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MAKE EVERY 
ORDER COUNT

44,000 kW hours of renewable energy produced from our non-edible waste £500,000 invested in farms since 

2004 526 varieties of seasonal fruit & vegetables sourced in a year 400+ direct relationships with growers across 

Europe and the US 230 varieties of seasonal fruit & vegetables available through Ocado every year 160 days on 

the road sourcing 54% seasonal vs year-round produce in 2019 1400 schoolchildren fed with Natoora produce 

daily at lunchtime through Chefs in Schools 40 tonnes of CO2 saved from landfill through waste management 

1,000 kgs of produce donated weekly to The Felix Project 150 days to grow Witloof Chicory from seed to harvest 

44,000 kW hours of renewable energy produced from our non-edible waste 10,000 kgs fresh produce donated 

to City Harvest and Greenpoint Reformed Church in a year £500,000 invested in farms since 2004 526 varieties 

of seasonal fruit & vegetables sourced in a year 400+ direct relationships with growers across Europe and the US 

230 varieties of seasonal fruit & vegetables available through Ocado every year 160 days on the road sourcing 

54% seasonal vs year-round produce in 2019 1400 schoolchildren fed with Natoora produce daily at lunchtime 

through Chefs in Schools 40 tonnes of CO2 saved from landfill through waste management 1,000 kgs of produce 

donated weekly to The Felix Project 150 days to grow Witloof Chicory from seed to harvest 44,000 kW hours of 

renewable energy produced from our non-edible waste 10,000 kgs fresh produce donated to City Harvest and 

Greenpoint Reformed Church in a year £500,000 invested in farms since 2004 526 varieties of seasonal fruit & 

vegetables sourced in a year 400+ direct relationships with growers across Europe and the US 230 varieties of 

seasonal fruit & vegetables available through Ocado every year 160 days on the road sourcing 54% seasonal 

vs year-round produce in 2019 1400 schoolchildren fed with Natoora produce daily at lunchtime through Chefs 

in Schools 40 tonnes of CO2 saved from landfill through waste management 1,000 kgs of produce donated 

weekly to The Felix Project 150 days to grow Witloof Chicory from seed to harvest 44,000 kW hours of renewable 

energy produced from our non-edible waste 10,000 kgs fresh produce donated to City Harvest and Greenpoint 

Reformed Church in a year £500,000 invested in farms since 2004 526 varieties of seasonal fruit & vegetables 

sourced in a year 400+ direct relationships with growers across Europe and the US 230 varieties of seasonal fruit 

& vegetables available through Ocado every year 160 days on the road sourcing 54% seasonal vs year-round 

produce in 2019 1400 schoolchildren fed with Natoora produce daily at lunchtime through Chefs in Schools 40 

tonnes of CO2 saved from landfill through waste management 1,000 kgs of produce donated weekly to The Felix 

Project 150 days to grow Witloof Chicory from seed to harvest 44,000 kW hours of renewable energy produced 

What and where you buy matters. 
Through your purchasing choices,  
you have the power to influence  
fundamental changes in the way  

food is farmed and supplied.

EVERY ORDER IS A VOTE  
FOR THE FOOD SYSTEM.
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“If the food industry gets it right, 
it can play a valuable role in 
avoiding climate crisis, restoring 
biodiversity, improving human 
health, and reconnecting people 
with their food sources.”
NICK JEFFRIES, ELLEN MACARTHUR FOUNDATION

Blackcurrant cordons at Mora Farm, Cornwall
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NATOORA STARTED WITH A CLEAR 
VISION: TO GET BETTER QUALITY 
FOOD INTO PEOPLE’S HANDS
I was cooking for friends in New York when 
I realised that it was becoming more and 
more difficult to get hold of quality, seasonal 
produce. Natoora was a direct response to 
that disconnect, starting out in 2004 as an 
online farmers’ market. Back then we were 
sourcing everything - dairy, meat, fruit & 
vegetables, dry goods - straight from 150 
small-scale producers and delivering it into 
people’s homes. 

WHERE WE ARE NOW HAS BEEN  
A NATURAL EVOLUTION
Over the years we scaled back our range to 
really hone in on fruit and vegetables. I’ve 
always had a real affinity for fresh produce 
and the decision came in part out of 
economic necessity - to ensure that we’d be 
around for the long term. 

We’ve also found that focusing our efforts 
on one area actually strengthened our 
ability to drive change. The scale at which 
we’re operating now, with our specialised 

“We’ve built a supply chain that empowers  
every person within it - whether they’re  
a grower, a chef or a home consumer -  

to be part of positive change.”
 

FRANCO FUBINI ON NATOORA’S MISSION

Franco at Crocadon, Cornwall

“Everyone needs to 
start to recognise 

that their individual 
purchasing power can 

make a difference.”

sourcing hubs in five cities across four 
countries as well as our own farms, is 
incredibly powerful. We’ve got people on 
the ground at every point in the chain and 
that gives us real control over the way we 
source and a real-time understanding of the 
impact that we’re having on the system as a 
whole.

EVERYTHING YOU BUY, COOK & EAT  
HAS AN IMPACT ON THE FOOD 
SYSTEM
Fifteen years on from that online farmers’ 
market, we’ve built a supply chain that  
empowers every person within it to be part 
of positive change. Our challenge now is 
to make consumers and chefs realise that 
influence and put it to good use. Everyone 
needs to start recognising that their 
individual purchasing power can make a 
difference.

THE GRAVE DAMAGE HAS BEEN THE 
SYSTEMIC DE-EDUCATION OF THE 
CONSUMER
It’s a damage that is complicated to undo,  
and one that is core to my vision for 
Natoora – to re-educate consumers by 
revolutionising the quality of fruits and 
vegetables available via everyday channels, 
all over the world. 

THE CHALLENGE THAT DRIVES  
US IS HOW TO SCALE
Historically, it is the nature of high quality 
food to remain small. Some of the growers 
we work with have just one acre of land. 

How not to compromise on this quality but 
to achieve great reach is the challenge 
I’m confronted with daily. The key is to 
develop the infrastructure to make positive 
change happen at scale - this means 
understanding where a compromise is right 
and where it deviates from our purpose. 
We’ve learnt a lot over the years and it 
does feel like we’ve been breaking ground 
recently, especially through our work with 
bigger players like Ocado and Wholefoods.

THE WORLD IS WAKING UP TO 
THE FACT THAT THINGS NEED TO 
CHANGE, FAST
With everything that’s happening around us 
- Brexit, climate change and their potential 
effects on food policy - it’s critical that we 
all take a step back and assess our own 
impact. If in ten years you can walk into 
any supermarket and lay your hands on 
seasonal, consciously-produced food, we’ll 
know we’ve made a difference.

FOREWORD
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53
of which were new in 2019

55
of which were new in 2019

2019 IN NUMBERS

400+
Direct relationships with growers 
across Europe and the US

£500,000+
Amount invested in farms  
since Natoora started in 2004

18
new growers in Europe  

230
of which we made 
available through Ocado  

526
Radically seasonal varieties of  
fruit & vegetables we sourced in a year

130
Varieties of fruit & vegetables  
sourced by the average supermarket  
in a year, most of which are available  
year-round35

new growers in the US

NATOORA IMPACT REPORT 2019

2019 WAS A BIG YEAR. THIS IS WHAT WE ACHIEVED WITH YOUR HELP.

12
Homes that can be powered  
for a year using this energy

1,400
Schoolchildren fed with our produce 
at lunchtime every day through our 
partnership with Chefs in Schools

1
Education Department set up at 
Natoora to drive more initiatives  
like these forward in future

2.2M
Plastic punnets and lids per year we have 
replaced with 100% plastic free punnets, 
flow-wrapped in home compostable film 

40
Tonnes of CO2 saved from landfill by 
diverting our waste responsibly

44,000
kW hours of renewable energy  
created from our food waste

1.2M
Plastic bags per year we have replaced 
with home compostable netting and 100% 
plastic free punnets, flow-wrapped in home 
compostable film

2019 IN NUMBERS



76

“Global soils can recapture about  
2.5 to 3 gigatons of carbon a year, 
roughly the equivalent of taking  
2 billion cars off the road.”
 
RATTAN LAL, DIRECTOR OF THE CARBON MANAGEMENT  
AND SEQUESTRATION CENTER

François’ carrots in sandy soil in Dunkirk, France
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A NEW FARMING MODEL

WE HAVE NEVER BELIEVED IN  
SIMPLY BUYING FROM FARMERS

In response to the murkiness of traditional 
distribution networks, we have spent 
over a decade building our own supply 
chain founded on hundreds of direct 
relationships.

We look beyond certifications and labels, 
measuring the sustainability of a grower’s 
practice on an individual basis. 

This approach is far more logistically 
complex but it means we have real insight 
into how our growers are actually farming. 

By working on a case by case basis, we can 
also see what we can do to help a grower 
to improve their methods or scale up what 
they’re doing right without compromising 
on flavour.

160 
Days on the road  
sourcing in 2019

53
New direct relationships  
formed in 2019 

400+
Direct relationships  
we maintain every year

6
Attributes we look for in  
each of our growers

“A third of the planet’s land is severely degraded 
and fertile soil is being lost at the rate of  

24bn tonnes a year.”
 

THE UN’S GLOBAL LAND OUTLOOK STUDY, 2017 

NATOORA IMPACT REPORT 2019

WE LOOK FOR 6 ATTRIBUTES 
IN OUR GROWERS AND THEIR 
FARMING PRACTICES 
 
Fundamentally, we work with growers 
driven by flavour. More specifically, we 
look for the above key attributes in how 
they are farming.

SOIL  
REGENERATION

FLAVOUR

ECOSYSTEM 
BIODIVERSITY

RESOURCE 
CONSERVATION

TRADITIONAL  
GROWING

TECHNIQUES

MINIMAL USE OF 
CHEMICAL  

INTERVENTION

SEED  
SELECTION

“We measure the 
sustainability of a 

grower’s practice on an 
individual basis.”

 
FEDERICO CERVELLIN,  
HEAD OF SOURCING

A NEW FARMING MODEL
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WE ENSURE THAT VALUE IS 
CREATED AND MAINTAINED 
ACROSS THE LENGTH OF THE 
SUPPLY CHAIN

To ensure a stable livelihood for small, 
independent growers who are farming in 
remarkable ways, we offer pre-payments 
for crops at the start of the season, 
extremely low interest loans for business 
expansion and our expertise to develop 
a structured growing plan for the year to 
ensure a stable cash flow. 

This past year we funded an on-site cold 
room and packhouse to provide Oli with 
the tools for better post-harvest care  
and enable him to get fresher, more 
delicate produce to London. Built almost 
entirely by Oli and a local carpenter using 
only sustainably-sourced materials, the 
shed also acts as Oli’s first secure, dry 
storage facility.

£50,000
Invested in farms in 2019 
 

1
Packhouse built on  
Mora Farm through  
our investment in 2019

£500,000+
Invested in farms since  
Natoora started in 2004

Oli at Mora Farm, Cornwall

Caption here for the image

“For a tiny grower like me, having the support 
of Natoora is mega. I wouldn’t have been 
able to justify building the shed without the 
security of being part of something that is 
looking out for you. It’s given me more than 
just a useful space that can develop as the 
business grows - it’s given me a hub.”
 
OLI BAKER, MORA FARM

A NEW FARMING MODEL

The new packhouse at Mora Farm, Cornwall



1312

“The exclusive focus on increasing 
agricultural production has had severe 
environmental impacts [including] a 
significant loss of agrobiodiversity and 
accelerated soil erosion.”
 
THE RIGHT TO FOOD,  
FINAL REPORT TO THE UN HUMAN RIGHTS COUNCIL, 2014

Peschiole on the branch, Campania, Italy
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A BIODIVERSE FUTURE

WE GO FURTHER TO FIND PRODUCE 
THAT CREATES A MORE SECURE, 
BIODIVERSE FUTURE OF FOOD 
 
Despite there being over 300 000 varieties 
of edible plants on our planet, three-
quarters of earth’s food supply draws on 
just 12 crops and 60% of our calories come 
from just 3 crops.

Biodiversity plays a key role in ensuring 
dietary diversity because nutrient 
composition between foods and among 
varieties of the same food can differ 
dramatically. The UN’s Food and 
Agriculture Organisation recommends the 
importance of “getting biodiversity from 
the farm into the plate” calling for 
innovative intersectoral effort to further 
promote the use of local biodiversity, 
including traditional foods of local 
ecosystems with their many sources of 
nutritionally-rich species and varieties as 
readily-accessible, sustainable sources of  
quality nutrition. 

Last year, we grew and sourced over 526 
varieties of fruits & vegetables during their 
natural season - that’s more than four times 
the number of varieties available in the 
average supermarket over the course of a 
year.

By sourcing a wider variety of produce, 
we encourage farmers to incorporate 
regenerative practices - such as crop 
rotation and cover cropping - more easily 
into their growing plans. These help 
to maintain higher levels of soil health, 
naturally reducing the need for added 
chemical intervention and leading to higher 
levels of nutritional density in produce.

“Diversity in diets can help farmers diversify  
their risk, provide markets for food crops,  

break their dependence on commodity crops,  
and increase biodiversity and resilience.”

 
JAMES LOMAX, FOOD SYSTEMS EXPERT AT THE UN

NATOORA IMPACT REPORT 2019

“Overreliance on too 
few varieties and 
species is leaving 
the food system 
unnecessarily exposed  
to shocks and stresses, 
as well as neglecting a  
high-impact solution to 
major health,environ-
mental and food 
security challenges.”
 
BIODIVERSITY INTERNATIONAL

3
Crops - wheat, corn and rice - are  
the source of 60% of the world’s  
calories 

526
Varieties of seasonal  
fruit & vegetables 
we sourced in 2019

130
Varieties of fruit & vegetables 
available in the average  
supermarket in a year

300,000+
Varieties of edible plants exist

Antonino’s Passion Fruit, Sicily
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“Nobody in the supply chain 
is making anything from 

the production and sale of 
cucumbers. Without an increase 
in returns the British cucumber 

industry won’t be endangered  
– it will be extinct.”

 
CUCUMBER GROWERS ASSOCIATION, 2015

NATOORA IMPACT REPORT 2019

Oli’s Crystal Lemon Cucumbers, Mora Farm, Cornwall

CRYSTAL LEMON & ARMENIAN
From seeds we sourced through our hub in 
LA, grown by Oli at Mora Farm in Cornwall.

PANDORA
Grown by Mike in Essex.

CAROSELLO & BARATTIERE
Straight from Puglia, their native growing 
region.

CUCUMBER FLOWERS
Harvested for us by Daniotti in Lombardy.

LONG
Organically grown by Alexandre in Brittany.

GHERKINS
Raised from his own Lithuanian saved seeds 
by Mantas in Norfolk.

LAST YEAR, WE SOURCED 8 DIFFERENT  
VARIETIES OF CUCUMBER ALONE:

A BIODIVERSE FUTURE
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“Antonello is one of only a handful 
- if that - of commercial growers 
worldwide who still perseveres 
with sand-forcing.”
 
FEDERICO CERVELLIN, HEAD OF SOURCING 

Antonello’s Pink Radicchio in the field, Veneto
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With the rise of industrialisation, our 
agricultural systems became increasingly 
focused on yield and many historical 
growing methods fell out  
of practice.

The preservation of traditional forms of  
farming knowledge doesn’t just uphold  
the distinct characteristics and bold 
flavours of regional produce. It also helps  
to maintain biodiversity, enhance food 
security and protect our natural resources.

We are determined to buck the trend, 
supporting growers whose local markets 
have been shrinking year on year. We 
champion their growing artistry in order to 
carve out a new market for produce that 
could fall out of practice altogether. Not 
only do we actively pay a higher price than 
the market would, which sustains their 
livelihoods, but we also help them scale 
their production as demand grows.

“We support growers 
who continue to farm 

according to traditional 
methods, not just 

because the resulting 
produce tastes better. 

Many of these practices 
are dying out - we 

see them as incredibly 
valuable pieces of our 

human heritage.” 
 

FRANCO FUBINI,  FOUNDER

THE WAY WE FARM 
IS A CULTURAL CHOICE 

NATOORA IMPACT REPORT 2019

ASPARAGUS FROM ROSCOE 
ZUCKERMAN IN STOCKTON, 
CALIFORNIA

Roscoe Zuckerman is a third generation 
farmer in the Joaquin Sacremento River 
Delta. The region has the ideal conditions 
for cultivating asparagus due to its cool 
weather, black peat soil which has excellent 
drainage, and remarkable organic matter 
density. Roscoe grows asparagus with 
minimal chemical intervention and limited 
fertiliser, which allows him to maintain good 
soil health. 

However since 1994, cheaper imports from 
Mexico, Chile and Peru have devalued 
seasonal asparagus production. Mexican 

labourers often earn $10 per day, less than 
Roscoe pays his workers per hour. Imported 
stalks are commonly sold in supermarkets at 
by-the-pound prices that come under what 
it costs to produce a pound of asparagus.

In the early 20th century, Roscoe’s 
grandfather farmed over 4500 acres of 
asparagus. Today, his grandson is down to 
260 acres. In recent years Roscoe began 
disking asparagus into the soil because he 
simply didn’t have a large enough market 
for his crop. In 2019, not only did we source 
Roscoe’s asparagus throughout its entire 
season, we also doubled our non-asparagus 
spend with Roscoe, ensuring a steady 
income throughout the year.

260
Acres of asparagus farmed  

by Roscoe today

4,500
Acres of asparagus farmed  

by Roscoe’s grandfather

Roscoe in Stockton, California
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5
Sheds of Rhubarb  

Robert has  
open today 

11
Sheds of Rhubarb  

Robert’s grandfather  
had to close

12
Sheds of Rhubarb  

taken over by Robert’s  
grandfather

FORCED RHUBARB FROM ROBERT 
TOMLINSON IN PUDSEY, YORKSHIRE

By the end of the 20th century, we were in 
real danger of losing traditionally forced 
Yorkshire rhubarb forever.

At the end of the Second World War, 
renewed overseas trade brought in a 
wide array of exotic new fruits and over 
the following decades, the market price 
for this distinctly seasonal British crop fell 
dramatically. The number of producers fell 
from over 200 to the dozen that remain 
today.

The Tomlinson family has been growing 
forced rhubarb continuously for four 

generations and never gave up the fight. 
They are the only forced rhubarb producer 
left in Yorkshire to grow pre-WWII crowns, 
giving them exclusivity on varieties 
unmatched in both appearance and flavour. 
Harvested in the dark and by candlelight 
according to age-long tradition, their 
rhubarb has tender, almost fibre-less stalks 
that are bright pink in colour and have the 
most delicate flavour. 

Together we’ve been able to steer this 
vegetable away from extinction. By the 
1980s, Bernard Tomlinson had shut down all 
but one of his twelve rhubarb forcing sheds. 
At the end of last year, Bernard’s grandson, 
Robert, reopened his fifth shed. 

Robert in Pudsey, Yorkshire

SAND-FORCED RADICCHIO FROM 
ANTONELLO IN VENETO, ITALY
A rise in popularity has drastically changed 
both the season and the practice of 
radicchio cultivation. Many growers have 
done away with forcing altogether, planting 
modern varieties that have been developed 
to ‘self-blanch’ in the field. Starting as 
early as October, they harvest their plants 
regardless of the climate to meet market 
demand, producing dull, spongy leaves.

There are two aspects of Antonello’s 
practice that are crucial in the preservation 
of real Venetian radicchios. The first is that 
he doesn’t even start his harvesting process 
until after the first hard frosts, when the 
stress of cold has intensified flavour. The 
second is that each head, once uprooted, 

is then placed in sand for a second phase 
of growth. Forced plants absorb essential 
nutrients and minerals through their roots. 
For the most part these are submerged in 
water or soil, a guaranteed source of energy 
for efficient regrowth. Sand-forcing, more 
labour-intensive and costly, elevates this 
process to a whole new level and produces 
radicchios with exquisitely balanced flavour, 
dense texture and standout colour. 

Through careful planning, we made a 
commitment to source all our Pink Radicchio 
from Antonello as soon as his season starts. 
We also encouraged him to start growing 
Castelfranco as an additional source of 
revenue. He now produces 3 times as 
much radicchio as he did when we started 
working with him.

2400
Kgs of Sand-Forced Castelfranco  

we sourced from Antonello in 2019

800
Kgs of Sand-Forced Castelfranco  

we sourced from Antonello in 2017

Antonello in Veneto, Italy



2524Garcia Farm, Deluz, California

“Agriculture is a major driver of 
climate change, accounting for 

more than 20% of overall global 
greenhouse gas emissions in 2010.  

Avoiding food loss and waste 
would therefore avoid unnecessary 
greenhouse gas emissions and help 

mitigate climate change.”
 

PRAJAL PRADHAN 
FOOD SURPLUS AND ITS CLIMATE BURDEN REPORT, 2016
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MOST WASTE  
IS AVOIDABLE

WE LOOK AT THE ENTIRETY OF  
THE FOOD SYSTEM - ULTIMATELY  
IT ALL HAS AN IMPACT ON THE SOIL 
AND OUR FOOD 
 
In our mission to revolutionise the food 
system, we look at the supply chain from 
every angle. Packaging produce responsibly 
is just as important to soil health and to 
the future of our planet as the transition to 
sustainable farming methods. 

These changes take time, especially as 
we put equal care into ensuring that the 
positive packaging choices we make don’t 
increase food waste or have long term 
impacts in other areas of sustainability. 

1.2M
Plastic bags removed from  
our supply chain every year by  
introducing home compostable  
nets in 2018 and pioneering our  
100% plastic free punnet in 2019 
 

2.2M
Plastic punnets removed from  
our supply chain every year by  
pioneering our 100% plastic free  
punnet 

NATOORA IMPACT REPORT 2019-2020

Photodegradable fruit stickers, London

WE ARE REDUCING OUR  
PLASTIC FOOTPRINT

We have spent the past two years finding 
an alternative to plastic packaging that 
can achieve minimal levels of food waste.  
 
Last year, we set up our own 
interdepartmental packaging team to 
develop and deploy the UK’s first  
100% plastic free and fully compostable  
film-wrapped punnet.

This is a huge landmark for the 
development of bio-based, sustainable 
packaging. It has transparency, flexibility, 
sealing strength and shelf life equitable 
to those of conventional plastics but 
it goes back to the soil - turning into 
carbon, water and food - in a home 
compost bin.  
 
The first to address the plastic crisis in 
regards to fresh produce on such a large 
scale, this transition results in the removal 
of 2.2 million plastic punnets per year and 
half a million plastic bags per year from 
Ocado alone.

2018
Switched from plastic  
to pulp punnets for our  
wholesale orders

Replaced plastic with paper bags 
for customer use in our stores

Introduced bio-based, home-
compostable nets for Ocado, 
Waitrose & Wholefoods - 
eliminating the use of over 
700,000 plastic bags per year

2019

Set the target of removing  
plastic from our outward  
supply chain by 2020

Set up an interdepartmental 
packaging team

Introduced compostable Vegware 
packaging for all takeaway orders 
at Natoora Counter

Launched tree-free, 
photodegradable labels made  
from calcium carbonate for all 
Ocado packaging

Developed and launched  
the nation’s first 100% plastic  
free, home compostable  
flow-wrapped punnets

2020
 
Trialling home compostable 
bags in wholesale and on Ocado 
to stop our use of plastic bags 
altogether

“In 2016, a population 
of 7 billion produced 
over 320 million tons 

of plastic. This is set to 
double by 2034.”

 
SURFERS AGAINST SEWAGE

MOST WASTE IS AVOIDABLE
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WE RECOGNISE THE EFFORT  
THAT GOES INTO PRODUCING FOOD 

By halving food waste globally, we 
collectively have the power to reduce  
our ecological footprint by 16%.

At Natoora, we’re extremely conscious of 
the effort that goes into producing food:

• It takes 150 days from seed to harvest,  
to grow a Witloof Chicory

• Antonello has spent nine years saving  
his own seeds to perfect his Rosella di 
Lusia

• Dino waited three years to see if his 
decision to grow Pomegranates in Sicily 
would pay off and the trees bear fruit

To throw food away is not just wasteful,  
it shows a huge lack of respect for the 
months and years of work that our growers 
put into growing their produce.

9
Years it took Antonello to save  
seeds for his Rosella di Lusia 

3
Years of waiting before Dino  
knew if his pomegranate  
trees would bear fruit

150
Days it takes for a Witloof Chicory 
to grow from seed to harvest

Witloof Chicory in the soil, Belgium

WE ENSURE VIABLE FOOD ALWAYS 
MAKES IT ONTO SOMEONE’S PLATE 

The UK as a country generates almost 20 
million tonnes of food waste every year,  
5 million of which is edible.  

Since 2004, we have put measures in place 
to ensure that any incidental food waste 
never reaches landfill. In the US, France and 
the UK, we work with foundations to ensure 
that viable food never goes to waste.

IN LONDON: THE FELIX PROJECT

 
Almost 4 million children in the UK live in 
households that struggle to afford fresh 
food. We work with The Felix Project to help 
feed local communities: they collect surplus 
food donations and deliver them to over 
350 frontline charities and schools across 
London.

In any given week, we load 5 to 10 pallets  
of fresh produce onto Felix Project vans -  
that’s the equivalent of 1 tonne of fresh fruit  
& vegetables that feed some of London’s 
most vulnerable communities.

 
IN NEW YORK: CITY HARVEST AND 
GREENPOINT REFORMED CHURCH

 
At our Brooklyn hub, any surplus gets split  
evenly between two charities: City Harvest -  
New York City’s largest food rescue 
organization, helping to feed nearly 1.2 
million New Yorkers who are struggling to 
put food on their tables - and Greenpoint 
Reformed Church - one of Brooklyn’s most 
active food pantries and soup kitchens.  
 
In 2019, we donated more than 10 tonnes of 
fresh produce across these two charities.

 
IN PARIS: REFETTORIO PARIS

 
Every Friday, we send an average of 200kg  
of fresh fruit & vegetables to Refettorio,  
a community restaurant for people in 
situations of social vulnerability. Refettorio 
Paris serves 100 meals a day.

1,000
Kgs of fresh produce we donate  
weekly to The Felix Project 
 

10,000
Kgs of fresh produce donated  
to City Harvest and Greenpoint  
Reformed Church in 2019

200
Kgs of fresh produce we donate  
weekly to Refettorio Paris

5M
Tonnes of edible food waste  
produced by the UK every year

MOST WASTE IS AVOIDABLE
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HOW IT WORKS

FOOD WASTE IS COLLECTED FROM  
BOTH OF OUR BERMONDSEY SITES

THE WASTE IS PROCESSED NATURALLY  
USING ANAEROBIC DIGESTION

This process breaks down organic material 
to generate large amounts of biogas. It 
works in a similar way to a compost heap, 
only on an industrial scale.

BIOGAS IS CAPTURED & PUMPED DIRECT 
INTO THE NATIONAL GAS GRID

REMAINING LIQUID IS TRANSFORMED  
INTO BIO-FERTILISER FOR AGRICULTURE

OUR NON-EDIBLE WASTE IS TURNED 
INTO GREEN ENERGY 

Any produce that gets beyond the point 
where it is edible and cannot be donated, 
we send to ReFood, the UK’s only fully 
integrated food chain recycler.

They collect from us three times a week 
from both of our Bermondsey sites and turn 
our food waste into green energy and bio-
fertilisers.

In 2019, our waste created enough green 
energy to power 12 homes for a year. This 
saved almost 40 tonnes of CO2 from a 
combination of displacement of fossil fuel 
and diversion of waste from landfill.

12
Homes we could power  
for a year with this  
renewable energy  

44,000
kW hours of renewable energy  
produced from our non-edible  
waste in 2019

40
Tonnes of C02 we saved by diversion 
from landfill and by displacement  
of fossil fuel in 2019 through ReFood
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“The environmental impact for 
every tonne of avoidable food 
waste produces an equivalent 

of 4.2 tonnes of CO2; nationally 
this is comparable to the 

emissions of one in five cars  
on the UK roads.”

 
WASTE WITHIN GLOBAL FOOD SYSTEMS,  

GLOBAL FOOD SECURITY REPORT 2013

Marc’s Reine-Claude Dorée plums, Montauban, France
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WE ARE RE-ENGAGING 
CONSUMERS WITH FLAVOUR

The average consumer is becoming 
dangerously disconnected from how their 
food grows and gets to their plate. A lack of 
understanding and know-how means that 
shoppers are demanding an ever-narrowing 
range of intensively grown, year-round 
produce, losing touch with natural seasonal 
shifts as well as missing out on the dietary 
diversity available to us.

We see tremendous value in working with 
supermarkets, rather than against them 
- because this is where we can have the 
most impact on what people are buying 
and eating. While most supermarkets will 
offer an average of 130 different varieties 
of fruit & vegetables over the course of a 
year, we know we can improve not only on 
the quality of the produce available but 
also increase the diversity and seasonal 
relevance of what’s on the shelves.

We source over 500 different varieties of 
seasonal fruit & vegetables and, by working  
with Ocado, have been able to make 230 
different varieties available to consumers  
across the UK so far.

By re-engaging consumers through 
flavour and encouraging them to eat a 
greater breadth of fruit & vegetables, we 
are replacing demand for produce that is 
intensively farmed on a year-round basis, 
with demand for produce that is sourced 
directly from independent growers and 
within its natural season.

We have seen that supermarkets themselves  
then adapt their own sourcing strategies 
based on this shift in demand; this is 
immensely powerful and has the potential 
to completely change the supply chain.

“Supermarkets are well-positioned to catalyse 
a fundamental shift in the systems that deliver 

products to people.”
 

GREENPEACE, EIA REPORT, 2019 

EDUCATING OTHERS  
TO CHANGE
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OUR STORES ARE  
EDUCATION HUBS
 
Our five London stores don’t just connect 
consumers to seasonal, sustainably sourced 
produce. They’re also a platform from which 
we run seasonal educational campaigns 
that explore little-known or misunderstood 
produce, adjusting our customers’ 
expectations of fruit & vegetables.  
 
Carrying only radically seasonal produce, 
the range available in our stores is an 
education in itself, providing a unique 
snapshot of what to eat at that point in time 
and actively encouraging people to shop 
more seasonally. 

In 2019 we ran five major campaigns in our 
stores:

• Our Winter Tomato, Stone Fruit and 
Citrus campaigns reasserted the real 
seasonality of varieties that supermarkets 
have misrepresented as being available 
all year round.

• Our two agricultural campaigns were 
designed to give our retail audience 
a better grip our sourcing and the 
incredible effort that goes into producing 
the food on our shelves. 

• In spring we focused on seed selection, 
highlighting lines grown from saved 
seeds. From physical characteristic to 
flavour, this campaign reinforced how 
growers who are actively improving the 
food system year on year, and how by 
choosing their produce consumers can 
feed that demand back into the supply 
chain.

Natoora store on Fulham Road, London
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Lunch at Lampton School, London

“It’s gone from ‘Eat your vegetables’ to 
‘Can I have more vegetables?’”

 
DAVID DARMANIN,  

EXECUTIVE CHEF AT LAMPTON SCHOOL

WE SEE THE POTENTIAL FOR CHANGE  
IN THE NEXT GENERATION
 
Improving the health of children through 
food education is vital. London has the 
highest rate of childhood obesity of any 
peer global city - more than 4 times that of 
Paris. 
 
Through our collaboration with the charity 
Chefs In Schools, over 1400 schoolchildren 
in London now eat our radically seasonal 
produce every day at lunchtime. We’ve 
been the primary fruit and vegetables 
supplier to three London borough schools 
since October 2019, with up to 20 more 
schools due to sign up this year.

Our first delivery to Lampton School 
included bee-pollinated Datterini from our 
farm in Sicily, Calabrian Bergamots and 
Sandy Carrots from François in Dunkirk. 
This is the first time Bergamots have ever 
featured daily on a school menu and the 
fact that restaurant-grade produce is 

making it onto school dinner plates is the 
marker of a very fundamental change.

Chefs In Schools works on the ground in 
schools to transform their food culture and 
education on a school-by-school basis. 
They train school cooks to meet restaurant 
standards, and train restaurant chefs to 
run school kitchens, transforming school 
lunches.

By working within the existing school 
canteen system, we are raising the daily 
standard and encouraging children to 
expect more from the food on their plate 
and to be more curious about where it 
comes from - more variety, better nutrition 
and remarkable flavour will forge their 
habits for the future.

By empowering the next generation to 
make more informed, better choices 
regarding how they feed themselves,  
the whole food system will be forced to 
change for the better.

1400
Schoolchildren fed with our produce 
at lunchtime every day through our 
partnership with Chefs in Schools

1
Education Department set up  

at Natoora to drive more initiatives  
like these forward in future

EDUCATING OTHERS TO CHANGE
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“Average incomes are higher  
and food prices are generally 
lower than previous generations,  
yet this new prosperity has not 
translated into higher  
quality diets.”
 
BEE WILSON, THE WAY WE EAT NOW

Lunch with Testa, who grows our Ligurian Bull’s Heart Tomatoes, Italy



3938

OUTLOOK FOR 2020

Over 54% of our produce was seasonal in 
2019 - up 3% on the previous year.

We supply year-round produce to wholesale 
customers because it offers us a way in with 
chefs who might not prioritise seasonality or 
sustainability, but whose habits we’d like to 
change.

By only ever promoting seasonal produce 
on our app, in our market reports and in our 
stores, we are turning all of our customers’ 
attention to varieties that work with, not 
against, the planet.

Our aim is to keep increasing this seasonal 
percentage - and we need your help to do 
it. The target we have set ourselves for 2020 
is 58%. 

In choosing to buy seasonal, sustainably-
grown produce, you are reducing the 
demand for intensively-farmed produce and 
creating space for smaller growers to scale.

USE YOUR PURCHASING POWER 
TO RESHAPE THE FOOD SYSTEM.  
 
MAKE EVERY ORDER COUNT.

NOW IS THE TIME TO ACT
AND THIS IS WHAT YOU CAN DO

“When enough people demand different 
ingredients in different quantities, then the 

whole food system is forced to adjust to 
accommodate to our wishes.”

 
BEE WILSON, THE WAY WE EAT NOW

54%
Seasonal vs. year-round produce  
we sold in 2019 
 

3%
Increase of seasonal vs year-round  
produce compared to 2018

58%
Target of seasonal vs year-round  
produce we have set for 2020

NATOORA IMPACT REPORT 2019

Guest Series with Matt Abergel, Lyle’s, London


