
After 6 months of organising, Ripple food coop will open its doors for trading
next Saturday morning at the Salvation Army Hall.

A member has managed to book us into the
Arboretum pub on High St afterwards for a
launch party! If anybody fancies bringing along
their favourite recipes we can cook the long-
awaited food we will have bought earlier on, as
we have use of the kitchen. 
The Suffolk Singer-Songwriter group will be
providing musical entertainment; see our Myspace
page for their details, so the afternoon will be a
good opportunity to celebrate and get to know
one another.

Volunteer coordination meeting

We are having a meeting at 7pm Tuesday 17th April, to coordinate a volunteer rota
and make sure everybody's 'in the know' about roles. Come along and bring your
diaries if you can lend a hand in any way - it’s not just opening up at weekends, but
encompasses work from home ie. telephoning orders to suppliers, and being at the
hall to receive deliveries mid-week. It will be in the Emperor pub on Norwich Rd.

Funding

We have been financially supported by Suffolk ACRE, who gave us
£720 in Community Development Grant, as well as offering us Money
Management training and signposting us to other funders. They are
going to do a piece on us in their quarterly magazine, Suffolk Scene.
Thankyou to Cynthia Shears, their Social Entreprise Project manager.
www.suffolkacre.org.uk
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Launch date 21st April 10-1pm
…and party from 2pm!
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We got our Lottery funding! The bulk of our money comes through the Big Boost Fund, a
Lottery programme aimed at 'youths', which Gemma managed to be eligible for. They have
given us just over £3000 to use as working capital and for training and marketing - yay!
www.thebigboost.org.uk

Most importantly

51 members have contributed £632 in membership fees
2 members have offered £1600 as bridging loan

WELL DONE EVERYBODY - YOU MADE IT HAPPEN!

Feast East food & drink festival March 8th

A few of us managed to get to Taste of Anglia’s Feast East in Cambridgeshire, what a day out! So
much free jam, free juice free samples and by the end of the afternoon a whole load of price lists
and producers literature weighing down our bags. We think some of the producers turned their
noses up at us because we weren't representing an exclusive delicatessen, but that's fine - we've
got the buying power.There will be another Feast East event in October if anybody couldn’t go.

‘Ipswich Ripple Community Interest Company’, 119 Jovian Way, Ipswich, Suffolk, IP1 5AW

For admin stuff and up-to-date information; 
Gemma: 07816 146 567 or sayersgemma@googlemail.com 
Helen: 07759 068 391 or h_milne14@yahoo.co.uk
For website stuff; admin@ipswichripplefoodcooperative.co.uk
To speak with other members go to the Food Coop forum at www.easf.org.uk/forum 
To organise liftshares; there are clusters of members in Stow/Needham Market, Martlesham
Heath, the Shotley peninsula, California, Chantry, Swilland/Hemingstone. If you can offer transport
or don’t mind being a contact for any of these areas, tell Gemma.

Members of the coop are involved in…
LETS myspace.com/ipswichlets, Greenpeace ipswichgreenpeace.tripod.com/campaigns.htm,
Green Drinks biothinking.com/greendrinks/index.php?country=UK&city=Ipswich, the Hollies 
allotment, Organic Gardeners group greenlivingcentre.org.uk/about.htm, Town & Bridge project,
a community allotment project at Maidenhall, Swapshop, the East Anglian Social Forum
easf.org.uk, Centre for Alternative Technology cat.org.uk

Projects for the future 

Getting fresh locally grown veg and fruit in
the coop
Making a Community Cookbook / recipe book
Gathering local wild food in season to bring

to the coop
Compiling a directory of food outlets in

Ipswich selling wholefood products - especially
the Norwich Rd stores!
Screenprinting our own logo on cotton carri-

er bags (and t-shirts?)
Demonstration by ENJO, an eco-friendly 

cleaning company
Womens Environmental Network workshop -

make your own eco-friendly cosmetics
Expanding into other areas of town, the east

side/ south side (this is long-term!)

Things that need researching 

Selling at the coop - what regulations sur-
round those who make jams, bread etc at
home? 
New legislation has meant the WI markets
have had to implement tighter controls over 
home-production; will we have to? The Sally
Ann lets their congregation bring in homemade
cakes to sell…

Fresh veg and chilled product storage and 
selling point regulations-what are they?

If you can help, are interested in any of
these ideas or have your own ideas for
the coop - use the contact details below!


