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Thank you very much for your support!

Your ideas drive the work 
we do and your donations 
make it possible.  
Here you can read some 
highlights from the last 
financial year and see the 
difference you made.  
Your membership donations 
helped increase the choice 
on supermarket shelves for 
vegetarians and vegans. 
You’ve helped children 
in schools go veggie 
one day a week. You’ve 
funded cooking classes for 
vulnerable people to learn 
about veggie food. And 
through your support we’ve 

created a vegetarian version 
of government guidelines on 
healthy eating. 
So what’s next? 
As vegetarians we all know 
how difficult it can be to 
eat out. You said you want 
us to make this the focus 
of our work… so we have. 
Next year your donations 
will go towards getting three 
veggie choices in schools, 
restaurants and cafés. The 
more money we raise,  
the more work we can do. 
Your membership really 
makes a difference for the 
future.  Thank you.   

Lynne Elliot  

Chief Executive



More schools go veggie

We are funding 100 schools to have 
more veggie meals through Eco-Green 
Flag, an environmental awards scheme. 
Stretton Sugwas Academy, Hereford, 
earned their award by turning the 
whole school veggie once a week. 
The children are learning about food 
choices and the impact they have on 
the planet.  

More products, more choice 

There are now over 12,000 
items displaying our two 
trademarks, ensuring 
vegetarians and vegans 
have more choice of 
products they can trust. 
This year we launched 
our new Vegetarian 
Society Approved vegan trademark, to 
sit alongside the existing trademark for 
vegetarian products. 
Household names you might know 
include: Quorn sausages, Fox’s Biscuits 
Party Rings, Linda McCartney’s  
burgers, and Cobra lager. Lynne Elliot  

Chief Executive



National Vegetarian Week 2017

The Hairy Bikers fronted 
National Vegetarian Week.  
As well as making a splash 
on TV, social media and 
radio, we gave out grants to 
groups all over the country.
Some groups loved veggie 
food so much they have made 
it part of their menus all  
year round.

‘It has been agreed to have only veggie food at our 
three youth clubs.’ 
 ~ Byker Community Association, Newcastle

‘Some said it had really opened their eyes to the 
idea that they didn’t always have to eat cottage pie.’ 
 ~ Age Connects, Widdershins Centre

‘As a result of the success of our vegetarian 
breakfast we have decided to switch to a vegetarian 
menu every week. We will no longer be serving 
bacon and meat sausages.’  
 ~ CoStar Partnership, Cwmbran



Expert veggie advice

We run a free service for people to access a registered dietitian for advice. This helps 
many people to stay vegetarian and gives others the knowledge to go vegetarian.  
A mum was concerned her newly veggie 10-year-old wouldn’t get a balanced diet. The 
dietitian’s response reassured the family their daughter could eat healthily as a veggie. 
“We have gained a lot of knowledge from sitting down and reading it together.” 
A long-time veggie diagnosed 
with gallstones didn’t like their 
bland restricted food. We gave 
them some new ideas to broaden 
their choices. “Thank you that 
was absolutely brilliant I can get 
back to a normal diet again.”
A new mum wanting to raise 
her baby on a vegetarian diet. 
“Thank you for this helpful and 
informative reply... it’s so much 
appreciated as I wasn’t able to 
find any help with weaning.”



Cooking classes for the 

community

Our cookery school runs free training 
for community groups to develop skills 
in the kitchen. Venture Arts supports 
people who have learning disabilities.
Poppy, a student from Venture Arts 
said she ‘loved 
the cooking 
so much!’ and 
is looking 
forward to 
showing her 
mum new 
recipes as she 
likes helping 
in the kitchen.

Vegetarian Eatwell Guide 

The government’s Eatwell Guide is 
a visual representation of a healthy 
balanced diet but it includes meat 
and fish. This year we created a 
vegetarian version of this essential 
public health information. 
Now we need your donations to reach 
our goal of making the Vegetarian 
Eatwell Guide accessible to every GP 
and Health Visitor.

Each serving (150g) contains

of an adult’s reference intake

Typical values (as sold) per 100g: 697kJ/ 167kcal

Check the label on 

packaged foods

Energy

1046kJ
250kcal

Fat Saturates Sugars Salt

3.0g 1.3g 34g 0.9g

15%38%7%4%13%

Choose foods lower 

in fat, salt and sugars
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Use the Vegetarian Eatwell Guide to help you get a balance of healthier and more sustainable food. 

It shows how much of what you eat overall should come from each food group.

Vegetarian Eatwell Guide

2000kcal        2500kcal = ALL FOOD + ALL DRINKS

Per day
Eat less often and

in small amounts

Choose lower fat and

 lower sugar optionsEat a wide variety of vegetarian proteins including

plenty of beans and pulses. Choose vegetarian

meat-alternatives lower in fat and salt

                               Potatoes, bread, rice, pasta and other starchy carbohydrates

         Choose wholegrain or higher fibre versions with less added fat, salt and sugar
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Choose unsaturated oils 

and use in small amounts
Dairy and alternatives

6-8
a day

Water, lower fat 

milk, sugar-free 

drinks including 

tea and coffee 

all count.

Limit fruit juice 

and/or smoothies 

to a total of 
150ml a day. 

Vegetarian proteins: beans, pulses, eggs, nuts etc.

http://www.nationalarchives.gov.uk/doc/open-government-licence/version/1/open-government-licence.htm

This vegetarian version of the Eatwell Guide was adapted with permission by the Vegetarian Society from the original, under the terms of the

The Eatwell Guide is a Crown Copyright publication of Public Health England in association with the Welsh government, Food Standards Scotland and the Food Standards Agency in Northern Ireland.



Income
 Donations and gifts   £175,984 
 Legacies    £53,535 
 Advertising income   £6,988 
 Membership subscriptions  £206,897 
 Trademark sales   £405,057 
 Cookery school   £110,733 
 Investment and other income £59,343 Total: £1,018,537

    

Expenditure
 Fundraising costs   £110,350 
 Education and campaigning £536,549 
 Expert information and support £123,804 
 Membership services  £211,955 
 Trademark sales   £320,223 
 Cookery school   £205,807 
 Investment management fees £13,116  Total: £1,521,804

    
Our expenditure is more than our income. That is because to do the work we are here to do, 
we need more money than we are bringing in. This year, we spent some reserves, but these 
will run out. This makes your donations even more important. 

The finances



www.vegsoc.org

info@vegsoc.org

0161 925 2000

@thevegetariansociety

@vegsoc

/the_vegetarian_society

Registered Charity No. 259358 (England & Wales). Registered Company No. 00959115 (England & Wales).

To make a donation... 

• Please visit: www.vegsoc.org/donate

• Give us a call on 0161 925 2000

• Or write to us at the address below

Thank you!

The Vegetarian Society, 

Parkdale,  

Dunham Road,  

Altrincham,

Cheshire. 

WA14 4QG


