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New Grow a Grocery Guide 
Unicorn Grocery, with the support of our food co-ops programme, has just produced a new Grow a Grocery guide which provides all the information needed to start up and run a wholefood co-operative. Unicorn Grocery Worker Co-operative was established in Manchester in 1996. Maintaining an approach of direct purchasing and competitive pricing, it has become one of the largest and most successful wholefood outlets in the UK, named The Observer Food Monthly's 'Best Independent Shop' and Radio Four Food Programme's 'Best Local Food Retailer in 2008. In this alternative model of trade, ethical principles remain at the core of the business. The focus is always on local, organic, fairly traded and wholesome goods. Around 70 lines of organic fruit and vegetables represent its region and beyond, at prices accessible to all. Unicorn now owns 21 acres of prime growing land just 14 miles from the shop, further improving and securing its regional vegetable supply for the future.

To download the guide in PDF format, as well as lot of other useful information go to http://www.unicorn-grocery.co.uk/grow-a-grocery.php 

Discounted bags for food co-ops

As part of the food co-ops programme we will be putting together a bulk order of cotton bags for food co-ops. The bags will be fair trade and organic with our food co-ops logo printed on them. Sustain is able to subsidise this so the price to food co-ops will be 50p per bag - which is much cheaper than the wholesale price you'd pay when ordering smaller quantities. We hope that this will be an opportunity for you to generate some income by selling the bags to your customers at a marked up price. You might also consider offering your members / customers a discount every time they reuse their bag. For example you could sell the bags for £1 and give a 5p discount each time they are reused. If you would like to order please e-mail Ruth Kelly ruth@sustainweb.org stating how many bags you would like - please order in multiples of 50.The bags will be ordered in mid December and sent out shortly after this. 

Food co-ops news 

Growing Local is Going Local
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Growing Local is Going Local is a community interest company based in Hereford that encourages and educates communities to grow and eat local food. Established in June 2009 and co-ordinated by a professional gardener and two qualified teachers, it delivers a fruit and vegetable bag scheme to seven primary schools and several other community organisations in Herefordshire. All the produce in the bag scheme, which includes free range eggs, is supplied by local growers and a high proportion of it is organic. Community Interest Companies (CICs) are limited companies which conduct a business for community benefit. Profits generated by the scheme are used to provide quality land-based educational activities. A community allotment has been established at one of the farms which supply the produce, and is being used by school groups to help connect young people (and their parents) with the source of their food. Growing Local is Going Local intends to develop and expand in 2011 and aims to: raise awareness of local, seasonal food; improve health in the community; reduce food miles; support local growers; encourage a sustainable community; and increase pleasure and interest in the growing and eating of local food. To find out more contact: growinglocal@rocketmail.com or telephone: Pat on 07813622890 Lisa on 01432 268907. 

St Hilda's East Food Co-op

Would you like to volunteer with a social enterprise providing fresh, seasonal produce to local people on low incomes? St Hilda's have a number of roles on offer including: helping with the day to day running of the food co-op including ordering food and pricing; building links with corporate companies for sponsorship; sourcing local, seasonal produce and encouraging local people to think about sustainability; and PR and advertising for the food co-op. Contact Lourdes on 020 7739 8066 or e-mail lourdes@sthildas.org.uk Travel and lunch expenses are paid. The food co-op runs at St. Hilda’s East community centre,18 Club Row, London E2 7RY every Thursday 11am - 1pm starting 2nd December 2010 

SOAS food co-op stars on Radio 4

BBC Radio 4′s award winning Food Programme recently did a show on Student Food, which heavily featured SOAS Students’ Union's Food Co-op and Common Ground Community Garden. Shown in the vanguard of a student food revolution, the food co-op is leading the way for student food projects across the country. It is well worth listening to for the infectious enthusiasm of the food co-op’s Becca Temple and to see yet again SOAS Union is pushing the boundaries in environment and ethical issues. You can listen again here: BBC Radio 4 Food Programme October 23rd: Student Food. The food co-op is open Wednesdays between 11am-4pm. For more information e-mail soasfoodcoop@googlemail.com 

Our food co-ops programme has been working with student food co-ops around the country including Leeds, York, Falmouth, City University, Brighton and Sussex. On 7th November we ran an open space session on 'how to set up a food co-op in a university' at the 'Shared Planet' event in Birmingham. Shared Planet is the UK’s largest student conference on world poverty, human rights and the environment organised by People and Planet. Practical information was exchanged among students from all over the country, ranging from experienced co-op members to those who were in the early stages of setting up a food co-op in their university. We are also organising a study visit to Green Action Food Co-op on 2nd December 3-6pm at Leeds University (students and non-students welcome). Contact lizzie@sustainweb.org You can download our university fact sheet for more practical advice http://www.sustainweb.org/foodcoops/factsheets 


Study Visits

[image: image4.jpg]


In partnership with the Enterprise Support strand of Making Local Food Work, run by the Plunkett Foundation, we have been organising a number of study visits to enable food co-ops to learn from each other. This included a visit to True Food Co-op in Reading by South Birmingham Food Co-op and Food Transit food co-op from Southampton, as well as other groups thinking of setting up new food co-ops. Some of the comments from participants were: “I learnt about the potential a food co-op like ours has, it was inspiring to see the service True Food are providing to Reading and has given us lots to think about. It was also good to have reiterated the importance of working outwards from your community – not imposing a model on them which might not be the best to meet their needs.” and “I really enjoyed listening to what True Food staff/volunteers had to say and looking round their shop and market. I also enjoyed the opportunity to talk to other co-ops visiting, excellent networking and skill-share opportunities!”
In addition six co-ordinators from food co-ops in Hartlepool and East Durham took part in a recent study visit to Middlesbrough Environment City which runs six food co-ops in the city. On participant said "It's great to know we're not the only ones out there doing this kind of thing, and that we all face the same issues". The visit gave everyone food for thought, and was a great local networking opportunity.
If your food co-op would like to go on a study visit please contact us at foodcoops@sustainweb.org or call 020 7837 1228 

Regional events 

Our food co-ops advisers have been continuing to organise events for new and existing food co-ops in every region in England, many in partnership with the Soil Association. 
Our South West food co-ops adviser Alison Belshaw said "We held an event in Bath on 23rd November and 40 people came along. There was time for networking, taking part in workshops on working with local producers, getting started and practical issues. We had a great presentation on StroudCo and shared some lovely food from the Thoughtful Bread Company and the Natural Food School! Here's hoping we get some good food co-ops and buying groups starting up in the Bath area to complement the ones already there: London Road Food Co-op and Southside Food Co-op".

The next in our series of regional events are: 

· 30 November - Setting up a Food Co-op or Buying Group in your community, Derby - Contact ruth@sustainweb.org 

· 1 December - Setting up a Food Co-op or Buying Group in your community, Exeter - Contact alison@sustainweb.org 

· 11 January - Setting up a Food Co-op or Buying Group in your community, York - Contact lizzie@sustainweb.org 

· 22 January - Ipswich - Good Governance & Communication Skills for Co-ops - all day training workshop from Co-ops UK & Seeds for Change - gemma@sustainweb.org 

· 25 January - Museum of East Anglian Life, Suffolk - Food Co-ops/ CSAs information and networking event - all day conference - Contact gemma@sustainweb.org 

· 27 January - Setting up a Food Co-op or Buying Group in your community, Richmond - Contact lizzie@sustainweb.org 

· Coming up - West Yorkshire Food Co-ops Networking event and Setting up a Food Co-op or Buying Group in your community, Hull - Contact lizzie@sustainweb.org 

· Future events will also be happening soon in London - contact maresa@sustainweb.org and the North East - contact kirstin@sustainweb.org 

· To ensure you hear about all our latest events follow us on Facebook http://www.facebook.com/foodcoops
