Foodzine,
summer 2007

Welcome to summer! This issue focuses on
ongoing issues of energy use, regionality and
cheap food. We can’t get away from the global
impact of our daily transactions. Good food
doesn’t have to come at a huge cost, eating
with the seasons when produce it at its
tastiest and cheapest is a good step to make.
Cheap food doesn’t have to mean highly
processed and packaged food, it can be
cooking with basic ingredients of grains,
pulses and fresh produce. Look on our
website for recipe ideas and send us any of
your favourite recipes and we will add them.
We have recently installed a computer on the
shop-floor so you can browse to find recipes
for your purchases while you’re shopping .
The computer was kindly donated by the
Homework Computer Scheme
which recycles & updates old
computers making them
affordable,
www.homeworkcomputer..co.uk.
Here at Unicorn you
have hopefully
noticed the
impact of our
extra
tills,

queuing times are definitely reduced, quicker
than the multiples we believe. Another thing
we hope you notice is our ongoing good value.
Regular price checks have shown that we just
can’t be beaten on our organic fruit & veg
range, we continue to aim to make decent food
accessible without making life hell for
those producing it.
Over the coming months work
will start on our insulation
plan. Those of you who
are seasoned shoppers
are all to aware how
cold its gets in
winter. We
have resisted
l a r g e
investment in heating,
instead depending on woolly
hats, attractive these may be but we
needed a solution to make the building more
energy efficient. After over a year of planning
we are about to start work on our flat roof, the
largest green roof in Manchester. Iain
Weguelin (a local landscaper from Outerspace)
and Dusty Gedge (a green roof specialist from
London) designed a diverse plan that includes

a sedum area, wetland,
and extensive ‘brown
roof’. These
habitats have
been chosen
with a special
bird in mind, the Black
Redstart (pictured).
At first, a green roof didn’t seem
viable, but collaboration has made it possible!
Instead of an expensive European specialist,
we are working with local roofers (Paragon),
landscapers (Outerspace) and volunteers from
BTCV to plant the roof. We also received
funding from SITA, a recycling and waste
management company.
We’ll keep you posted with our progress so
you can come to an open day once it gets
going!
We can only apologise for mentioning
supermarkets again in this newsletter, we
don’t like banging on about them but we are
in the grocery trade and we see daily the
impact of their actions. They just keep giving
us ridiculous examples of bad trading
practices - its our responsibility to share some
of them.

Veg
outlook
As ever, the summer months showcase the best of UK and regional produce. There should a bigger range than ever, as farmers around
the country slowly move to catch up with the considerable demand for organic fruit & veg. Look out for seasonal treats like sweetcorn,
marrows, greengages, and the apple harvest.
The pace of change is slow, however, as growers face the persistent limitations of UK horticulture (in particular very low profitability, and
a short growing season). We will be looking this year to see what ways we can support the industry and help improve local or regional supply.
The arguments for sourcing only organic remain as strong as ever, in terms of reducing farming’s environmental impact, and the health
benefits. What will be the ‘superfoods’ this year? The past year has seen considerable interest in particular lines, like blueberries,
pomegranates, and watercress.
And the ethics of fruit & veg sourcing remain as important as ever. The banana price war in the major supermarkets shows exactly why
we all need to support Fairtrade goods (see back page). And it’s good to see air-freight hitting the headlines (we don’t source anything that’s
travelled by air), but there are many more subtler questions for customers and supermarkets to be aware of. For example food miles – some
say there are more food miles from shop to home (i.e. driving to out-of-town supermarkets) than there are from farm to shop. And food
storage – is it more environmentally friendly to source freshly harvested apples from abroad than to get UK apples that have been kept in high
energy consuming stores? We’ll keep you posted!
Keep yourself up-dated weekly with the seasonal supply of fruit and veg at Unicorn on our website, www.unicorn-grocery.co.uk.
Also worth a look, www.eattheseasons.co.uk.

Unicorn Grocery, 89 Albany Road, Chorlton, Manchester, M21 0BN.
www.unicorn-grocery.co.uk

Grower profile – Nicholas Watts
L
Birdman A

incolnshire is still the veg growing
epicentre in the UK, but also an area
characterised by very large, chemicalintensive, monocultural farms. Which makes
Nicholas Watts’s farm, near Spalding, all the
more interesting. Whilst it’s a very large
holding (1700 acres), there is a strong focus on
enhancing biodiversity – ever since Nicholas
noticed how the bird populations on his farm
were dwindling, back in the ’80s. This
instigated a change in farming practice which,
over 20 years on, sees a large amount of land
converted to organic, careful management of
ponds, hedgerows, dykes, and field margins,
and many acres devoted to growing seeds for
birds. (You can read more in the leaflet with the
bird seed & on the vinehouse farm website.)
Nicholas has managed to create a living and
working countryside, and we’ll be looking
forward to his beans, spuds, leeks and other veg
throughout the summer.

s peak oil potentially starts to undermine
conventional production (the price of
nitrates in particular), and as demand for
organic veg continues to grow, one can
only hope more farmers look to convert – not
just to farming organically but also to
proactively enhancing biodiversity.
www.vinehousefarm.co.uk
Peak Oil Theory
Peak oil is the date when the peak of the
worlds crude oil production rate is reached.
After this date the rate of production is
predicted to enter terminal decline i.e. it
is running out and there is less availiable.
As a result of our high dependency on
inexpensive oil (especially for industrial
transport systems) the post peak decline
will result in price increases and will have
a huge imapct on the global economy.

North West Food Supply
Challenges
The true meaning of the term “local food” has become diluted and distorted
through excessive and misleading use as a marketing tool. There are some
honourable exceptions such as Glebelands in Sale as well as a smattering of farm
shops/box schemes, but loose interpretations abound. Tesco’s recently unveiled
“local choice milk” is a case in point, as it transpires that “local” means anything
up to 150 miles from where it’s produced! Tesco’s commented to BBC News that,
‘there is no legal definition of local and local means different things to different people’. A position somewhat at odds with the implication in
their television advert that buying “local choice” milk was comparable to milking the cow oneself. There may as yet be no legal definition of
“local,” in terms of distance in miles, but there is linguistic consensus. Few residents of Sheffield, for example, would refer to produce
originating 146 miles away in Norwich as local. For grocery in the North West, regional may be a more appropriate word in terms of scale,
referring for instance, to anything up to 100miles from M21.
Undoubtedly we will continue to see words like “local” redefined as global food supply patterns shift and strain. Here in the North West rising
fuel costs have only had slight impact on transport so far, but have had a much greater impact on conventional farming, due to its heavy
reliance on nitrate fertilisers and oil based pesticide. This effect will increase as competition grows for the finite fuel supply available. Unicorn is
glad to hear many conventional farmers are reconsidering nitrogen fixing clovers, a cornerstone of organic systems, but many more changes
will be necessary. We need more Organic supply as near as possible to Manchester.
This seems obvious but the short-term problems are daunting. Horticulture and other food sectors are in a dreadful condition with extensive
use of cheap foreign labour, lack of investment, resistance to polytunnel appearance and above all very low prices (in real terms we all spend
less than half the amount on food than we did in the 1970’s). The price of land in the NW is high due to migration and speculation and much of
the fertile land is worst affected.
The longer term position for local land use can only improve with fruit and veg prices inevitably rising and sane land-use planning
commencing. In the mean time the beleaguered growers and bakers of the region appreciate our purchasing policies. Further on we can look
forward to the rising tide of globalised competition ebbing back to the skyline as energy realities bite back and food production returns to the
regions. The timescale is very hard to predict, the inevitability isn’t.
We recommend “The End of Suburbia” film or Jared Diamond’s “Collapse” for more on this.

“NorthWest Land Fund?”
As part of our planning for regional supply
challenges we have been considering the
feasibility of launching a land buying fund. We
think that securing land for sustainable food
production rather than ‘development’ (or
concreting) is vital for the future. Fertile land
e.g. around Ormskirk or Hesketh Bank is now
reaching up to £15,000/acre (and rising)
making vegetable production unviable at
current market prices.

Assuming we could find a suitable trustee
controlled structure we would like to
purchase land for long term let to organic
producers. Cash invested would not be on the
basis of expecting a commercial return,
although fertile land is likely to become very
valuable indeed in due course. At this stage
we are keen to hear any comments (no
cheques just yet please!) or expressions of
interest.

As part of our 1% & 4%
funds (see our Principles of
Purpose available in the shop)
we support a variety of
groups locally and globally.
Here we look at one of the
projects, Wythenshaw
Forever...
This spring we were able to support an
extremely innovative climate change
communication project run jointly by UHC
design collective and Wythenshawe FM.
‘Wythenshawe Forever!’ is seeking to
change attitudes on climate change in a
marginalised and deprived community,
working with people all over Wythenshawe to
help save energy or to create new energy in
clean, renewable ways.
A series of community-led projects taking
place during the spring and summer of this year
are leading up to a free outdoors entertainment
event for the community - the Party Without
Pollution. This unique event will be powered by
the energy saved and generated throughout the
project making Wythenshawe the UK’s first
town to have its own pollution free festival.
After an energy efficiency workshop last
week one group decided they wanted to come
back together to support each other in taking
the steps to go greener. Sandra Stretton, one of
the participants, said of the workshop “I feel
great, I feel like I’ve been heading in the right
direction, and now I just want to get on and do
it”.
Another project is a school allotment for
St. Paul’s secondary school. Lettuces, tomatoes,
cucumbers, cabbages, radishes, nasturtiums,
beans and peas are all being grown, along with
a new-found enthusiasm for growing food
amongst the kids. All the food grown will be
served up at the party cutting down on two
huge carbon producers - food miles and
packaging, and meaning that everyone will get
to see and taste the fruits of the group’s labour.

Deli Update
The deli’s expanding! Hopefully you will have noticed more and more fresh produce appearing. We

think it makes sense to produce our own quality food on site, to cut down on those food miles, offer you the
freshest ingredients possible and because we’re all frustrated chefs at heart!
We hope to continue this expansion by refitting our kitchen with some modern heating equipment (think warm
pasties and soup in those winter months!) but until then, here’s a selection of what’s on offer. Ingredients
change due to seasonality so expect some variety.

Classic Coleslaw, White Cabbage, Carrot and Onion in a creamy mayonnaise dressing with a pinch of paprika.
Red Cabbage Coleslaw , Red Cabbage, Carrot and Onion mixed with fresh Ginger, Coriander, Lime juice and
mayonnaise.

Japanese Salad , Arame Seaweed, Alfalfa sprouts, Carrot and Celery in a Sesame and Soydressing.
Channa Salad, Chickpeas and Mixed Vegetables in a Chilli, Garlic and Tomato based dressing,
Meditteranean Salad , Peppers, Olives, Sun dried Tomatoes in a
Basil infused olive oil dressing.

Sweet Salad, Carrot, Celery, Sweet Pepper, Red Onion,
Tomato, Lemon, Parsley and Pine nuts.
Coconut Sambal,Spinach,

Coconut, Chilli and
Lime juice combined as a a compliment to
curry or on it’s own!

All the ingredients are from Unicorn
and are in the process of being
certified by the Soil Association. The
salads are 75p for a 100g portion, fine
foods at a good price.

If you have a sweet
tooth, but want to avoid the sugar,

how about these for tasty treats? (Just
ask any of the staff!) Truffles/balls
from 29p-59p for children and adults
alike

Banana Balls, Roasted Hazelnuts, Oats and
dried fruit with a lemon twist.

Orange Truffles , Sultanas, Almonds and Cocoa
blended with Orange Juice and Zest.

Ginger Truffles, A biscuit base with orange zest, sweet
and lexia raisins. Coated in cinnamon.

Rum Truffles , Bitter Cocoa and rum combined with dark fruits and
nuts.

Booze news

The centrepiece of the project is the
‘Power Station’, a thirty foot high stack of
shipping containers that house workshops
during the project and that will provide the
backdrop to the Party Without Pollution.
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We always like to promote independent businesses,
with a passion for what they do and Little Valley is
definitely one of these. It’s great that we can get
good quality, great tasting ales from as close as
Hebden Bridge and their beers have developed quite
a following since we started stocking them.
Wim, a Dutch master brewer, (pictured) settled in
the UK after meeting his English partner while
cycling from Holland to Tibet, they made Hebden
Bridge their home and founded Little Valley
Brewery. Everyday he cycles up the longest
continuous gradient in England - must be a good
ride home!
Their are 6 organic beers in the range;
Withens IPA, light and bright with hints of spice,
organic and citrus giving a delicious bitter finish.
Cragg Vale Bitter, rich, red brown beer, with a full
and rounded body. It is a crisp and fruity beer with
a delicate finish.
Stoodley Stout, rich black stout containing
chocolate and crystal malt mixed with oats and
wheat. It has a rich and creamy roasted flavour
with notes of orange, citrus and berry.
Hebden’s Wheat, a white hazy continental style of
beer with aromas of coriander and lemon. A
refreshing drink with a fresh, classic finish.
Tod’s Blonde, a bright yellow continental style of beer with a pleasant taste and a smooth finish - one for the larger
drinkers.
Moor Ale, red-brown in colour with a full bodied taste of caramel and hints of heather and smoked peat. This is ale
for the real beer connoisseur.
Wim says he ‘always wanted to produce organic beer of the highest quality. Good quality ‘green’ beer tastes better.’

Banana Price Wars
Banana prices down again! There’s a new banana price war in most of the major
supermarkets (Asda, Morrisons, Tesco), with costs passed down the supply chain
hitting those at the bottom - plantation workers.
Conventional Bananas slashed again to 59p/kg by Asda (and followed
immediately by Tesco). It doesn’t take a DEFRA study to work out the
implications for millions of 3rd world Banana workers after earlier coverage of
casualisation of labour, poverty and unsustainable land use.
This appears to be part of the latest price war nonsense, reported
as “investments” in price cuts by Morrisons, Asda and Tesco.
The evil trinity are pursuing low food prices as though global
environmental threats, crisis in horticulture and cheap 3rd world
labour were mere incidentals.

‘We are paying for the price wars between
supermarkets in your country’
(Costa Rican banana supplier to UK supermarkets)
As Action Aid says in its recent report (“Who Pays?”):
“Price wars over Britain’s top-selling fruit are fuelled by
supermarkets’ demands for ever lower prices from suppliers,
and their insistence that
suppliers take the hit
when consumer demand
doesn’t match
their predictions. The price
wars have
catalysed the spread of a
new model of

employment throughout the banana industry, characterised by wages as low as 33p per hour, increased working hours –
often to over 12 hours per day – and a move to more casual labour.”
With bananas the most popular fruit in the UK, this is one of the most cut-throat industries around. Through consumer
choice, however, we can make a difference… Support the Fairtrade label! Cheap bananas just aren’t worth it.
Read more at www.actionaid.org

The Black redstart, a small
robin sized bird that has adapted to live at
the heart of industrial and urban centres.
There are fewer than 100 breeding pairs in
the UK. They are grey black with a red
tail &like to eat worms, spiders, berries,
insects and seeds.

Shop Local
(but not at the supermarket)
It’s easy to assume that what is ‘good’ for the economy
must be good for us. Not so. Giant out-of-town
supermarkets may bring jobs and money to a
previously barren wasteland, for example, but as little
as 5% of a supermarket’s turnover is returned to the
local economy, compared to over 50% from local food
schemes.
We believe that economies should work for the benefit
of people rather than just financial wealth, and that
ownership should be spread between lots of small
and medium sized enterprises rather than giving so
much to a handful of mega corporations. Tesco
should not have the power to re-route a town’s traffic
system away from local shops and towards their door
(yes they really have). We believe in focussing on the
local – thinking about our economy on a local scale,
supporting other local enterprises, and shortening the
distance (both literally and metaphorically) between
producers and consumers.

Choosing to use locally owned and independent
businesses keeps more control in the hands of local
people, and it also ‘multiplies’ the effect that money
spent has on the local area. A study conducted by
NEF demonstrated that every £1 spent with a local
supplier was worth £1.76 to the local economy, but
only 36p if it was spent with (inter)national firms.
We think it makes sense to spend our money in a way
that benefits our locality instead of developers and
shareholders.
That’s just one of the reasons we’re fighting the local
Tesco development, and probably any others that
come along!

Keep Chorlton Interesting!
A new community group has been
established in Chorlton in the light of
Tesco’s application to open an Express
store down the road. ‘Keep Chorlton
Interesting’ is a group of residents and
business people who value Chorlton’s
unique character and independent retail
provision, and feel strongly that will be
threatened by the arrival of a company
with one of the most competitive and
aggressive expansion schemes of all the
UK supermarkets. It aims to enable local
residents to have a voice in the planning
process, a system that shapes our
communities yet is often pretty
inaccessible to most. ‘Keep Chorlton
Interesting’ aims to channel community
feeling into action against the proposal,
working on evidence to present at a
planning committee meeting later this
year. To get involved email
sayyestolocalshops@hotmail.co.uk

