
News & notes from our UK growers...

After a soggy start to the season when many of our farmers struggled to get early 
crops planted due to water-logged fields, growing conditions intensified as 
sunshine and sweltering temperatures prevailed in the hottest summer on 
record since 1976. 

Pam at Strawberry Fields in the Lincolnshire fens had to work hard at keeping 
her leafy crops watered, despite having a reservoir on site. Herbs in particular 
struggled to thrive, while celery and fennel crops were “a disaster”...to use Pam’s 
own words. Growers are always at the mercy of the weather, but it feels 
particularly unjust that skilled farmers like Pam who’ve been committed to 
environmentally friendly farming for decades will be so deeply vulnerable to the 
weather extremes caused by climate change.

Duncan Gielty of Lyncroft Farm in Ormskirk faced an even bigger challenge due 
to a restriction on water usage on his 300 acres. With no irrigation, Duncan 
depended on his deep sandy loam soil to retain adequate moisture during the 
long dry spell. Even facing this adversity, we have seen some lovely produce from 
him, such as his popular pak choi and hearty cabbages.  The Wasses at Newfields 
in North Yorkshire stayed optimistic in the face of tough growing conditions. We 
were lucky to get a short but sweet supply of peas from them before they lost the 
crop due to the scorching heat. Broccoli has been very difficult to source because 
crops are slow to mature in heat. Potato and onion yields are also down across 
the board, resulting in higher than usual prices. We are preparing for difficulties 
to continue as growers predict that winter brassica crops will also be affected 
due to poor conditions for planting throughout July and August. 

On a good note, one grower who embraced the dry summer was Francis 
Sampson down in Cornwall. His soil retained moisture well so he anticipates no 
problems with our supply of cauliflowers and leeks come November. Our most 
local growers, Glebelands City Growers in Sale, have also had a good year so far, 
helped by their irrigation system installed two years ago. Despite the scorching 
heat they continued to supply us with their remarkable salad leaves, pea shoots 
and rainbow chard three times a week.  We also had a plentiful supply of delicious 
berries from Carey Organics in Herefordshire, and sun-loving crops such as 
tomatoes, sweetcorn and squash have been abundaant.  The UK apple season 
kicked off early and thankfully volumes are good. Fruits will be better from older, 
more established trees which have been able to reach water deep underground, 
whereas those with shallower roots will be bearing smaller fruit this year. 

Read on for more in the world of fruit & veg at Unicorn; we've got a look at Brexit 
on page 7, plus insights on how we source our range and a guide to making 
the most of your veg on pages 4-5. So open up, and dig in!
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new faces at unicorn
We’ve recently taken on five 
new members of the team, say 
hello if you see a new face! 

Sam T joined the co-op in our preceding 
recruitment round last year. Like most of us, 
he’d never worked in a co-operative business 
before, and it’s been a contrast with his previous 
retail experience at Lidl…

"I first became aware that Unicorn was recruiting 
when a friend of mine who shops here passed 
on a social media post. He knew that I had been 
looking for a new job for a while, and what’s 
really funny is that only days prior, we were 
talking about how great it would be if I could get 
a job at Unicorn!

I have worked in retail since I graduated from 
university in 2012. My last job was as a customer 
assistant at Lidl. Shortly before applying at 
Unicorn I had stepped down to this position 
from my former position as a duty manager, 
because I wanted to have more time to devote 
to finding a job that was more suited to my 
needs and my personality.

There’s no way to sugar coat it, the first few 
weeks at Unicorn were tough, although 
incredibly rewarding. I got to experience almost 
every area of the business in a few short weeks, 
everything from packing down bags of 
commodities to looking at finance and 
commercial strategy. This great influx of new 
information could have easily have been 
overwhelming but luckily others members were 
around to support me. Being involved in so 
many different areas of the business is great but 
can have its drawbacks, sometimes I can forget 
important details if I have been away from a 
certain task for a while.

My favourite thing at Unicorn is working on the 
deli counter. All my jobs have been customer 
facing and so that’s where I feel the most 
comfortable. Having just been elected shadow 
overview of this area, my next main aim is to 
further develop my knowledge and 
understanding of this part of the business. 

news on 
next door
There has been lots of chat about 
whether Unicorn will be involved 
in the development of the baths for 
years now & we have been making 
plans in the background with a 
social housing provider. We even 
got some rough drawings done! 

Having never worked at a co-operative before I 
honestly did not know what to expect when I 
applied. 

"What drew me to the job was the 
experience of having spent three years 
in a position of high accountability, 
but zero authority.   

It was my hope that becoming a 
member at Unicorn would allow me to 
take an active role in running a 
business that I had admired as a 
customer for a long time". 

Having been a member for a few months now, I 
am now taking on more responsibilities in areas 
that play to my strengths and I couldn’t be 
happier to be part of a team that values its 
workers the way that Unicorn does."
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collective good for the area, or indeed be developed by someone whose main focus was profiting from the site.  

Post last year's consultation with the community of Chorlton, the recommendation to the Executive committee at Manchester City Council reads as 
follows;  "with regard to the provision of new primary care and, potentially, other community services in the Chorlton area, it is proposed 
that the redevelopment of the Leisure Centre site makes provision for a health related ground floor use in a new building. Having an active 
ground floor use facing onto the street that provides health related services would strengthen the offer to all Chorlton residents". 
(Item 5.5, Manchester City Council Report for Resolution, 25th July 2018 - this can also be found on the council website).

This means Unicorn’s involvement is considerably less likely. However, if there is space, we are still very keen to use some of the ground floor to 
improve access/reduce traffic congestion, improve customer experience and further our principles.  For example, by separating customer and 
commercial access to the site, having a little more shop floor space to reduce weekend stress and maybe moving towards ‘pack your own’ bulk 
produce to reduce waste (let's see how the trial mentioned in the centre-spread goes!).  

At this point we really don’t know if there will be any room for us to work with the developer of the site; we've not lost hope yet! The report also 
recommends that the site "should be brought forward for affordable housing, predominantly social rent", so we're taking comfort in the fact the 
development will include social housing and some other useful community provision. More news when we have it...

However we have always been mindful that the 
site could be developed to deliver on some other

spreading some:

We're pretty busy running the shop, but we put what time we 
can aside to share our model with others who are keen to 
explore co-operative alternatives. We're especially keen to 
communicate about the co-op idea to young people, who often 
have a super flexible and open attitude to what businesses (and 
the world!) should look like. 

Grow a Grocery
Another type of visitor we’re 
keen to welcome is anyone 
with a serious intent to start 
up a similar co-op enterprise, 
and earlier this year we 
welcomed Lucy, a social 
entrepreneur from the North East;

"I came to Unicorn because I am interested in 
setting up a low-waste food co-op in my home 
town of Stockton on Tees. Stockton faces 
significant social and economic challenges and 
many people within the town are on limited 
budgets. I want to increase both the availability 
and affordability of organic food, particularly 
non-perishables, and provide a more 
environmentally friendly, low waste way to 
shop. 

The visit to Unicorn was brilliant but eye 
opening. It made me better understand how 
many different factors there are at play in 
setting up a successful food co-op. Unicorn is 
full of committed, purposeful and engaged 
people, determined to see the store flourish 
and grow. It made me appreciate how much the 
energy and ethos of staff make or break an 
enterprise such as this. In terms of my progress, 
I’m still planning, plotting, applying for funding 
and working out stock inventories!"

Liverpool University
We were visited in the spring by forty 3rd year 
students from Liverpool University's School of 
Architecture, who were exploring the 
relationship between food and the city with a 
particular interest in co-operative projects. The 
students were embarking on a project for an 
imagined new co-op grocery based on Unicorn. 
So, like any architect starting a new project, 
they needed to get a handle on the way we 
operate day-to-day and the ways our 
commercial and co-operative model impact on 
site requirements. 

Liverpool University Lecturer in Architecture, 
Emma Curtin;
“Learning from Carolyn Steel’s book ‘Hungry 
City’, we wanted to explore the idea that food 
can be used as a tool to shape the world in a 
positive way. Unicorn is a great contemporary 
example of an organisation creating positive 
relationships between food and place within its 
immediate community and its wider food 
network. Students were really excited to get 
behind the scenes. We wanted to imagine a 
similar model to serve the city centre community 
and act as a counterpoint to the commercial 
models which tend to dominate, particularly 
while land values continue to rise. 

Students really picked up on the need to 
accommodate both an efficient operation and 
the wider aims of the co-operative. Having been 
interested in the practicalities of delivery and 
storage, they were quite surprised to learn that 
the shop is intended to be a community hub 
with space to stop and chat. Several projects 
developed around balancing these different 
needs, both inside the shop, but also in the 
external landscape, accommodating delivery 
vehicles whilst creating a high quality 
environment for people on foot. This got to the 
heart of the brief, using food to generate positive 
spaces in the city.”
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LeTTUce eXPLAin...
Buying fruit and veg for Unicorn is a delicate 
balancing act between provenance, price, and 
quality. The job is shared between a UK buyer 
and a European (& rest of the world) buyer. 

As a rule (and as you’d expect), we prioritise 
seasonal UK produce and supplement the 
range with produce from abroad at other times 
of the year - think courgettes and lettuces in 
winter. And of course there are some crops that 
we cannot source from here in the first place, 
like peaches, grapes, avocadoes etc. Some lines 
are considered staples and we will aim to have 
them on the shelves all year round to remain 
competitive, going as far as Southern 
Hemisphere for apples and citrus (although we 
never stock produce that is transported by 
plane - airfreight causes 40-50 times the CO2 
emissions of sea freight). 

There is a limit though. Seasonal eating is such 
an ever-changing joy and by making all products 
available all year round, we lose that experience. 
Well known UK crops such as strawberries and 
sweetcorn are worth waiting for and we like to 
focus solely on their UK season to highlight this.  
Sometimes the choices we have to make aren’t 
so clear-cut. We have to consider logistics, 
heated glass houses and packaging as well as 
food miles. What’s preferable: a Yorkshire 
cucumber grown under heat lamps and then 
wrapped in plastic or a ‘naked’ Dutch one grown 
by a family business using recycled heat? It’s 
not always easy (and heated UK glasshouses 
are an environmental disaster). 

Our strategy for keeping our offer affordable is 
to order a little less than we think we need, 
thereby keeping waste to an absolute minimum. 
This is also at the crux of the freshness of our 
offer – accidentally over-ordering means we’re 
selling something days later than we wanted to. 
This approach might mean you sometimes find 
a product out of stock, but a veg team member 
can usually point you in the direction of a 
substitute and you may discover something 
new and even better! We also try to cut out the 
middle man by buying directly from growers 

and we value the close relationships we have 
with them immensely. 

While being price-competitive, we do not 
engage in price wars and special offers, because 
we want to pay our suppliers a fair price. Over 
the years, supermarkets and discounters have 
changed our perception of the cost of food with 
their ‘race to the bottom’. Awareness of the true 
value of food is incredibly important. We should 
be asking how we are spending less and less on 
food and how sustainable that is. 

Of course, Brexit's going to have a big impact on  
our fruit & veg supply. For more on that, turn the 
page...

KeeP iT FresH...
We put a lot of effort into sourcing the freshest possible fruit and vegetables, and just as much care 
storing them appropriately so that they reach you in the best condition. Having taken the produce 
home, there are a few extra things that you can do to keep it at its best. Head to our website's 'Cook It 
Up' section for the full guide or chat to a member of staff in the veg area.

Our approach to getting your veg on the shelves

riPeninG
Ripe fruit is harder to transport and liable to spoil before even 
making it to the shelf, so some things (like avocadoes, bananas, 
pears and pineapples) will need to ripen when you get home. To 
speed this up, put the fruit in a closed paper bag at room 
temperature. The bag traps the ethylene gas the fruit produces &, 
with warmth, speeds up the ripening process. Adding a piece of 
ripe fruit such as a tomato helps too.
Refrigeration can slow down ripening, although it's not 
recommended for some fruits (especially tropical ones like banana 
& mango) because if they chill too long they won’t ripen properly 
at all (if you’ve ever ended up with a sad, grey looking banana, 
that’s probably why).

cool & dry
These veg are best 

stored cold & dry in a brown paper 
bag or loose in the fridge. 

beetroot - swede - Jerusalem artichokes 
- mushrooms - peppers - cucumbers & 
courgettes - aubergine - broad beans. 

If you’ve bought a lettuce 
on a warm day and don’t return home 

for an hour, that lettuce will have warmed 
up. It’s best to cool it down and keep it moist 
by spraying it with cold water and putting it 
in a plastic bag (the bags we pack our dried 

goods in can be re-used for this!) or a 
lidded pyrex box in the fridge.

cool & wet

Stalks, outer leaves and leafy tops are packed with nutrition and flavour, and 
don't need to be relegated to the compost bin.  You pay for most veg by weight, 

so it makes sense to eat as much of it as possible! 

Broccoli stems

Beetroot leaves

Celery & celeriac 
leaves

Some veg don’t have 
to be in the fridge, as long as they 

are still cool & dry:
 → Potatoes (cover them though, to 

prevent exposure to light)
→ Onions, garlic & shallots (best kept in 

airy conditions e.g. hung in nets)
→ Squash, pumpkins

just cool

...and use it all!
For weekly veg updates, more  

how-to's and loads of lovely recipes 
head to unicorn-grocery.coop

Use up as soon as you can as 
they’ll not keep as long as the 

beetroot itself. Cook as you 
would spinach; steam or sauté 

with olive oil, chilli, garlic & pine 
nuts, add to soups, use the 
younger leaves in a salad.

As flavoursome as the 
stems or root; chopped 
finely they can be used as 
you would parsley, as a 
garnish or to flavour 
soups and stocks.  
Basically, whatever 
you’re using the celery or 
celeriac for, use the whole 
thing, tops and all.

Cut off any fibrous ends or tough outers; cook 
them just as you would the florets, slice into 
rounds and stir fry, add whole stems to soup 
before blending, cut into batons and eat raw 
with dips, shred raw into salads, blend with 
lemon & garlic to make a pesto, roast and add to 
pasta.  Treat them as you would asparagus 
(which is also a stem!).

Some veg 
are best kept cold & moist 

in a plastic bag or lidded pyrex 
box: broccoli & caulis - french 

beans - leafy cabbages & sprouts - 
rhubarb - lettuce & salad leaves - 

asparagus - spinach & beet 
leaves - fennel - celery - 

carrots, turnips & parsnips - 
radish - leeks & spring 

onions.

Go to 
our website's 
'cook it up' 
section for 
more!



If you’re looking to replace eggs in your cooking and baking, here are some ideas. All the recipes mentioned 
are on our website recipe finder:
For Eggs, Omelettes & Quiche: Tofu and gram flour are our favourites here! Gram flour makes delicious omelettes and frittata. Firm tofu is perfect for scrambled 
‘eggs’, quiche and even omelettes! Try our tofu and spinach scramble.

For Pancakes, Waffles, Fritters & other Batters: Flour, water/non dairy milk and oil often does the trick. Mashed banana works great in American Style Pancakes 
like the ones on our website. Pea flours are perfect for savoury pancakes and batters.

For Cakes & Muffins: Banana, avocado, fruit/veg purees, soya yoghurt, silken tofu, linseed (flax seed) and chia seeds all work here. Bear in mind that 
Purees, mashed fruit and soya yoghurt/tofu are better for moist bakes. Try our peanut banana blondies!

For Chewy Cookies: Linseed, chia seed, and Egg Replacer Powder will give you that crispy texture (our chewy chickpea cookies use linseed, and 
are a LOT nicer than they sound!).

For Soft Cookies: Banana, apple sauce, pumpkin or sweet potato will give you a nice soft cookie, as well as that added sweetness.

Tortes, Mousses & Cheesecakes: Two of the best options are Silken Tofu or Aquafaba (the water from a tin of chickpeas – trust us, it works!) 
Aquafaba can be whisked similarly to egg whites for a light texture - see below. Silken tofu works better for denser desserts. Try our amazing aquafaba 
Chocolate Mousse recipe below and be wowed! 

Aqua what now!?

More on this weird stuff, from the Vegan Society...

You may have heard of aquafaba ('bean-water') by now. Who would have 
thought that the best egg replacer ever discovered would have been 
something as simple - and as icky - as the brine from legumes? It might have 
something to do with the fact that not only is this liquid shaping out to be the 
perfect egg replacer, it’s also one of the cheapest and most accessible 
replacers around - all you need is a can, or packet, of legumes; chickpeas 
being the bean du jour.

Using juice straight from the can is the easiest method, though slowly cooking 
dried beans in water for a few hours until the water turns to aquafaba will give 
you similar results. Even water from packaged tofu and peas is aquafaba!

Remember, if your bean-juice is too watery, reduce it until it turns the same 
consistency as egg whites. If using aquafaba to make fluffy things like Yorkshire 
puddings and light cakes, remember to whisk it first until it turns white and 
foamy, then fold it into the batter using a metal spoon to keep those bubbles 
from popping. Use three tablespoons of aquafaba per egg - but don't live by 
that rule.

180 g/ 3/4 cup aquafaba (drained juice from a 400-gram can of chickpeas)
180 g high-quality dark chocolate
1/4 teaspoon fine sea salt
1/4 teaspoon cream of tartar or 1/2 teaspoon lemon juice
1 tablespoon cacao nibs

 Have ready 6 serving glasses or cups, about 120 ml (1/2 cup) each.

 Pour aquafaba into mixing bowl, or the bowl of a stand mixer, and set aside.

 Place the chocolate in a bowl over simmering water until just melted.

 Pour into another mixing bowl and allow to cool for a few minutes.

Whisk the aquafaba, salt, and cream of tartar for 2 to 3 minutes, forming soft 
peaks.

Gently stir a third of the aquafaba into the melted chocolate, until fully 
incorporated.

Fold in the remaining aquafaba in two additions, using a spatula and lifting the 
mixture in a circular up-and-down motion to avoid deflating it, until fully 
incorporated.

Pour into the cups, level the surface with the spatula, and sprinkle with 
cacao nibs.

Transfer to the fridge, and allow to set for at least 2 hours 
before serving.

cHocoLATe  MoUsse

With just 26 weeks to go to until we leave the European Union, we are facing a heap of uncertainty with regards to how that will affect our shop. Our country’s 
current relationship with the EU has meant that we’ve enjoyed a consistent and reliable supply of fruit and veg, unaffected by trade tariffs. We’re afraid that 
changes to that trading agreement will drastically affect the supply and costs of fruit and veg.
Since the referendum in 2016 uncertainty has seen the pound fluctuate between 1.40 and 1.08 to the Euro, which has already led to a general increase in 
prices. A no-deal Brexit scenario will no doubt put additional pressure on the short term exchange rate. Coupled with the risk of the government imposing 
import tariffs, prices are only set to rise further.
Prices are not only concern, however. We’re very proud of the consistent quality and freshness that we’re able to provide on the veg aisle. At the moment a 
pallet of French produce can be ordered on Monday and arrive into our warehouse (and into your basket) on Wednesday AM. Potential delays in the supply 
chain created by new checks and controls between UK and Europe could cause significant delays to food reaching our shelves. We are currently at capacity in 
terms of physical space, so there is no wiggle room for any stockpiling. 
The deadline comes at a time when we rely heavily on European imports. Spring is not a period of abundance when it comes to UK produce, so we bring in 
upwards of 20 pallets via Europe to ensure a wide ranging offer of organic veg. We are keen to make the transition as smooth as possible. As ever, we will focus 
on local and UK produce wherever possible, but in order for us to maintain our position as a one -stop shop, our links with Europe are vital to our survival in 
this competitive market. 

Also relevant, but unsure if it fits in:
Things are tricky for our UK growers as well, especially those who rely on seasonal labour. Several apple growers are suffering from a lack of their usual 
European workers, who are no longer attracted to working here because of the weakened pound. 

rePLAcinG eGGs

rePLAcinG eGGs
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“Agriculture employs nearly 500,000 people in the UK and is a key 
part of the food and drink industry. Agriculture accounts for over 70% 
of land use in the UK, and has a major influence on our environment. 
Farmers and land managers grow our food and shape our natural 
environment."

Excerpt from Executive Summary, “Health & Harmony - The 
future for food, farming and the environment in a Green Brexit” 
DEFRA consultation.

Earlier this year we took part in DEFRA 's consultation on the 
post-Brexit future for food, farming and the environment.  The 
consultation and reporting may have passed you by but it has 
been viewed generally as a positive start by those taking part - 
the beginning of a conversation about how government can 
encourage or enable better management of the land.  Direct 
payments to farmers are going to be phased out, replaced by an 
approach rewarding “the provision of public goods“. Examples 
of these include clean air and water, rare species, even beautiful 
scenery! It also includes conserving insect life for pollination and 
pest control.  Given the alarming reports of our declining insect 
population it’s good to hear this conversation in the mainstream 
of politics.

On a more positive note, there may be a 
case for some cautious optimism on 
post-Brexit agriculture policy more 
broadly.

Stu from Unicorn and Moss Brook Growers shares his thoughts 
on the day... 

‘It was a unique opportunity to get our voices heard 
and it’s great that this event was co-hosted by Friends 
of the Earth. Of course, there was a limit to what could 
be achieved on the day and we just hope our views will 
be taken seriously. 
Public money for public goods is a progressive policy; 
potentially reducing funds to those who are wealthy 
and have plenty of land and have been generating lots 
of income for not necessarily doing much. 
Although the changes could also put arable farmers at 
a massive disadvantage, on an environmentally 
positive note it could encourage them to think harder 
about reducing chemical inputs and moving closer to 
organic production methods to save on costs. Getting 
rid of direct payments could help level the field; putting 
small scale growers like Glebelands in a better 
position".  

For now we will watch this space and contribute when we can to 
the discussion.  Health & Harmony - what’s not to like.  Let’s hope 
there is a lot of substance to the consultation moving forward.  
Talking is one thing – doing is another!

PUbLic Money For 
PUbLic Good?

With just 26 weeks to go to until we leave 
the European Union, we are facing a heap 
of uncertainty with regards to how that 
will affect us. 

breXiT: eXPecTinG 
THe UneXPecTed

Prices are not only concern, however. We’re very proud of the 
consistent quality and freshness of our produce. Currently a 
pallet of French or Spanish produce ordered from south-east 
France can be ordered on Monday and arrive into our warehouse 
(and your basket) by Wednesday morning. New checks and 
controls at the borders could cause significant delays to fruit and 
veg reaching our shelves. This kind of uncertainty over arrivals 
also poses a big challenge in terms of space – our storage is filled 
to capacity most of the time and we order so that new stock is 
arriving just as the old runs out - we don’t have room to stockpile 
in anticipation of (very unpredictable) delays!

The deadline comes at a time when we rely heavily on European 
imports. Spring is not a period of abundance when it comes to 
UK produce. We import upwards of 20 pallets via Europe each 
week to ensure a wide ranging offer. We are keen to make the 
transition as smooth as possible and will focus on local and UK 
produce wherever possible. But in order for us to maintain our 
position as a one-stop shop for fresh produce, our current links 
with Europe are vital to survival in this highly competitive market. 

Things are tricky for our UK growers as well; especially those 
who rely on seasonal labour. Several apple growers are suffering 
from a  severe shortage of seasonal migrant workers who are no 
longer attracted to working here because of the uncertainty 
surrounding their future. 

Keep an eye on our weekly veg news (online & instore) for more... 

The UK’s current relationship with the EU means that we enjoy a 
consistent and reliable supply of organic fruit and veg at prices 
not inflated by import tariffs. We’re afraid that any changes to 
our  trading relationship with Europe will drastically affect our 
ability to provide an uninterrupted  supply of organic fruit and 
veg at today’s prices.

Since the referendum in 2016, uncertainty around how the UK 
will leave the EU has already significantly reduced the buying 
power of the £ leading to a general increase in prices. Further 
uncertainty and ultimately a no deal Brexit will undoubtedly 
place  additional pressure on the short to medium term exchange 
rate and together with the risk of the government imposing 
tariffs on EU imports, will only cause prices to rise further.



Our approach is to be intentional about 
packaging choices, to provide the best options 
we can, to help us all move towards a reuse 
rather than a disposable culture - but we 
recognise that this won’t work for everybody or 
for every product line. We won’t jump on the 
bandwagon of eco disposables if the evidence 
doesn’t support their sustainability claims. And 
we won’t stop trying to find something better 
than our current options. 

So what are we doing?
We have recently introduced a packaging 
charge scheme instead of discount scheme on 
our deli counter. We’re very proud of our current 
deli pot reuse rate of 20%, but we know that all 
the evidence shows a marked increase in uptake 
where a charge is introduced - think carrier bag 
charge and the 80% reduction in bag use. So for 
every tub of our salads, dips and olives, we now  
add the cost price of the tub to your receipt. If 
you reuse the tub, bring in a container of your 
own or buy one of our glass jars to put it in, you 
don't pay the charge. Simple. 79% of customers 
who took part in our survey were in favour of 
this approach. We're also doing a re-use raffle 
- see column on the right!

We will also shortly be introducing a soup cup 
deposit scheme. When you purchase your soup 
you’ll have the option to pay a deposit of £3.85 
for a reusable lidded cup (refunded when you 
bring it back), or you can choose a disposable 
cup and be charged the cost price for it (20p). 
Each time you purchase soup in your own flask 
or keepcup or one of our deposit scheme mugs 
this 20p charge will be waived. The national rate 
for coffee purchases in a reusable cup is around 
2%, we hope a deposit scheme will help us 
exceed this by a very long way. 

We’re really excited to have installed the bottle 
refill point in the front garden. We hope and 
expect this free water station will make it easier 
for folk in the area to ditch the plastic bottle 
habit and carry reusable water bottles instead.

We have thought long and hard about the 
opportunities to introduce a zero packaging 
approach to our packed goods. As regular 

shoppers know, we are very lucky to have an 
ever-increasing loyal customer base who keep 
our shop buzzing every single day. Most of the 
‘pack your own’ initiatives we’ve investigated 
operate in smaller, not-so-busy stores, and 
we’ve pondered if and how it could work for us 
in our busy shop, with well over two hundred 
different types of of packed goods. To get some 
real life data, we're hoping early next year to trial 
a zero packaging station for our much-loved 
Hodmedod’s UK-grown commodities. You’ll be 
able to bring in your own container, or select a 
paper bag, and purchase the exact volume you 
require of Hodmedod’s delicious lentils, fava 
beans, quinoa, yellow split peas etc.

We are also working with social enterprise 
Fairfield Recycling in East Manchester to test 
the real compostability of a number of 
"compostable" products on the market. If we 
are able to set-up a closed loop scheme we will 
look at introducing new, compostable bags for 
our packed goods, and perhaps for our cakes 
and other deli items. These would be returnable 
to the store for collection by Fairfield. If the tests 
are not satisfactory we won’t be following this 
route.

We will be delisting the recycled plastic carrier 
bags we have been offering for many years at 
the till. We have a great assortment of 
alternatives for packing your shopping - free 
cardboard boxes and wooden crates, free used 
carrier bags donated by customers, plus the 
range of our iconic Unicorn jute bags and other 
cloth bags. In early 2019 we wil also be 
introducing a re-useable cloth bag 'on deposit', 
so that you don't have to buy more new bags 
unecessarily if you forget to bring them. We've 
managed to source this from our suppliers 
Jutexpo, and it's made out of plastic water 
bottles!

And finally, we promise to keep listening and to 
keep researching. We know we don’t have all 
the answers and we want to engage with our 
community, with our suppliers, with local 
initiatives and campaigns to reduce waste and 
boost sustainability, and to co-operate to find 
collective solutions. 

Packaging…. 
no easy answers, but change is in the air 
We know many of you share our concerns 
about packaging and we want to thank all of 
our customers who filled in our packaging 
questionnaire at the beginning of the year, 
and all of you who’ve emailed, phoned and 
spoken to us on the shop floor.

We’ve always tried to make the best choices we 
can, and like many of you, we wish there was a 
solution for doing away with all disposable 
packaging! Ever since we opened back in 1996, 
we’ve prided ourselves on having a fantastic 
selection of loose fresh produce and minimally 
packaged dry goods. But we make no claims to 
being perfect, and like you we are constrained 
by the recycling collection systems in this area  
(see box below!) and by the packaging available 
on the market - but we acknowledge that there 
are always opportunities for us to do more.

What’s the issue?
Public consciousness has been captured by the 
very real problems presented by plastic 
pollution, particularly in the marine 
environment. Everyone watching Blue Planet II 
will have been arrested by the heartbreaking 
images of seabirds feeding plastic to their 
chicks, marine creatures dying from plastic 
ingestion, and the sheer scale of the plastic 
pollution problem. It’s estimated that by 2050 
there’ll be more plastic in the ocean than fish 
(by weight). It’s no wonder single-use plastic 
packaging has become the focus of many 
campaigns, a pressing symbol of the impact of 
our throwaway society.

So why do we use any plastic? The simple 
answer is that it makes very useful packaging 

for food as it is leakproof and robust, it conserves 
fresh leafy greens better than paper and helps 
prevent unnecessary food waste (also a huge 
environmental problem), and over the years our 
research has always shown (perhaps 
surprisingly) that plastic has a smaller 
environmental impact in terms of the embedded 
energy and water needed to produce and 
transport it, and pollution from production 
processes, than paper and card. Despite a lot of 
research we haven’t found environmentally-
sound, fit for purpose, alternatives so far for our 
in-house deli salads and packed goods.

What about eco disposables?
The market is awash with biodegradable and 
compostable packaging. Great, right? Sadly 
often not. "Made from plants not plastic" or 
"100% compostable" sounds good, but the vast 
majority of it (at the moment) can’t be 
composted because the infrastructure doesn’t 
exist. So it ends up in landfill anyway (and 
doesn’t degrade because the conditions are 
wrong), and if it makes its way into the oceans 
it’s just as polluting as other plastics!  “Until the 
waste infrastructure is in place, telling people 
packaging is 100% compostable is, at best, 
problematic and, at worst, greenwash,” says the 
Carbon Trust’s Jamie Plotnek.

There’s also the ever-pressing issue of climate 
change and the often higher amount of energy 
needed to produce these goods, the issue of 
land use and soil erosion exacerbated by the 
diversion of land from food growing to produce 
materials for throwaway packaging, and the 
issue of water use to irrigate crops grown for 
packaging.  As Riverford Organics founder Guy 

Singh-Watson pointed out recently, 
"anthropogenic climate change is 
unquestionably the biggest environmental 
threat our planet faces. We must not allow the 
plastic debate to detract from this. Reducing 
plastic use does nothing to address climate 
change; in some instances, it can make it worse. 
We need pragmatic policies that balance all 
environmental impacts".

It’s not easy to square the circle, to work out 
whether a plastic bag that saves four or more 
times the greenhouse gas emissions created by 
producing a paper bag, and that conserves food 
for longer, is better or worse than a paper bag 
because of the potential for marine and 
terrestrial pollution due to inappropriate end of 
life disposal.

So what’s the answer?
As far as we can see, it’s the one we’ve known 
about for decades - we need to look to the waste 
management hierarchy first introduced mid-
1970s for the best way to deal with waste and 
packaging. 
Reduce - if you have a choice, don’t use the 
packaging in the first place! Refuse the plastic 
straw, choose the loose apples, choose a glass 
of water over a bottle. You’re very welcome to 
buy our fruit and veg loose, only take a bag if 
you need it. 
Reuse - where you have to have some kind of 
packaging, make it reusable and make sure you 
reuse it many times over and over again e.g. 
cotton and jute shopping bags instead of single-
use paper or plastic bags. 
Recycle - if it has to be thrown away after use,  
try and recyle it.

Action's also needed at state level. To quote Riverford's Guy Singh-Watson again....

"It is impossible for citizens or companies to instigate good packaging practices while every local authority has a different approach to kerbside 
collection. Of all the ‘recyclable’ plastic used in the UK, only a third is actually recycled. We desperately need an intelligent, long-term, national policy 
on what materials will be recycled, composted and incinerated or landfilled. In the current vacuum, effort is being wasted on ill-informed company 
policies and headline-grabbing claims that will deliver little of value. To abandon policy to individual choices and market forces is an abdication of 
responsibility and a failure of government… Time for action, Michael Gove"

The new deposit bag  
& soup cup

To help us all remember to bring 
in our tubs to re-use at the deli 
(we know changing habits can 
be really hard) we are planning a 
few raffles.  

In October, November and 
December you can take  a raffle 
ticket for every tub you re-use 
and at the end of the month we 
will pick 3 lucky winners who 
will each get a £20 voucher.  The 
winning raffle numbers will be 
displayed at the deli.

The new water refill station
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meet the producers
We've loved chatting to customers and suppliers at events in the shop, if you missed them, here's a  
few of our favourite producers who've been along... 

At Meet the Producers the Seed Co-operative came all the way from Gloucestershire to tell us about their trailblazing community-owned seed 
company. They believe passionately in breeding open pollinated seeds that everyone can grow, everyone can save for the next year, and everyone 
can afford. Our food system depends on viable, living seeds, capable of reproducing themselves, and it was fascinating to hear about the ways 
they're challenging the manifold ways in which agri-business has taken ownership of seed production, resulting in the domination of fewer and 
ever-larger multi-national corporations and the decline of local and small-scale seed producers. Look out for their seeds in the porch area.

9 Meals From Anarchy, organic veg growers turned stock-makers, told us that they're hoping to eventually make their stocks with all their own 
Cheshire-grown veg. Everything they do is guided by the conviction that “your meal should be as good for you and as good for the environment 
as possible”. Unicorn members are hoping to go down and see their site for themselves soon!

Local pioneers were represented too, with Salford social enterprise Start Creative making us very proud to sell their stuff here. They use creativity to help 
vulnerable people improve their skills and gain in confidence. .. see full feature on page 11.

A bit later in the year, customers met Wye Bakehouse and the Walnut Gatherer; a couple of new suppliers, when we took part in Chorlton Open Gardens. 
(A quick aside - this is an amazing event run entirely by local volunteers which gives the community a sneaky peek into some of the suburb's most 
inspiring gardens and raises money for supporting refugees and torture victims via Freedom from Torture.  They raised £10,000 this year, an unbeliveable 
amount, massive hats off to them.)

The Walnut Gatherer make unbelievably tasty cashew cheeses, right here in south Manchester (find them in the chiller), whilst Wye Bakehouse use slow 
fermentation and traditionally-milled flours to craft their  gorgeous bread down in Bakewell. They spent a sunny day on our roof terrace providing samples 
of their crusty bread and cashew cheese while Open Gardens visitors had a look at our roof garden, full of native wildlife-friendly species. It was a busy, 
choka-bloka community day and we really enjoyed the chance to stop and chat to customers and newcomers to Unicorn. 

We were a bit hesitant to ask Hodmedods to join us at Meet the Producers, because they're all the way down in Suffolk and are unbelieveably busy! So we 
were super grateful that they could make it. 

They are one of our most exciting suppliers; pioneers on a mission to reintroduce British-grown pulses and grains. It was fascinating to hear about the ways 
they're reviving the farming of products the UK has long-forgotten we can grow... and ones that have never been grown here before!

They've pioneered the production of crops previously reckoned to be commercially impossible in the UK, bringing us Essex quinoa and most recently, 
Essex chia seeds. It was thought that the plant couldn't grow to maturity in the UK (it was a staple in Aztec Central & South America and more recently 
the UK's been importing vast quantities from Africa and Australia), but Hodmedod partner farmers Andrew and Peter Fairs have selected a strain that 
has ripened and yielded well on their Essex farm.

“We believe we have successfully harvested the first commercial crop of chia seed in the UK” said Peter Fairs. “The crop received no pesticides and 
both yield and quality far exceeded our expectations – and the bumblebees loved it too.”

You might also have noticed UK lentils on the shelves! Another first, here's how that came about... 

"Since we founded Hodmedod to bring more British-grown pulses into British kitchens, we'd hoped to start producing lentils alongside 
traditional UK crops of fava beans and dried peas. But we were repeatedly told it just wasn't possible on a large scale, although we had success 
with them on a garden scale. Then we met some inspiring German lentil farmers in Sweden who told us to just plant them and see what 
happened. We did, and it turns out lentils grow well here, though keeping them weed-free and successfully harvesting them is much more 
challenging, requiring particular techniques that we've been developing over the last few years.

Lentils are a notoriously difficult crop to harvest and have never been grown widely in the UK. They are low-growing and not especially 
vigorous; they need a warm, dry autumn to ripen for harvest and - even if all that goes well - are not very high yielding. Yet, aside from 
tasting wonderful, they are also a useful low-input crop for less intensive farming systems - they fix their own nitrogen and suffer few 
pests and diseases and require less water than many other crops. So we have persisted."

Hodmedods have a proven record of pioneering new trial crops then bringing prices down as yields increase. We're really happy to be 
able to support their experiments in farming and are excited about what might be next. 

Pulse Pioneers bring us uk chia & Lentils!

"The Rojava Revolution in Northern Syria began in July 2012 in the midst of the Syrian ‘Civil’ War.  The 
predominantly Kurdish population of the city of Kobane rose up, a revolution within a revolution, and 
Assad Regime forces, already fighting on many fronts, largely withdrew from the Kurdish regions.

Kurdish people, like most other minorities in Syria, and like Kurdish populations of the other three parts 
of Kurdistan – divided by the national frontiers of Turkey, Syria, Iraq and Iran – had long been deprived 
their cultural rights. Education in Kurdish was banned, the region kept economically weak and 
dependent on other parts of Syria to, for example, refine the abundant oil of the region, or make flour 
and bread from the chemical-induced wheat monoculture crops that cover the whole of the north-
east. 120,000 Kurdish people were even stripped of Syrian citizenship, making it impossible to own 
land, and the population faced severe repression for political activity.

But Kurdish-led political structures and civil society organisations had long been active 
underground. Since the Rojava Revolution was declared, a radical experiment in creating a real, 
liveable alternative to capitalism, patriarchy and the nation state has been flourishing out in the 
open, transitioning the region into a gender equal, ethnically and religiously pluralist, and 
democratic society, based on neighbourhood assemblies, co-operatives and citizen committees. 
The movement is rebuilding society based on three fundamental pillars – direct democracy, 
ecology, and women’s liberation – and co-operation plays a crucial role.

Co-operatives now make up seven percent of the economy in Jazira, the largest region of Northern 
Syria – officially now known as the Democratic Federation of Northern Syria or DFNS. (The Kurdish 
name of ‘Rojava’ - Kurdish for ‘West’ Kurdistan - was dropped from the title in March 2016 to reflect the 
increasingly pluralist nature of the new system). The ultimate aim is for co-operatives to make up 80% 
of the economy.

Women’s co-operatives alone now make up three percent of Jazira’s economy, despite never having 
been present in the region before. Autonomous women’s organisations are supporting the creation of 
these co-operatives, giving loans which are only repaid when the co-op is able to do so, and helping 
them find land and premises to operate. One of the major obstacles here is what local organisers 
describe as the ‘mindset’, not only of men, but also of women who have internalised patriarchal 
oppression to such an extent that they don’t believe they are capable of working outside the home, 
providing economically for their families, or doing traditionally male jobs such as agriculture, or 
working in a shop.

The Solidarity Economy Association is partnering with women’s economic structures in the DFNS to 
build connections between co-ops there and here in the UK. This project is being developed 
collaboratively with our partners in the region and discussions are ongoing, but projects are likely to 
include a co-operative twinning initiative, a renewable energy co-operative pilot for a village in Northern 
Syria, and a strong focus on co-operative education. More information will be available on our recently 
relaunched new website as we develop these project 
pathways - https://mesopotamia.coop/".

Unicorn has been able to contribute to a 
co-operative tree nursery in the region, but 
we're really hoping that twinning might be a 
way we can strengthen our solidarity with this 
incredible movement. Head to the website 
above if you're interested in learning more. 

rojava: a co-operative 
revolution in northern syria
The Solidarity Economy Association (SEA) are working on initiatives to support Northern 
Syria’s transition to a democratic, ecological, gender equal society. Unicorn members have 
been humbled and inspired by this revolution in progress - and here SEA explains why co-op 
to co-op solidarity is set to play a key role.
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Unicorn is a workers' co-op; owned and governed by its staff. Over 22 years we have grown from a handful of founding members to 70 and rising! Throughout 
that time our co-op governance has undergone changes to ensure we stay effective and dynamic, but we've maintained full member-directorship; all members 
are involved in board decisions and are legally responsible for the business. We've consistently valued a flat, equitable structure, and as such we have been 
working on ways of adapting our internal structure to ensure this is preserved in a growing co-op. 

We have been experimenting over the past year or so with Sociocracy, a dynamic governance system focused on empowered decision-making within small 
groups with very specific domains. Of course, this isn't the first time we've devolved responsibility to smaller groups, but this time it comes with a bit more 
understanding of the theory behind it, and how it can work really well. Sociocracy is a theoretical and practical framework; at its core is effective, equivalent 
and transparent governance acheived through consent descision making and regular feedback. The mantra of 'lead, do, learn' maintains member 
empowerment whilst ensuring we can make decisions quickly and efficiently, and most importantly, learn from them! It is centred on honesty and openness, 
as well as a consideration of the needs and opinions of all members of an organisation. 

We have been working closely with Sociocracy For All (SoFA), a US non-profit from Massachusetts that provide resources and training for the implementation 
of Sociocracy.  Through SoFA, we have undertaken a short course intended to introduce us to the key methods and principles of Sociocracy. We’ve learnt 
about speaking in ‘rounds’ as an alternative to debate-style discussion in meetings; the selection of roles through open nominations instead of secret ballot; 
the collective generation of proposals, and open group feedback exercises. We’ve been taken aback by how fresh these methods felt and how they promoted 
openness, honesty and connection between participants. 

Over the coming months we are continuing to work with SoFA to take what we’ve learnt and apply it to Unicorn’s overall governance. We are feeling very 
positive about a Sociocratic future. For more on this governance approach, which is used by co-ops, enterprises, charities and other organisations worldwide, 
go to www.sociocracyforall.org

If you came along to our Meet the Producers event in May you’ll have heard all about Start Creative…
if not, they are a truly inspirational creative social enterprise, just down the road in Salford. They exist 
to help vulnerable people in the community by nurturing talents and building confidence in those 
feeling isolated or excluded. We stock their chopping boards, bird and bat boxes.

"Behind every Start product lies a story; each one made by the hands of fiercely 
creative talent facing difficult social challenges".

Many vulnerable people in our community are too often left on the sidelines or hidden from view. Yet 
plenty have untapped potential and are capable of achieving extraordinary things. At Start members 
are able to access high quality art and media studios, craft workshops and gardens, and are taught by 
professional tutors. They go on to learn new skills, grow in confidence, build self-esteem and become 
valued contributors to their wider community.

Start's products are made using a blend of traditional skills with modern techniques and equipment. 
All materials are ethically sourced from within Greater Manchester, so you can be sure each product 
benefits the local community and is environmentally sound.

Participants at Start are involved in all aspects of the business, from sales and customer service to 
manufacture, packaging and stock control. It’s an important part of their journey to recovery and 
proven to make a huge difference, improving their wellbeing, raising confidence and building self-
esteem.  Every penny made by Start Creative goes back into the charity to help them offer more people 
the chance to grow, shine, and learn new skills. We are so proud to be stocking some of their wonderful 
products.

The green-minded printers at Manchester's social enterprise Marc tell us what they've been upto...

“Unicorn started using MARC the printers before they actually had a shop premises! (around 1994) – and the relationship is still going strong.  We have printed 
many, many things for them over the years – all on recycled paper & card, and often using the soya-based inks on our Risograph machines. 

Like many other independents and small businesses, we have recently had to leave the Northern Quarter due to rocketing rent levels and gentrification 
gone mad (we were there for over 20 years). But, we have been settling in to our new home in Salford since February of this year and (thanks to support from 
Unicorn and Islington Mill amongst many others) the future looks much more secure.

MARC is a not-for-profit organisation, owned and run by its membership, and has been running since 1975. We do lots of printing for community groups, 
charities and other voluntary sector organisations. We also do commercial work for everyone who wants to put the environment before profit - as well as the 
usual wedding invitations, booklets, flyers, business cards etc! You don’t need to be a member to use us – just pop in or email a job over to us and we will give 
you a quote.

We will be running beginner Risograph courses soon – so keep an eye out for those. Come and visit us any weekday between 10am & 5pm at Regent Trading 
Estate (off Oldfield Road, M5 4DE) or find us on Facebook (marctheprinter) or Instagram (marc_the_printers).”

Based in central Manchester, The National Co-operative Archive’s Working Together project is  making accessible records from some of the UK’s major workers’ 
co-operatives set up during the 1970s, 80s and 90s. As part of the project Unicorn has contributed various 'artefacts'  from our 21 years in business,and taken 
part in oral history interviews – you can listen to ours & various other co-ops' accounts on the Archive’s website. There are also some amazing photos, including  
a collection of images of  Manchester's thriving 8th Day co-operative back in the 1970's, like the one above!

With an increasing number of people moving from secure employment into precarious work, the workers’ co-operative model is once again gaining 
momentum. Working Together celebrates the co-operation and collaboration that paved the way for worker co-ops to continue to thrive in today’s economy; 
along with paying homage to our rich co-operative heritage during a formative era for the movement, the collection pieces together an overarching history of 
worker co-ops through photographs, sound archives, case studies, personal recollections and other ephemera. Explore them at www.archive.coop. 

A Voice 
For ALL:

keeping it democratic in 
A  GrowinG co-oP

PrinTinG needn'T cosT THe eArTH at marc

worKinG 
ToGeTHer

A new archive project is recording 
and preserving the heritage of the 
workers’ co-operative movement.

start: salford products with a story



Turning sales into solidarity..

So far this year from the 4% fund we’ve supported community plant 
nurseries in Zimbabwe, a tree planting project in Syria, organic food 
producers in Nicaragua, women’s rights advocacy in El Salvador, 
bikes for school pupils in Ghana, shea producer co-ops in Mali, and 
refugee support in Greece.One project we’ve supported over a number of years is Soil for 
Life in South Africa. Through their Home Food Gardening Programme 
they work with township residents in Cape Town, empowering 
participants to grow their own food, build healthy soil, conserve 
water, seed save, and look past what others consider waste to 
source valuable garden inputs and tools. Support is provided to 
trainees for up to four years. The community-based format brings 
people from diverse cultures together, fostering strong networks 
and support systems.

This year has been particularly challenging for Cape Town 
residents - chronic low rainfall and falling dam levels prompted city 
authorities to announce a date for “day zero”, the day the taps would 
be switched off, forcing people to use communal water collection 
points. Soil for Life gardeners mainly rely on communal water points 
and have always gardened with minimal water, but this year the 
programme has placed even greater emphasis on rainwater and 
greywater catchment, alongside increasing compost and mulch 
provision to boost the water holding capacity of soil and slow down 
evaporation. 

“A positive thing that’s come from the drought is the unbelievable 
resilience of Capetonians. People have come up with the most 
imaginative solutions to save water and, with MOST people doing 
their bit, we have managed to push back day zero time and time 
again. One thing is for certain … Capetonians will never waste this 
precious resource again!!” Cindy, Soil for Life

"Co-op Camp runs at the The Green Gathering, a great non-commercial festival in Chepstow every August celebrating the world we want to build after capitalism. 
Land reform, equality, permaculture, green technology amongst lots of other interesting stuff and of course cooperatives of all kinds. Houses without landlords, 
jobs without bosses, money without banksters, community owned land and all the other ways we can provide for ourselves together.  We have run a Co-op Camp 
in the campaigns field for several years thanks to the support of Unicorn and other co-ops, to tell festival goers about the wonderful world of cooperation. Come 
and see us in between the music."

"Envirolution was delighted to be able to put the funds to great use at our 2018 festival in Platt Fields Park. With the aim of reaching out to the community with as many formats as possible for the festival - centred around the key aim of sustainability - Envirolution was able to offer plant-based food traders, stallholders and enterprises from around Manchester, deliver eco-workshops for children and showcase fantastic live bands to a large audience.  

Following the great success of the event, we are already planning for Envirolution Festival 2019, and are welcoming applications and messages from potential partners, sponsors, enterprises and volunteers in an effort to continue the positive energy that has been built up so far, and try to reach even more people with a fantastic event next year".

Save our Soils! Manchester Environmental Education Network’s latest project, run in partnership with Debdale Eco Centre, is all about soil.  Working with four Manchester primary schools and one high school, the project explores their soil’s history then learns about it as habitat, resource provider and climate change mitigator. Many school soils are impoverished, some even contaminated and, working with the pupils, measures are taken to improve pockets of impoverished soils through planting, composting and using green manures or adapting by building raised beds for growing. Finally, the pupils shared their work with soil experts and growers at an exciting intergenerational conference in July.

Unicorn member and Moss Brook Grower Stu went along;
“I ran a workshop based on the idea that healthy soils mean healthy crops and therefore healthy people. We looked at the many interactions between soil life and life above the soil, including us humans and how by working with nature in organic farming a balance can be met that means we can build and maintain fertile soils that keep producing nutritious food year after year.  Our soil has suffered from a reliance on chemical fertilisers and a lack of understanding of how the efforts of all the creatures in the soil bring about soil fertility. 

The kids at the conference were amazingly knowledgeable and passionate, there was a session using digital microscopes to look at some soil that the schools had brought in; 10 year old children were showing me nematodes and springtails, creatures I had read about the importance of but never seen in real life. Other children had produced games to challenge our knowledge of cycles in nature. The inter-generational nature of the conference allowed us all to learn something new from each other whether 8 or 80 years old.”

"Thanks to funding from Unicorn's 1% Fund, Chorlton-

based sustainable fashion collective Stitched Up are 

carrying out some research to inform a project on textile 

re-use. We’re concerned that there are currently few (if 

any) routes to re-use for unwanted textiles in Manchester 

- including end-of-roll fabrics and offcuts from 

manufacturing. As a result, it's likely that a great deal of 

perfectly usable fabric is ending up in landfill or being 

incinerated. 
The team here at Stitched Up plan to investigate this 

issue, and map out the textile manufacture, retail, 

recycling and reuse facilities across the city. The study will 

inform a scaling-up of our ongoing work to divert textiles 

from landfill and make them available for creative re-use".

"Unicorn has co-funded a Lancaster FarmStart 

feasibility study undertaken by us here at LESS, a 

local social enterprise committed to sustainable 

living and growing the local food economy. This 

aimed to explore the local barriers to getting new 

people into farming; whether there was demand for 

the scheme; and what kind of support FarmStarters 

might need in the way of land, partners, resources 

and funding. We also talked to Manchester’s Kindling 

Trust and other UK schemes to learn from their 

experiences. The final report will be available soon 

and will be discussed further at a Lancaster event in 

September. If you are interested in getting involved 

or finding out more, do contact ellen@lessuk.org".

"With the 1% fund’s help, Cracking Good Food was able to run four 

cooking classes at the (then) newly opened Longford Centre hostel in 

Chorlton – helping those on the brink of homelessness to cook 

affordable & tasty food, easily from scratch. This opportunity had 

emerged from our collaboration with Reach out to the Community & 

other support groups who’d helped us create a film about homelessness, 

by interviewing those who’d experienced it.  
We’re now working with dozens of organisations headed by Greater 

Manchester Poverty Alliance to address & overcome food poverty by 

2022 in our city. Co-chairing the Skills & Training group, we’re all 

committed in joining forces to achieve this. From faith groups, 

academics, charities, counsellors, support groups to those experiencing 

food poverty, we’re committed. Can you join us and help? Google 

gm poverty action to find out more". 

Every year we set aside a sum equal to 5% of the previous year’s wage bill for project support - £91,000 
in 2018. For our co-op members this is a way to live our principles, to show active solidarity with people 
around the globe who share our vision of a more just and sustainable world. The 1% Fund supports 
local and national initiatives, mostly in Greater Manchester, and the 4% Fund supports projects oversees 
- generally in the Global South.  Here's a few recent ones...
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what's 

cooking?
deli favourite: pumpkin 
fudge balls
•  60g pumpkin puree 
• 6tbsp coconut butter or creamed coconut 
melted completely
•  2tbsp pure maple or rice syrup 
•  1/4 tsp pure vanilla extract 
• 1/8 tsp cinnamon/ginger/mixed spice (to taste) 
•  tiny pinch salt 

For the pumpkin puree; peel, de-seed and then 
either roast or boil an orange pumpkin then 
mash or blend. 

Ensure ingredients are room temperature or 
warm. Stir together all ingredients until 
completely smooth. Refrigerate half an hour or 
until firm enough to roll into balls with your 
hands or a mini cookie scoop.

If you 
wish to 
coat them 
in chocolate, 
either dip in 
melted chocolate OR mix together equal parts 
virgin coconut oil, cocoa powder, and maple 
syrup until a thin sauce forms. Dip fudge balls 
in, then immediately set back in the freezer to 
harden. 

Leftover balls should be stored in the fridge for 
up to 5 days (or frozen). 

Adapted from chocolatecoveredkatie.com

deli favourite: thai tofu noodle salad

• 150 g split fava beans 
• ½ tsp turmeric 
• oil for sautéing 
• 2tsp of panch phoran 
• 1 onion chopped 
• 1 clove garlic chopped 
• small piece fresh ginger, grated 
• 1tsp chilli flakes (more or less to taste )
• 400 g tin chopped tomatoes or passata 
• other veg if desired e.g. steamed cauliflower 
or spinach 
• salt to taste 
• handful fresh coriander (optional)
• lime wedges (optional) 

HodMedod FAVA 
beAn dAHL

Give the beans a quick rinse & boil in a pan 
with enough water to more than cover them. 

Add turmeric, salt & boil until soft (about 15 
min).

In a separate pan, heat oil and add the panch 
phoran. When the first seeds start to pop, add 
the onion, garlic, ginger and chilli flakes. Fry 
until the onions are soft, stirring regularly to 
avoid burning the seeds.

Add the tomatoes and about 100ml hot water. 
Simmer for 10 mins. Drain beans, add to the 
spiced tomatoes (with other veg if using) and 
cook another 5 mins. 

Serve with chopped coriander, a slice of lime 
and rice. Serves 6. 

•  1 packet millet rice noodles or similar 
•  1 head broccoli cut into bite-sized florets
•  1 red pepper sliced into batons
• 1 box smoked tofu cut into 1.5 cm cubes 
• a scattering of roasted peanuts or cashew nuts, 
smashed up a bit
• 1 handful fresh coriander, chopped

Bring large pan of water to the boil and blanche 
the broccoli for 3 minutes, strain the broccoli off 
but retain the hot water for the noodles.  Run 
broccoli under cold water to stop further 
cooking.  

Bring water back to the boil and add noodles for 
3 minutes (or according to pack instructions).
Drain & run under cold water then mix with a 
dash of sesame oil to stop them sticking.  

Fried Tofu:
•  1cm cube fresh ginger, minced
•  10ml toasted sesame oil
•  10ml tamari or soy sauce
•  pinch of chilli powder, crushed dried chilli or  
finely chopped fresh chilli, to taste
Whisk or blend the ingredients above, then fry 
with the cubed tofu for 10-15 minutes.

Salad dressing:
•  1cm cube fresh ginger, minced
•  15ml lime juice
•  15ml toasted sesame oil
•  10ml tamari or soy sauce
•  pinch of chilli powder, or  fresh chilli to taste
Combine with a stick blender. 

Add the fried tofu and salad dressing to the 
cooked noodles and the veg, plus the smashed 
nuts and fresh coriander (to taste). Mix 
thoroughly (easiest with hands!) to coat noodles 
and distribute veg evenly.  Serves 4.

Our new mobile-friendly 
website features hundreds of 

deli recipes on 
our website:

recipes including many deli favourites, these 
are just a couple to get you started. Find lots 
and lots more at www.unicorn-grocery.coop

Find A reciPeSearch...


