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culture is just
Because a throwaway

Reducing 
and recycling 
plastic is 
important to us 
because we care 

about the world  
we share. 

We’re committed 
to reducing our 
use of plastic and, 
where we do use it, 
we want to make it 

easily recyclable or reusable. This includes 
everything from packaging and plastic 
items to the plastic you may not even 
realise is in certain products.  

We don’t have all the answers just  
yet but we’ve made a lot of progress.  
In 2017, we said we wanted to make  
all of our packaging easy to recycle.  
Since then, we’ve moved from  

46% to 72.34%  
recyclable by product line.  

We’re proud of what we’ve 
achieved but there’s a long  

way to go. 

We’re the Co-op and we’re 
different. That’s why we’re not just 
looking at what we can do; we want 
to inspire change, share ideas and 

bring retailers and shoppers together.  
If we’re going to get results, we all need 
to be on the same team.

The story so far:
2016

2018

2019

We change  
labelling guidance,  
so more packaging  

can be recycled

Co-op bags  
for life  

are all made of  
recycled plastic

We move all our sliced 
cooked meat trays to 
one material, making 
them easy to recycle 

We remove  
black and dark 

unrecyclable plastic 
trays from all fresh fruit  

& vegetables

We roll out 
compostable carrier 

bags, saving 311 
tonnes of plastic  

per year

We switch all  
Co-op-branded  

water bottles  
to 50%  

recycled plastic

Our dilutable  
drinks and our 

water are now in 
50% recycled 
plastic bottles

Almost two thirds of 
our ready meal trays 

are made from widely 
recyclable packaging, 

such as clear plastic, 
board or aluminium

Healthier snacking 
packs move  

into recyclable 
packaging

We move bin bag packaging 
from plastic to paper wraps

We make all our pizza discs from cardboard,  
saving 200 tonnes of hard-to-recycle plastic per year

rubbish

2017

REDUCING  PLASTIC
If you spot an opportunity to help reduce our reliance on plastic, let us know by emailing letstalkaboutfood@coop.co.uk

It’s hard to believe that I’ve been working on Let’s Talk About Food 
since its creation in 2016. Boy, has it changed since then! 

Welcome to September’s issue 
of Let’s Talk About Food

O n pages 6-7, you’ll read 
about our three-year 
community plan,  
Co-operate 2022, where 
we’ll be aiming to save, 

improve and protect 2,000 spaces 
that matter to our local communities. 
It makes me incredibly proud to read 
about the great work we’re doing 
with Steel Warriors to take confiscated 
knives off the streets and turn them into 
free-to-use outdoor gyms.

We chatted to our guest editor 

Trevor Rigley about the amazing 
experiences he’s had helping out at 
this year’s festivals. Read his colourful 
story on pages 16-17. As well as 
festivals, take a look at the many 
other ways we’re innovating to reach 
customers in our Clicks and Mortar 
article on pages 21-21. 

Lastly, our Being Co-op stories are 
so heart-warming to read. Find them 
on pages 22-23 and please keep your 
amazing suggestions coming into us at 
letstalkaboutfood@coop.co.uk.  

Look out 
for the next 
issue to see if 
yours is featured.

I hope you get as much 
enjoyment out of reading  
the mag as I did helping to 
create it for you.

Dave
David Dopson  
Content Producer,  
Internal Communications

Co-op service:  
19 years

Current role:  
Internal  

Communications

David  
Dopson

Co-op service: 4.5 years
Current role: Store Manager  

and Festival Crew Member – see 
more about my adventures at this 
year’s festivals on pages 16-17.

Favourite Co-op product:  
Sea Salt and Chardonnay  

Vinegar Crisps

Trevor Rigley

Wow, what an honour and privilege  
it is to be the first guest editor of  
Let’s Talk About Food! Looking through 
the magazine, it really showcases 
everything that is great about our Co-op. 

We all know a place in our communities that would 
benefit from the work we’re doing on Co-operate 2022 as 
you’ll see on pages 6-7. I love our Irresistible pizza range 
and now I’ll know what wine to pair with them thanks to the 
food pairings article on pages 12-13. 

Our exciting app Offers is a brilliant way to grab a bargain 
– not only does it save paper in store, but also appeals to our 
digital-savvy customers. The article on pages 18-19 shows the 
amazing work we’ve done with MyWork – a real game changer 
in my store that allows the whole team to get involved.

And lastly, who doesn’t like a good wordsearch?  
Get puzzling and happy reading!

Trevor
Trevor Rigley 
Store Manager

Dave and 
Trevor 
working on 
this issue
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Q: WE’RE INVESTING IN  
NEW TECHNOLOGY ALL  
THE TIME, BUT HOW DO  
WE MAKE SURE THAT OUR  
JOBS ARE STILL INTERESTING  
AND INDEPENDENT ENOUGH  
TO KEEP AND ATTRACT  
TOP TALENT?
This year, we’ve introduced MyWork 
and made good progress in developing 
colleagues through apprenticeships  
and building on talent through  
My Co-op Career. I think that’s the kind 
of investment that will make people 
look at the Co-op and think ‘what a 
great place to work!’.

Q: WE’RE ALL INTERESTED  
IN THE SAFER COLLEAGUES, 
SAFER COMMUNITIES PROJECT. 
WHAT’S NEXT?
The physical safety of colleagues in 
stores is something I worry about all  
the time. We’re investing in protecting 
our colleagues by trialling things like 
body cameras and our new theft-
deterrent system SMART Fog Cannons, 
and we’re looking into different ways  

of using our relationship with alarm  
and CCTV provider SECOM too.

We’re also working with local 
community groups and charities to 
examine the root causes of crime  
and see what we can do to help.

Campaigning is something we’re  
passionate about. Huge thanks to  
all the colleagues who shared their 
stories with the Home Office to drive  
real change at the top.

Q: CONGRATULATIONS ON 
WINNING THE VEUVE CLICQUOT 
BUSINESS WOMAN AWARD. 
WHAT TIPS WOULD YOU GIVE TO 
COLLEAGUES WHO ASPIRE TO BE 
LEADERS IN OUR BUSINESS?
Winning the Veuve Clicquot Business 
Woman Award was an amazing 
achievement but I’m a long way from 
being the finished article – there’s 
always something new to learn!

My advice would be: don’t be afraid 
to take on new challenges and push 
yourself out of your comfort zone.  
Yes, it’s scary, but that’s when you’ll  
see your true potential.

In Conversation with Jo is a new feature in which 
colleagues have the chance to sit down with 
Food CEO Jo Whitfield to talk about what’s on 
their mind. In this issue, store managers  
Dan Lee and Dan McGinley quizzed Jo about her 
Co-op faves and what’s in the pipeline for Food.

IN 
CONVERSATION 

WITHJo
 Dan Lee bio 
Store: Manchester, Oxford Road

How long have you worked  
at the Co-op? 11 years

Favourite Co-op product: 
Irresistible Milk Chocolate with 
Toffee and Himalayan Salt 

 Dan McGinley bio 
Store: Manchester,  
Corporation Street

How long have you worked  
at the Co-op? 10 months

Favourite Co-op product:  
Co-op Brookie Bar

Q: WE’RE STOCKING OUR 
AMAZING PRODUCTS IN NISA 
SHOPS AND WE’VE HEARD THAT 
SOME SUPERDRUG STORES WILL 
BE SELLING OUR PRODUCTS TOO. 
WHAT’S NEXT?
We need to be where our customers 
want us to be. We can’t afford to put 
a shop in every location, so it’s about 
learning how we can grow our reach  
in other ways.

One of those ways is selling our 
delicious, award-winning products in 
other retailers, including Nisa, Costcutter 
and Superdrug. This gets those brilliant 
products into new customers’ hands and 
also grows our scale – and that gives us 
the power to negotiate better prices with 
our suppliers.

“I’m a great lover of 
our in-store bakery and 
especially the Sourdough 
Olive Bread.” 

Jo Whitfield

Q: A NICE EASY ONE TO START: 
WHAT’S YOUR FAVOURITE  
CO-OP PRODUCT?
That’s not easy – it’s really hard!  
I’m a great lover of our in-store  
bakery and especially the Sourdough 
Olive Bread – there’s at least one of 
them in my house every weekend.

Q: I KNOW YOU’RE A 
VEGETARIAN; WHAT’S THE  
PLAN TO INCREASE OUR RANGE 
IN THIS GROWING MARKET?
First of all, I must say that I’ve loved  
the veggie options in our BBQ  
range this year.

We have to approach this carefully 
because we’re a convenience retailer 
and need to cater for several different 
customer missions. We know that 
vegan and vegetarian is a growing 
trend and we’re in a good place, but 
there’s more we can do. I’m constantly 
asking our Delicious Food team 
about new ranges, and I know they’re 
working with suppliers to bring the 
latest innovations to the market,  
so watch this space!

Are you  
getting the most  
out of MyWork?  

Discover more on  
pages 18-19

“This year we’ve 
introduced MyWork 
and made good 
progress in developing 
colleagues through 
apprenticeships  
and building on  
talent through  
My Co-op Career.” 

Jo Whitfield
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We’ve teamed up with anti-knife 
crime charity Steel Warriors and 
pledged to boost community health 
and wellbeing by building 20 street 
gyms by 2022.

Steel Warriors aims to minimise  
the number of young people  
carrying knives in the UK. The charity 
melts down confiscated knives and 
recycles the steel, turning it into  
free-to-use, fully accessible outdoor 
gyms, designed to give people a 
space where they can develop  
their confidence and build  
strength and flexibility. 

As well as helping to build the gyms 
– the first two are due to open this 
year – we’re going to sponsor a local 
trainer at each location. In weekly 
sessions, they’ll share skills to improve 
wellbeing within communities.

“Steel Warriors 
literally adds steel 
to communities 
rallying against 
problems including 
knife crime, by 
taking the weapons 
off the streets and 
turning them into 
street gyms.”

 Steve Murrells, Co-op CEO

It’s easy to take community spaces 
like libraries, parks and halls for 
granted. Until we lose them, that is. 
And with 16,000 such places under 
threat of closure over the next three 

years, the impact is going to hit hard.
“As a convenience retailer, we’re 

naturally at the heart of the local 
communities we serve,” says Rebecca 
Birkbeck, Director of Community & 
Shared Value. “We know that people 
need community spaces to learn 
together, play together and just  
be together.” 

Over the past year, we’ve been talking 
to our members and colleagues across 
the UK to find out what matters most 
to them. We also plugged into the 
Community Wellbeing Index,  
which gives an insight into what’s 
important to people in a local community. 
The result? Co-operate 2022 – a plan to 
help our communities become stronger 
and more connected. 

The plan focuses on three key areas: 
protecting local spaces, increasing 
wellbeing and developing skills.  
This summer, we launched our 
Endangered Spaces Campaign, helping 
people to come together to protect, 
improve and support community spaces 
that matter to them. 

We’re working alongside a number 
of like-minded organisations, including 
our strategic partner Locality and 
charities such as Steel Warriors, 
to help realise our ambition. 

Rebecca adds: “This is 
the start of a journey that 
we believe will enhance 
communities across the 
country and bring them 
together, in a truly  
co-operative way.”

From parks to community 
centres and sports halls,  
our shared spaces are  
under threat. As part of  
our three-year community 
plan, Co-operate 2022, 
we’re aiming to save, 
improve and protect  
2,000 spaces that matter. 
After all, #ItsWhatWeDo.

Steel Warriors

Together with Locality, a leading membership charity,  
we’re empowering communities to mobilise support to 
protect important places in their neighbourhoods. 

Tony Armstrong, Locality CEO, says: “We’ve known  
for some time that many of our important local buildings 
and spaces are being lost. These are the everyday  
places where extraordinary things happen, where local 
people come together, access vital services and support 
each other. That’s why we’re working with Co-op to save our 
much-loved community buildings and spaces from being 
sold off for private use. We’ll protect, support and improve 
community spaces over the next three years, demonstrating 
co-operation in practice. Together, we can save community 
spaces from extinction.”

Did you know? 
Between 2014 and  
2018, local councils 

closed 373 playgrounds 
in the UK. It’s predicted 
that the number will hit 

500 by the end of 2019.*
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#SaveOur

Co-operation in practice

visit coop.co.uk/ 
communities/ 

endangered-spaces

To find  
out more

Locality is a company limited by guarantee, registered in England no. 2787912, 
and a registered charity no. 1036460
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CO-OP HAS HELPED DIVERSITY  
IN EDUCATION – WHAT DOES 
THAT MEAN?

FRANK: Making our schools  
better places to go, both to teach  
and to learn. When I first saw  
Nightingale Academy, the site was 
a recycling plant. Now it’s been 
transformed into a great school  
with fantastic teachers and children.  
You’ll hear more than 30 languages 
being spoken in the playground –  
and that’s a real reflection of the  
world we live in.

WHAT HAS THE CO-OP  
JOB MEANT TO YOU?

F: It’s been my last full-time job  
and the best I’ve had. I’ve learned  

that to be a leader, 
you need great 

people working  
with you.  
I’ve been  
lucky to 
have been 
surrounded by 

fabulous people. 

HOW DID IT FEEL WHEN YOU 
GOT THE MBE?

F: I was surprised and very 
humbled. I’m taking the award 
for the Co-op and the Trust,  
as well as my wife and family.

WHAT ARE YOUR  
HOPES AND PLANS  
FOR THE FUTURE?

F: I’m not quite ready to  
hang up my hat! I’ll be 
working a couple of days 
a week on other education 
projects. I play the guitar  
and love watching cricket,  
so they’re both high on  
my agenda too.

WHAT ADVICE  
WOULD YOU GIVE  
YOUR SUCCESSOR?

F: Be as strongly committed  
to co-operation as you can 
possibly be and understand  
how powerful we can be  
when we work together.

Frank Norris stepped down from his role as Director 
of Co-op Academies this summer. He’s been the 
driving force for our work with schools, so we 
couldn’t let him go without a chat.

Back  
to  

school
Back  

to  
school

Co-op 
Nightingale 
Academy, 

Leeds
Established in 2014  
with two reception 
classes, it’s grown  
into a primary  
school with more  
than 400 students.

Judged as ‘good’,  
with outstanding 
personal development 
and welfare of the 
pupils in June 2017. 
 
Q: WHAT’S LIFE LIKE AT 
YOUR ACADEMY?

“Life is like being in a 
dream of happiness.”

STUDENT, NIGHTINGALE ACADEMY

160
students 

completed  work experience 
within  

Co-op  
this year

Our chance came when 
we heard he was telling 
his story to a group of 
primary schoolchildren 
from Nightingale 

Academy in Leeds. We went along to 
find out more about the man who’s led 
Co-op’s journey to become one of the 
most successful multi-academy trusts  
in the country.

Throughout his career, Frank Norris  
has had major successes - with just as 
many challenges. When he worked as a 
senior Ofsted inspector, he got himself  
a reputation for being outspoken. 
But that didn’t stop the Queen from 
awarding him an MBE for services to 
education in the Birthday Honours List 
this year. We found out what Co-op 
Academies have meant to him –  
and what’s next.

10   secondaries 

10   

primaries 

40

20,000 students are  in education at  Co-op Academies

More than 

60
colleagues  
are governors  of our academies

M
or

e 
th

an
 

23Co-op Academies
and   

two   

special schools

one   sixth-form college 

Plans: Grow to 

academies by 2020
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From developing new skills to moving up the career 
ladder, there are lots of ways to kick-start your learning  
at Co-op. We caught up with James Allen, recently 
crowned 2019 #BeingCoop Apprentice of the Year,  
to chat about his confidence transformation and  
the secrets of his development success.

Area Manager Carly 
Muggivan is bursting 
with praise for James 
Allen – that’s why she 
nominated him for the 

#BeingCoop award.
“I’ve seen James grow so much,  

from a shy Customer Team Member 
in his first job to a really confident 
and diligent team leader. He’s shared 
his knowledge too. When I’d visit, 
he’d tell me what he’d learned and 
I could see he’d put it into practice 
and inspired the team.”

James agrees that the Level 2 
apprenticeship was the catapult  
he needed for his career  
and confidence.

“Apprenticeships have a place in 
my heart,” he says. “They’ve made me 
a better person and truly changed 
my life. I wanted to unlock the 
potential I knew I had, and working 
in a Co-op shop helped me meet 
more people. Combine that with my 
apprenticeship, and it’s opened so 
many doors for me.”

SHARING THE SKILLS
James has gone on to become 
something of an apprenticeship 
guru and is passionate about 
training in his own time.

“I’m pretty busy outside work, 
playing football and spending  
time with my family and friends,  
but I often meet up with other 
apprentices to help them out,”  
he explains.  

“My advice to 
colleagues starting 
Level 2 is to revise and 
get as clued up as 
you can. Ask as many 
questions as you need 
to, even if they sound  
a bit stupid!”

RUBBING SHOULDERS
As a winner, James went along  
to the Co-op Annual General 
Meeting, an experience he 
describes as ‘surreal’.

“I never even expected to be 
nominated – but I ended up chatting 
to Co-op CEO Steve Murrells and  
Food CEO Jo Whitfield. I’ll never 
forget it, and it’s not over yet: my prize 
is a supercar driving experience!”

But he’s certainly not resting on  
his laurels. James is already 
progressing with his Level 3 
apprenticeship, with ambitions to 
become a Store Manager in 2020.

“I’m excited for the next challenge,” 
he says.

Best

Take ownership  
of your development  

– check out our new 
learning management 

system, MyLearning 
via MyHR

What’s an 
apprenticeship?

Apprenticeships aren’t just  
for school leavers any more.  

They’re all about learning new skills 
while still working in your day job 

– at all levels. There’s an externally-
recognised industry standard  

when you pass and there’s 
something for everyone.

in class

Find out more 
about all our 
learning and 
development 
pathways

Take a look at our My Co-op Career Prospectus. 
We’ve got more apprenticeships than ever, 
including Pre-apprenticeships, Level 2 Retailer, 
Level 3 Retail Leadership, Level 4 Retail 
Manager and our Degree Apprenticeship.

bit.ly/career-prospectus

Co-op apprenticeships by numbers
112 colleagues 

have passed 
apprenticeships 

since they launched 
in Food.

95% of  
Level 2 apprentices 
who’ve passed have 
been promoted to 

team leaders.

90% of Level 3 
apprentices have achieved 

‘distinction’: that means 
they’re among the top 

10% in retail in England.

We’ve got a 100% pass rate  
on pre-apprenticeships.  

Everyone who undertook a programme 
in our pilot has passed and been 

offered a full apprenticeship.

Who’s James Allen?

• Our 2019 #Being Coop Apprentice 
of the Year

• Joined Co-op in April 2016 as a 
CTM at Ramsgate store, Kent 

• Now a team leader at Petrol,  
Minster store

“Always be yourself… 
and never give up.” 

James Allen, Petrol, Minster store
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bubble

Double

Ready to leave barbecue 
season behind for cosy 
evenings indoors?  
Our Irresistible pizza  
range is perfect for that. 
They’re baked in a real  
wood-fired oven, on an  
ultra-thin sourdough base 
using our signature Arturo 
mother dough. Product 
Developer Jonathan Howard 
and Senior Buyer Gyles Walker 
reveal the best drinks to pair 
with each pizza. Bellissimo!

IRRESISTIBLE SPINACH  
AND RICOTTA PIZZA  
WITH IRRESISTIBLE GAVI 

Super creamy, thanks to a  
béchamel sauce with ricotta, 
mascarpone and Pecorino 
cheese, this pizza is topped 
with sweet, yellow jewel 
tomatoes and a hint of lemon.  
A sprinkling of fresh spinach 
adds the finishing touch. 

The dry acidity of the Gavi 
– an Italian dry white wine – 
wonderfully cuts through 
the creaminess, lightening 
the pizza on the palate, 
while the fruity, apple-like 
sweetness complements  
it perfectly.

Did  
you know?

A perfect pairing should 
satisfy all of the key taste 
receptors in your mouth:  

 salty, sour, sweet,  
bitter and umami.

Tried 
these? 

Let us know what you 
think – or suggest your 
own – over on Yammer.
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IRRESISTIBLE TRUFFLE 
SALSICCIA PIZZA  
WITH IRRESISTIBLE 
D’ASTI BARBERA 

A great example of the foodie  
theory that ingredients which  
grow near each other go  
together perfectly. 

A rich béchamel sauce  
infused with Italian black truffle  
and mushrooms is the base  
for mozzarella, spicy salsiccia  
piccante salami and 24-month  
matured Parmesan.

The bold red Barbera wine from  
Northern Italy has lots of red fruit  
flavours, adding a mouth-watering  

contrast to the spicy sausage and  
savoury truffle.

IRRESISTIBLE 
MARGHERITA PIZZA  
WITH IRRESISTIBLE 
SPARKLING 
CHARDONNAY 
(NON-ALCOHOLIC) 

Sweet San Marzano tomatoes 
grown in the foothills of 
Mount Vesuvius are topped 
with creamy mozzarella,  
red and yellow jewel 
tomatoes, a drizzle of basil 
and pine-nut pesto in this 
Italian-inspired classic.

The subtle pizza is 
delicate, similar to a 
sparkling Chardonnay. 
The natural acidity and 
sweetness of the grapes 
team well with the  
tomatoes, while the  
popping bubbles cut 
through the creamy 
mozzarella, allowing the 
unique flavour of the 
sourdough to come through. 

Co-op members joined  
in to share their recipe 
ideas for our first ever 

member-designed pizza. 
Lynne Dowdeswell’s 

Irresistible Tuscan-style 
Sausage and Broccoli 

Pizza was crowned  
the winner. Find it in  

stores now! 



Did you try out the colleague 
member preview of Co-op 
Offers? Our new service 
launches to all members at 
the end of September, with 

personalised, paper-free offers to use in 
our Food stores every week.

You might have heard about ‘digital 
personalisation’, but what does that  
really mean?

Rowan McPhail, from our Data &  
Insights team, says it’s about giving 
customers offers they’ll actually want  
to use, and making those deals 
effortless to redeem.

“We’ve got tonnes of 
sales data and we’ve 
been using it to build 
relevant offers through 
emails and coupons 

for a while,” she explains. “But we knew 
that taking it up a notch and going digital 
would help us reach more customers.”

Several trials later (including the 
colleague member preview), we’re 
launching Offers to all our members, 
which they’ll also be able to access 
through our new Co-op app.

EASY TO USE
Whether a member uses Offers  
through the website or the app,  
all they need to do is log in and  
they’ll see new savings, every week,  
on the products we think they’d like  
to buy or want to try. 

“The beauty of Offers is that it links  
to a member’s account, so once they’ve 
chosen their savings, all they have to 
do is swipe their card at the till and it all 
happens automatically,” adds Rowan. 

“You don’t need to save 
and remember to take 

paper coupons, which 
is great for customers 
and great for Co-op 
because it reduces 
cost and paper waste.”

Did  
you know?

The app will bring together  
the best of Co-op Food, 

Membership and Community.  
Look out for it coming soon!

Offers
We all love a special  
offer, right? Well, thanks 
to our new Offers service, 
there’s now a super-easy way 
to bag a bargain. Here’s how.

If you haven’t tried Offers yet, 
follow this step-by-step guide  

to get started: 
Log into your Co-op membership account through  

coop.co.uk/offers (or through the Co-op app).

You’ll see your tailored offers for that week. Simply select 
the ones you want to use and they’ll be added to your 

Co-op membership card. 

Shop in store for qualifying products and scan  
your membership card or keyfob at the till.  

Hey presto! The offer amount will  
automatically come off your total.

tailored 
to you
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Festivals
From dancing in the aisles to 

customers dressed as lobsters, 

working in one of our Co-op 

festival pop-up shops is certainly 

a job to remember. This year, we 

took our shop on tour to eight 

of the UK’s biggest and best 

festivals, including the legendary 

Glastonbury. We caught up with 

Nottingham Store Manager 

Trevor Rigley to get all the inside 

juice on the rock ‘n’ roll lifestyle 

of a festival crew member.

It all began in 2018, when I was asked  

to support for the weekend at 

Download Festival – and I’ve  

never looked back. Since then,  

it’s really taken off, and this year  

has been fantastic: I’ve been lucky  

enough to go to Download,  

Glastonbury, Latitude,  

Belladrum and Leeds.

 Rise and shine at our  

 Co-op campsite. I’m bursting  

 with energy and anticipation  

 for the days ahead. My new  

 colleagues and I are feeling  

 pretty smug with our hot  

 showers, clean toilets, tea and  

 coffee and our own tents, which  

 have been put up for us and  

 are ready to go. Despite being  

 6ft 4in, I’m certainly not short  

 of space! The next few hours  

 are spent preparing our shop  

 before the festival-comers  

 arrive tomorrow. 

 My morning stroll around the  

 festival site turns into a voyage  

 of discovery: I see all sorts,  

 from wacky clothes stalls and  

 circus performers to a Victorian  

 seaside pier. I’m starting  

 to feel like a local celebrity as  

 I keep getting stopped for a  

 chat by customers I’ve met the  

 day before. It’s difficult to be  

 inconspicuous with a beard  

 like this, but at least I’m never  

 short of conversation. 

 Back at my own store in Nottingham with a severe  

 case of the festival blues! I’m having visions of  

 high-fiving customers and shimmying down the aisles.  

 It’s definitely a different environment – but my spirit’s  

 still there! One of the best things about festival  

 working is learning how to bring that team spirit  

 back to your day job. Rock and roll on 2020! 

DAY 3
evening

DAY 4
morning

DAY 5
EVENING

 As the customers arrive in their droves, looking exhausted,     we keep the energy up. Some people have never   shopped with Co-op before, so we make a big effort   to make it a fun and positive experience. 

 Today I’m on the 3pm  

 to 11pm shift. Great timing  

 because I’ve had a few hours  

 to chill with my colleagues  

 and soak up the anticipation  

 as people arrive in their  

 thousands. When I start my  

 shift, it’s just quietened  

 down for a short while from  

 the lunchtime rush. But the  

 fun’s not over: we serve  

 plenty of interesting  

 characters during the  

 evening – including a lobster! 

DAY 2
afternoon

DAY 1
morning

 I’m ready to relax after a lively shift involving  
 lots of high fives, dancing around the   aisles and photo shoots with customers   (blame the beard). So I sneak off for some  

 midnight yoga in the forest, only to find some  
 others in my team have beaten me to it. I already  
 know we’re going to get on! 

 I catch the headliner slot with some others in my team before  

 our next shift. Today it’s my favourite act – The Killers. Our team  

 has gone from being strangers to feeling like family in just a  

 couple of days. In our normal roles, we all come from different  

 areas of the business, but now we eat, work and party together. 

DAY 6
evening

The 

aftermath!

In 2018, more than  

300 colleagues  
joined together to support our Live Nation partnership. 

We served more than  

200,000 customers  
with a smile, hitting an astounding  

96% customer 
satisfaction  

rate with the store. 

Issue 22  |  September 2019  |  17letstalkaboutfood@coop.co.uk letstalkaboutfood@coop.co.ukletstalkaboutfood@coop.co.uk letstalkaboutfood@coop.co.uk16  |  Issue 22  |  September 2019



Replacing mountains of paper with one simple mobile app that you  
can tap away at on a tablet, MyWork has been an in store revolution. 
But are you getting the most out of it? Our Holmfirth store colleagues 
bring to life the feedback we had before everyone got MyWork,  
and showcase life with the app today.  

Still not  
confident using 

MyWork? 
Watch this video to see all 

the features: youtu.be/
o83cjZPIqK8

I need to spend time writing a handover, with reminders of what needs doing, so everyone’s aware and 
doesn’t forget. I might send a message to colleagues who are off today, so they have it ready for tomorrow.

Oh no! The printed bulletins have gone missing. 
Better reprint them in case people haven’t read  
them yet. I hope the printer doesn’t run out of paper!

No one in store today can 
access emails except me. It’s 
been so busy I didn’t get a 
chance to check them and see 
the promotional price change 
before the customer care line 
called to tell me a customer 
had complained about a price 
discrepancy. It feels like I  
have to do everything on my 
own sometimes. 

I was on my way home, but I’ve just remembered 
something that needs doing tomorrow. I’m going 
to go back and mention it to the Team Manager.

My team should be 
OK with the store 
check while I’m on 
my day off. I hope 
so; it’s an annual 
check. I don’t want 
to upset them by 
not trusting them, 
but I’d better ring 
up to make sure.

We can log into MyWork to see 
what’s been completed and when. 
It’s clear from the task list what still 
needs doing, so we can think for 
ourselves and don’t have to refer  
to handwritten lists.

We’re all working through our task list 
as a team – no need to wait for our Store 
Manager to allocate everything. We can 
look in the calendar too, to catch up on 
anything that happened on our days off.

There’s a promotional price change 
in MyWork. I know my Store Manager 
is busy, so I’m going to deal with it. 
It’s great to be more involved and it 
helps free up their time for other jobs. 

I’ve left my team 
tasks in MyWork so 
everyone can see what 
needs doing while I’m 
off tomorrow – time for 
a well-deserved lie in!  
I know the team  
will use the How  
Do I? links for anything 
they’re unsure of.  
It’s been great to see 
everyone learning 
for themselves and 
coaching each other.

One of the annual checks 
needs doing today. It’s our 
Store Manager’s day off,  
so I’m going to ask the 
Team Manager if I can do  
it because I really want  
to learn more about it.
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MyWork 
A day without MyWork

A day with MyWork

Works!Works!



Clicks  
and  

Mortar

From Deliveroo to digital health, robots to e-bikes, we’ve been dialling up the innovation lately. 
We want to better understand what convenience means to our customers by being braver  
and more pioneering. So we’re looking beyond the traditional into digital, to expand our  
Food footprint and offer even more convenience to our customers. Let’s shine a spotlight  
on the big ideas to get the inside track on what’s new.

Food delivered  
by robots – who’d 
have thought? 
Last year, we took innovation  
to the next level through our 
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. 
Customers within a 4km radius can 
now download an app, shop from 
about 450 store products and have 
them delivered by mini robots.

A steer in the  
right direction 
It’s only available in one area of 
central London at the moment but 
we’ve launched our first website 
dedicated to online deliveries 
– with an eco-friendly twist. 
Customers near the trial store  
in Chelsea can shop online and 
we’ll deliver their products on our  
zero-emission electric cargo bike.  
Next up, we’ve got plans to 
roll out the service to another 
eight shops in London, reaching 
thousands more customers.

Deliveroo to you
Our new partnership with online food delivery giant 
Deliveroo is now live in Manchester and some stores 
in Brighton, London and Milton Keynes. The app offers 
a slick and easy delivery option for customers looking 
for convenience.

Click here for 
convenience 
We believe parcel collections 
play a key role in convenience, 
so we’ve been working with 
John Lewis & Partners to trial a 
new ‘click and collect’ service in 
some of our stores. We already 
offer Amazon and MyHermes 
collections in some stores and 
adding John Lewis will give 
customers even more reasons  
to visit us.

Health at your fingertips 
With none of the ties and costs of bricks and mortar, 
our new digital health business is designed  
to respond quickly to what patients need.  
Customers use a secure NHS connection into  
their GP system, where they can view and order 
their repeat medication in real time. As well as 
offering home delivery, we’re also going to trial 
secure click and collect lockers, so that patients  
can collect their medication from one of our stores.

App-y shopping 
Our improved Pay In Aisle app is now live across more 
than 30 of our Food stores. Using the app, customers can 
scan items in store and pay for them through Android or 
Apple Pay, making shopping quick and easy, and avoiding 
any queues at the till. 
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 Team Leader Katie Hunt’s response 
to a customer who seemed  

lost and distressed is an important 
reminder to #dowhatmattersmost. 

She spent time talking to and 
reassuring the gentleman in an  
attempt to work out where he’d  
come from. After learning he was 
missing from a local care home and  
had Alzheimer’s disease, Katie kept  
him comfortable and persuaded him  
not to leave. Both the police and care 
home were extremely grateful for  
Katie’s actions.”

What Katie did

 Our Hessle store team is going to 
hit millions of TV screens in the 

BBC programme DIY SOS. After much 
fundraising, the colleagues came up with 
enough money to provide three weeks of 
refreshments for the labourers working on 
the building project to help a local family. 
What’s more, they chipped in with a Co-op  
voucher for the family involved. What a 
shining example of #succeedtogether!” 

Hessle answers SOS

 Huge thanks to Team Manager Don Tulloch for his outstanding contribution  
at our Malpas store. Don is so dedicated to bringing Co-op and the community 

closer together that he’s learning sign language to help him communicate with a  
regular customer. Combined with the passion he’s put into promoting his store’s  
local causes, he’s a true model of #showingyoucare.”

A caring sign Keep your eyes  
peeled for more  

#BeingCoop  
stories throughout  

the year!

Do you know  
anyone who deserves  

a Co-op shout-out? 
Big or small, email your story  

in a few sentences (plus photos)  
to letstalkaboutfood@coop.co.uk 

and they might just feature 
in our next issue.

#BeingCoop:  
Stories to inspire

Once again, we’re blown away by all the remarkable stories about the difference you’re 
making to your stores and communities. From extreme acts of kindness to pitching in  

with a life-changing project, we wanted to celebrate more from this year’s #BeingCoop  
awards nominations. The winners may grab all the attention but here are a few other  

amazing tales to inspire you and warm your heart.

 Area Manager Lucy Crane is famous  
for her high fives but Chris Gunning,  

Store Manager at Petrol, Holmer Road,  
has given her a high five of his own for her  
skill at #beyourselfalways.

“It’s a challenging area in terms of geography, 
but she’s really brought us together as a team,” 
says Chris. “On store visits, Lucy will 
make a point of speaking to every 
member of the team to support, praise 
and encourage them. It makes a real 
difference and a lasting impression.”

Team high five Duty Manager Alana Emley’s 
colleagues describe her as the heart 

of the Bishopton store community. 
When she heard an elderly 

regular customer had broken his 
leg and couldn’t get to the shop, 
she was worried. But instead 
of just worrying, Alana went 
above and beyond, delivering 
his shopping during the 
time his leg was in plaster. 
A perfect example of 
showing she cares for 
the community and the 
people within it.”

Special delivery
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Complete the spot the difference for a chance to win an Amazon Fire 7 Alexa 7-inch 16GB tablet! To enter, scan the QR code on this page (or type the address that’s next to 
the QR code) to go to the competition entry page. Submit your answers and contact details on the entry page between 00:01 on 06.06.19 and 23:59 on 03.07.19 to enter.  
Open to Co-operative Group employees only. Internet access required. Full T&Cs apply – see the competition entry page for full T&Cs using the links on this page. 

bit.ly/coopspot

PUZZLE TIME

Barbecue
Breakfast
Butter
Chef
Chocolate
Cooking
Dessert
Dinner 
Food

Fruits
Lunch
Meat
Pudding
Restaurant
Sauces
Starters
Supermarket
Vegetables

Wordsearch

FM R LTEKRAREPUSA O BM
US D HPLNETVEHNGJ U EE
KT L SOXLSHSATNPS L SN
FM T ISYTIETTITEN C GI
SS S EITRESEDASUR H HE
RI T RLUSBADTAEEB H IY
GU R EHERIRICNSME M CS
KE N EDOOFPELTEMP O CT
NR I TPAERUAACWIE H TO
KI S NNOVTCUKTLWN E EN
MR E IMEAIATOFTAS I SU
QL N EUMTDARSVALR O DL
TQ C UGAONEOGIESE S UB
SO W EXNTSAFCHCIT E PS
BR A DBMIMOLHORNR C MM
IH M LIATTWOULHGA U IR
EN R TOSSESLLXMCT A IL
NE W PADVEGTABLES S BY

Make yourself a cuppa, grab a biscuit  
and find the following foodie words in the grid.

Spot the 
difference
The answers to last 
issue’s spot the 
difference were:
A5 The chimney
D2 The Co-op sign
D4 The window graphic
E2 The way in arrow
E1  Walking pole and 

rucksack

A

B

C

D

E

1 2 3 4 5

Complete the wordsearch for a chance to win an Amazon Fire 7 with Alexa, 7-inch display, 16GB tablet! To enter,  
scan the QR code on this page (or type the address that’s next to the QR code) to go to the competition entry page.  
Submit your contact details on the entry page between 00:01 Thursday 5 September 2019 and 23:59 Wednesday  
2 October 2019 to enter. Open to Co-operative Group employees only. Internet access required. Full T&Cs apply –  
see the competition entry page for full T&Cs using the links on this page. bit.ly/coopspot

Once you’ve found all the 
answers, scan the QR code at 
the bottom of the page, enter 
your details and a winner will be 
drawn at random from the entries. 
The lucky winner will receive 
an Amazon Fire 7 with Alexa, 
7-inch display, 16GB tablet.


