2 THE PEOPLE’S
{ SUPERMARKET




THEPEOPLESSUPERMARKET.ORG
OR 07910 433441

MON 27TH FEB - SAT 10TH MARCH

The People’s Supermarket offers a completely new way of
shopping. The community shop in Central London is run and
owned by members of the community, who work four hours
a month voluntarily and can shop for 20% cheaper than
the public. At The People’s Supermarket, relationships with
producers are genuine, human relationships. We are dealing
with food farmed by real people and then sold in an urban
community. When it comes fo dealing with producers from
around the world, Fairfrade is a way of quaranteeing that their
inferests and working condifions are respected.

All events are open fo the public. Some events must be booked in
advance, but entry fo the free events and the flm screenings is on a

weekdays &00am - 10:00 pm
sundays  10.00am - 9:00 pm

first-come-first served basis. Book in-store at the fills, online at www.
thepeoplessupermarket.org or by phone on 07910 459451, The events take

place at the store in Central London: 72 - 78Lamb’s Conduit Street, Holborn,
WCIN3LP. The closest Underground stafions are Russell Square and Holborn.

February 27-March 11 2012
fairtrade.org.uk /step

FAIRTRADE

Fairtrade is a unique infernational movement with a bold
mission: to change the way world frade works. If's about a
better deal for the people in developing counfries we rely
on for our everyday needs. The Fairfrade mark is awarded
to products whose producers have been paid a fair price
and have been ensured decent working condifions. On top
of that, the producers are given access fo business training,
and a premium fo improve their communifies. If's awarded fo
products as diverse as rice and roses, cashews and cotton, gold
and green beans. Fairfrade Forfnight is a celebrafion of these
products, and a national demand for justice for these workers.



FROM MON 27TH FEB

London-based arfist Chris Haughton (featured in Time
Magazine's Design 100) works directly with fraditional
Nepalese carpet makers fo transform digital rug designs info
a factile reality. These hand-woven pieces of arf have been
fairly traded and will be on exhibifion in the shop- front along
Lamb’s Conduit Street.




" TUES 28TH FEB, 7PM, £3 ON DOOR

This suspenseful documentary follows Juan “Accidentes” Dominguez
on his biggest case ever. On behalf of twelve Nicaraguan banana
: s \ A workers he takes on Dole Food for their use of sterility-causing

pesticides. Will this ground-breaking legal battle bring jusfice, or will

Is 59¢ /LB I, | : ' . the corporation get away withif?
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* What's the true price of that banana you're eating? One third offibe production cost of the avevage banana goes to pesti- Q
oiddes. All aver the world, banana plantation workers are baing 8llersely affected from the effects of these pesticides. O
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« & - WED 29TH FEB, TPM, FREE

. How can Fairfrade possibly have an effect on a problem so big? Does

‘ it really make a difference? These are the biggest questions posed
to those in the fight for frade jusice. This talk, presented by a panel
of experts on innovation in Fairtrade, looks at where Fairfrade has
friumphed and what will become of it in the future.
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THUR 1T MARCH, 7PM, £3 ON DOOR

Coffee is the most valuable frading commodity after oi, worth some
$80 billion, yet the wages of coffee farmers are so low that many
struggle fo survive. This film follows Tadesse Meskela, a man on a
mission, as he travels the world to find a fair price for the coffee
produced by his union of 74,000 struggling workers.
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FRI 2ND MARCH, 7PM. £5 IN ADY.

Face-pack, bubble-up or rub-down in support of Fairfrade. Sample a
range ofluxurious beauty products produced withFairtradeingredients
- shea butter from Burkina Faso, cocoa butter from the Dominican
Republic and Brazil nut oil from - well, Peru actually. The evening
includes expert advice and a free glass of Fairfrade wine or fwo.

THE PEOPLE"S
SUPERMARKET

SAT 3RD MARCH, 2PM AND 4PM, £12 IN ADY.

Produce your own elegant truffles and pralines and learn the frade secrefs from an
expert London chocolafier. Mimi Lee has 25 years' experience in the UK, France and
Belgium and specialises in chocolate art. This workshops uses chocolate directly from
Kuapa Kokoo, a cocoa farmers' co-operafive in Ghana, and parficipants can fake
their goodies home.



SUN 4TH MARCH, 2PM T0 5PM
AT 15 MIN INTERVALS, £6 IN ADV.

Immerse yourselfin the lost art of tea-leaf reading, performed with Fairtrade
Darjeeling leaves. Amber Garnef started out as a psychic at 15, reading
thousands of palms af Covent Garden Market. She has been featuredin Time
Out, The Independent and on BBC Radio. Book your appoinfment in advance.

MON 5TH MARCH, 7PM, FREE

For arfists and designers, working with Third World communifies can open
up new processes, materials and concepts. This talk reflects on two projects
(Digital Handmade, see above; and Kipepeo Designs, cards produced by
women in Kenya from recycled materials), with an insight from a cotton
experf af the Fairtrade Foundafion.

THE PE(
SUPERM

TUE 6TH MARCH, 7PM

This event promises to be a corker. A quest sommelier quides us through
the vineyards of South Africa and South America where Fairtrade has had
areal and lasting impact on the lives of farmers and pickers. An array of
reds and whites will be on offer, with the experfise at hand to help unleash
their characters.
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WED 7TH MARCH, 7PM

This documentary follows Spanish priest Christopher Hartley as he visits the
sugar plantations of the Dominican Republic, where dispossessed Haitians
have been brought over the border fo foil under armed-guard. The film
follows these workers as they begin fo organise in defence of their basic
human righfs.

SAT 10TH MARCH, 11AM - 2PM, FREE

There's a story behind every product, wherever in the world it comes from.
This farmers market s a chance for shoppers to meet directly with producers
from Ghana, Malawi, Palesfine and beyond. If's a chance fo learn more about
the farming processes behind the products adorning our shelves, and fo hear
first-hand what life s like in these fascinafing parts of the world.

THU 8TH MARCH, FREE
SUBMISSIONS BY 10.30 AM

Rise to the challenge and produce a cake of your choice, using as many
Fairfrade ingredients as possible. The judging panel will award prizes, including
a huge Fairtrade hamper, fo the three most delicious entries. To get a slice of
the action, submit an entry form in-store by Monday 5 March, and have the
cake in-store by Thursday morning. The winners are announced af midday.



FRI 9TH MARCH, 8PM,
£25 IN ADVANCE (£20 MEMBERS)

For one night only, the shelves will be pushed aside and a pop-up restaurant wil
be created. A three-course feast will be served up using an impressive range of
Fairfrade ingredients. Wine, beer and freshly-squeezed juices will also be served.
This s a one-off chance fo dine in the surreal setfing of a London supermarkef.



