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US
COMPANY SHOP GROUP 
JOINS FORCES WITH BIFFA

This week marks a trailblazing week of action 
from WRAP as the UK’s first Food Waste Action 
Week takes place to highlight the environmental 
impact of wasting food.

Around one third of the food we produce  
worldwide is lost or wasted. This is having a  
significant impact on climate change and creates 
a staggering 8–10% of total man-made  
greenhouse gas emissions.

For over five decades, Company Shop Group has 
been at the forefront of food waste reduction, 
redistributing millions of products every year that 
would otherwise have gone to waste. 

Here at Company Shop Group we’ve never stood 
still. Whether it’s opening more Company Shop 
stores, creating and expanding our award- 
winning social enterprise, Community Shop, or 
taking the lead by creating our Luminary  
Programme, we have always ensured we are at 
the forefront of surplus redistribution. 

Joining Biffa is the latest step as we continue our 
journey and keep growing our business through 
More Stock, More Stores and More Members. 
Our business was founded on strong values and 
a will to do good and we are confident that this 
new partnership will strengthen our position as 
the UK’s leading redistributor of surplus food and 
household products. 

Biffa has been at the forefront of the UK’s waste 
industry for over a hundred years, with operations 
that span the entire breadth of the waste  
management process including collection,  
recycling, treatment, disposal and energy  
generation, and we will work together to deliver a 
unique circular economy proposition to the food 

FOOD WASTE ACTION  
WEEK 

During Food Waste Action Week, we are running 
a series of campaigns to show members, retailers, 
manufacturers and colleagues how they can 
reduce food waste. A new member campaign 
will go live in-store and across social media to 
promote a ‘Buy It, Freeze It, Use It’ message. The 
campaign is running across Company Shop and 
Community Shop stores and provides us with a 
great opportunity to inform, educate and inspire 
our members about reducing food waste. 

It is not just members who can get involved. Each 
day during Food Waste Action Week we will be 
posting on the colleague Facebook group some 
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manufacturing and FMCG sector; helping some 
of the UK’s biggest operators to unlock even 
more value from their surplus. 

This is a very exciting time to be part of Company 
Shop Group and we look forward to the future as 
part of the global movement to reduce waste in 
our industry and our society. 

top tips and recipe ideas for how to 
make the most of the food you buy. 

Food Waste Action Week is also an 
opportunity for us to promote our 
expertise and key capabilities to  
retailers and manufacturers, helping 
us to redistribute more stock, in 
more stores to more members.
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WELCOME  
TO SURPLUS 

GROCERYAID  
DAY 

OCADO PARTNERSHIP  
PROVIDES FOOD  
VOUCHERS FOR SCHOOLS

Welcome to the new look Surplus magazine! 

As part of our commitment to keeping colleagues informed and up to 
date on news from across the business, we’ve relaunched Surplus as a  
monthly colleague magazine. 

There is always lots for us to tell you about, not only within our business, 
but across our industry as well. What better way to celebrate our  
successes together.

In this first issue we are sharing our plans for Food Waste Action Week, 
shining a spotlight on our new Membership, PR & Communications team, 
celebrating another successful Healthy Holidays programme at Commu-
nity Shop and to celebrate British Pie Week we’ve got another fantastic 
recipe from Chris, our Wentworth Chef. 

We want to recognise and celebrate the work our colleagues do every 
day so if you have got a story that you would like to share, send it to  
companyshopcommunications@companyshop.co.uk 

GroceryAid is a charity that provides a wide variety of support to people 
working in the grocery industry. Tuesday 2 March is GroceryAid Day, a 
day when the industry comes together to raise awareness of the  
charity and the support it offers. 

To help raise awareness of the help that GroceryAid provides, we are 
distributing info cards to colleagues across the business. Help and advice 
can also be accessed online at www.groceryaid.org.uk. 

We are very proud to have partnered with  
Ocado for many years and thanks to their  
amazing customers, and the You Give We Give 
scheme, they have provided products for a food 
voucher programme during February and March. 

Ocado has committed to providing food which 
we will give to those receiving means-tested  
benefits and free school meals. Schools across 
the country are distributing our food vouchers 
within their communities to ensure those who 
need a helping hand can access quality, low-cost 
food by spending the vouchers in our stores. 

This latest national lockdown has put more 
pressure on even more families and these food 
vouchers will give families food security and 
choice, and help stretch their budgets further. 

THANK YOU TO OCADO AND THEIR 
AMAZING CUSTOMERS FOR THEIR 
GENEROSITY AND SUPPORT. 

mailto:companyshopcommunications%40companyshop.co.uk%20%20?subject=
http://www.groceryaid.org.uk
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SPOTLIGHT ON:  
MEMBERSHIP, PR AND 
COMMUNICATIONS 
THIS MONTH WE ARE SHINING A SPOTLIGHT 
ON OUR MEMBERSHIP, PR AND  
COMMUNICATIONS TEAM. 

Led by Brad Jones, the 
newly-formed Membership, 
PR and Communications 
function plays a key role in 
delivering our mission of 
More Stock, More Stores, 
More Members. 

To support stock acquisition and Group brand 
awareness, the team will execute an ongoing 
PR and Communications strategy; ensuring our 
ever-expanding and diverse list of stakeholders 
are championing all the great things we’re doing 
across Company Shop Group. 

And, as our number of stores continues to  
increase, the Membership team is responsible for 
acquiring and processing new members for our 
new and existing stores.

Membership Manager, Dawn Cook, and her team, 
focus on growing Company Shop membership for 
new and existing stores through traditional and 
digital, innovative marketing activity.

The Membership team is responsible for  
processing every new application for Company 
Shop membership, as well as handling queries 
from our existing members.

WHEN IT COMES TO IDEAS ABOUT HOW WE 
CAN IMPROVE, WHO BETTER TO ASK THAN 
THOSE WHO KNOW US BEST – YOU!

That’s why we are launching the ‘Spark the  
Potential’ suggestion scheme, which gives you 
the opportunity to make it happen by sharing 
your suggestions of how to improve our business 
through positive change.  Whether it’s innovative 
solutions, ways to improve efficiencies, how we 
can improve customer service to members or 
how to make CSG an even better place to work, 
we want to hear your ideas because we really are 
in it together when it comes to growing and  
improving our business.

Terry Maree will be a familiar face to many  
people and in his role as Client Relations Manager 
he works with our existing clients, managing the  
various activities which promote a positive  
message about Company Shop Group, and  
building trust and loyalty in order to increase 
membership numbers. 

Simon Brown (Communications Manager) and Liz 
Hoyle (Communications Executive) are focused 
on building a positive reputation for the business, 
raising awareness of what we do and why we do 
it. They are responsible for producing all internal 
and external communications, including  
managing the corporate social media accounts, 
supporting the commercial department with 
‘stock asks’, producing Day In, Day Out, and also  
writing this magazine! 

When we’ve got a new store opening, the whole 
team works closely together to raise awareness 
about the store and secure thousands of new 
members ready for the doors to open.

Let us know your lightbulb moment by  
completing a suggestion scheme card (found 
near the HSE near miss boxes) and submitting it 
to your line manager. Alternatively, you can  
download a card from g drive:  
HR/Shareddocuments/forms and email your 
idea to: sparkthepotential@companyshop.co.uk

If it’s an idea that we can use and we put it into 
operation, you’ll receive a voucher to say thank 
you. 

TOGETHER, WE WILL AIM FOR THE  
EXTRAORDINARY.

Below are some FAQs regarding the suggestion scheme. If you have any further queries, 
please speak to your line manager or a member of the People Team.

Suggestions will be eligible for consideration if they are 
original ideas that may improve any aspect of the 
Groups’ activities. These may include suggestions that;

• Improve customer service
• Reduce costs and improve efficiency
• Eliminate or reduce waste
• Make CSG a better place to work

• Prevent accidents by improving HSE procedures

• Improve procedures or how we use equipment

• Improve food safety

Any suggestions that are part of a planned or on going 
project will not be applicable.

You can submit an idea by either;
• Completing a ‘Spark the Potential’ Suggestion card
 and posting it in the near miss reporting box
• Email your electronic card to 

sparkthepotential@companyshop.co.uk
 (Electronic cards can be located in G Drive:
  HR/Shareddocuments/forms)

These are collated by the People Team. An initial review 
will be conducted, and then passed to the Senior  
Leadership Team for a formal review. 
Following this, feedback will be provided to the colleague 
confirming the outcome of their suggestion.
The colleague who made the suggestion will also 
be invited to add their input to aid review and 
implementation.

Yes, for each idea implemented, you will receive a 
voucher. The amount will depend on the improvements 
that your idea brings! 

The colleague who submitted the idea will be notified 
and a reason provided. 

Yes, these will be communicated regularly.

WHAT IS THE 
DEFINITION OF AN IDEA? WHAT HAPPENS TO ALL 

THE IDEAS SUBMITTED?

DO I RECEIVE A REWARD
IF MY IDEA IS IMPLEMENTED?

WHAT HAPPENS IF MY
SUGGESTION IS NOT SUCCESSFUL?

WILL I GET TO HEAR WHAT IDEAS

HAVE BEEN IMPLEMENTED
ACROSS THE GROUP?

HOW DO I SUBMIT AN IDEA?

Colleague AnnouncementSpark the Potential Suggestion Scheme

Dear Colleagues,

When it comes to ideas of how we can improve our business, who better to ask than you?!

Nobody knows our business better than you.
I know from the stories I hear from you day-to-day that there is much more we can do to 

seek innovative solutions, improve efficiencies and how we work.I regularly see your enthusiasm to ‘be curious’ and get involved with positive change – it’s an essential and 

unique part of our company. Now we are taking this a whole step further with our 
Spark the Potential Suggestion Scheme.

The scheme ensures that the next stage of growing our business is truly in the hands of the people who really 

know it best, YOU! It is your opportunity to make a  real difference.We really are ‘in it together’, and the Spark the Potential Suggestion Scheme allows each

and every one of us to take responsibility for putting forward suggestions to ‘make it happen’.All of us can look carefully at where and how we work, individually, as a group 
and within our teams. Take the time to challenge the norm and don’t accept anything that is second best.

I truly believe that the ideas of our colleagues can significantly grow and shape our future whilst helping us on 

our mission to unlock the full potential of surplus. I look forward to seeing how everyone’s creative thinking will 

deliver real benefits. 

Make your ideas heard!
Beki Pratt
Head of People

DAY IN, 
DAY OUT.
WE TURN PROBLEMS INTO POTENTIAL.
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At Company Shop Group, we don’t suggest that we know 

everything about surplus stock management, but we do 

know that we have learned a lot over the last fifty years. 

Our combination of heritage and innovation means that 

we are as passionate about surplus management now as 

John Marren was when he first spotted the potential in 

surplus stock in the 1970s. 

As an extension to our Knowledge Library, ‘The Surplus 

Manual’ is an accessible digest of that learning.  We have 

created it for anyone who is interested in our model 

and who believes, as we do, that intelligent surplus 

management is an asset for business, a benefit for the 

planet and a force for good in communities everywhere. 

Throughout ‘The Surplus Manual’, we share a wealth of examples and explore practical 

solutions for the sustainable redistribution of surplus products, many of which you may 

currently be treating as waste. 

We know that some people will come to ‘The Surplus Manual’ with a specific product or a 

specific problem in mind. Others have a more general interest in an area or type of stock 

which seems to pose an ongoing problem in their business.   

MORE THAN 
ANYTHING, 
THIS BOOK IS 
A RESPONSE 
TO THE 
FEEDBACK 

WANT TO KNOW MORE? 

CLICK HERE TO READ THE SURPLUS 

MANUAL

THAT WE RECEIVE SO 

OFTEN –  
“I DIDN’T KNOW YOU  

COULD DO THAT!”

EXAMPLES OF DIGITAL ACTIVITY USED TO SIGN UP NEW MEMBERS

SELL YOUR
SURPLUS
TODAY!

WANT TO KNOW MORE?

Here at Company Shop Group, we 

are always looking for innovative 

ways to ‘do the right thing’.

Watch this video to find out more about

how we redistribute surplus products...

Company Shop Group is the UK’s leading redistributor of 

surplus food and household products. We work with food

and non-food suppliers, including the UK’s largest retailers, 

manufacturers, farmers and growers, to redistribute their 

surplus food and household products for the greater good. 

We sell these surplus products at deeply discounted prices

through our 11 member-only supermarkets and our 

award-winning social enterprise, Community Shop, 

supporting key workers and communities. 

Working together we can make a real difference with your 

surplus. Selling it to us gives you a financial return on 

products you'd normally pay to get rid of. In fact, over the 

past 10 years, we've returned over £125 million to the 

industry in this way! 

But the benefits aren't just financial. Working with 

Company Shop Group provides a more sustainable model 

for everyone. If you have surplus stock which is perfectly 

good to eat then we have the solution that provides 

financial, social and environmental returns.

and this video will show you the impact

that redistribution can have...

To find out how you can sell or donate your stock, or 

for specific information on our solutions for your stock, 

email us at surplus@companyshopgroup.co.uk 

or call us on 0800 211 84 84. 

The more stock we receive,

the greater the impact we can 

achieve together. 

THE POWER OF A BRAND WE ARE REBRANDING. THAT MEANS  CHANGING THE BRAND MARK AND THE WAY THAT WE DESCRIBE OURSELVES.
PG.4

RETAIL AND OPERATIONS WE’LL FOCUS ON A DIFFERENT TEAM IN EACH NEWSLETTER AND INTRODUCE YOU  TO SOME OF YOUR COLLEAGUES.
PG.6

AS WE CONTINUE TO AIM FOR THE EXTRA ORDINARY, OUR LATEST ADDITION TO THE WENTWORTH STORE IS ANOTHER GREAT EXAMPLE OF HOW WE CONTINUE TO INNOVATE AND LEAD THE WAY IN REDUCING INDUSTRY  FOOD WASTE ACROSS THE UK. 
Our “Deliciously Good” Deli in the Wentworth store will surprise and delight our members by serving a range of new products in the quantities that suit them best.  In true Company Shop style, we don’t know what products we will have, or how much of them – making it all the more fun!!

As well as being positive for our members, the Deli is really important to our business. This new way of selling products – most of which will be unpackaged behind the counter – opens up a new stock opportunity for us. As you know, our success is built on More Stock, More Stores, More Members, making our Deli offer part of  our future!  

Also, by developing a new way to redistribute harder to reach surplus products we have been able to use some of the DEFRA government funding that we were awarded earlier this year – so win win! 
Our first Deli is being trialled in the Wentworth store,  for a few reasons:
  Seven years ago, John Marren believed we would  have a Deli and so left a space in-store for it!
  The technical considerations of operating a Deli are quite different to handling packaged products and so we want to keep a close eye on processes whilst they are new to us.

  We expect that some of the initial stock we receive  will be quite short dated and so we need to get it  from goods-in to member as quickly as possible.
  We show our stock clients around the Wentworth store more often than any other store so we will get maximum exposure of it there.

 
It is unlikely that we will be able to retro-fit Deli’s into  all of our stores, but it is something that we are  looking to build into new ones as they open.

As you can see, our Deli is a big deal to us. It also means that because it is different, it will impact on some people’s jobs – booking in Deli stock will be different;  Deli processes will be a different way of retailing for us.  But with the great talent we have, we know we can MAKE IT HAPPEN.

I know that, through our different job roles, many people will be involved in our Deli, and so thank you for the  work already done to get it to opening stage and also for making it a success thereafter. 

DELICIOUSLY  GOOD.

SURPLUS
STRATEGY 
WITH THE WORLD ON A PLATE, HOW DO  WE ACHIEVE MORE STOCK, MORE STORES, MORE MEMBERS? 

PG.2
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IF YOU WANT TO KNOW MORE ABOUT OUR DELI, PLEASE CONTACT GEMMA EDLIN OR CRAIG ATKINSON.

WANT TO KNOW  
MORE?  

The
Deli

Deliciously 
good

JANE MARREN, 
GROUP MANAGING DIRECTOR

mailto:sparkthepotential%40companyshop.co.uk%20%20?subject=
mailto:sparkthepotential%40companyshop.co.uk%20%20?subject=
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When MP Peter Gibson opened our Darlington 
store last month, we agreed to support the local 
Covid-19 immunisation programme.

Store manager, Chris Neil, surprised the brilliant 
staff and volunteers at Darlington’s vaccination 
centre with some cases of Snowy Joeys cakes. 
Chris said: 

 The staff and volunteers are  
 doing such great work in  
trying to stop the spread of the 
coronavirus and I hope that these 
cakes helped to put a little  
smile on everyone’s faces.

Over the last few weeks, our teams have been busy preparing for the  
opening of our 13th Company Shop store in Dudley, West Midlands. 

The store has created 47 jobs for people in the area and will officially open 
on Wednesday 10 March, welcoming thousands of new members all  
eager to take advantage of the low-cost products on offer. 

The chillers and tills were fitted last week, and the final preparations are 
now under way to get the stock out on the shelves ahead of the opening. 

Great work by everyone involved in getting the store ready and we can’t 
wait to see it finished! 

COMPANY SHOP DONATES 
CAKES TO COVID-19  
IMMUNISATION CENTRE

DUDLEY STORE GETS SET TO 
WELCOME NEW MEMBERS 

“

“

IN-STORE:  
BEN HUGHES
It is always great to hear about the hard work 
our colleagues put into demonstrating our  
values. Company Shop Leicester store manager, 
Ben Hughes, began his journey with us a few 
years ago at the Corby store and has  
progressed into his current role. 

Ben is a great asset to the retail team and  
always aims for the extraordinary by helping 
with store openings and supporting new store managers when they join 
the business. He also provides support to the operations team in  
Leicester, getting stuck into unloading deliveries. 

Ben also provides holiday cover to support the wider retail team and 
ensure everything continues to run smoothly. Ben’s attitude is a real 
reflection of our core values, proving every day that we are in it together. 

On a more personal note, Ben and his wife are expecting a baby soon so 
it’s about to get even busier!

CONGRATULATIONS TO YOU BOTH. 
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School holidays can be a particularly challenging 
time for families, which is why we pull out all the 
stops to deliver our Healthy Holidays programme 
every holiday. 

This half-term, Community Shop partnered with 
over 50 different organisations to deliver an  
action-packed week of activities that kept  
children active, engaged, and fed, albeit with a 
virtual twist as all sessions took place online. 

The half-term timetable included online cooking 
classes and families were provided with an  
ingredients box, which they collected from their 
local Community Shop. The classes offered tips 
and recipe advice, as well as encouraging home  
bakers to share their creations online. If you want 
to have a go yourself, the recipes are on the  
Community Shop Facebook page – we would love 
to see the results which you can email to us at 
companyshopcommunications@companyshop.
co.uk

Other activities for members and children  
included daily exercise classes, a drama workshop 
run by Positive Futures Liverpool, Wellbeing 
classes, a Better Sleep class, Online Boxing with 
the Inclusive Hub, Yoga and a Team Building class 
with Daniel Wake to keep everyone’s minds and 
bodies healthy and active from the comfort of 
their own homes. 

Throughout the week, all Community Shops also 
continued to provide free meals to all children via 
Community Kitchen’s takeaway service.

COMMUNITY SHOP  
DELIVERS ACTION- 
PACKED HEALTHY  
HOLIDAYS PROGRAMME 

THANK YOU TO ALL OUR PARTNERS, 
INCLUDING MORRISONS, ONWARD 
AND RIVERSIDE, WHOSE SUPPORT IS 
VITAL TO BEING ABLE TO DELIVER THIS 
PROGRAMME.   

CONGRATULATIONS TO THE COMMUNITY SHOP TEAM FOR DELIVERING  
ANOTHER FANTASTIC HEALTHY HOLIDAYS PROGRAMME AND CONTINUING TO 
SUPPORT OUR MEMBERS AND COMMUNITIES. 

mailto:companyshopcommunications%40companyshop.co.uk?subject=
mailto:companyshopcommunications%40companyshop.co.uk?subject=
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With our 50-year heritage in surplus  
management, it’s fair to say we’ve learned a 
few things about unlocking the value in surplus. 
That’s why we have created the ‘Surplus Manual’, 
a step-by-step guide for anyone who is interested 
in our model and how to use intelligent surplus 
management as an asset for a business, a benefit 
for our planet and a force for good in  
communities everywhere. 

The Surplus Manual shares a wealth of examples 
to inform, educate and inspire people and  
organisations about what we do, how we do it 
and how we can help them. It covers our key  
capabilities, category expertise – both food and 
non-food – and explores why surplus occurs,  
offering practical solutions in sustainable  
redistribution of surplus products. 

The manual also demonstrates how we see  
surplus as a catalyst for creating social mobility 
and our deep social impact which transforms 
the lives of our members sustainably and for the 
longer term. 

Click here to download your copy. 

SURPLUS MANUAL TURNS 
PROBLEMS INTO POTENTIAL 

60 SECONDS WITH … 
NAME: Chris Glencorse

JOB: Head of Estates & Facilities,  
Company Shop Group

TELL US A BIT ABOUT YOUR JOB: Together with my brilliant team, we identify, specify, build and open all our new stores and make it happen. We also look after the buildings and everything in them for our existing stores. I do, however, also look after the more mundane things such as rates and leases.

WHAT’S THE BEST THING ABOUT WORKING AT COMPANY SHOP GROUP? Every day is  different and varied, and you never know what’s going to crop up next. It’s refreshing to be able to make decisions quickly to make a difference. The fact that we are helping both the environment and the vulnerable in our communities at the same time is the cherry on the top!

WHAT WAS YOUR FIRST EVER JOB? My first ever job was in a hotel in Durham where I grew up. I did pretty much everything from barman to laundry maid! I also met my wife there when I asked her for a hair pin to pin up my very long hair!
DESCRIBE YOURSELF IN 3 WORDS: Old, short and grey!

FAVOURITE BAND: Carter USM. If you’ve never heard of them, Google the band and Phillip Schofield!  I followed them around the country in the early 90s as part of the  unofficial entourage of “the crazy Carter crew”!

WHAT WAS THE LAST BOOK YOU READ/ARE CURRENTLY READING? Slough House by Mick Heron. It’s a spy thriller about some incompetent spies and is very funny!
WHAT HOBBIES DO YOU HAVE? I love cycling! I’ve ridden from John o’ Groats to Land’s End, Ireland end-to-end and competed in the Etape du Tour, the hardest stage from the Tour de France that year. Keeping on two wheels, I also love motorbikes and tinkering with my old VW campervan. Most of all I love live music (mainly punk and  indie) and I can’t wait to be down the front in a sweaty mosh pit when this is all over!

https://www.companyshopgroup.co.uk/content/files/companyshop/Surplus%20Solutions.pdf
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COOKING WITH CHRIS 

DIARY DATES 

Slow cooker 
steak p ie
• 750g beef braising steak 
• 1 large white onion 
• 1 carrot 
• 150g mushrooms 
• 2 beef stock cubes 
• 600ml of hot water 
• 4 tbsp tomato paste 
• 1 tbsp of dried thyme 
• 3 bay leaves 

Method
1. Cut the beef steak into large chunks and sprinkle with  

 ½ tsp of salt and pepper. Coat the meat with the oil and 

 then place in a hot pan to lightly sear on all sides (approx. 

 1-2 mins). Remove from the heat and put into the slow 

 cooker pot.

2. Slice the onions and mushrooms, cut the carrot into 

 roughly 2cm pieces and all the vegetables to the slow 

 cooker. Sprinkle the flour, thyme, bay leaves and remaining 

 black pepper over the mixture and stir through to ensure 

 an even coating.

3. Melt the stock cubes into the hot water and pour over the 

 meat and vegetables in the slow cooker, then add the 

 tomato paste and sugar and stir through until the meat 

 and vegetables are submerged in the liquid.

4. Place the lid on and cook on high for 4 hours or low for 8 

 hours.  

5. Once cooked through, remove the beef and vegetables 

 from the heat and allow to cool. A good way to do this is 

 to divide the mixture into individual pot pie dishes and 

 refrigerate for half an hour. Allowing the mixture to cool 

 will ensure the pastry lid doesn’t simply melt into the beef 

 and vegetables.

• 5 tbsp flour – plain or  
 cornflour 
• 1 tsp ground black pepper 
• ½ tsp of salt 
• 1 tsp of sugar 
• 1 tbsp oil 
• 1 egg – beaten 
• 650g puff pastry

Ingredients

Hello,

A slow cooker is a great investment – you can put all 
the ingredients in it that you are using in the  
morning and your dinner is waiting for you when you 
get home. Other recipes, like this one, you can get 
the main prep out of the way and just prepare the 
accompaniments when you get home. A wide range 
of tasty meals can be cooked this way, and this is an easy one to try. 

GOOD LUCK AND ENJOY!

Chris

• MARCH (1ST-7TH) – FOOD WASTE ACTION WEEK  
• MARCH (2ND) – GROCERYAID DAY  
• MARCH (4TH)  – WORLD BOOK DAY  
• MARCH (8TH) – INTERNATIONAL WOMEN’S DAY  
• MARCH (10TH) – COMPANY SHOP DUDLEY STORE OPENING  
• MARCH (14TH) – MOTHER’S DAY  
• MARCH (17TH) – ST PATRICK’S DAY  
• MARCH (19TH)  – COMIC RELIEF  

6. Brush the edge of the pie dishes with the beaten egg 

 and then line them with a strip of pastry all  the way 

 round.  
 Then, egg the top of the strips again.

7. Place over your pastry lid so it sits on the strip of pastry 

 neatly and press down gently with a fork. Remove any  

 access pastry from the edge of the dish.

8. Place in the oven to cook on setting 200c/400f for  

 20 mins or according to the instructions if your using  

 ready-made pastry.

Serve this hearty pie with your choice of sides – 
vegetables and mash, or chips, can recreate  
a classic pub meal in the comfort of  
your home. 
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BE ALL THAT YOU CAN BE, 
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CHALLENGE
THE NORM

SEEK
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EXPERT

BE 
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FAST, 
FLEXIBLE, 
EFFICIENT

KEEP YOUR
PROMISES

PLAN &
DELIVER

MAKE IT
HAPPEN.

RESPECT
EACH

OTHER

COLLABORATE
CONSTANTLY

LAUGH &
CELEBRATE

IN IT 
TOGETH-
ER.

OUR VALUES ARE THE BACKBONE 
OF OUR SUCCESS. THEY’VE HELPED 
FORM OUR PROUD HISTORY, 
OUR DIRECTION AND OUR ATTITUDE.

BE ALL THAT YOU CAN BE, 
BE THE POTENTIAL.


