
Your guide to hosting the perfect 
Fairtrade coffee morning

There’s so much you can do to 
celebrate Fairtrade Fortnight in 
your community – from baking a 
cake and sharing it with friends,  
to brewing up for the whole town.

Whatever you decide to do, however big or 
small you want it to be, we’ve pulled together 
some top tips to make it a big success. This is our 
little guide to help you host the perfect Fairtrade 
coffee morning. 

It starts with a plan
Find a great venue
You might have a venue in mind – your office, school 
or local church perhaps. Just make sure it’s right 
for your event. It should be easy for people to get 
to, with lots of space for all your guests and all that 
delicious cake.

Invite the community
Every one of our communities is made up of, well, 
lots of little communities. So don’t feel like you have 
to invite everyone you know (although, of course, 
you can if you really want to). You might just want to 
run a coffee morning for your colleagues, or your 
local school, church group or care home. It’s up to 
you. Just make sure they know about it!

You could put up some posters in your local Co-op, 
create a Facebook event, write something in your 
local paper, send an email or simply tell all your 
friends to spread the word. 

A few of these handy posters will help too http://
shop.fairtrade.org.uk/fairtrade-fortnight-2018 

Get your apron on
Now it’s time to roll your sleeves up and get 
baking. You’ll find some great Fairtrade recipes at 
dinner4tonight.com. 

Whatever you do, don’t forget to stock up on 
lots of Fairtrade tea and coffee. All our own-
brand hot drinks are Fairtrade, so there’s plenty 
to choose from. If you’re not sure what to go for, 
we recommend a classic 99 tea or our rich roast 
Colombian coffee. 

 

Grab a cuppa
After all that preparation and setting up, remember to make 
some time for yourself too. Find a chair, pop your feet up 
and enjoy a nice hot cuppa, a Fairtrade bake, and a chat. 

Share the love
We’d love to hear all about your Fairtrade coffee 
morning. It might only be a small event, but it is, after all, 
part of something bigger. So tweet a few of your pics to 
@coopuk. Just be sure to ask your guests’ permission 
before you get snapping. 

 

The big day
Get your venue looking sharp
Download our Fairtrade leaflet and case studies 
from www.coop.co.uk/fairtrade

Leave a few copies for your guests to pick up and 
learn all about Fairtrade. For an extra special touch, 
how about decorating tables with some Fairtrade 
roses too? And if the coffee and cake isn’t enough, 
you could even put out some Fairtrade chocolates 
to go with them. 

For more ideas on how to decorate your venue, visit 
http://www.fairtrade.org.uk/Resources-Library

 

Join your local  
Fairtrade Towns group
Find out if your local area has a Fairtrade campaigner 
group you can get involved with. If there isn’t one, why 
not set one up? www.fairtrade.org.uk/Towns  

 

Share Fairtrade  
in your local school
We’re sponsoring the Fairtrade Foundation’s Fairtrade 
Schools Award this year. Find out how to get your local 
school involved at www.fairtrade.org.uk/join. 
 
If you’d like to run an activity with your school, we’ve got 
loads of resources to help you out. Take a look at  
www.coop.co.uk/Fairtrade. You’ll also find plenty of lesson 
plans and workshops on the Foundation’s Schools pages. 
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Keep up-to-date with the Foundation’s latest Fairtrade 
news and campaigns by subscribing to email 
newsletters from the Fairtrade Foundation at  
www.fairtrade.org.uk/join  

Fairtrade isn’t  
just a fortnight
Fairtrade Fortnight is a great way to spread an 
inspiring message – and a good excuse for a get 
together too – but it’s important to make sure that 
trade is always fair. That means supporting Fairtrade 
communities every day of the year.

As well as buying our Fairtrade tea and coffee, there 
are plenty of ways to show your support: 

Keep on running community activities
• A Fairtrade wine and chocolate tasting evening 
• A Fairtrade breakfast for your colleagues
• A talk about Fairtrade at your local school or    
   community club
• Team up with your local Co-op store to run a   
   community activity 

The Fairtrade Foundation have more ideas  
at http://www.fairtrade.org.uk/Get-Involved. 
Let your imagination run wild. 



• 100g Co-op unsalted butter, softened, 
   plus extra for greasing

• 175g Co-op Fairtrade white sugar

•  2 Co-op British eggs

•  60g Co-op Fairtrade cocoa powder

•  110g Co-op plain flour

•   2 ripe Co-op Fairtrade bananas

•   2 tbsp Co-op semi-skimmed milk

•  100g Co-op Fairtrade dark chocolate,  
    broken into small chunks

• 1 tsp bicarbonate of soda

•  1 tsp baking powder

For the icing:
• 100g Co-op unsalted butter, softened

• 60g Co-op icing sugar 20g Co-op  
   Fairtrade cocoa powder, sifted

• 1 tbsp Co-op semi-skimmed milk

•  6 Co-op Fairtrade Irresistible Belgian flaked white  
   chocolate or milk chocolate truffles, roughly chopped

• 12 Co-op Fairtrade white chocolate buttons,  
   roughly chopped

Preheat the oven to 180°C/fan 160°C/Gas 4, then 
grease and line a 900g loaf tin with greaseproof paper.

Beat the butter and sugar together until pale and 
fluffy. Gradually beat in the eggs with 1 tbsp cocoa 
powder and 1 tbsp flour. In a separate bowl, mash 
the bananas and milk, then fold into the batter 
along with the chocolate chunks.

Sieve together the remaining cocoa powder and 
flour, bicarbonate of soda and baking powder, 
before folding into the mixture. Spoon it all into 
the tin and bake for about 1 hour, covering with foil 
after 30 mins.

For the icing, combine the butter, icing sugar and 
cocoa powder with milk. Spread the icing on top 
of your cake and decorate with chocolate truffles 
and chocolate buttons. And don’t forget to save 
yourself a slice!

Chocolate & banana loaf cake 

FEEDS 12 PREP 20 MINS COOK 1 HOUR

Serving suggestion.  
Products shown are stocked in 
participating stores and subject to 
availability. Varieties as stocked.

Crumbly banana fingers 

MAKES 20 FINGERS PREP 25 MINS COOK 25 MINS

• 175g Co-op unsalted butter, softened, plus extra  
   for greasing

• 175g Fairtrade caster sugar, plus 15g for dusting

• 225g Co-op self raising flour

• 100g porridge oats

• 3 Co-op Fairtrade bananas

• 50g sultanas 

 

Start by beating the caster sugar and butter 
together until it’s pale in colour, before stirring in 
the flour and oats to form a dough. Spoon two-
thirds into a greased shallow baking tin, and level it 
off on top.

Next, slice 3 Fairtrade bananas, mash with a 
fork and spread onto the dough. Cover with the 
remaining dough and sprinkle on the sultanas. 
Level off as before. Bake for 20-25 mins in a 
preheated oven (200°C/fan 180°C/Gas 6), then  
cut into fingers, remove from the tin, and enjoy.

 

Serving suggestion.  
Products shown are stocked in 
participating stores and subject to 
availability. Varieties as stocked.


