
Volunteer Meeting 7:30pm T uesday 12th June , Salvation Army Hall

We really need one ‘cause there’s not enough time to explain on Saturday
mornings! Now we have been up and running for a couple of months and
know roughly how it can work, we need to disseminate more detailed
instructions for volunteers in each of the areas of work, and improve our
systems of operation. We’ll bring a laptop and projector to the meeting to
show people around the email and spreadsheets, as well as the various
books and explain how they should be used. Come add yourself to the rota
and find out who’s doing what, and bring your voices!

On the agenda will be holding a proper tidy-up of the container - creating &
applying signs for where the products go, displaying a food safety policy,
eliminating any possible dangers ie. unwanted critters or damp, making the
shelf structures safe.

Give us the Figures

Our fortnightly spend on goods has varied from £400 to £700, and the fig-
ure for sales has been around £500-£600 each time. We now have 94
members, averaging 10 join-ups each opening. We currently have around
100 products in stock, though we are experimenting with new things each
fortnight - the latest and most popular being Chocolate Rice Cakes.
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Fresh Produce

The coop is in negotiation with Growing Places to become a collection
point for their veg box scheme. Growing Places is an (uncertified) organic
small holding in Claydon which acts as a vocational training centre for
those with learning difficulties. 

The idea is that because they deliver into Ipswich on Fridays, they could
drop the boxes off to us whilst we’re receiving our other deliveries, for
members to pick up when we’re open the next day. 

Until thats finalised, you can get a box of locally produced, seasonal veg
from them by ringing 01473 831 224 or email growingplaces@socserv.suf-
folkcc.gov.uk - small boxes are £6 and family boxes (8 items) are £8.

Alternatively, if you want to be more involved in your veg sourcing, or need
more growing space, coop member Rona is seeking partners to help set-
up a cooperative organic farm project in the area. 
Contact rona@greenfootsteps.com / 01473 328910

Random NewsBites

*We now have customized ramps into the building at the back, to allow
sack-barrow access to the container where we store the produce. Back-
strain begone!

*Within the next couple of weeks the coop will become key-holders of the
hall, making it even easier for us to operate.

*A student at UEA in Norwich contacted the coop as she is making a data-
base of local food projects in the area. Once completed the directory will
be found here: http://www.norwichfoodweb.org.uk/

*Another PhD student at Coventry Uni grilled Gemma about our coop a
few weeks ago, her research is funded by the Soil Association for their
new campaign Action Organic, which seeks to catalogue ‘buying groups’
across the country. 

*Norfolk based Eostre Organics’ project officer rang too, to find out more
us and ask whether they could help with veg sourcing!



How did the Food Coop get it s funds?

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
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
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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 lif tshares ; 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, Swap shop, the East Anglian
Social Forum easf.org.uk, Centre for Alternative T echnology cat.org.uk

Project s 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!


