold food.”
Alice Brown, Store Manager
at Castlebay

We couldn’t have launched
Co-op Food Share without our
Withington store. They worked
with us to make sure it was fit for
purpose before we launched it in
all our stores. Mark Stanley, Team
Leader, explains:
“We helped get the most out of
Co-op Food Share. Alongside the
project team we worked through
quite a few teething problems –
such as understanding the
legal side of things and
how to approach donating
products such as eggs and
Community groups,
fresh meat. We’ve now
good causes and
got a really simple way to
charities can apply to
safely donate the food we
be a part of Co-op Food
can’t sell”.
Share by registering at:
coop.co.uk/foodshare

Mark Stanley from Withington Co-op with Aimi Keating
from Fallowfield Community Grocer
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“...ultimately we want
to get to a really simple
process for our colleagues,
from start to finish.”
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Joan Deri

Joan: Why are we making
changes to our ISBs?
Susan: Our In Store
Bakeries (ISBs)
are complicated
to run and don’t
make any money
in some stores, so
Susan Barnes
we want to make it
easier for you and all our colleagues.
As you’ll know, it’s not just a case of
taking something out of the freezer and
putting it on the shelf, there are loads of
things to do beforehand.
We used to put so many labels on
one product. If a doughnut was on offer
it’d have a 2 for £1 label, a flavour label,
plus a label on the back – it’s a lot of
work for a product we sell for 60p.
We need to question why we’re doing
things and ask ourselves whether there’s
an easier or better way to do it, without
impacting our customers, so getting rid
of some of the labels on our packaged
products was just a no brainer.

We hope that by making things more
efficient and simpler for our colleagues,
it’ll make our bakeries more profitable.
J: It is time consuming; if you think of how
many shops we have, the price of some of
the labels we were using must have been
expensive. So I can see how changes like
that will help make us more profitable.
S: That’s right, and it’s about how
complex things are – it’s a tough
department to run and I don’t think
people really grasp what goes on
behind the scenes. I obviously do, Joan!
J: I think you’ve got to work in the
bakery to understand.
S: It is a bit of an eye-opener, you think
‘oh gosh, you wouldn’t think we’d have
to do all this!’ It’s all the little bits we do
like the packaging and labelling, the
finishing, the cooling, the quality checks
– all important, but we need to make
them much more efficient.

What’s
changed
so far:

J: What other changes can
we expect to see soon?

J: What do you think our ISBs are
going to look like in the future?

S: We’re continuing to develop the
automated production pad to make it
cleverer, and we want to incorporate
our Hot Food range at a later stage.
We’re going to look at different ranges,
new equipment, the look and feel,
along with other things we can simplify.
So it’ll be a little bit of everything –
there’s loads coming up, but it’ll all
be about how make our bakeries
easier to run and more profitable.

S: It’s difficult to say, but ultimately
we want to get to a really simple
process for our colleagues, from
start to finish. We want to give
them the best tools to do their job,
so we’re going to look at training,
new equipment and technology,
and new fixtures and fittings to
showcase our great products.

J: How do you decide on the
changes you’re going to make?
S: More often than not the things
we decide to look at are ideas from
store colleagues. We’ll test things first
and get feedback. The guys are really
important, because they know their
bakery like the back of their hands.
If something doesn’t work, we’ll stop
and look at something else.

• The automated ISB
production
pad – it tells our ba
kers exactly
what to bake and wh
en, so they
don’t have to manu
ally work
everything out
• We no longer red
uce our loose
products. It was a ma
nual
process and didn’t
help with
quality perception
• We don’t use extra
price,
deal, or flavour lab
els on our
packaged products.
Customers
didn’t notice them,
and they
took ages to stick on
• We’ve tailored ou
r ISB range in
all stores, reducing
the number
of lines we sell by up
to 25%,
to make it easier for
customers
to shop.
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A ‘Nisa’ way to wholesale
With our acquisition of Nisa, we’re taking exciting new strides
into wholesaling, revisiting the journey our Rochdale Pioneers
began in 1844. Here’s what’s happening and how it’ll work.

S

ome of you may remember
a time when the Co-op was
big in the world of wholesale
– our business grew through
supplying other Co-op
societies as well as our own stores, but
over time our focus shifted to growing
our own store estate.
As the market gets tougher, and
new store locations are harder to come
by, we’re redeveloping our Co-op
wholesale offer to help grow our business;
reaching out to more customers and more
communities with our Co-op difference.

NISA – WHAT’S IT ALL ABOUT?

So we’ve acquired Nisa – a successful
wholesale business which supplies
over 3,200 stores. We’ll learn from
each other and bring the best of our
businesses together to grow our
wholesale operation.
Jo Whitfield, CEO Co-op Retail, said:
“This is an exciting time and the start of
a great partnership. We aim to create a
shared organisation with the scale, focus
and ambition to compete successfully in
the convenience sector for the benefit
of local shoppers.” And that’s exactly
what we’re about to do.

HOW WILL WE DO THIS?

Over 50% of the UK population
have never visited a Co-op.
Through wholesale, we’ll reach
new customers, and spread our
Co-op difference into even more
communities across the UK.
Over the next couple of
months, 800 Co-op own-brand
lines will be available for Nisa
stores to order.

How will it work?

with John McNeill

Buyers will buy
branded and
own brand
products for
Co-op and Nisa

A familiar Co-op face and expert
retailer, John’s working closely
with the Nisa teams to bring the
best of our businesses together.

These products will go to either
Co-op depots or Nisa depots
depending on which stores the
products are intended for

The range will include:
• Our high quality award-winning
products including sandwiches,
pizzas and wine
• Products which aren’t currently
available within Nisa’s Heritage
own brand range
• Everyday essentials where we can
deliver better value for money.

Q. What’s happening?
We’ve bought Nisa retail, a
wholesale business that supplies
more than 3,200 stores.
Q. That’s a lot of stores!
How will we manage?
We’re not looking to buy or
run the stores, Nisa is run by
independent retailers, known
as Partners. This is a wholesale
business, which means we’ll supply
their stores with both branded and
Co-op own brand products.

Nisa’s Support Centre and Depot in Scunthorpe

Nisa will service
the wholesale
estate

Independent
retailers

Jo Whitfield – CEO Co-op Retail and Ken Towle – Nisa CEO

Q&A

Co-op will
service Co-op
stores

Q. How will it work?
Partners in both Nisa and Costcutter
stores will select the products they
want to stock from a catalogue.
Together Nisa and Co-op make
that happen, including the
commercial team who’ll now buy

products on behalf of over 7,500
stores, driving better value for our
customers and helping us reinvest
in the business.
Q. What about my local store?
Even if you have a Nisa or
Costcutter store nearby, the range
customers will find will be different.
As independent retailers, Partners
will choose their own range
from the catalogue and charge
different prices. Also, these stores
won’t be offering Co-op membership.
Q. How’s it going?
Great! There’s a lot of excitement
and energy at both Co-op and Nisa.
There’s a lot to do but we’ve got a
great plan and everyone’s keen
to work together and learn from
one another. We’re confident we can
build a great business together!

“We’re not looking to buy or run the stores, Nisa is
run by independent retailers, known as Partners.”
John McNeill
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What is
Cremation
Without
Ceremony?
A simple alternative to a traditional funeral.

F

unerals come in all shapes
and sizes. Over the last
18 months, we’ve seen a
growing client need for
unattended funeral services,
which we’ve called Cremation
Without Ceremony.
Head of Propositions, Caroline Jones
said: “We need to make sure we can
offer all the choices that our families are
looking for. We’ve seen an increasing
demand for this type of service, and
there are many reasons for that. It can be
a more affordable option but price is not
the primary reason it is chosen. It’s often
that the family want the simplest service
with the least fuss available, or there
may be few mourners due to physical
or emotional separation.
“A Cremation Without Ceremony
gives families the freedom to remember
a loved one in their own way.”
It’s an unconventional choice, so
we need to get it right for our clients
and help them through the journey.
Many providers don’t offer this
option and, while we do, we want
to do it the Co-op way.

LifeWorks

the wellbeing app for Co-op colleagues

Did you know?

David Bowie was cremated
without ceremony in New York
in 2016. He wanted people to
remember him by his music

Five things you
need to know about
Cremation Without Ceremony
1

It’s an alternative: there is no funeral service and no one present
at the cremation. It’s a good option for families living abroad.

2

It can be arranged by phone or email. Funeral homes can also
support and help clients in with this service.

3

After the cremation, clients can have the ashes couriered
to them, collect them from us or we can scatter them in the Garden
of Remembrance.

4

We’re committed to giving clients affordable choices, and we’ve seen
demand for this service grow here in the UK, where it’s now about
10% of all cremation services.

5

It’s important we offer families the type of service they want, but make
sure it’s done the Co-op way.

“A Cremation Without Ceremony gives families the
freedom to remember a loved one in their own way.”
Caroline Jones, Head of Propositions

instant support with
health | wellbeing | family | work | money
plus
exclusive perks with hundreds of high street and online retailers

Go to coop.co.uk/lifeworks
for more information

Kids covered
for free
Ts and Cs apply*.

Offer ends 30/09/18. Excludes cover for any pre-existing medical conditions.

10% off Travel Insurance for colleagues**
with the code colleague10

10% off Travel Insurance for friends and family**
with the code FandF10. Offer ends 30/09/18.
**Excludes optional extras. New policies only. FandF10 offer is for friends
and family of Co-op colleagues. Offers may be withdrawn at any time.

Get a quote at coop.co.uk/travelinsurance
or by calling 0330 400 1680
*Covers up to 3 children under the age of 18 per paying adult. Calls may be monitored or recorded for security and training purposes. Calling us on an 03 number will cost no more than a call to an 01 or 02 number, irrespective
of whether you call from a landline or mobile. If you have ‘inclusive minutes’ with your package these calls are normally included, however you may wish to check with your service provider. Lines open 8am-10pm Mon-Fri,
9am-5.30pm Sat-Sun and 9am-5.30pm on bank holidays. Co-op Travel Insurance is arranged and administered by Insure & Go Insurance Services Ltd. Co-op Insurance Services Limited is authorised and regulated by the Financial
Conduct Authority, register number 779364 and registered office; CIS Building, Miller Street, Manchester M60 0AL. This insurance is underwritten by MAPFRE Asistencia Compañía Internacional de Seguros y Reaseguros, SA, which is
authorised by Dirección General de Seguros y Fondos de Pensiones and subject to limited regulation by the Financial Conduct Authority and the Prudential Regulation Authority; details about the extent of this limited regulation are
available on request. UK Registered office; Dixon House, 72-75 Fenchurch Street, London, EC3M 4BR. Company Number: FC021974. Branch Number: BR008042.

