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This idea is an idea that sprung up out of a co-operative initiative, where people in a community worked together to bring down prices, to buy food and create not for profit sales. The fact that it, you now, you buy something out of  a fairly traded price from a grower, cut out the middle man, take out the packaging,  cut out the distribution miles and then put it not a shop for sale at its cost price mainly, is something that can basically enable a community to buy better quality food. Support the local economy, local growers etc. and deliver a more sustainable food system and something that would last for a long time. The development of different skills inside the business, the fact that administration, blogging, internet, telephones, tools, painting, decorating, everything you need in everyday life as skills they can have it  inside a shop like this
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the people's supermarket is created to be owned by the local community. If you buy a share which is one pond, you become a member, and as a member you own the place, and therefore you can take a vote on how the place runs. It is a purely co-operative, social enterprise, not for profit members supermarket, you can shop in it as a non-member but you don't get your discount price at the till. So the idea is, yes it does challenge the market economy, it does challenge the way that supermarkets basically make  huge profit from our rural land owners and farmers and, you know, supermarkets have very much impacted on the decline of british farming and they've made a lot of money out of it. So I think an initiative like this gets people very interested in the fact that they can, you know, your skill and your 
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your drive and commitments will ultimately end up in good food, low prices in a community. This is not designed for people to travel across Britain to come to, this is for people who live in this area, and therefore it strengthens its community with good quality low price food and a sense of ownership, and a sense of community. 

My believe is that in a crisis you can't ship food further than a horse can walk.  So everything goes local. If a crisis tarts, you cannot shift food around, you cannot move food across water or by plane. Everything stops. The mechanic stops, the diesel stops, the electricity stops, the water stops. So if you want to talk about sustainability. Sustainability is al about getting your food as close to you as possible, and having the community buy it, and interact with it so I would suggest that this economy needs to be local, rather than big, you know.
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You need to think very very small scale, you need to think about the micro-economy. Break it right down, turn it into something very very small and do it again and again and again. And you're gonna have a whole interacting, for sure, but the big idea is that if you're local, then you're more powerful. The things is you're talking about this form a capitalists point of view. You're talking about making money, we don't want to make money. It's not about making money, you know. This is about getting good food to the people. This is a catalyst, a conduit. All this does, it is like a railway track, you know, the food arrives, you come, it turns up,  you buy it, and then it is distributed. To make money from the distribution of food, is, you know, there's got to be a different way to get fresh food to people who can't afford it. And this is kind of it.
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OK, you have to borrow money to set up something like this, to set the initiative up, and we had to borrow money to set this initiative up, but it has taken a lot of skill as well as free time of people to set this up too, so. We borrowed a small amount of money we pay back over a long period of time. But you have to think away from money when you deal wit this sort of thing. It is very difficult to do in this economy. Really difficult to do, because initially people are going to want more money for you to show that you've got muscle and that you're going to be successful. 

But the whole idea of this thing is not to be financially successful, the model will be successful if we can bring down the cases of diabetes, bring down the cases of obesity, bring down the cases of child's teeth rotting, bring down the cases of massive food miles. Oil coated food from Guatemala and China and. We need to be able to say to the people and the school children here, the people in this building and the people in this hospital the food that you are eating is super-local, super-fresh, and super-cheap. And there ain't no one here trying to make any money out of it.
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Avoids the notion of charity

A

The only difference for me with a charity is that a charity can't absorb so many owners. Can't have many people to run it. The only reason why I didn't make this a charity is that it can't absorb, charities aren't designed to absorb members and owners. 

Charity is whatever the individual make sit, so I can't really comment on charity. What I can't comment on is I can comment on the fact that, charities aren't designed for operating like this, charities have very strict rules, and very strict guidelines. And rules and guidelines are something that I don't want to have here. This needs to be free flowing
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free thinking, it needs to be able to do what it can to achieve the results of good quality, community based local food.

A lot of people say, that you know, this is a social enterprise, this is a co-operative, but these things don't actually exist. They're just words and phrases of perhaps what this is and what that does. A bit like sustainability, they are all just words. What this is, is a group of people coming together to lower the price of food. Under the heading of a company title which is Industrial Poverty society which basically is set up, to allow people to work together as owners. Which a charity doesn't let you do. But at least a charity means something. A social enterprise or a co-operative are just words that have never really been given a description yet. 

It is very difficult to bottle this I think. This is something that people believe in because they say, yes we are here to good low price food
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and it is an idea that is going to grow. 

The whole idea is that as a community works together, everybody's got a skill, everybody has a reason for being in that community, whether positive or negative. But a community always requires food. Food is probably the backbone, the stalwart of a community. 

Food pretty much glues families together, it glues communities together. Actually it glues nations together, you know. The nations of people like France and Italy, are sort of, you're Italian because you now good food, your French because you know. Your British?? We almost don't have an identity in food. So, you know, communities, and the localisation of food, is probably one of the most important things that Britain could start to do. A professor, Tim Lain has said 
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We are very very close to food riots because 3 days and the city starts rioting as it doesn't have food. That's how close we are, 3 days is not very long. So food absolutely imperative to people's psychology. And so if you can make a community feel comfortable with the food distribution and how they buy their food from the local baker, local miller, local dairier, local fisherman, local vegetables, then that is a community that is secure.

A community right now, which is Britian, which is relying on the world to feed it,  I think 60% of our food turns up or 90% of our food flies in or shipped in. Britain is not self-sustainable. So if you look at britain as a local thing, compared to the world, we should be very scared about what is going on, because we don't have the ability to sustain ourselves. So, it is absolutely vital that Britain has a local food economy. The idea would be that we could feed 100% of our people with 100% of our food, that's when you become sustainable. And as an island we are vulnerable, heavily.
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So if you want to break that down from Britain for a small community like we are here, well that community needs to go out, and feed itself and support itself, because if you don't then, you're vulnerable. 

Europe does work in different ways, there's lots of lovely markets all over Europe. Local food is bought by the local people. It is much more family orientated. It is breaking down a little bit now, 

but an enterprise that sets out to have people actively engage in their community so they can get good food into that shop, is a big statement, because right now big supermarkets are just going into communities and are just shovelling money out of communities and are not putting that much back.  Apart from refined sugars and refined flowers and obesity and diabetes and all kinds of things. They are driven heavily by massive supermarkets, so.  It needs to change. The only people that can change it are the people. They're going to act with their feed they're going to act with their hands they will let their voice be heard.  We're conditioned to shop in supermarkets, we're conditioned by school, we're conditioned by television, we're conditioned by so man things. And this is one way of letting people wake up and take part and people they are, they are going to start doing it, you know. We've had 100 people join in like 24hours, hopefully we'll have 500people in a month and a 1000 people in half a year, you know, and at the end of it,  it will show that it's do-able in many different types of communities. So, yeah.

