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In October of this year, The Bernicia Foundation gifted us a generous

grant of £9,000 - this will make a huge difference in helping us to run our

busy warehouse. They also raised awareness of our food supply issues by

releasing an article to the local media, calling out for food donations.

Help like this keeps our warehouse running and we are really thankful for

their support.

The Bernicia Foundation's next round of grants closes on the 13th of

December. If you're part of a local charity, volunteer group, or

community project and are in need of financial support, have a look on

their website:

A special thank
you to...

www.berniciafoundation.com

Thank you also to Simon Veit-Wilson for taking the brilliant photo of Paul

Bandeira (our warehouse manager) and Joe Bilclough (our food supply

coordinator) for The Bernicia Foundations article, and for letting us use

one for the front page.www.veit-wilson.co.uk

With the cost of living increasing rapidly, we hear from our

community members how much it is impacting the people they

support, making our food redistribution efforts more needed than

ever. For our part, we’ve seen less food coming in and often had to

work with shorter-dated food than we would like. 

Thank you for working with us through these challenging times, and

from all of us at FareShare North East - merry Christmas and a

happy New Year!

Welcome to our winter edition of

FareShare NEws! As the year draws to a

close we take a look back at the amazing

work our volunteers and our members

have done, as well as the incredible

support from people making donations to

support our work.



Second Bite Community Interest Company (CIC) is

a social enterprise with social value at its core,

accompanied by its inspiring motto 'Great food

that changes lives'. Second Bite runs numerous

hospitality premises across the North East, such as

the Second Bite Bistro, Whitley Bay Pizza

Company, and Second Bite at Novocastrians, which

is their community and academy base in Benton. 

A Bite Full Of Second Bite 

The Second Bite Hospitality Academy supports small numbers of trainees who

have experienced barriers getting into work in a variety of roles. These

trainees receive dedicated training for 4-6 weeks to prepare them for a

placement in one of Second Bite's venues. They are then provided with

further support for gaining employment. Jenny, the Community Connector

and Training Lead, said, "we have a fantastic record of employing our

trainees, helping them get jobs in hospitality with other employers and

supporting community and voluntary groups."

Since the first Covid-19 lockdown in March 2020, Second Bite has been

receiving weekly surplus food deliveries from FareShare North East, as well as

gaining support from Whitley Bay Round Table. Second Bite uses their

deliveries in a number of ways, such as on the menu at the Bistro, directly

into community meals provision, food parcels (distributed by Support and

Grow), and ingredients for the Hospitality Academy which are used to make

community meals. 



As Christmas is around the corner, Second Bite is now preparing to increase

the number of Christmas meals provided to vulnerable people from 120 to

160! Second Bite wants to make sure that those they support get a very

special Christmas without having to go into debt or worry more than they will

already be about making it to the end of January. This year they will work

with Support and Grow North East and Whitley Bay Big Local to distribute

three-course meals either on Christmas Day or a couple of days beforehand.

This food assistance will be a combination of family-style meals and meals

for individuals.

The benefits to the people that Second Bite supports are all very different. It

can be gaining employment, improving mental and physical health and

wellbeing, reducing anxiety about getting food for their families, or support

in crisis that can help to prevent debt. They also support those recently

discharged from the hospital, those needing short-term support due to carer

illness/isolation, or food support after recent bereavement, for example.

Covid-19 has created long-lasting economic hardships, especially within areas  

in the North East that were already deprived, and because of this, Second

Bite's work is needed now more than ever. 

"We are committed to reducing food waste and food poverty, and use our
FareShare North East delivery, and other food donations to our premises, to

support those in our local communities that need food assistance." 

"The support we get from
FareShare North East is integral
to the work we do, as are the
donations and pledges we receive"

If you want to find out more

about Second Bite and support

their vital work, visit their

website: 

- Jenny, Second Bite

www.second-bite.org

- Jenny, Second Bite



We are continuing our work, in partnership with Gateshead College,

to support people in reaching their full potential. Together we are

delivering a three week blended programme of classroom and work

experience based learning to help people develop the skills,

knowledge and experience they need to get jobs in the warehouse

and logistics sector. There are many local companies that recruit for

roles in warehousing, supply chain and logistics − this programme

gives people relevant qualifications and experience to strengthen

their confidence and increase their opportunities for paid work.

Employability & TrainingEmployability & Training

We offer a blended approach to
learning by combining on-site
warehouse training, tutorials from
Gateshead College and person-
centred employment support given
at the end of the programme. 

The last six months have been a

difficult time for lots of people, with

the uncertainty of lockdown

restrictions and rules on social

distancing being revised. Despite

these difficulties, FareShare North

East and Gateshead College have

continued to deliver the employment

training programme. 

During this time, we delivered

another two courses, with 12

people successfully completing the

programme. Four have just

finished and are now being

supported by Jason Meek, the

Employment Programme Manager,

to find paid employment

opportunities. Out of the eight

people from the previous intake,

six have found paid work and two

are being supported by other

services.



Palatine Beds 

NHS

Amazon 

Iceland 

Hollands Foods 

FareShare North East

To give an idea of the successes,

some of the former programme

participants are now employed with

various companies and

organisations, including: 

During this time, we've also had

two young people working at

FareShare North East as part of the

KickStart Scheme − Matthew and

Jack. They both attended training,

and as a result of how successful

the scheme has been, we are now

recruiting a further five people. 

We are offering two new

programmes. One will be three weeks

long and will include warehouse

training and gaining three industry-

recognised qualifications. The other

will include a two week work

experience based programme. Both

will also include person-centred

employment support provided at the

end of the programme. 

To find out more about our

employment programmes

visit our website:

 

or email: 

 

www.fareshare-northeast.org.uk

jason.meek@fareshare-
northeast.org.uk

Jack and Matthew, participants on the programme with Paul, our Warehouse Manager (centre)



If your council offers a food waste

collection service, use it. If people

don’t use food waste collections the

council may think they're not needed

and stop them. If your council doesn’t

collect food waste, try to compost it at

home instead.

How to Reduce Food Waste
A list written by Subhan, who's doing a placement here in our admin office

Freeze what you won’t

use in time. Most foods

can be frozen: bread

(slice it first), cheese,

and even eggs, once

they’ve been cracked

and beaten.

Keep bagged salad and

spinach leaves fresher

by putting a piece of

kitchen towel in the

bag − it will stop the

leaves going slimy.

Keep your fruit and veg in the

fridge as it will last longer

(apart from potatoes, onions,

bananas and pineapple).

Write a meal

plan for the

week and

only buy

what you

need.

Check your

fridge is at the

correct

temperature:

between 3 and

5 degrees.

Know the difference between ‘use-by’

and ‘best-before’ dates. ‘Use by’ is

about safety and food isn’t safe to eat

after this date. ‘Best before’ is about

quality, foods are still safe to eat after

this date.



A Thank You to Our Fundraisers
At FareShare North East we are very lucky to be supported by people who

share our passion for fighting hunger and food waste, and help us by running

their own fundraising projects. Over the past 12 months these fantastic

fundraisers have been busy supporting us in purchasing a new delivery van.

We are delighted to announce that we bought the new van in November! We

really couldn't have done it without all of these amazing people...

Olivia's 3 Peak Challenge

John, Paul & Avery's Charity Skydive
This year John Bower, a volunteer here in the warehouse, wanted to do a

skydive for his 70th birthday and Paul Bandeira (our Warehouse Manager)

said he'd do it too and raise funds for FareShare North East. Another

volunteer, Janice Hulmes, signed up but was sadly unable to continue to

do the jump due to medical reasons and so last minute, Avery Treynor

from Second Bite (see this issue's member focus to learn more about their

work) took up the challenge. John, Paul, and Avery jumped from 15,000

feet on the 13th of June - plenty of people went to watch and support

them, and they raised an amazing £2742! Thank you all for being so

brave, and for doing something so exciting to raise money for us.

Olivia, aged 10 at the time, was inspired to raise money for us during the

lockdown. She set herself the challenge to climb her stairs every day in

March, enough times to climb the same distance as getting to the top of

Ben Nevis, Scafell Pike, and Snowdon. Olivia climbed around 50 flights of

stairs every day and reached her target one day early! She raised over

£880 for FareShare North East to go towards the cost of a new food

delivery van - thank you Olivia!



Land's End to John O'Groats
In August of this year, a group of cyclists rode 1,000 miles along the length

of the country to raise money for our new van. David Grainger and Mike

Dibb-Fuller (both volunteers at FareShare North East) were joined by Steve

Barlow, John Hanley, Michael Hanley and Oli Hanley to cycle for 13 days,

and reached their goal on the 14th of August. Donations kept coming in even

after they'd finished and overall they raised an amazing £9,267! 

Light Up Wylam
In 2020, Sarah Grainger organised a

village-wide event in Wylam to bring

festive cheer to her local community.

Funds were raised through donations

and by selling programmes - in total 

 £2,527 was raised to go towards our

work! We were honoured to be

supported by such a fun event and

are really excited for its return this

year! To find out how you can get

involved and help us this Christmas,

visit:

www.donorbox.org/lightupwylam2021



Making Good Use Of Surplus Food
with Nourish Food School
Nourish Food School is a brand new social enterprise on a mission to positively

shape the way people see, eat and experience food every day. With a cookery

school and a food education company, they work in Newcastle upon Tyne and

the surrounding areas. Their aim is to give people the skills, knowledge and

confidence to feel great about having transformed simple ingredients into

delicious, nutritious meals.

In September 2021, Nourish partnered up with charities JET and FareShare

North East to bring food skills to local people and places, with a key focus on

'saving the surplus'. From The Wicker Chair cafe at the FareShare North East

site, Joanna and Dorothy have been running weekly cookery demonstrations,

free recipe card giveaways and training workshops for catering trainees. More

opportunities for hands-on food skills and cookery classes are planned for the

very near future. Keep an eye out for more news soon!

- Joanna Lacey, Managing Director, Nourish Food School
 

“We want to showcase those ingredients that are often
abundant at the FareShare warehouse on any given week. If
we can come up with recipes and ideas that inspire
FareShare member organisations to use food in different
ways, then surely this is going to help save that surplus
from becoming food waste and take the boredom out of
making soups, which is often our go-to solution.

Our live cookery demonstrations have been taking place
every week in The Wicker Chair cafe, but are also live-
streamed on social media for anyone wanting to watch
from afar.

We’re super excited to announce that we’ll be running
some of our cookery classes on-site soon too − meaning
absolutely anyone can get hands-on with cooking from
scratch and understanding how to use some of those less
common ingredients that might baffle them when the
FareShare delivery drivers drop them off.”



Festive Leftover

‘Pulled Turkey'

Sandwich Filling

1 red onion, sliced

200g leftover turkey

1 tsp chilli powder

1 tsp ground cumin

5 tbsp ketchup

20g brown sugar

1 tbsp mustard (or

mustard powder)

1 tbsp wine or rice

vinegar

2 carrots, grated

½ cabbage, shredded

1 red onion (or 4 spring

onions), finely slice

100g nuts (any kind)

A bunch of fresh herbs

(like parsley)

1 tbsp honey (or  

 maple syrup)

2 tsp mustard

4 tbsp olive oil

Juice of 1 orange 

Filling ingredients:

For the slaw, use any

leftover bits of veg you

have in the fridge, such as:

Don't waste leftover turkey
this year! Transform this

traditional meat into tasty
sandwiches, perfect for 

Boxing Day.

From Nourish Food School

Directions

To make the festive slaw:
1. Prepare all your salad vegetables by

either grating or thinly slicing.

2. Finely chop any fresh herbs and nuts.

3. Whisk together the honey, mustard,

olive oil and orange juice in a bowl.

4. Add the veg, herbs and nuts, then

season with salt and black pepper.

5. Leave for an hour or more in the fridge

so the vegetables soften.

To make the filling:
1. Shred or cut your leftover turkey into

small pieces.

2. Whisk the chilli powder, cumin,

ketchup, sugar, mustard and vinegar

together in a bowl.

3. Add the turkey and sliced onion to the

sauce and mix to coat all over.

4. Roast in the oven for 40 minutes until

the meat is hot.

You should end up with a sticky shredded

dish of turkey, perfect for filling a large

bread roll... enjoy!



Newcastle College Student Placements
In September we were joined by six students who have been getting some
hands-on work experience while studying on the Supported Internship course
at Newcastle College. 

Sharmin and Subhan work with us

one day a week along with their

support workers Marion and

Michael. They are a huge help in the

office − they enter data on the

hours worked by our volunteers and

help us by researching food waste

and environmental issues. Alongside

FareShare, they also help at Bill

Quay Farm, learning about customer

service, welcoming visitors and

handling money. Sharmin even finds

time to get involved with social

media for an internet radio station

and volunteering at the RNIB.

Working in the office are Chloe,

Sharmin and Subhan, who help us

by sending out emails to the

groups we deliver to, logging

volunteer hours, and filing. Chloe

is here two days a week doing

admin tasks. Although the work

of downloading and emailing

dispatch notes was a surprise for

Chloe at first as it was all new,

she is now confident about her

work and manages all of her tasks

to a brilliant standard.

Chloe

Sharmin and Marion



Subhan and Michael

get used to it all, and he found the tasks easy to pick up. Harry has

a great attitude, with nothing being difficult for him, and his work is

like second nature now.

As well as learning about working with stock, manual handling and

food hygiene, he is always willing to get stuck in and has learnt lots

of useful skills to take with him for his future. The best feeling for

Harry has been the sense of pride in his job, and he has a whole new

appreciation for going home to a hot meal and having enough to eat.

It's been amazing having the students here and we are looking

forward to them helping out in the office and the warehouse until

the end of the school year!

Harry

Subhan really enjoys research! He
helped compile a list of ways to
reduce food waste (find it in the
Food Waste Action article in this
issue) and has been making a
collection of recipes that use a
range of unusual ingredients. 

In the warehouse side of FareShare,

Ethan, Harry and Kian have been

learning new skills: from helping to

receive and store stock to picking

and packing food deliveries. For

Harry, the warehouse seemed

massive and intimidating at first,

but it only took a matter of days to



In April 2020, Lynsey Jones was

put on furlough from her job as a

Regional Sales Manager at Balkan

Holidays. She started to volunteer

for the NHS Responder App,

delivering food and prescriptions

to people in her local area. Still

wanting to do more for her

community, she started

volunteering for FareShare North

East that month. 

She liked the idea of having shifts and getting out of the house

during lockdown to help others, as well as keeping herself sane

during such unpredictable times. When she saw FareShare North

East were looking for volunteers as part of the Emergency Covid-19

Response, she jumped at the chance! Lynsey was also interested in

food waste and wanted to join a charity that tackled this issue head

on. 

Lynsey has been working with us for over 18 months, often coming

in numerous times each week to help us sort and pack food ready to

send to the charities we work with. Lynsey is now back at her

original job, and while everyone is missing her energy in the

warehouse, we can all look forward to seeing her soon.

We are so thankful to Lynsey, and for our team of dedicated and

passionate volunteers... we wouldn’t be able to do our work

without them, or have as much fun while doing it! 

Volunteer Spotlight – Meet Lynsey

"The best part is knowing that an hour of my time works out to around
72 meals in the local community, doing something for others gives me the

best feelings."

 "I will definitely be back during my annual leave as I really miss not
only helping the community but also the volunteers who I have become

friends with!"

Lynsey (left), and Viv Scarth - volunteering in the warehouse



Thank You 


