
NEWSLETTER
T: 0151 708 8700 E: office@canningco-op.org.uk W: canningco-op.org.uk

YOUR CO-OP 

NEEDS YOU!
We are a diverse Co-operative & Social Housing Community we strive towards best serving 

our existing member/tenants and our potential future membership, 
whilst offering reasonable preference to those in genuinely urgent need of housing. 

We will always offer the best quality housing solutions we can 
and will work towards the betterment of our entire community.

We are a Co-operative, That means… !
We are managed by members who volunteer their time to work on committees  

{Management / Maintenance / Allocations / Rent Arrears}  
this is how we make decisions about day to day operations  

but also how we plan and provision for future projects, changes and growth.  !
We also have social activities groups  

{Convivial / Movies / Gardening / Seasonal / Newsletter / Website} 
These are events / services we run to engage all members, build our community and  

develop new ways of keeping in touch. !
If any of these sound like something you would enjoy being an active part of,  
or if you have a new idea and you have some time to volunteer each month,  

we would love to hear from you. !
Email: we_co-operate@canningco-op.org.uk 

 THINK GREEN
We love being able to keep in touch like this so we all know what is going on in the area 

but we also want to reduce our carbon footprint, can you help…? 
Yes, If you give us your email address we can send you the newsletter by email and save 

some trees. There will still be one printed copy per household. 
Adding you to the list means we can keep you up to date with events going on the co-op 

and greater community without using so much paper (trees).
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CO-OPERATIVE EVENTS
You may have noticed we are trying to host more events to get our community together…


Rather than posting dates in the newsletter there will be an event poster going up in every house 
prior to the event so you’re less likely to forget.
!

GARDENING CLUB 
Remains in hibernation (until the weather turns). 
!

CONVIVIAL EVENINGS 
Our Convivial evenings continue to be a roaring success, 

we hope to see everyone who came last year and more new faces when we get going this year.
!
FILM NIGHT 

Film night will be getting a re-boot with a fresh batch of popcorn, look out for the

poster with further details.
!

The website will continue to be updated with details of upcoming events so don’t forget to check 
and a poster will pop through the door beforehand…

Signal Boost

!!!!!!
 

Domino Gallery 
& 

Angel Cafe 
11 - 5 (Daily) 

11 Upper Newington 
St 

Liverpool 
L1 2SR

Bring this flyer with you & receive either 
10% discount on meals or a free drink with the  

purchase of food.

Domino Gallery is pleased to announce that 
the Angel Cafe is now open. 

Serving a fantastic selection of  
vegetarian / vegan food & homemade cakes 

(gluten free options available)

Join us on the 14th Feb for Live music, 3 course 

Veggie meal with a complimentary glass of wine… 

All for just £20!!

!!!!!!
 

ART. COMICS. ILLUSTRATION. 
Email: hello@mothing.com 

Potfolio: mothlingdotcom.tumblr.com

Do you know anyone in our community who's 
entrepreneurial endeavours would benefit from a bit 

of a signal boost in our humble publication,  
maybe you could yourself? 

 

Send the details to  
submissions@canningco-op.org.uk
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Wed :       
05/02/14

Wed :      
12/02/14

Wed :      
19/02/14

Wed :      
26/02/14

Wed :      
05/03/14

Wed :      
12/03/14

Wed :    
05/02/14

Wed :      
19/02/14

Wed :      
05/03/14

Wed :      
19/03/14

Wed :      
02/04/14

Wed :      
16/04/14

REFUSE AND RECYCLING COLLECTION
Below is a guideline on bin dates, !
It would also be advisable to check  

“http://liverpool.gov.uk/bins-and-recycling/bin-collection-dates-and-times” 
for more specific date information !

DATES AS POSTED ON LCC WEBSITE

Putting Bins Out: !
Time: Put bins out before 6:45am on collection day, with the handle facing the road 

Place: Move bins to the kerbside. 
For terraced houses, move bins to the nearest end of the passage or alley. 

Remember: All rubbish must be placed inside the bin and the lid must be closed.

We will be having a 
Convivial Evening 

on 
Friday 7th Feb 

from 
7pm 

In the Back-room 
of the office !

(a poster will 
go up to remind you 

closer to the date)

GET INVOLVEDNOTE FOR YOUR DIARY

Do you have a burning issue that you wish to share with 
our community, or just a really great recipe?  

 If so then share away.

All submissions for the newsletter 

should be directed by email to: 
submissions@canningco-op.org.uk  
or just pop your idea down on paper 

and drop it into the office
!
Alternatively do you have ideas for future events or 

activities within the Co-op if you do share them with us all, 
please submit these to: 

we_co-operate@canningco-op.org.uk 
or just pop your idea down on paper 

and drop it into the office

A MESSAGE FROM THE MANAGEMENT COMMITTEE

You may or may not have personally noticed that as a Co-operative we are a lot less tolerant of 
people accruing rent arrears (one-off’s or habitual re-offences)
!

This is because the Co-operatives’ sole source of income is RENT
!
As Member/Tenants it is all of our responsibilities to pay our rent as it falls due, 

if you are having issues with housing benefit, the rent remains your responsibility, 
so please contact us as soon as you experience any difficulty, we are here to help. !

As a Management committee it is our duty to protect the wider interests of the 
Co-operative as a whole and insure it remains financially viable, 
whilst also compassionately helping members when possible. 
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FOOD AND DRINK

INGREDIENTS 
½ head white cauliflower


½ head romanesco cauliflower

2 tbsp olive oil


salt and freshly ground black pepper

2 tbsp ghee or vegetable oil


1 onion, finely chopped

2cm/1in piece fresh root ginger, grated


1 tsp black mustard seeds

5 fresh or dried curry leaves


½ tsp ground turmeric

½ tsp ground fenugreek


2 green chillies

½ tsp chilli powder


3 potatoes, peeled and cut into cubes

450g/1lb baby spinach leaves, washed


250g/8oz tomatoes, chopped

½ tsp salt

½ tsp sugar


55ml/2fl oz water

salt and freshly ground black pepper


squeeze lemon juice

&


Boil some rice to serve with

TRY IT WITH…

SAAG ALOO WITH ROASTED GOBI CURRY !
Fresh take on an indian potato and cauliflower curry

METHOD 
1 

Preheat the oven to 180C/350F/Gas 4.

2 

For the cauliflower, break the two cauliflowers into 
bite-sized florets and place into a baking tray. Drizzle 
with olive oil and season with salt and freshly ground 

black pepper, mixing until well combined. Roast for 20 
minutes, or until golden-brown and tender.


3 
For the vegetable curry, heat the ghee, or oil, in a large 
saucepan over a medium heat and fry the onion for 2-

3 minutes, or until translucent.

4 

Add the ginger, mustard seeds, curry leaves, turmeric, 
fenugreek, whole green chillies and chilli powder. Cook 

for 2-3 minutes, stirring frequently, until the mustard 
seeds pop and become aromatic. Add the potatoes 

and stir to coat in the spices.

5 

Add the tomatoes, spinach leaves, sugar and 55ml/2fl 
oz water. Bring to a simmer and cook for 20 minutes, 

stirring occasionally.

6 

Stir the roasted cauliflower florets into the curry and 
season to taste with salt and freshly ground black 

pepper. Add a squeeze of lemon juice to taste.

7 

To serve, remove and discard the whole green chillies. 
Serve the curry alongside the cooked rice.

INFORMATION 
Easy / 30 mins prep - 40 mins cooking / Serves 4

Chilean Pinot Noir Reserva 
Estevez Valle Central  

(£4.99 from Aldi)  !
{The powerful nature, punches of fruit and pepper 

notes will beautifully compliment this dish}
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