


 Funding 
Fairtrade

Through our commitment 
to only source cocoa 
on Fairtrade terms, 
we’ve helped fund the 
Fairtrade Women’s 
School of Leadership  
in Ivory Coast. 

T he school gives a voice to 
women who work in cocoa 
and empowers them to 
progress their careers in 
a challenging industry, 

helping them to work towards 
equality in their communities.

AND CLOSER TO HOME…
Since 2016, our Local Community 
Fund has helped over 385  
projects focused on supporting  
and empowering women. 

Thanks to our Members’ 1%,  
we’ve donated more than £890,000 
to causes including migrant and 
refugee groups, victims of domestic 
violence, counselling services,  
cancer and serious illness charities, 
family centres, Women’s Institutes 
and sports clubs. 

We’re making a 

 
 

The Co-op Food Policy team visits  
the Fairtrade Women’s School of 

Leadership in Ivory Coast, experiencing 
their work in farming cocoa

Let’s Talk About Food is produced by the Co-op Internal Communications team and scarlettabbott – 01904 633399 scarlettabbott.co.uk

We’ve done a 
lot of work to 
understand our 
customers and 
what they need 

and expect when they’re shopping 
with us. That’s helped us focus our 
plans and we’ll be continuing to  
get closer to our customers 
throughout the year.

As well as continuing to open 100 
new Co-op shops a year, welcoming 
customers to more franchises and 
getting more of our own brand 
products into Nisa shops, we’ll also 
be starting to test out some exciting 
ways to give our customers what they 
need and want, while getting more  
of our products into homes across 
the UK. You’ll see on pages 6-8 that 
we’re exploring partnerships with 
Starship and Deliveroo – one way 
we’re looking at achieving this goal. 

We started 2019 on a very busy and positive note. A lot of the work we did in 2018 has 
helped us get a head start and I’m excited to see us do some brilliant things together 
over the next few months.

 

In your December issue, I spoke  
about how we’re listening to your 
feedback and making changes to  
the way we do things to make your  
time at work as simple and as meaningful  
as possible. I’m pleased to see so many 
of you getting involved in shaping our 
plans for the future. 

You can read our colleagues David, 
Colin, Mark and Owain’s experience 
of working together to simplify our 
operational processes on pages 9-11.

Finally, just as important as what we 
do is how we champion a better way of 
doing business. Pages 3-5 will tell you 
about our continuing commitment to 
Fairtrade – just one of many examples  
of what it is to be Co-op.

We’ve made a great start to 2019
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Q. 
My mum’s lemon meringue pie –  
never a soggy bottom and the  
tartest lemon curd ever.

Q. 
Besides that pie, it’s making a positive 
difference in the world, to people and 
the environment. This is why I love 
Fairtrade; it’s about dignity and equality – 
never charity. It’s about saying, ‘I value 
you as a cocoa farmer enough to give 
you a fair price for the joy of eating  
this chocolate.’ Buying Fairtrade is no extra 
effort for us as customers, but it makes 
such positive changes to people’s lives.

Q.
I recently visited Ivory Coast to see  
the impact Fairtrade is having on the 
local community. It was truly powerful 
to see the Fairtrade mark on water 
pumps and schools, whereas I’m used to 
seeing it on products. You could see the 
living, breathing difference the Fairtrade 
premium is making to people’s lives now!

Q. 

 

We’re seeing the effects of our industry 
everywhere. Climate change is already 
impacting what our farmers can harvest. 
Yet, at the same time, the food and drink 
industry contributes between 25-33 per 
cent of global greenhouse gas emissions. 
There’s been a 60 per cent reduction in the 
number of animals since the 1970s due to 
humans encroaching on wildlife habitats 
and one of the drivers of that is agriculture. 

These are big problems that we’ve 
never shied away from trying to solve, 

but we can’t do it alone. The Future of 
Food is our framework to help create 
the future we want to see, working 
closely with our suppliers, partners, 
members and communities to make 
a big difference. This is nothing new 
for Co-op: it’s what we’ve always done 
and what we’ll drive even harder to do 
more of, making even greater change 
between now and 2030.

Q.  

Cheese, cheese and cheese!  
Co-op Irresistible Red Fox is a current 
favourite – caramelly and delicious.

Q.
During our trip to Ivory Coast we visited 
the Women’s School of Leadership.  
Co-sponsored through our cocoa-
sourcing programme, and run by 
Fairtrade Africa, it encourages women 
to further develop a range of skills, from 
business to human rights. One woman  
I met there had completely transformed 
her life through the school, becoming 
director of her cocoa co-operative at 30!  
She spoke incredibly passionately 

had given her. Both she and the school 
inspired me so much. Businesses often 
measure success by big numbers – 
nobody can deny their impact – but 
although this school has so far seen  

 
to their communities have been 

 
are more than numbers in our supply 
chain: every one of these people  
has a family to support and a story 
behind them.

Q. 

Too many for me to list. Food is at the 
centre of so much. From your wedding 
breakfast to your family Sunday roast, 
food binds us – it’s a social glue.

Q.  

One of the challenges of food 
education is that people get turned  
off by the thought of ‘healthy’ eating. 

 
Cooking a meal that’s just for you is  
a beautiful act of self-care. And a little  
bit of what you fancy is no bad thing.

 

 
OR

Fairtrade Fortnight  
takes place from 

 
 

Read about Sarah’s trip 
to Ivory Coast in our Food 
magazine and keep your  

eyes peeled for more 
fascinating stories!

Wakefield?Sarah
Sarah found her passion early in life, 
forming her own Fairtrade group at 
school at just 15. She split her gap year 
working for Traidcraft and in Tanzania 
as a teaching assistant. After graduating 
from the University of Manchester 
and a year as General Secretary of her 
students’ union, she began looking for  

a career with a company that had ethics 
in line with her own – enter  

Co-op and the rest is history.  
Sarah’s been with us 

for seven years in a 
variety of roles and is 
currently Sustainable 
Sourcing & Fairtrade 
Manager in the 
Food Policy team.
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From delivery robots 
to Deliveroo, we’re 

closer to our customers. 
We spoke to Jason Perry 
and George Hayworth 
from our eCommerce 
team about what these 
innovations have in 
store for us.

Early last year we formed an 
exciting partnership with 
robotics company Starship. 

Our Monkton store in 
Milton Keynes became 

one of only three places in the world 
to trial a revolutionary method for 
customer deliveries using robots. 

Starship approached us about 
joining forces because it likes the  
way we do business. 

Customers in a four-kilometre 
radius can download an app and 
shop from about 450 store products 
and get them delivered to their front 

the local park! Delivery costs £1,  
no matter how much you spend.

The robots live a few doors down 
from Monkton, so when an order 
comes in, the Starship team nips round 
to pick it before loading it into one of 
18 robots and sending it on its way. 

Since the project’s 
launch, we’ve had one customer 
place more than 120 orders through 
the app. We’ve seen young children 
in the area sending thank you letters 
back with the robots after they’ve 
dropped off their after-school 
treats, and an elderly resident has 
nicknamed one of them Jupiter.  
She even blows it a kiss when she 
sees it zipping past! 

The robots have become real 
members of the community.

We’re looking at how we can get 
the robots to travel further and if  
we can expand the range of products 
they can carry. Milton Keynes is the 
only area where the council allows 
this sort of technology on the roads, 
so there’s a lot to do before 
they’re zooming about 
everywhere, but it’s 
exciting stuff.

We’ve  
delivered over  

 
products using  

robots

Customers have 
bought over  

  
bottles of milk 

using the Starship 
app

Top of the ‘bots

revolutionDelivery The robots  
have driven over  

  
in Milton  
Keynes

Remembering their p’s and q’s: local children 
have been sending the robots thank you letters

Jason Perry

products 
heir front

s £1, 
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s down
rder 
ips round
o one of 
ts way.
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We’re looking at how we can get

the robots to travel further and if 
we can expand the range of products 
they can carry. Milton Keynes is the 
only area where the council allows
this sort of technology on the roads, 
so there’s a lot to do before
they’re zooming about
everywhere, but it’s
exciting stuff.

The robots
have driven over

in Milton

6  |  Issue 20  |  February 2019 Issue 20 |  February 2019  |  7letstalkaboutfood@coop.co.uk letstalkaboutfood@coop.co.ukletstalkaboutfood@coop.co.uk letstalkaboutfood@coop.co.uk



Change works better when we do it together.  
In 2018, 21 store managers were seconded to  

1 Angel Square to help change the way we  
work in stores. They visited hundreds of stores,  
 and spoke to even more colleagues, and their 

experience and knowledge took centre  
stage during their secondments. 

We’ve also started selling Co-op 
products through online food  
delivery giant, Deliveroo. 

The Deliveroo app offers a slick 
delivery option for customers looking 
for convenience, so it made perfect 
sense for us to get involved. 

You can shop loads of local eateries 
through the app and have your food 
delivered to your door in a matter  
of minutes by a nearby Deliveroo  
rider – tracking their journey  
every step of the way. 

Manchester stores at the beginning  

of last year and we’ve been on  
the up and up ever since. 

We started by offering 42 products and 
we’ve now increased the range to 250. 
We’re getting about 800 orders a week, 
with an average customer spend of £15. 

On top of this, we’ve expanded into 
some stores in London, getting our 
products closer to thousands more 
potential customers. 

It’s been exciting to be part  
of something that Co-op’s never  
done before. I can’t wait to see where 
we go with it from here. Your town 
might be next, so stay tuned! 

Roo want it? Roo’ve got it!

George Hayworth

The average  
Deliveroo wait is just  

27  

 
 

is our best-selling 
Deliveroo line – 
 yep, you heard  

that right!

Since we  
introduced Deliveroo, 

we’ve sold over  

  
extra units of stock
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I work in the support centre and I’ve 
always felt strongly that we can create 
better change if we do it together. 

We’ve visited over 400 stores,  
held 25 store manager workshops  
and heard the views of about  
1,600 colleagues. 

Nobody knows store processes 
better, or is more impacted by our 
changes, than our colleagues in store. 

It makes total sense that we shape  
and deliver our processes together.  
Our in-store colleagues are the best 
placed to make the right changes:  
they know what works far better than me. 

This has been a great demonstration 
of how change should work. 
Everything we do should have 
colleagues at the centre and I’m 
excited to see it happening more  
and more at Co-op.

Getting the chance to come to 1 Angel 
Square has been an eye-opener. 

It’s impossible to visualise what 
happens in the building – seeing 
how everything actually works has 
completely changed my view.  
There are so many different cogs  
in the wheel I never realised existed. 

I learned lots about how change works. 
In store, if something’s annoying you,  

straightaway: you should be able to 
report the issue and get it sorted.  
But that’s not how it goes. 

Fixing one problem sometimes 
causes another one somewhere 
else and might actually have a 
negative impact on other colleagues. 
Everything links together and changes 
impact everyone, so we have to go 
right to the root. The reason change 
takes so long is because we’re making 
sure it’s the right thing to do.

I heard about the opportunity 
and jumped at the chance to 
volunteer – and I’m glad I did.

I’ve helped bring store 
colleagues’ honest views to  
the table. Having the same job 
as them means I’ve experienced 

This made it easy for people  
to open up and give me insight 
they probably wouldn’t share 
with someone from the  
support centre. 

I can see the value that I’ve 
brought to this project, and 
being a part of it has made a big 
difference to how I view Co-op. 

I feel privileged my voice 
has been heard and I hope this 
becomes part of our culture.

After 20 years in operations, it’s  
been great to see a different side  
of the business. 

I was surprised by how small  
the teams are and that people are 
juggling multiple projects all the time. 

I’ve loved showing people at  
1 Angel Square how much listening  
to store colleagues matters. 

I’ve not just been working with 
support centre colleagues here:  
part of my job has been to lead 
workshops and listening sessions 
with store colleagues from across 
the country. Getting colleagues to 
share their insight is the best way to 
get accurate information and make 
changes that actually work. 

Working from their ideas rather 

everyone. Co-op wants to make 
change with us, not for us, and that 
makes me proud.

    

One Best Way

10 



“I fancy a curry 
this weekend 
– does anyone 
have a quick 

and tasty recipe 
I could use?”I could use?

 

“I love to try new 
restaurants so I’d 
like to hear some 

recommendations  
from my colleagues –  

I’ve got some great tips 
to share, too!”

“I wonder if 
there are any 
food festivals 

near me  
this weekend?”

“I want to buy  
a nice bottle of wine 
as a gift for friends, 

but I don’t know 
where to start.  

I’d love some ideas.”
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“I hate wasting 
food – can anyone 
share some ideas 

about what to  
do with my  

weekly leftovers?”

For many of us, food isn’t just our day jobs – we love nothing 

Calling all foodies!

“Where do  
our products  
come from?  

I’d really like to 
know a bit more 

about our producers 
and who they are.”

A t Co-op, we want to 
encourage a food-loving 

through our business –  
and we need your help 

to do it! With so many of us being so 
passionate about food, we want to create 
a space where you can share with us your 
amazing foodie ideas. We’d love to hear 

out, when it comes to food, what you’d 
like to know more about.



Q. 
Working in an archive is quite a niche job: there aren’t many 
people doing it. My job is to conserve and safeguard the 

just about everything else you can think of that we have  
to document the history of the co-operative movement. 

Q. 
One of the oldest items in the archive is a letter from Robert Owen, 

 
He devoted his life to improving working conditions and giving 
children opportunities for education. Almost 250 years later, 
these are things co-ops still embody. 

Q. 
It doesn’t. We’ve been collecting Co-op News since it started 
in 1871, right up to today. One day, people will ask, ‘what was 
going on in 2019?’ and want to look back.

Q. 

What surprises me the most is the care that was taken  
in everything. The Co-operative Wholesale Society (CWS) made 
all kinds of products and a lot of them came with a bespoke 
message, talking about where it came from and who made it. 

 
 

The colleagues had lots of sporting facilities and other 
activities like drama groups. There was a real commitment  
to community: building a world around trade. 

What I like about this collection is that the story it tells isn’t  
just about working in a factory, it’s about the many ways that  

 
Q. 
It’s fun to look at the products that were popular 100 years ago; 
people wouldn’t dream of buying them now – blancmange, 
powdered eggs, the list goes on! 

I also love seeing the changes the movement championed. 
 
 

to guarantee clean, pure products. It makes you proud  
to be a part of such an innovative movement.

Q. 

There’s been a huge change in the way we deliver our products. 

Manchester Ship Canal to deliver products all over the world. 
And now, Co-op’s delivering on bikes and by robot – it just 
shows how far the business has come!

Q. 
Back then, Co-op was a wholesaler for other co-operatives – 
Co-op didn’t open its own shops until much later. It’s cool  
to see so much change – real communities have grown  
around stores. 

AGES
We met up with Sophie McCulloch to discuss what it’s like 
being an archivist for the Co-operative Heritage Trust.

SOPHIE MCCULLOCH

Bowling green

Crumpsall Works

SS Pioneer
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The Co-operative Heritage Trust is a charity that 
preserves and makes accessible the historical 
collections of the National Co-operative Archive 
and Rochdale Pioneers Museum. Set up by 
Co-op Group, Co-op College and Co-ops UK, 
its collections include records of co-operative 
societies, correspondence, photographs, 



Recall
Whether you’ve worked for Co-op for decades,  
or only joined us last week, we know there’s a  

 
1 Angel Square to do just that. After a whistle-stop 

Let’s Talk About Food writer 
Stuart McPherson settled down with our visiting 
colleagues over a brew and delved into the 
nooks and crannies of their Co-op careers.

“I’m amazed to see how  
it all works at Co-op.  

Compared to what I’ve done  
before, it’s so much better.” 

“That’s nice to hear, Chloe. 
We’ve seen lots of change to 

get us here, with technology playing  
a big part. The most tech-savvy thing  
I had was a calculator!” 

“Tell me about it – when  
I started in the depot  

34 years ago, we picked cases  
using printed lists.” 

“It was the same in store.  
We ordered by pen and paper 

and rang up the depot for what we 
needed to order.” 

“Do you remember the old 
wages sheets we sent to  

 
every Friday?” 

“Yeah, and I used to  
make up my team’s wages  

in brown paper envelopes! It’s not  
just technology that’s changed, 
though, our people have too.  
We were very formal.” 

and feel really comfortable 
joining an established team like  
you guys. Everyone’s friendly and 
approachable – it’s a very 
professional setup.”

“Nowadays our  
leaders often visit us in jeans 

and a T-shirt, which puts us at ease –  
we respect them for that.” 

“Our people are just fantastic. 
My colleagues are constantly 

going above and beyond, and you 
don’t get that in other retailers.”

“You’re right; I’ve come  
from another retailer and it  

doesn’t compare. I look forward 
to having my own stories to share  
about Co-op in years  
to come.” 

Dawn Thomas
 

34 years 
 

Site Support 
Assistant

 
Castlewood Depot

Helen Horsley
 

12 years (also 
worked for United 

Co-op 20 years ago)
 

Store Manager
 

West Didsbury, 
Burton Road store

Tim Gleave
 

32 years
 

Store Manager
 

Widnes – Upton 
Rocks store

Richard Nutt
 

Three months
 

Store Manager
 

Knutsford store

Chloe  
Louise Blick

 
Three months

 
Customer Service 
Support Assistant

 
Castlewood Depot

 

 

 
 

Stuart 
McPherson 

 
21 years

 
Internal 

Communications 
Content Producer

 
1 Angel Square

DT

DT

RN

HH

RN
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 8 
PREP:  
COOK: 

• 2 courgettes, diced
• 1 red pepper, diced
• 1 red chilli, diced
• 1 large red onion, diced
• 1 large white onion, diced
• 500g mushrooms, diced
• 350g green beans, chopped
• 540g can of potatoes
• 400g can of chopped tomatoes
• ½ tsp each of ground cumin,  

ground coriander, paprika, 
turmeric and garlic powder

• 1 tbsp curry paste
• 
• 560g basmati rice
• Black pepper to taste
• Handful of fresh coriander 

METHOD:
1  

pan, add the onions and fry for a few 
minutes until just starting to soften. 

2    Stir through the cumin, coriander, 
paprika, turmeric, garlic powder and 
curry paste and cook for two minutes. 

3    Add all the uncooked veg and fry for 

4    Add the tinned tomatoes and 
potatoes and simmer until thickened.

5    Cook the rice according to the pack 
instructions and stir through the curry. 
Serve with the fresh coriander.

 
 

 
 

 

Marinated chicken

Keith

 6  
PREP:  
COOK: 

• 4 large chicken breasts, chopped 
• 2 large onions, diced 
• 400g can of plum tomatoes 
• ½ tsp each of ground cumin, 

ground coriander, turmeric,  
garam masala and chilli powder

• 1 tsp garlic paste 
• 1 tsp ginger paste  
• 2 tbsp curry paste
• 
• 420g basmati rice
• Handful of fresh coriander 

 
 

 

 

METHOD: 
1    Cover the chicken with the curry 

paste and let it marinate, covered, 
for at least one hour, or ideally in  
the fridge overnight. 

2    
pan, add the onions and fry over  
a medium heat until golden. 

3    Add the ginger and garlic paste,  
stir well and fry for two minutes. 

4    Lower the heat and add the  
can of tomatoes. 

5    Cover and simmer for two  
to three minutes. 

6    Add the cumin, ground coriander, 
turmeric, garam masala and chilli 
powder and stir well. 

7    Add the marinated chicken and  
a can of water, cover and simmer  

8    Stir and cover again for another  

chicken is cooked. 
9    Serve with rice and a sprinkle  

of fresh coriander.

Mariyam

Curry 
night
is better together

No matter how it’s prepared, one thing’s for sure: curry’s the nation’s favourite.  
Whether you like yours mild as milk or head-destroyingly hot, there’s a curry out there 
for everyone. They can be quick and easy to throw together, making them the perfect 
midweek meal to share with friends and family. Store Manager Mariyam Siddique  
and Keith Anderton from our Birtley Depot got in touch to share their easy midweek  
curry recipes. Which one will you whip up?

Energy
1559 KJ
369Kcal

18%

Carbohydrate
68g

Fat
5.1g

Low
7%

Saturates
0.6g

Low
3%

Sugars
9.5g

Low
11%

Salt
0.51g

Low
8%

Approx. per serving

Energy
1905KJ
452Kcal

23%

Carbohydrate
62g

Fat
12.8g

Med
18%

Saturates
1.6g

Low
8%

Sugars
8.2g

Low
9%

Salt
0.79g

Low
13%

Approx. per serving
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To do a 
for our customers, 
we need  
to really

Tim Sleap is our Director of Insight and Data.  
His team’s work with data is evolving the way  
we interact with our members and customers.  
We caught up with him to understand what  
this all means.

It involves everything from getting 
under the skin of how our business 
works through to designing an 
algorithm to help us serve our 
customers better. We help the 
business answer questions  
using data, both about customers  
and the market.

We collect data so we understand 
more about what customers and 
colleagues want, as well as when and 
how they want it, based on facts about 
how they behave. We use these facts 

decisions we make as a business.
It’s about knowing our customers 

and discovering what matters to them 
most – that helps us communicate  
with them in the right way. 

Every time someone interacts with  
our business, we keep a record.  
That could be through a survey, 
through a purchase in store or  
even online. The clever bit is how 

to make this much 
information useful – 
and that’s what  
we do. 

Storing this 
information helps us 
build a picture of what 
our customers buy, and 
when and where they make 
these purchases. It helps us  
get closer to customers; we can  
tell them about the things we know 
they care about, making their lives 
easier by being relevant to them. 

 

It’s the scale of the impact we have 
on people’s lives. Almost everyone 
interacts with retailers, so when we get 
something right, it positively impacts 
millions of people. Insight plays into so 
many decisions that what we do makes 
a real difference to our customers.

           

d Tim Sleap

 

Co-op succeeds when it does great 
things for customers. Our data can help 
us understand what’s important today, 
and spot trends that will be important 
for them tomorrow. 

This helps us make sure our shelves 
are stocked with the right products  
and predict demand more accurately,  
so we give our customers what they 
want, when they want it. Ultimately,  
it improves their experiences with us.

HOW DOES DATA AFFECT THE 

Data affects the running of our stores in  
so many ways! One of the best examples –  
and our greatest data assets – is our 
‘Your Store, Your Say’ survey.  
This captures what customers think 
about their experience of shopping 
with us and is used directly by stores 
and within the business to understand 
how we can deliver a better customer 
experience in store.

Firstly, there isn’t really an ‘ideal customer’. 
If we were thinking about sales, it would 
probably be a colleague who lives close 
to one of our stores!

The thing about Co-op is that our  
ideal customer is different to that of any  
other supermarket. We’re about more 

stand for, and they shop with us because 
it lets them support us at the same time  
as getting the products they want.

 

We listen to our customers and 
members – we don’t speculate.  
We do what they want without  
them needing to be involved in  
every decision. 

To put it in perspective: speaking  
to every single Co-op member for  
30 minutes would take over 450 years –  
and even then we’d only have a small 
and dated snapshot of what they want. 

What we do helps everyone have a say 
in what they want from Co-op, because 
they tell us through what they do and 
how they shop.
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Thanks to all our 
colleagues who’ve 
made such a great 
start to 2019.  
We can’t wait to see  
what the rest of the 
year has in store!

 Thank you to colleagues 
in our Birtley Depot who 

used the Community Donations 
Policy to support Windy Nook 
Primary School. There’s a long list 

funding an outdoor classroom and 
providing seating, storage and a 
safety barrier around the pond for 
the pupils and teachers to watch 
and enjoy the local wildlife.”

 Thanks to the four 
Manchester city centre 

stores that donated £1,000  
to the Indian Association to 
support Diwali. This is a great 
example of #succeedingtogether 
and shows that when a joint 
donation is made, it can really 

Being local
 A massive thank you must  
go to our colleagues in  

the south. The support they have 
given to Grange Pre-School is  
a great representation of how  
to support education, as well  
as making a real difference  
to children with disabilities  
and special needs in the  
local community. Well done.” 

Making a 
difference

We're recruiting Member 
Pioneer Co-ordinators. If you’re 
interested in this new role, visit 

 
  

for more details on  
how to apply. 

 
 

Big or small, email your story  
in a few sentences (plus photos)  

to letstalkaboutfood@coop.co.uk 
and they might just feature 

in our next issue.

Really wild

Teamwork

When lifeleaves
you short

Alex Henley, from our Wellbeing Team, tells us how Co-op’s 
two credit unions are a great way to save for the short term 
and to borrow extra cash in times of need.

If there was one thing I could 
recommend to help improve  

 
and doing it in the way that  
works for you.

Life can be unpredictable, which can 
make managing money from payday to 
payday tough. There always seems to  
be a surprise waiting around the corner!

Having some money set aside helps 
me when the unexpected happens 
and gives me a way to make those 

It means I don’t have to use my overdraft 
or credit card to bail me out, which  
saves me lots of money in interest. 

As Co-op colleagues, we’re lucky  
to have two credit unions we can use  

to help us save: Value Credit Union  
and The Co-op Credit Union. 

The great thing about credit unions is 
they aren’t just about saving for a rainy day: 
they can lend you money too. Whether it’s 
to pay off a celebration, go towards 
repairing your boiler or get a deposit 
down for your summer holiday, they’re  
a good option if you need to borrow. 

Like all lenders, they do a credit  
check, but with a focus on affordability. 
They’ve helped many colleagues 

banks have declined their applications.
Find out more about Value  

Credit Union here:   
and The Co-op Credit Union here:  

A credit union is Co-op-owned 
and controlled by its members, 
with no outside shareholders  
to satisfy.

It’s separate from your current 
account, so you’ll be less 
tempted to dip into it and  
start spending.

You’ll get peace of mind, 
knowing you’ve set some money 
aside in case of emergencies.

As a credit union saver or 
borrower, you’re an owner of 

they make come back to you 
as dividends (interest) on your 
savings, plus you’ll get better 
rates on loans, too.
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Being Co-op,  
Being a Community

We’re celebrating the fantastic colleagues who’ve  
made a difference in their stores and communities.



Solve the crossword, then 
rearrange the 11 letters in the 

6. See 14 Across
7.  Santiago is the capital of this South American 

country (5)

10.  Short, curved tube for a swimmer to breathe 
through while keeping his face under water (7)

Gaga (1,4,2,4)
14.  And 6 Across. The soundtrack album from this 

18.  Headquarters of a local police force (7)
19.  Small mallet used by an auctioneer (5)
21. Canoe used by the Inuit people (5)
22.  And 2 Down. Oscars are presented at this 

ceremony (7,6)

1.  Counters used in some gambling games (5)
2. See 22 Across
3. Peter, the Bolton comedian (3)
4.  Chubby, healthy-looking child with wings (6)
5.  Part of mathematics in which letters are used to 

represent numbers (7)
8. Fearful apprehension (7)
11.  Place where King Arthur held his court (7)
13.  Large French country house or castle (7)
15.  Nickname for New York City, associated  

with the Batman stories (6)
16. Pieces of broken glass (6)
17.  Arterton, a star of the Bond movie  

‘Quantum of Solace’ (5)
20. Top playing card (3)

I started my career in the pensions mis-selling department 20 years ago.  
At the time, all our communications were sent by letter. I couldn’t actually 
type them myself – I had to write everything by hand! After I’d written it,  
I had to hand it to the typing pool and wait for it to be ready. The worst  
thing was spotting a typo and having to join the queue again!

 SHARE YOUR FAVOURITE 
CO-OP MEMORIES

PUZZLE TIMEPPPUP ZZZ
Have a crack at our all-new crossword: use the letters in the 

highlighted boxes to spell out a hidden word.

We've shared a lot of great memories of Co-op in this issue, and we'd love to hear more.  
Got a memorable Co-op story to tell? Get in touch at: letstalkaboutfood.coop.co.uk
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