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Calling all volunteers!

Julie’s bit

Is there anybody out there who may have an hour or two to
spare, perhaps after delivering children to school, or prior to
the end of day collection?

At last the weather seems to be
getting better and people are
getting out and about more.
We had a very busy Christmas
in the shop, shelves emptying
as quickly as we could fill them!
Now we look ahead: spring is
here and what can we offer to
you, our customers? Well, our
local produce continues to sell
very well. A reminder of what
we do:

I do remember the days, a while ago I admit, when my solo
hours were spent working at the rate of knots to catch up with
all the tedious household chores. If you recognise yourself
here, and fancy some different company outside of the
house’s four walls, think about coming along to the
Community shop for a change of scene.
I volunteer on Friday afternoons, to price up any deliveries
and re-stock the shelves. It’s a nice little physical work-out!
There’s (safe) bending and lifting, stretching and walking,
which is cheaper than an exercise or Pilates class, and on your
doorstep. I buy my shopping at the same time, as invariably,
the list is languishing on the kitchen table.
I also find I’m using a bit of brain power, trying to work out
how to fit a quart into a pint pot (You’ll need to be of a certain
age to remember “quarts”)! The hours or days would not be
set in stone, as we all have other planned or unforeseen
appointments, so flexibility is always part of the deal.
Why not come and give us a try? Remember, it’s your shop
and a very large part of the Community. Come and join us and
have some fun as well!
Kate Ratcliffe

 Local trout: fresh, pate, fillets
 Local meat: including pork, chicken, venison (tasting great
and being cheaper than Waitrose!) - all locally reared and
selling out every week. Later this year we will again have
Jack’s lamb and pork for sale which always sells out fast.
 Cheeses, homemade cakes, apple juice, beers, ciders and
lots more.
With Easter approaching, we have a good selection of cards
and Easter eggs for sale including New Forest Chocolate eggs,
made in Hale. And, of course, we have all the basics from
Baked Beans to shoe laces!
Looking ahead to the summer, we feel it very important to
“give something back” so will be holding a Marie Curie Tea
Party on Friday 27th June and also a Macmillan Coffee
Morning on Friday 26th September. Do come along and enjoy
some delicious homemade cake and a chat whilst helping
these very worthwhile causes. For those of you who don’t
know, the second hand books for sale or exchange in the shop
have now raised over £100 which have gone to local charities,
Fordingbridge Stroke Club and Wiltshire Air Ambulance.
I think one of our real strengths is the great atmosphere in the
shop. We receive comments all the time on how friendly the
shop feels when you walk in, how the customer is made to
feel welcome. We are very proud of our shop and the staff
work very hard to make sure it stays that way. But it’s not all
down to us: you, our customers, must play the most important
part in continuing to use the shop, keeping it the success story
it is and giving us feedback, good or bad, and giving us many,
many laughs along the way!
Thank You.
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New shop layout.., what on earth is going on?
Have you visited the Shop recently only to find your favourite
variety of biscuits, or those all too necessary cleaning
materials, were not where they were the last time you
looked? Well, you will be relieved to know that it’s not your
memory that’s letting you down, or gremlins moving things
around in the middle of the night; but a stalwart bunch of
locals who gave up their Sunday roast and another evening in
the Horse and Groom to thoroughly rejig the shop layout.
Based on the professional advice of the Plunkett Foundation’s
retail experts, a new layout and plan were first produced by
Julie Bottone, shop manageress, and committee member Rob
Wanstall. A bunch of local worthies then moved in to
dismantle much of the shelving, rebuild it to the plan (well,
sort of), and restock the hundreds of products to the new,
more logical display.
The principles underlying the layout are not dissimilar to those
used by the likes of Waitrose, albeit on a much smaller scale,
grouping associated products together and taking you on a
more sensible route (see right).
As you enter the Shop you are now greeted by an attractive
display of current promotions and local produce. Moving to
the right, in an anticlockwise direction, the first main grouping
you will meet comprises our “morning goods” including
cereals, marmalades and jams, teas, coffees and newspapers.
A little further on, pet food, toiletries and household cleaning
materials are grouped and, more importantly, are well away
from our delicious range of fresh products, meats, vegetables
and dairy. And you can now create your evening meal with
sauces, herbs and spices, rice, pasta and condiments close at
hand.

Above: Plan of the new shop layout

Turn back towards the tills and you will see soft drinks, crisps,
nuts and other snacks side by side. Ron Trevaskis has manfully
sacrificed much time, effort and liver function to beefing up
our wine offer, with lots of tasty new wines, bin-end offers
and tasting notes. A labour of love if there ever was one! Beer
and spirits drinkers have not been overlooked either with
these placed nearby.
Fans of Mary Berry and Paul Hollywood will be pleased to see
that all the naughty cakes, biscuits and treats are grouped
with the bread, much of it baked in-shop or locally, and baking
products. All very tempting as you think of leaving the shop.
Gotcha!
A range of attractive gifts, locally made, can also provide that
all too tricky present for Great Aunt Philomena.
We hope we have created a “country store”, even more
relevant to your needs and easy to use. If you haven’t noticed
the changes, or are already grown used to them, well, perhaps
the changes are on the right lines.
David Mussell

Above: Ron admires the superb wine selection

Progress update on the Village Recipe Book
Villagers will recall that some time ago a call went out for those
recipes which have been cooked and enjoyed in your family,
often handed down through the generations. Hand-written,
dog-eared recipes, much faded over many decades, together
with the family stories which often accompany them, were
requested and many poured in to our project team.

We are very excited by the quality of the recipes themselves
and the first indications of what the book will look like. We
hope you will be equally excited and, if you have a recipe in
the book, that you will be happy that we have done you and
your family’s memories proud.
David Mussell

After selecting those which would make up a balanced and
attractive range of recipes, work is now well under way to
produce a recipe book which you will be desperate to have on
your kitchen shelf, and buy for friends and family.
The next task was to produce a draft book to take decisions on
the look and feel of the book and having done that we are now
having fun cooking each recipe so that an attractive photograph
can be taken. Julie Bottone and Sue Allpress are our talented
cooks, Steve Morris is our computer publishing guru and Barry
Bullough, who has photographed recipes for Delia Smith’s
cookbooks, is producing the most amazing pictures. It’s hard
work but the tasting sessions make it all worthwhile. Well,
someone’s got to do it!
By the time you read this the cooking/photography sessions
should be complete and the final production phase well under
way, after collecting all those all-important family stories and
portraits. Our hope is to publish the recipe book in the summer.
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End of the grants
Since setting up the Association we have received a variety of
grants, both capital and revenue. The last of these, from the
“Big Lottery, Local Food”, has helped us to do several things:
 The management committee has been able to employ the
services of the Plunkett Foundation to rewrite the business
plan and receive marketing and retail advice, all helping to
sustain the future business of the shop.
 Grant money was also used to purchase the new GPOS
system. This comprises the tills, stock control and
management information systems, all within one
computerised system.

 Meanwhile, the “Outreach Programme”, involving all our
local schools, was extended in order to complete and
publish a free Resource and Information Pack. This
comprehensive folder and accompanying film, produced
by Andrea Finn and Bill Shepley, can be found in the Shop
and borrowed as wished.
Onerous and worthwhile.., some of us will be very glad that
the endless report writing, expenditure certificates etc. have
come to an end!
Sue Allpress

Your Shop and Post Office: how are we doing?
Is it really eight years since the Woodgreen Community Shop
Association (WCSA) was set up to enable us to secure the
future of shop and post office, and how have we done during
the three years since we opened in the new location?

improved storage and equipment, and a lot of hard
the 1
Vol. work,
1 Issue
team has increased turnover to £364,000 in 2012/13, our last
audited year. We expect this to reach £400,000 in 2013/14,
now ending. That’s an increase of about 75%.

Well, there is no doubt that the drive and enthusiasm of
everyone who worked hard to raise the funds to build the new
shop has continued as we strive to establish a thriving
enterprise, serving our community to the very best of our
ability.

After paying all our bills, including around £65,000 p.a. in
wages to local staff, we make a relatively small profit. We are
using this profit to help build up sufficient funds in our savings
account to cope with any shocks along the way, together with
that all too necessary day to day working capital. The shop
operates with a fairly tight profit margin in order to offer you
the best value for money possible. You will appreciate that we
do not advertise those 'often false' supermarket type offers
(e.g. practically double the price for a few weeks then offer
50% off). Rather, on a weekly basis we make every attempt to
be competitive across all our products and if we do source an
item at a lower cost we ensure that the customer shares the
benefit - our wines being a fine example of this policy. We are
continually looking at how we can improve things. For
example, elsewhere in this Newsletter we report on our
recent shop makeover.

A friendly and talented team of staff and volunteers led by
Julie (shop) and Nikki (post office) has listened to their
customers and significantly grown the business. Sales in the
old shop in its final year totalled £230,000, a commendable
effort in itself. However, with the more spacious facilities,

Would you like to become a shareholder?
Each person can hold one £10.00 share. On purchase of a
share, we will issue a share certificate for each shareholder.
It will not pay any dividends as we are a ‘not for profit’
organisation and any excess proceeds will go to projects
that will benefit the village. Share ownership will, however,
give you a vote at the AGM and a say in the running of the
shop.
If you feel you would like to become part of this, please fill
in the form available from the shop.

In all of this your views count and, if you have any ideas or
needs that are not being satisfied, then please do not hesitate
to let us know. We are fully aware that we operate in a very
competitive field, and that you have to make your budget
stretch as far as possible. Our performance to date suggests
we are meeting your needs but we are not complacent. We
are always open to requests and ideas to help us do better.
Ron Trevaskis and David Mussell

Post Office news
The Post Office has once again been voted “Best Travel
Insurance Provider” for the 8th year running AND “Best Travel
Money Retailer” for the 7th year running, at the British Travel
Awards. This speaks for itself as the Post Office repeatedly
outstrips its competitors in this field.
The Post Office offers a range of financial products which
includes ISAs and, with the recently announced rise in the
annual tax free limits to £15,000 from July, these are well
worth considering.
In addition, our postal service remains very competitive and
comprehensive in the current market. With the convenience
of cash withdrawals, cheque deposits and bill payments,
opportunities to purchase gift vouchers and rod licences, your
local Post Office is well worth a visit.
So, “Spring” down to Woodgreen Community Shop and Post
Office for a warm and friendly welcome and reliably good
service.
We hope to see you soon.
Nikki, Claudia, Martina and Bob
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