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Address 

61 Grove Road, Emmer Green, 
Reading RG4 8LJ 
Tel: 0118 946 1188 

Opening Times 

Tuesday to Saturday 
9 AM to 6 PM 

Find us online 
Web https://www.truefood.coop/ 
Instagram truefoodcoop 
FB TrueFoodCommunityCooperative 
Twitter @TrueFoodCoop 

 
 
 

Hello from Rebecca… 
I started volunteering with 
True Food in 2009 and have 
worked full time as the buyer 
since 2013 making me the 
longest serving member of the 
staff team! Things have 
evolved a lot since I started 
and it’s exciting to see how the 
business is developing now. 
I enjoy going to the gym, 
cycling and spending time with 
my church family. 

 

We are recruiting 
An exciting opportunity has opened up at True Food! We are looking 
for a Casual Shop Manager to join our team. This is a paid position 
with benefits (discounts!) and you would be supporting us to cover 
staff holiday, and getting involved with special projects. And, of 
course, you would be part of the True Food community. For more 
details about the role, please ask in store or email us at 
organics@truefood.coop.  

New membership scheme 
Our new membership scheme is now live and many of our customers 
are signing up already to join our Community!  
It costs just £5 (one-off fee) and for that you will receive exclusive 
member product discounts, news and updates on what’s happening at 
True Food and early access to events. If you have any time to 
volunteer with us, you can also earn up to 15% discount on your 
shopping each month. Ask us about it or pick up a form in store. 

Coming up 
19th November: Hempen 

Organic pop-up 

1st December: Member 
Christmas late night 
shopping event 

 

Christmas has landed 
Have you seen our Christmas range at the front of the shop? We are 
really pleased with the collection this year, with lots of favourites 
and new exciting products available to inspire you! We will once 
again be taking orders for organic turkeys and our alcohol range will 
be expanding from the start of December. 

New supplier 
We have a new bakery supplier joining the usual wonderful array of 
bread and pastries from Aston’s. Jules and Pauline run The Wild 
Frog Bakehouse in Stoke Row. They met working at Le Manoir aux 
Quat’ Saisons where Jules discovered a love for making bread and 
together, they started their own adventure selling baked goods 
locally. We are lucky enough to stock their amazing sablé biscuits, 
chocolate and hazelnut cookies and cinnamon buns. Find these 
goodies here on a Saturday. 



A couple of nice soups Your shopping list 

Celeriac, coconut and turmeric soup 
Celeriac makes a fine soup but go easy on the turmeric. 

    2 tbs sunflower oil 
    1 medium onion, chopped 
    1 celery stick, chopped 
    1 celeriac, peeled and chopped 
    1 small piece of root ginger, finely grated 
    1 clove of garlic, finely grated 
    1 tsp turmeric powder or a piece of turmeric root, finely grated 
    450 ml vegetable stock (use a Kallø organic stock cube) 
    250 ml coconut milk 

Garnish 
    4 tbs Chopped cashew nuts 
    1 tbs Coconut flakes 
    1 tbs Coriander leaves 
    A pinch of Chilli flakes 
    1 tsp Sumac 
    Extra virgin olive oil 

Heat the oil and sauté the onion and celery until the onions are soft and 
translucent. Add the ginger, garlic, turmeric and celeriac. Heat through and 
stir it vigorously to mix it up. Add the stock and reduce the heat. Simmer for 
about 20 minutes, until the celeriac is soft. Meanwhile, heat a small cast 
iron pan or skillet and add the cashews, keep stirring it dry, to toast the 
cashew pieces. Then add the coconut flakes last minute as they toast very 
quickly. Let it cool, then stir in the chilli flakes, coriander leaves and sumac. 
When the celeriac is cooked, remove the pan from the heat and blend the 
soup. Add more stock or water if it is too thick, but remember you are going 
to add coconut milk. When it is smooth, add the coconut milk. Return to the 
heat and stir, don’t boil. Serve it with a splash of olive oil and the garnish.  

Broccoli and pea soup 
If you chop the stalks off your broccoli, don’t throw them away! Broccoli is 
mostly stalks, so it seems quite wasteful. Keep them and make this soup. 

    Chopped broccoli stems (not the woody parts) (about 200 g) 
    Thickly sliced onions (about 200 g) 
    Frozen peas (about 200 g) 
    1 or more fat cloves of garlic, sliced but not minced 
    Vegetable stock (about 400 ml) (use a Kallø organic stock cube) 
    1 tsp of oregano 
    3 tbs sunflower oil 
    2 tbs toasted sunflower and/or pumpkin seeds 
    2 tbs extra virgin olive oil 

Sauté the broccoli chunks and onions in a pan with the oil for ten minutes, 
keeping them moving around. Add the garlic and turn up the heat to keep 
everything cooking for another five minutes or so.  The garlic should get 
well cooked at this point. Add the vegetable stock, frozen peas and the 
dried oregano and bring the pan to boil (if you are using fresh oregano, add 
it at the end, instead). Simmer for ten minutes. Liquidize the soup and serve 
garnished with the seeds and the olive oil. Season to taste. This is good with 
some flavourful bread like pain au levain or similar. 

 

 


	We are recruiting
	Hello from Rebecca…
	New membership scheme
	Christmas has landed
	Coming up
	New supplier
	Your shopping list
	A couple of nice soups
	Celeriac, coconut and turmeric soup
	Broccoli and pea soup

