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investment to
reduce prices

Check out our
new paper!

£50m

You might have noticed
something a little bit
different about your
magazine recently.
Let’s Talk About Food
still contains the same
great content, but we’ve
changed to paper that’s
more cost effective and
better for the environment.

investment to
reduce prices

This year has been fantastic
Reducing
sourcing
for
Co-op
Food
so
far...
ded to every county
Reducing
Reducing
Local sourcing
Local sourcing
is now extended to every county
is now extended
to every county
plastic
wasteplastic waste

plastic waste
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up to the bottle deposit scheme
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We had a great first half of the year in Food – our sales were up
compared
last yearCo-op
and we outperformed the competition.
Stronger
Co-op to Stronger

H
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opefully you’ve seen our
results scheme
but if not, you can
up toStrong
the sales
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find
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more at coop.
in Summer
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mcategories
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Thank you everyone;

3.4%
£182
£3.6bn 3.4%
£80m

revenue up
3% increase like-for-like
underlying
operating
like-for-like
sales
sales
XQGHUO\LQJSURƓW
increase
with like-for-like
profit up 23% driven
(2016:
£182m)
sales up 4.4%
by a market-leading

£182

XQGHUO\LQJSURƓWyou did a great job!
Reaching out to more customers
(2016: £182m)
is
vital
if we’re to compete and win
offer for the World Cup
in
convenience,
and it’s been
2017: £65m
fantastic to see this come to life at
the shelf edge as we integrate our
200,000 new
18 consecutive
Nisa wholesale business into the
45 new
customers at
quarters of
Co-op family.
total sales like-for-like
total salesour festival
stores
Our move into wholesale is
pop-up shops
sales growth
opened
about getting our award-winning
own brand product closer to
more communities. This will see our
delicious products offered to Nisa
For more info go to:For
coop.co.uk/annualresults2017
more info go to: coop.co.uk/annualresults2017
partners for them to excite their
shoppers with across the UK.

Co-op

£7.1bn £7.1bn

%

sales increase

£182m
XQGHUO\LQJSURƓW

Working together with Nisa teams and
suppliers, by the end of the year we’ll
have made 850 Co-op lines available
for Nisa partners to order. Together with
our Costcutter wholesale agreement
and our work with other independent
Co-op societies, in the future we could
see Co-op products on the shelves of
nearly 7,700 stores, spreading our Co-op
difference into even more communities
across the UK. You can read more about
what we’re doing on pages 8 and 9.
We also got closer to our customers
when we took our pop-up shop to the
Latitude, Reading and Leeds festivals.
The reaction from customers and
colleagues was amazing – we even
had them dancing in the aisles!
Make sure you read our guest feature,
written by our Latitude festival winner.
Kieran’s a colleague from Co-op
Insurance in Nottingham, an avid
music fan and a passionate writer.

We’ve been
spending time
listening to
colleagues from all
over Co-op Food about what matters
to them and how we can do more
for customers too. We’ve heard from lots
of you over the last few months through
listening groups, workshops and store
visits. We’ll be telling you more about
what we heard, what that means for us
all and how you can get involved in the
next magazine.
I’m really proud of the fabulous things
we’ve all achieved so far this year and,
with Halloween and Christmas still to
come, there’s a lot more to get excited
about in 2018!
Thank you for all your hard work so far!

You can download a digital
copy of this magazine on our
colleague website and scan
the QR codes or follow the
links in this magazine to
watch videos that bring some
of our stories to life

Link to be updated to
page turner

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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IS BETTER

TOGETHER

Active and In Touch Frome is a community project
tackling loneliness, one friend at a time. They support
lonely people in the area by matching them with
volunteer befrienders, who spend time with them,
listening, learning and helping them to find a new
lease of life. Have you tried our Co-op Share if you
Dare Cupcake Platter? Take it to your Halloween party
– the 1% you give back from sharing with friends
can help others make them.

Let’s talk about the
amazing impact our
spooky snacks can make
on our communities.

F

or many, autumn is a favourite
time of year for getting together.
The leaves are turning brown,
comforting food is on the table
and, with the likes of Bonfire
Night and Halloween, there’s plenty
to look forward to.
These autumn moments are made
for sharing. Darker nights help us meet
the neighbour’s little monsters as they
hunt for exciting treats at Halloween,
and we find new friends huddling in
fields watching fireworks and enjoying
warming goodies.
Halloween’s a big one at Co-op;
we’re celebrating it in stores with some
indulgent foodie delights, and we’re sure
there’ll be many more activities going on
in our communities.
Co-op is one big community, made
up of customers, colleagues, members
and local causes and, whatever part you
play, you’re sharing with more people
than just those close to you.
Every time you shop at the Co-op,
1% of what you spend on selected
own-brand products goes to
local causes, so whatever goes
in your Halloween cauldron
makes a difference to more
than just your little ghouls
at home. Think we’re
tricking you? Picking up
your favourite Co-op
treats in autumn or any
time of year is making an
impact across the nation.
Here’s how:

OnTrak is a Bradford charity that
teaches young people to repair
thousands of donated broken
bikes every year, which are
then passed onto schools and
children’s homes to help teach
road safety. Your 1% is funding
a trip to a classic car show,
where students will get the
chance to display some of the
vintage cars they’ve also restored.
If you’re planning a traditional
Halloween celebration, pick up
our Co-op Pumpkin Carving Kit
and carve out a future for these
students while you’re at it!
York-based Musical Connections offers interactive
music sessions to older people in the area, giving
them the chance to connect emotionally
and socially, bringing them together and
reducing feelings of isolation. Your 1%
has already made an impact, funding
taxis for those who wouldn’t be able
to make it otherwise. Grabbing a few
more bags of our Co-op Halloween
Nets, Co-op Oozy Eyeballs and Co-op
Mallow Bones for your trick-or-treaters
could mean a few more miles – and an
extra-happy attendee – in the Musical
Connections community.

Dundee Bairns
delivers food
to children in
the Scottish city.
Launched in 2015
after its founder
heard about ‘holiday
hunger’, it provides
children who get free
school meals during term time
with nutritious food through the
school holidays. Dundee Bairns
needs £10,000 more to pay
for the food they’re delivering
in 2018; why not tuck into our
Co-op Creepy Gingerbread
Shapes and Co-op Pumpkin
Spiced Brownies as an afterdinner treat? The end of your
meal can help start many more.

Remember...

Our big payout celebration is happening
Co-op-wide on 24 November. If you want
to make a difference with whatever you
pick up in store, don’t forget to choose
your cause:

coop.co.uk/membership

Check out our Food
magazine for more
stories on the local causes
benefiting from our 1%
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We spoke to our
Co-op colleagues
on the ground
about the whole
festival experience.

James Donkin, Transport Shift
Manager, Transport Planner,
North East Depot
“Working with colleagues
from across Co-op – store
managers, technical team,
depots, 1AS, IT support –
it’s been amazing to see
how we all link together
– we’re all contributing to
one business, one Co-op.
It’s been unforgettable!”

Carrie McCambridge –
Store Manager, Bristol
(and Download, Latitude
and Leeds festivals)
“Our festival stores give new
customers the opportunity to
come into the Co-op to see
what we’re about, hopefully
taking the experience home
and shopping in our shops.”

Just
the
Kieran and
Lu
his girlfriend
In our May issue, we launched an exclusive competition for
one lucky colleague to win VIP tickets to Latitude festival
and to write about it in Let’s Talk About Food. Our winner,
Kieran Lister, is a Home Claims Customer Adviser for Co-op
Insurance in Nottingham. Kieran joins us as a temporary
member of the editorial team to tell us all about his unique
festival experience…

W

ormance
The variety of perf
arts was incredible

hen I heard I’d won
tickets to Latitude,
I was in disbelief. I don’t
win things. I thought
it was a practical joke.
My girlfriend couldn’t believe it either.
But when it did sink in, she immediately
began her plan to propose to Brandon
Flowers of The Killers and run away
forever as the band’s new guitarist.
This feeling of disbelief continued
as we made our way into the fancy
guest camping area – and lasted the
whole weekend. Whether it was moving
our feet to euphoric electronic sets,
bending our minds round fascinating

talks, having our ribs tickled by live
comedy, or indulging in all the amazing
street food, Latitude had everything.
Not being the most organised people,
we soon realised we’d left most festival
essentials at home. Luckily for us – and
everyone else there – the Co-op store
was absolutely huge and stocked
with everything a festival-goer could
possibly want. They even had mayonnaise!
The store colleagues, from Co-ops
across the nation, were the most
positive and helpful staff I’ve ever
met at a festival and the atmosphere
was fantastic. It was lovely to see, and
the pop-up store brought a little bit of
home to the fields of Suffolk.
I’m thrilled that we got to experience
Latitude and all it had to offer. The fact
that Co-op’s getting involved in one
of my favourite past-times, bringing
our ethics and perspective to a new
audience, is fantastic , and I can’t wait
to see that beautiful white-and-blue
tent again sometime soon.

“The Co-op store was absolutely huge and stocked
with everything a festival-goer could possibly want.
They even had mayonnaise!”

Bethany Burrows, on placement with Marketing at 1AS
“I’ve been loving my placement at Co-op and coming here’s been the highlight!
It’s so nice that colleagues from across the country have come together to form
a community and support each other. It’s an amazing opportunity for employees
and one you couldn’t get anywhere else.”

Andrew Donkin,
Technical Manager, 1AS
“Whenever a problem comes up,
everyone just gets together and
solves it. We’ve got this massive
passionate team just mucking in
to get it sorted, bringing their
stories and experience from
working at Co-op. I’d be up for
working here full time if my
back could take it!”

Visit
coop.uk/2P4AJ5V
to see some
festival
highlights
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Bringing you
the best of Co-op

It’s been a busy five months
since we completed our
acquisition of Nisa in May,
and customers can now
find a selection of Co-op
products on the shelves of
independent retailers, up and
down the country.

brand arrives on their shelves.
Partners recently bought into the
third phase of products, which landed in
their stores in September. The final phase
will take place in November this year.
And we’ve achieved this against the
backdrop of increased Co-op demand,
thanks to one of the best summer
trade periods we’ve experienced
in a long time. Impressive stuff!

acked by Co-op, Nisa is a
wholesale operation of scale,
which helps independent
retailers to trade their businesses
how they want and benefit
from competitive prices and promotions
on an industry-leading own brand.
Together, we’ve worked hard to
make an initial range of over 800 Co-op
products available to Nisa partners over
a phased rollout and we’ve had some
positive partner feedback as Co-op

GROWING OUR REACH

B

Stacey Brookes, who runs petrol forecourt store The Dales Market
Corner in Pateley Bridge, North Yorkshire, said:

“The Co-op own-label lines are doing well and I
expect that to continue because of our location.
The meat range is doing really well and we’re
just waiting for extra chillers to be installed so
we can welcome even more of the Co-op range.”

Our wholesale growth with Nisa
means we reach more customers than
ever before with our award-winning
Co-op products. Following the wholesale
agreement we signed in November 2017,
Nisa has now begun to supply Costcutter
Supermarkets Group and the 1,500 stores
in its network. This means Co-op products
could feature in nearly 7,700 stores,
spreading our Co-op difference into even
more communities across the UK.

FIT FOR
THE FUTURE

Convenience will
Ken Towle
continue to be the
fastest growing sector
in UK grocery – and we’re in a great
place to capitalise on this, as Ken
Towle, Nisa Chief Executive explains:
“Nisa and Co-op’s combined
scale, vision and ambition is a great
opportunity for us all, and I’m excited
about bringing the best of our
businesses together. By combining
our buying power and extending
benefits to more customers and to
potential new wholesale partners,
together we’ll strengthen our
presence in wholesale convenience.”

Barry Patel owns two Nisa Local stores in Luton. He‘s been with Nisa for
24 years and has been a retailer for over 35 years.

“We want to get the partnership with Co-op working
well and get the perception of the store right with
the public. We have the Co-op own brand products
in our stores now and they’re going really well,
so we’re looking forward to getting more of those.
We’ve already taken the meats, as well as some
pizza lines. The ambient lines are also good –
the drinks, etc – it’s a very positive thing.”
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Shining a light
on our products

Leeds-ing the Way

Our latest Shining Stars present their final business projects at graduation.

S

hining Stars, the Co-op’s
leadership talent
development programme,
helps the leaders of the
future to unlock their
potential and flourish. Started in 2014
for Food Retail colleagues, in 2017 it
was expanded to include colleagues
from all areas of the Co-op.
The business project is a key part of
Shining Stars. This year, they ranged
from improving shelf-ready packaging,
to making promotional changeover
better, to encouraging people

to have a conversation
about end-of-life planning
– all while taking the
chance to collaborate with
colleagues from different
business areas: a real
celebration of ‘One Co-op’.

“By helping colleagues
find out more about
the whole of the Co-op
through highlighting
our great products and
services, and colleague
discounts, we can help
Rebecca Sykes
them be passionate about
every Co-op business – not just the
area they work in.”
INTRODUCING
Colleagues helped the team find
CO-OP PRODUCTS TO
the
right solution; their feedback
MORE COLLEAGUES
meant
they simplified the original
The ‘Think One Co-op’ Shining
business project idea. As a result, they
Stars team found that, while
created a set of posters, an induction
colleagues know what’s available
guide and a pack to help managers
in the area where they work, they’re
speak to their teams about other
less likely to know about the others
business areas. Everything went down
– a Food colleague knows food,
a storm and will be rolled out to the
but little about funerals or insurance.
whole Co-op in 2019.
Rebecca Sykes, part of the team, said:
“We found that colleagues often don’t
know what we offer, so they don’t think
Check out page 18 for more
to check the Co-op when they need
information on how to create
to buy something we sell and they’re
your future with us
unable to answer customer queries.

Food Share is bringing
Stronger Co-op, Stronger
Communities to life in Leeds,
West Yorkshire – here’s how…

N

ine Leeds stores have
been showing what food
can do, partnering up
with The Real Junk Food
Project food to make a
difference with waste.
The project redistributes produce
through a network of Pay as You Feel
Sharehouses, cafes and its Fuel for
School project. By partnering directly
with local causes such as The Real
Junk Food Project, we’re able to build
lasting relationships and give away
more healthy food we can’t sell than
our competitors.
Chris from The Real Junk Food Project
explained the difference this is making:
“Co-op Food Share is a brilliant
scheme; normally charities like ours get
inundated with bread and bakery items,
but you can’t make healthy nutritious
meals with these items alone. What we
need is fresh food like meat, salad and
vegetables – and this is precisely what
we’ve got much more of since partnering
up with the Co-op.”

Scan the link (right) to check
out our Co-op Food Share site:

coop.uk/2P9Kcsz

Chris from The Real Junk Food Project (left) and Kevin McKay (right)

“Seeing what they do with the food we share
is inspiring. We’ve been successful here in Leeds
because we supported Food Share from the beginning.
I’d encourage every store, if they’re not already
partnered, to get involved as soon as possible.”
Tony Haigh – Store Manager at Butcher Hill

“The Real Junk Food Project does such important
work in and around Leeds, and we couldn’t be more
delighted to be working with them. We’re keen to hear
from other organisations and charities that can also
make use of surplus food.”
Joe Scoot – Area Manager in Leeds

“It’s great to know that
we’re reducing waste,
but to see how it’s actually
helping people is amazing.”
David Brook
– Store Manager at Adel

Have you partnered with
a local cause to redistribute
your food waste yet?
Do you know a local cause that
we can help? Call our Food Share
team on 0330 606 9418
or email them at
foodshare@coop.co.uk
Your local cause can
apply online at
coop.co.uk/foodshare

The link (right) takes you to a short video
about the The Real Junk Food Project:

vimeo.com/286154927

In this new feature, we’re celebrating the fantastic colleagues
who’ve made a difference in their stores and communities

Partridge
Green’s
Co-op helped
five-year-old
Sennen raise
over £3,000 for
The Brain Tumour
Charity and her
dad, who was
diagnosed with
a brain tumour
this year. Well done
for making such
a difference.”

g
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n
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#BeingCoop
Awards 2019

This year’s Thank You for Being Co-op Awards
were amazing – and next year we’re bringing
them back, with an improved (and shorter)
title: #BeingCoopAwards.
You’ll be able to nominate in the new year, so get
thinking about colleagues you’d like to thank and
celebrate for the difference they consistently
make to bring our Ways of Being Co-op to life.

Karl, Store
Manager at
Lark Lane’s Co-op,
has made a huge
difference to the
homeless community
in Liverpool by
showing kindness
and compassion and
directing people
to services that can
support them.”

Newways
ways
New
saythank
thank you
totosay
you SOCI@L

Have you seen our new thank you site yet?
With digital email cards and certificates, plus a
Wall of Fame for all your #BeingCoop stories,
we’ve made it as easy as
possible for you to say
thank you to any colleague
across Co-op. Just go to

coop.co.uk/thankyou
to start showing you care
or scan the link below.

Thanks to the 160 stores that together raised
an astounding £91,000 for children’s charity
ARCHIE Foundation in just one month! Truly incredible
to see so many communities come together.”

Teams from across Yorkshire
raised over £31,000 for
Martin House Children’s Hospice.
Thanks to all 200 colleagues who
took part in the Dragon Boat Race.
The charity was overwhelmed
to see Co-op support on such a
large scale. A shining example
of #succeedingtogether!”

Colleagues from
Plymouth depot
have been helping out in
the local soup kitchen –
keep it up!”
Congratulations to
Co-op fundraisers across
Coventry for raising £37,000
for baby hospice Zoe’s Place.
Their cake sales, raffles and
bike rides have helped make
a huge difference. They even
took part in a fundraising
parachute jump!”

Shout-out to the South
Elmsall colleagues,
who got all arty and helped
their local school paint
its shed!”

Do you know
anyone who deserves
a Co-op shout-out?
Big or small, email your story
in a few sentences (plus photos)
to letstalkaboutfood@coop.co.uk
and they might just feature
in our next issue

MEMBER EVENTS
ACROSS THE UK

Being Co-op is about our members
and colleagues having a say about how
we’re run, and one of the ways you can
do this is through our Join In events.
We’re hosting 24 events in communities
across the UK to talk about everything
from local causes, our business and how
you can make a real difference to your
Co-op and community. You’ll also get
the chance to meet your local Co-op
Council representatives, Member
Pioneers and local causes.
Everyone’s invited – you don’t have to
be a member. To book your free place
search ‘Co-op Join in Live’ or visit
coop.co.uk/joininlive

Margaret Donnelly, a funeral
arranger in Strathaven, penned a
poem when a family was struggling
to find the right one. This unexpected
gift captured the essence of their
loved one and made a huge
difference to the family.
After just
six months
managing
the Petrol
Aperfield
store,
Sanjeeb
Pandey’s
made it a
different place. Now consistently
in the top five in the area, Sanjeeb’s
inclusive leadership style and
development of the team has been
key to this remarkable turnaround.
Stephen Slack, Store Manager
at Chirnside’s Co-op, recently
volunteered to run two stores
during a recruitment period.
On top of that, he managed to
improve them both, with numbers
showing both stores reaping
the rewards of Stephen’s
outstanding coaching and
passion for the business.

nk You
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Thanks to Heather Henry
from Wigtown’s Co-op for
organising all the charity activity
in her store – you’re a shining
example of #BeingCoop.”
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Being Co-op,
Being a Community

#beingcoop
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25 October
BELFAST
29 October
WARRINGTON
3 November
WREXHAM
20 October
CARDIFF

6 November
MANCHESTER
30 October
STOKE-ON-TRENT
31 October
WORCESTER
23 October
BRISTOL
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The story behind our switch to outdoor-bred pork

Making sure the pigs
are happy and healthy

In July we switched to 100%
outdoor-bred own-brand fresh
pork in our stores. We talked to
Olivia Nicholson, Agricultural
Development Manager – Pork,
about why we’re so proud of the move.

Find out more...

Exceptional pork with

a

conscience

M

any of our customers
choose the Co-op
because they’re
passionate about ethical
shopping. We know
animal welfare and supporting British
farming are especially important to them*
and so that we don’t disappoint them,
Olivia explained what we’ve done:
“Last year we invested £1 billion
in British agriculture, sourcing
home-grown meat and
fresh produce. We also
switched to 100% British
Co-op own-brand
fresh meat. We’re now even
more committed to leading
the way with higher standards
of animal welfare… and outdoorbred pork is the start of the journey.”
We support animal welfare through
schemes such as Red Tractor, RSPCA
Assured and our own-brand animal
welfare standards. To get there, we’ve
*Based on 2017 Co-op member and customer research

established Co-op Farming Groups
to strengthen our supply chain.

THE VERY BEST QUALITY BRITISH
PORK AT AFFORDABLE PRICES

All Co-op own-brand standard and
premium fresh pork, bacon, sausage
and gammon now comes from 100%
outdoor-bred pigs from RSPCA
Assured farms. Olivia explains:
“All pigs within our producer
group are now born outdoors
and raised in well-ventilated,
spacious straw barns.
By partnering with Tulip Ltd,
the UK’s largest high-welfare
pig producer, we’ve been able
to establish an RSCPA Assured
outdoor-bred pork supply chain
offering total traceability from
farm to fork.”
Traditionally, higher welfare produce
can be more expensive, but we’ve made
sure our prices haven’t risen.

Issue 18 | October 2018 | 15

letstalkaboutfood@coop.co.uk

about our ethical policies here
and how we demonstrate our
values, principles and purpose

A fourth-generation farmer, Phil,
supplies pork to Co-op from his
breeding farm in Oxfordshire.
He’s one of 46 farmers in Co-op’s
Pork Farming Group who’ve been
awarded a gold standard for their
production of pork for Co-op.
He told us: “I’ve learned that a
lot of it is about routine — you have
to check, check and check again,
making sure the pigs are healthy
and happy.”
The breeding farm’s 750 sows
are divided into seven groups.
Every three weeks, a different group
will give birth and wean their litter.
You might not expect a pig to need
me time, but with up to 12 piglets
per litter, Phil understands a busy
sow needs time to herself:

“When she gives birth, each sow has
her own outdoor paddock with a
hut for her litter, which is painted
white so they don’t get too hot.
We put a fender around the hut
that’s too tall for the piglets to climb
until they’re older. It means the
sow can wander off without being
pestered when she needs a break.”
Eventually, the piglets will grow
big enough to clamber over the
fender and play with other litters.
At the growing unit, the pigs live in
well-ventilated, light barns and each
pig has permanent access to food
and water — so there’s no fighting over
first dibs at the trough. Boredom is
kept at bay with barrels to kick around,
wood to chew and straw to roll in,
to mimic a pig’s natural environment.

coop.uk/2mKcGNq

Check us out on Twitter

@CoopAgriMatter

What do
Red Tractor
and RSCPA
Assured mean?
• The Red Tractor scheme looks
at what consumers value the
most about food and farming.
Some farmers who produce pigs
under the Red Tractor standard do
this in an indoor system so they no
longer supply the Co-op.
• For pork, RSPCA Assured outdoorbred is a higher welfare system as
the sows are free from confinement.
• We still support Red Tractor as its
standards are needed as
a baseline for the RSPCA
assurance – you’ll see both
logos on the
majority of our
pork products.

To see a video about
Phil’s breeding farm,
scan the QR code below:

THE GOOD PIG AWARD

We received a major animal welfare
award from Compassion in World
Farming, a leading organisation
that places farm animal welfare at
the heart of the
food industry.
Olivia collected
the Goog Pig
Award at the
ceremony
in Paris.

bit.ly/2PNyaGz
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Introducing a new Co-op
The story behind the launch of our new spicy,
full-fruited Carmenere wine.

W

“I was keen to champion Carmenere
e’ve been named
and so I’ve been searching for a wine
Convenience Store
worthy of our Irresistible label for two years.
Chain of the Year for
I know this sounds like a long time,
the third year running
but it’s not been straightforward!
at the International
“Not only did I have to make sure the
Wine Challenge Merchants Awards.
wine was excellent quality, I also had
This is a fantastic achievement, which
to contend with shortages of
recognises our commitment to
wine from extreme weather
creating a quality wine and fizz
conditions in the difficult
range at a good price for our
vintages of 2015 and 2016.
customers – and we make sure
Because of this, I held out
we only source from some of
for 2017, which gave a good
the world’s finest producers.
harvest for jammy, fruity reds.
With a new addition to
Joe Turner
And things are looking good
our wine range this month in
so far in 2018 as Chile has had a
the form of our Co-op Irresistible
much-deserved spate of good weather.”
Carmenere, we caught up with
Joe Turner, Wine Buyer for the Americas,
to hear all about it.
Joe told us: “Carmenere is Chile’s
major contender for South American
reds. It’s a grape with a very noble history
and is thought to have been a favourite
grape of the Romans, who introduced
it to Bordeaux, France.
“Vines were imported into Chile by a
fleeing Frenchman in 1850. He thought
he was introducing Chile to Merlot.
It was only when the leaves turned
crimson in autumn (or ‘Carmin’ in
French, giving it its name) that the
Chileans discovered they were dealing
with something totally different. As a
spicy, full-fruited red, Carmenere has
developed its own following.”
For all the Malbec fans out there, why
not to give Carmenere a go? Joe thinks
you’ll be pleasantly surprised! He said:

“As a spicy, full-fruited red,
Carmenere has developed
its own following.”
Joe Turner, Wine Buyer for the Americas
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RED WINE
From left to right: Simon Griffiths, Store Manager at New
Harlow Hill; Paul Eldridge, Store Manager at Bishopthorpe;
Sam Warhurst, Team Leader at Prestbury Village; and
Andy Tomkins, Store Manager at Llanrwst

GETTING INVOLVED…

We arranged for some colleagues to try one of
the first bottles off the production line – here’s
what they had to say about our new Co-op
Irresistible Carmenere:

WORKING WITH AWARDWINNING SUPPLIERS

We’ve been working with the guys at
Vina Indomita, based in Casablanca,
for the past five years. They currently
produce our medal-winning Irresistible
Bio Bio Valley Malbec and our Irresistible
Casablanca Pinot Noir too. We value
long-term relationships; it’s especially
important when dealing with an
agricultural product like wine where
seasonal variance can change things
so much! We also choose to support
suppliers who align with our values.
Indomita is a great match – for example,
it supports conservation projects to
protect the land around its vineyards
and uses renewable energy to power
its winery. And it’s excellent in terms
of quality.
Joe selected the Carmenere wine after
it consistently scored top in multiple
blind tastings against other wines,
even much more expensive options.
The wine is incredible value at £7.

“It smells really fruity; the taste
wasn’t sharp at all and it’s a very
smooth drink.”
Andy Tomkins, Store Manager at Llanrwst

“It’s something you can serve
quite easily; because it’s not too
heavy it’s for everyone.”
Paul Eldridge, Store Manager at Bishopthorpe

If you’d like to get involved and help
us develop our products, scan the code
below to find out more:

joinin.coop.co.uk/
opportunities
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Create

your future
with us

Our Level 2 Retail
Apprenticeships are available
to colleagues in Retail and are
great if you’re interested in
learning more about how our
stores work to develop your
career in Food.

I work in Co-op as a CTM
and I’m interested to learn
more about retail. I’m not the
student-type, but I’m up for
learning more skills.”
I’m a Team Leader and
I’ve worked in three stores,
so I see myself managing a
store soon. I did well at school
but that was a while ago. I’d love
to do on-the-job training and
still take home a wage.”
I’ve been a CTM for
three years and I’m
unsure what I’d like to do next.
I’m looking for development
for my next role.”

I manage a high-performing
store and I’m ready to take on
more! I’ve worked my way through
the ranks and I’m up for a challenge.
I’m happy to dedicate time to learn.”

I don’t want to change
role but I really want to
push myself further and build
my confidence. It’d be great if
I could develop in what I do.”

Shining Stars

– this programme takes personal
development to the next level. Check out page 10
* Ask your manager for more details.

Whether you want to be a
future Co-op leader, or just
learn some new skills, we
want you to take control of
your career. Which colleague
sounds like you?

Search

‘apprenticeships’
on How Do I for
more information.
You’ll need
to register to
access it on your
personal device

how.coop.co.uk

Community

matters
Just like the leaves, time is golden in autumn,
with shorter days to fit more in. Some of our
colleagues in Co-op Funeralcare are seizing
the moment to make a difference in their local
communities by using these key dates to start
conversations – and you could, too.

Level 3 Retail Apprenticeships
are perfect if you’re ambitious
and looking to develop
your leadership skills to help
you progress.

Part of
For career progression you
could consider Boost* – a My Co-op
Career
combination of on the job
experiences and five hours
face-to-face learning. You’ll get
the opportunity to take charge
of your development to reach
your career goals.
The Business Management
Degree Apprenticeship* gives
you a degree and a Chartered
Management Institute
qualification paid for by Co-op.

Part of
NEW Excellence*
My Co-op
includes face-to-face
Career
learning and on the job
development to give you
the skills and experience to
excel in your current role.

NEW We’re launching
Level 4 Apprenticeships* in
early 2019 for existing Store
Managers. It’ll include faceto-face and e-learning, and
dedicated support from our
learning provider.
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Diwali – the festival of lights
STARTS WEDNESDAY 7 NOVEMBER

Diwali is the five-day festival of lights, celebrated by millions
of Hindus, Sikhs and Jains across the world. During Diwali,
families and friends share sweets and gifts and there’s also
a strong belief in giving food and goods to those in need.
It’s the perfect chance to come together in your communities
and celebrate with good food and great conversations.
Diwali celebrations and street parties happen in most big city
centres, but you can bring the festival feel into your community.
You could organise foodie events or plan Diwali-themed
activities to raise money for people in need – or perhaps hook
up with your local Co-op Funeralcare branch and get involved
with its activities.

Got a
story?

Centenary of the Armistice
SUNDAY 11 NOVEMBER

This year marks the 100th anniversary of the
end of the First World War. It’s a time for our
communities to give thanks for peace and
remember the sacrifice made by the 800,000
soldiers who didn’t return home.
There are many ways our Co-op Funeralcare
colleagues are getting involved – by supporting
parishes at Remembrance Sunday services or
putting together commemorative displays in
our funeral homes.
Inverkeithing funeral home has been knitting
poppies for its window display for the last
four years. Wendy Thom, Funeral Arranger, said:
“It raises a lot of community interest for a
long period. I start working on it in September with
a window display of knitting wool and offering out
free patterns. During October, I display the knitted
poppies and put up a remembrance tree.”
Poppies can be sold to raise money for
Poppyscotland and the Royal British Legion.
Get in touch with your local council to
find out about Armistice events
where you are.

Get involved
Fancy knitting poppies
for your branch of the
Royal British Legion or
Poppyscotland? Download
poppy posters and knitting
patterns from the intranet at

bit.ly/poppypattern

Whatever you do, don’t forget to share your stories
with us! Plug your events on Twitter using the
#BeingCoop hashtag and tag @CoopUKColleagues
for the chance to be featured on our new Twitter
account, especially for Co-op colleagues

Car insurance from
as little as £211

10% of our new customers paid £211 or less
April 18 – June 18. Excludes optional extras.

And we offset

of your car’s CO2 emissions for the first
year of your policy at no extra cost to you.
Based on the average UK passenger car emitting 2.4 tonnes of CO2 and travelling an average
of 7,800 miles per year.*

Call for a quote 0800 083 1518
or visit us online coop.co.uk/insurance
*For each car insurance policy sold we offset 10% of your car’s CO2 emissions. Calculated from the average UK passenger car emitting 2.4 tonnes of CO2 and travelling an average
7,800 miles per year, based on 2016 DEFRA and DfT figures. Calls may be monitored or recorded for security and training purposes. Calls to 0800 numbers are free from UK
landlines and mobile phones. Lines are open from 8am–8pm weekdays, 8am-5pm Saturdays and 9am-4pm Sundays. Co-op Insurance is a trading name of CIS General Insurance
Limited; registered in England and Wales under company number 29999R. Registered Office: CIS Building, Miller Street, Manchester M60 0AL. CIS General Insurance Limited is
authorised by the Prudential Regulation Authority and regulated by the Financial Conduct Authority and the Prudential Regulation Authority under register number 435022.

