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Stronger Together 2020
Mon 2 - Weds 4 March • Nottingham
Conference and Trade Show Guide 2020
Networking and
knowledge sharing
Expert speakers
Topical workshops
Takeaway learnings
for the year ahead

Sponsored by

Welcome to
Stronger Together 2020
We’re excited to deliver this
inspiring event; which we have
designed for you. We are looking
forward to sharing ideas, hearing
inspiring speakers, seeing the latest
innovations at our trade show and
seeing great examples of farm retailing - our aim
is that you leave this event with new friends and a
new passion for your business; so that 2020 is your
most successful year yet.
Food retailing is changing and challenging, but
we’re all in it together. The Farm Retail Association
is here to support you and your business. It’s the
one time a year we all come together under one
roof - let’s make the most of it!
We’ve got an excellent line-up of tours, speakers
and workshops, as well as a really diverse trade
show - get chatting, ask questions, and most of all,
enjoy.

Agenda

Conference and workshop schedule

Monday 2 March
Welcome Evening
The Nottingham Belfry, 7pm - late
A fun and informal evening where you can meet your fellow members.
Enjoy a welcome drink and a buﬀet bursting with the taste of Nottingham.

Tuesday 3 March
Depart from The Nottingham Belfry
Please be at reception 15 minutes ahead of departure. The buses will leave promptly.
Tour 1, departs at 8.45am: Farndon Fields – East Bridgeford – Gonalston
Tour 2, departs at 8.15am: Canalside – Coppice – Croots
Tour 3, departs at 8.00am: Chatsworth – Denstone – Welbeck.

‘Stronger Together’ Awards and Dinner
The Nottingham Belfry, 7pm - late
Enjoy a welcome drink as you take a look around the trade show, followed by a gala
dinner of local food and celebration as the Farm Retail Awards 2020 are announced.

Your inspiring Conference and Trade Show
The Nottingham Belfry, 8.30am - 4.30pm
The best of the best will be exhibiting at the Trade Show – come and meet the people
who can help your business. Our schedule of speakers and workshops is guaranteed to
leave you feeling inspired and full of practical ideas and enthusiasm for the year ahead.

Thursday 5 March
‘Game Changer’ Workshop
School of Artisan Food, Welbeck, 9am - 4pm
Experience an in-depth dive into farm retail with John Stanley, one of the world’s retail
thought leaders. He will share trends, ideas, and practical solutions from his learnings
around the world, adapted to suit the UK market.
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TIME SLOT

SPACE

DESCRIPTION

08.30am 9.00am

TRADE SHOW
(Wellington Suite)

Tea and coﬀee/time to visit trade show

9.00am 9.15am

KEYNOTE THEATRE
(Trafalgar Suite)

Welcome
Rob Copley, Chairman Farm Retail Association

9.15am 10.00am

KEYNOTE THEATRE
(Trafalgar Suite)

Improving your media coverage
Anna Jones

AGM
The Nottingham Belfry, 5.30pm - 6.30pm
Have your say at your AGM, after all this is your association and we are stronger together.

Wednesday 4 March

Rob Copley, FRA Chairman

Plan your day |

SPEAKERS

Rob Copley

Anna is a farmer’s daughter and journalist, whose background includes directing BBC One’s
Countryﬁle, producing and presenting Radio 4’s Farming Today, On Your Farm and Costing
the Earth and reporting on agricultural issues for BBC News and the World Service.
Anna is passionate about the disconnect between farming communities and mainstream
media (particularly urban media) and will help us learn how to bridge the gap, make
connections and get our message across eﬀectively.
10.05am 10.50am

KEYNOTE THEATRE
(Trafalgar Suite)

Employee Engagement – do you have what it takes?
Elizabeth Mills
Elizabeth is an experienced commercial HR professional. She has worked with SME
clients for over 20 years supporting them to grow and achieve great success through the
performance of their people. Her passion and her work is all about people in business;
from ﬁnding them, developing them and knowing how to get the best from them.

Anna Jones

She will explore:
• The diﬀerence between job satisfaction and engagement
• Have you got it?
• How do you get it (or more of it)?
Elizabeth will oﬀer practical tips to make sure you are achieving maximum performance
from your employees.

Elizabeth Mills
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10.05am 10.50am

WORKSHOP 1
(Marlborough Suite)

Farm to Retail – Secure Planning Permission & Reduce Business Rates
Barry Davies

11.40am 12.25pm

KEYNOTE THEATRE
(Trafalgar Suite)

Davies & Co oﬀer expertise in all areas of diversiﬁcation. Barry can advise on local and
national planning policies, help with planning permission and valuation for assessment of
business rates - invaluable services for anybody wishing to diversify. Barry will explore:
• How to maximise value and avoid the pitfalls
• Guidance on National and Local Planning including Permitted Developments
to secure Planning Permission
• Agricultural and Rural Planning issues for retail, leisure, commercial and residential
• Maximising revenue and increasing revenue streams
• Advice on the reduction of Business Rates liabilities, ensuring local authorities are kept
informed and negotiating Liability Orders with councils.
WORKSHOP 2
(Chatterley’s 3)

James Whelan butchers in Ireland are a ﬁfth-generation business that continue to grow by
majoring in quality and service, to a consistent level we have never seen before, anywhere.
It is an interesting and fast expanding butchery empire that has stand-alone stores and
also shops within top quality home retailer Avoca and also within Dunnes Stores (similar to
Sainsbury’s).

Barry Davies

WORKSHOP 1
(Marlborough Suite)

Elizabeth Mills

WORKSHOP 2
(Chatterley’s 3)
John Stanley

Tea and coﬀee/time to visit trade show

Round table Farmers Market discussion
Group discussion for market organisers and stallholders
• Discussion led by Janet Harrison, FRA Council and organiser
of Abbey Leas Farmers Market
• What have you taken from the session with John?
• How can we work together going forward to support one-another.

• What is the consumer looking for?
• How will transactions take place?
• What is the future for farmers markets?
TRADE SHOW
(Wellington Suite)

Great HR – getting the most from your people
Elizabeth Mills
Our ﬁrst workshop with HR Professional, Elizabeth Mills looks at the best ways to deﬁne and
review performance. Here, she will explore the 3 key components of staﬀ performance:
• The importance of deﬁning behaviours (and values)
• 121 and appraisals
• TAKE AWAY – performance review discussion tool.

John Stanley is one of the world’s leading retail thought experts. He explores trends, ideas,
and hands-on solutions from around the world, adapted to suit the UK market. He will share
practical, proven ideas that will make an immediate, positive diﬀerence to your business.
John and his wife have managed farmers markets and have a stall at farmers markets during
the sweet chestnut season.

10.50am 11.35am

Pat Whelan

Their creativity and business acumen is phenomenal. We have seen a lot of butchers in our
time but this is truly something else.

The 15 steps you need to take to develop farmers markets beyond 2020
John Stanley

Farmers markets, like other forms of retailing are having to relook at their model and design
a market that appeals to future generations. This session explores ideas in how to develop
the market as a market manager and as a stall holder, presenting 15 steps for the future.

Building a successful butchery business
Pat Whelan

12.30pm –
1.45pm

TRADE SHOW
(Wellington Suite)

Lunch break/time to visit trade show

Plan your day |

FARM

Conference and workshop schedule

RETAIL
A S S OC I A T I O N

1.50pm 2.35pm

KEYNOTE THEATRE
(Trafalgar Suite)

Exploring key trends in food retail
Paul Chamberlain

2.40pm 3.25pm

KEYNOTE THEATRE
(Trafalgar Suite)

Jonathan is the CEO of insight6, one of the UK’s leading brands on Customer Experience (CX).

Paul is the commercial director of the ACS (Association of Convenience). Acclaimed as the
most proliﬁc convenience store visitor worldwide, his extensive industry knowledge oﬀers
current and topical examples of best practice across the sector.
Paul will take you on a visual journey around the world looking at key trends. He will explore
how customers interact with stores and how technology plays a role. Paul will show how
retail becomes a social space for the community and how retailers can change their oﬀer to
precisely meet local needs.
WORKSHOP 1
(Marlborough Suite)

According to leading research, the CX your business delivers is oﬃcially more important
than the price and quality of your products. Successful businesses constantly deliver a world
class experience, and more consumers than ever are purchasing “experiences” as gifts. The
opportunity to break the mould has never been more apparent. Consumers want a sustainable
solution, great CX and superb product knowledge. The FRA is championing an initiative to help Jonathan Winchester
you identify CX “perception v’s reality” in your business. Jonathan will explain what this means
and explore why we should focus on the trends of the future rather than the past.

Paul Chamberlain

Value, Vision and USP’s – how to create an Authentic Premium Brand
Pat Whelan

WORKSHOP 1
(Marlborough Suite)

Allergens & Labelling – how to save costs, drive eﬃciency & safely navigate ‘Natasha’s Law’
Damian O’Kelly

Sharing insights from his own business and brand development journey, Pat will share his
thoughts on building an Authentic Premium Brand and facilitate a general discussion among
delegates on what makes a great brand, looking at Values, Vision and Unique Selling Points.

Please note:
Due to Intellectual
property rights, this
workshop is only open
to Farm Retailers.

Damian is the founder of Nutritics, an award winning nutrition analysis and recipe
management system. Already used by the food industry, healthcare professionals and
academics, Nutritics makes the complexities of food information and regulation more
accessible, and can enable better decision making, helping you save time and money.
Damian will oﬀer:
• A summary of your nutrition, allergen and labelling obligations in 2020 and beyond
• An overview of the Nutritics platform (in association with The EPOS Bureau)
• How can Nutritics help save costs and drive eﬃciency in your business?
• An overview of new opportunities arising within prepacked goods and distance selling.

Pat Whelan is a ﬁfth-generation butcher from Clonmel, Ireland. The business, named after his
father James Whelan, majors in quality and service. If butchery is a key part of your business,
there’s much to be learnt from the Whelan way!
WORKSHOP 2
(Chatterley’s 3)

Customer Experience - how good are you?
Jonathan Winchester

Pat Whelan

Who are your performing employees, and what should you do with them?
Elizabeth Mills
Our second workshop with Elizabeth will tackle the tricky topic of ensuring your top
employees feel valued and reach their full potential. You will look at:
• Performance and Potential of employees
• How to map your employees
• What does it tell you
• What activities do you do to reward and retain your good performers
• TAKE AWAY – a personalised talent map of your team.

WORKSHOP 2
(Chatterley’s 3)

Elizabeth Mills

Damian O’Kelly

Unlock the EPOS insights that will grow your business
Duncan Syme
Duncan Syme has over 20 years experience of working with retail data. His company helps
retailers access the insights they need to grow and develop their customers. Here he oﬀers
guidance on utilising your EPOS data to best eﬀect:
• How to mine the data you collect for insight gold that will help to grow your business
• Practical examples of analysis that can be recreated in any farm shop with an EPOS system
• TAKE AWAY – a hand-out on the seven insights of highly eﬀective retailers.

Duncan Syme
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3.30pm –
4.15pm

KEYNOTE THEATRE
(Trafalgar Suite)

Social media - build your audience
Susan Hallam MBE
Susan is the CEO of Hallam, a strategic digital marketing agency. Food retailing is changing
and changing fast. From ASDA to Aldi, Morrisons to M&S – there has never been more choice.
So, how do we get more customers to choose us?
We know that loyal customers value high quality local produce, excellent service and
sustainable shopping. But how can we extend our reach more eﬀectively?
Susan will talk about social media marketing and how we can make our online presence
work better for our business, inspiring attendees with practical take away tips.

4.15pm –
4.30pm

KEYNOTE THEATRE
(Trafalgar Suite)

With thanks to our
conference sponsors

Close
Rob Copley, Chairman Farm Retail Association

Susan Hallam MBE

ANTONELLI

BIZERBA

Family business Antonelli has served the ice cream
industry since 1912, with UK made cones & ingredients
from world leaders. Our training provides ongoing
support for start up and established ice cream makers
and retailers. Talk to us about making more from your
milk or extending your farm retail opportunities.
www.icecreamtraining.co.uk
www.antonelli.co.uk

For generations, Bizerba has had a close relationship
to weighing topics. We deliver the highest quality,
innovative solutions and a complete service oﬀering.
Our hardware and software portfolio includes products
and solutions relating to slicing, processing, weighing,
cashing, checking, commissioning and labelling.
www.bizerba.com

ARTIFEX DESIGNS

CO2 EXTRACTION LTD

Providing handpainted murals and scenic artwork, face
in the hole boards & fun photo opportunities, special
eﬀects, UV 3D artwork and scare mazes, fully immersive
Halloween & Christmas experiences and artiﬁcial snow
UK wide. Passionate about providing fun, engaging and
immersive entertainment for all.
www.artifexdesigns.co.uk

We specialise in the extraction of high value products
from botanicals using Super Critical Fluid Extraction. We
help you unlock value added potential from your crop.
Our process is green and clean and accepted across
all industries from nutraceuticals to food & beverage,
ﬂavours & fragrances and cosmeceuticals.
www.co2extraction.co.uk

B SMITH PACKAGING

COUNTRY CHOICE

From our humble origins delivering brown paper bags,
meat wrap, cheese wrap and boxes to butchers, bakers
and fruit and veg sellers in farmers markets, B Smith
packaging have been providing bespoke sustainable
packaging solutions to our clients for over ﬁfty years.

Country Choice has provided independent advice on
all aspects of food to go and bake-oﬀ for well over 30
years. We oﬀer all our customers an unprecedented
range of business tools to help them succeed including
equipment solutions; free technical training; free
merchandising support; POS and promotions.
www.countrychoice.co.uk

www.bsmithpackaging.co.uk

BARRY DAVIES
When developing a rural site it’s important to seek
guidance from a professional surveyor. Barry Davies
oﬀers expertise in all areas of rural diversiﬁcation. From
advice on local and national planning policies, to help
with planning permission and valuation for assessment
of business rates, Barry’s knowledge is invaluable for
those looking to diversify.
www.daviesandco.co.uk

CRESS CO
The Cress Co operate from 3 depots across the UK,
distributing the very best ambient and chilled ﬁne food
and drink in dual temperature vans, to a variety of delis,
farmshops, cafes, hotels, bars, ﬁshmongers, butchers,
plus many other independent retailers. Voted Best
Brands Distributor in 2017, 2018, and 2019 by readers of
Fine Food Digest.]
www.thecressco.co.uk

CSY RETAIL SYSTEMS

DIGITICKETS

INNOVATIVE FOOD INGREDIENTS

PAYMENT SENSE

CSY provides EPOS systems, scales and e-commerce
websites for farm shops, delis and other retailers. Come
and see us for a demonstration and to discuss how our
integrated loyalty system is helping our clients. If you
are interested in zero waste solutions, then we can help
with that too!
www.csy.co.uk

DigiTickets work with Visitor Attractions all around
the UK, we partner with Zoo’s, Aquariums, Farm Parks,
Museums and many more, providing innovative online
Ticketing and EPOS solutions, we remain focused on
your customer journey and ticket conversion. The
DigiTickets solution is never outdated, we provide
constant updates and new features to keep up with
your attractions needs and brand.
www.digitickets.co.uk

IFI is a highly respected, family owned business,
specialising in the sourcing, development and
distribution of quality ingredients to butchers and
farm shops throughout the UK. Oﬀering an extensive
range of quality Sausage Seasonings, Sausage Mixes,
Casings, Burger Mixes, Marinades, Sauces and Retail
Products at competitive prices. Proud supply partners
of AVO & Newly Weds Foods.
www.iﬁng.co.uk

Paymentsense is a leading provider of card payment
solutions for small-to-medium-sized businesses in
the UK and Ireland. More than 80,000 companies
use their services to process over £10 billion of sales
every year. By combining cutting edge technology,
extraordinary customer support and an unconventional
way of thinking, we can oﬀer lower rates, better service
and peace of mind.
www.paymentsense.com

EASYSWITCH

MALCOLM SCOTT

PREMCREST

EasySwitch Energy are passionate about making sure
farmers, farm shops and food manufacturers get a
fair price for their energy. With a good foundation of
farming and agricultural customers and a strong tie to
the industry, our aim is simple: to help you save time
and money on your business energy management
& procurement, giving you time to focus on more
important things.
www.easyswitchenergy.com

With more than 30 years’ experience in providing expert
planning advice and operational management, we are
dedicated to giving our clients an end to end service on
all planning issues, design and development needs to
expand your business; service also include operational
development in retail, restaurants and play areas.
www.malcolmscottcons.co.uk

DATA STRATEGY CONSULTING
Duncan Syme has over 20 years’ experience of working
with retail data. His company Data Strategy Consulting
was set up to help retailers access the insights they
need to grow and develop their customers – how are
they behaving and how can you change that behaviour
over time? Duncan can also oﬀer expert advice on how
to get the most out of your EPOS system.
www.datastrategyconsulting.co.uk

DEPUTY
Making rota changes, managing shift-swaps, reconciling
timesheets and communicating tasks. Day-to-day jobs
can eat up half your day and cause unnecessary angst.
With Deputy the tough jobs are simple, and take a
fraction of the time. Deputy oﬀer a 10% discount to FRA
members - visit our stand today to ﬁnd out more about
how Deputy can help you.
www.deputy.com

DIGI EUROPE
DIGI Europe is one of the world’s leading manufacturers
and suppliers of industrial automated weighing
equipment and retail solutions, including counter top
scales, POS equipment, Self Service counters and Zero
Waste systems.
www.digisystem.com/uk

EPOS BUREAU
The EPOS Bureau provides a till solution that helps
take the stress out of running a farm shop or deli. It
has been designed by retailers and is packed full of
features to make and save you money. Manage your
stock better; produce stunning labels; engage properly
with your customers and provide memorable shopping
experiences. It comes highly recommended by the FRA
and the Guild of Fine Food.
www.theeposbureau.com

INFINITY CHRISTMAS TREES
Inﬁnity Christmas Trees is a consortium of professional
British Christmas tree growers supplying one of the
largest ranges of 100% UK grown real Christmas trees.
Our mission is to supply only the freshest and ﬁnest
Christmas trees direct from ﬁeld to customer.
www.inﬁnitychristmastrees.co.uk

MARINA B
All Marina B products are made with love and in the
UK, free of production shortcuts. Our cards represent
this and are full of beautiful designs with added fun and
joie de vivre.
‘Marina B has been a local and reliable supplier for many
years. Always creating popular, innovative and fresh
designs that continue to sell very well in our busy farm
shop.’ - Nic, Farndon Fields, Market Harborough

OPEN RETAIL SOLUTIONS
We specialise in providing EPoS solutions for farm
shops and delicatessens. Links to Bizerba and Avery
Berkel weigh scales, e-commerce and integrated
credit cards. Full stock control, customer loyalty and
accounts, promotions, labelling and more. Please visit
our stand to see how we can help your business.
www.openretailsolutions.co.uk

One of the UK’s leading wholesale distributors
of healthy, vegan, organic, free-from, natural,
eco-friendly and ethical products. Founded in the
late 60’s, over the years we have developed our
competencies, capabilities and supplier relationships
to aid a competitive pricing structure, appropriate
merchandising support and regular promotions of our
sizeable range (both food and non-foods).
www.premcrest.co.uk

REPOSS
Reposs has been providing EPoS Electric Point of
Sale systems for over 14 years. We supply EPoS to the
independent convenience store, newsagents, farm
shops, cafés and Sports Clubs. With over 2200 users
throughout the UK using a Reposs EPoS System within
these sectors.
www.reposs.com

WR WRIGHT
Family run business supplying all sectors of the food
industry - from farm shops to restaurants, butchers to
bakeries - since 1923. We pride ourselves on our quality
and service and supply everything from a ball of string
to a complete installation. Our expertly trained staﬀ are
always on hand to provide demos, help, tips or advice
on anything you require to help your business.
www.wrwright.co.uk
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