What produce can you supply the Co-op?

What seasons? (Circle)
Summer Autumn Winter Spring

Fertilization methods and how long used?

What pest and fungal control methods do you use in
your garden?

What weed control methods do you use?

Catagorise your produce - (please tick one)
Chemical free over 3 years |:|

Chemical free for under 3 years |:|

Terms

General

Please complete the attached Local Produce Supplier
Information Form, as well as the Statement by a
supplier form (or you can supply your ABN if you have
one).

Please bring your produce in during designated times
only (see over).

Minimum acceptable quantities are:

2kg bulk fruits/vegetables;

12 bunches/bags of greens/herbs;

6 punnets berries (or a combination of the above).
We reserve the right to refuse your produce if we have
an oversupply or if it is not of acceptable quality.

Pricing

All local produce will be retailed at up to 10% below our
certified organic produce, depending on the quality and
quantity available. A weekly list of the prices we pay for
local produce will be available in the shop.

On arrival, a staff member will process your produce
and provide you with an invoice. Please retain this
invoice until you have been paid. Thank you for your
patience if the shop is busy.

We reserve the right to reduce the price we pay for
your produce if it is not selling or if it is starting to look
past its best.

Payment

Invoices will be paid fortnightly, by direct deposit only.
We will send you a remittance advice email when you
have been paid.

Please ensure that you provide the correct bank
account details when you complete the Local Producer
Information Form. The Co-op will not be held
responsible for payment problems caused by incorrect
bank account information.
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We welcome members’ produce
grown without the use of chemicals or
artificial fertilizers.

If you are not a member of the Co-op please speak
with Sonya our Fresh Produce Coordinator.

Times to bring in your produce:

Mondays 9.30 -11.30
Wednesdays  9.30 -11.30
Fridays 9.30 -11.30
9.30 - 11.00

We understand that these times may not suit everybody,
so please call us if you need to arrange another time.
However we don't receive local produce after 3pm as
this is our busiest time in the shop. Ph 4782 5890

Saturdays




[tems we sell by the kg

Stone fruit
Apples
Pears

Citrus

Figs
Quinces
Stone fruit
Tamarillos
Root veggies
Loose salad
Cabbages
Beans

Peas
Tomatoes
Zucchini
Pumpkins
Cucumber
Whole nuts
Garlic and onions

Items we sell by the bunch

Silverbeet

Spinach

Herbs e.g. coriander, basil, parsley, thyme,
rosemary, tarragon, chives

Rocket

Please pre-bunch before you get to the Co-op and
try not to use red plastic bands as this will confuse
your produce with another big supplier who uses
red bands.

Items sold as each
o Lettuces

[tems we don’t accept
o Wild mushrooms

o Horse chestnuts

e Sprouts

[tems we sell by the punnet
« Berries
e Zucchini flowers

The Co-op community loves local produce, so thank

you for sharing your garden surplus with us!

Local Produce Supplier Information Form

Please complete ALL field s of this form or it will not
be processed. Please detach and return completed
form to the Co-op

Name

Phone Number

Email

Membership number

Address

Bank account details for direct deposit

BSB

Account number

Bank name

Account name

Are you happy to reduce the price of your produce if it
is looking past it's best or if we have an oversupply?

Yes |:|
No |:|

Please also fill out the Statement by a supplier form or
provide your ABN.

ABN




