No. 001:
Origin

Artisan coffee roaster Origin has a unique approach to sourcing coffee. They
seek to cut out the middle man and source their coffee directly from the
farmers, to ensure they are always paid a fair price.
Through their direct trade practice Origin is able to support their farm and
mill partners directly, giving their drinkers full traceability of the coffee in their
cup. When Origin direct trade they pay at least 50% over and above Fairtrade
prices, without exception. And wherever direct trade isn’t possible they work
with trusted partners to ensure that ethics and fair pricing are upheld.
Origin do this by visiting the farmers and mill representatives at least once a
year - in El Salvador, Nicaragua, Colombia, Brazil - they ask questions and they
listen. To the farmers, to the workers, and to their families. Origin’s partners
are committed to environmentally and socially sustainable practices and they
know this because they see it with their own eyes.
The stories behind each cup stretch across continents and through
generations of expertise. Origin want to share those stories with the drinker
and we’re delighted to be a part of their ongoing efforts towards education,
inspiration and sustainability in the industry.
“You don’t look at throwing out coffee or spilling beans in the same way when
you’ve met the people who individually picked the coffee. The people who
raked the submerged coffee with heavy wooden tools to free it of its sugars,
the people who stood over the coffee in the hot Ethiopian sun to select which
beans made the cut and which didn’t.” Joshua Tarlo, Head of Coffee.

This paper is eco-friendly, made using process residues from organic grape
by-products to replace up to 15% of virgin tree pulp. These grape by-products
are a natural raw material saved from landfill. This paper is FSC certified, GMO
free, contains 30% post consumer waste and is produced with 100% green
energy, significantly reducing the carbon footprint.
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No. 002:
Simon on the Streets

Simon on the Streets is an independent Leeds-based charity that works
with vulnerable homeless people who can’t access help through mainstream
services. The charity focuses solely on outreach, community-based working,
which enables them to break down barriers and removes the need for rules
and restrictions. There are no time limits on the support they offer and this
approach creates a user-friendly network, especially for those who have
problems with authority and structure (a major reason for people being
excluded from other agencies).
Their approach is especially unique because it places great importance
on the value of emotional support and self-discovery as the first step to
helping people making a change in their lives. Simon on the Street’s workers’
support people to discover their aspirations and provide them with unlimited
opportunities to achieve sustainable, positive change.
Remaining independent of statutory funding is critical to their work because
it allows them to work without limitations and to deliver tailor-made support
for each individual they help. Stories is delighted to be working with Simon
on the Streets to endorse their amazing work in and around Leeds. Buying a
‘suspended coffee’ means helping someone who really needs it. All
proceeds go to Simon on the Streets, and you can check out our progress
each month on the dedicated blackboard in store or on our website.

This paper is made from spent brewer’s grain and elemental chlorine free pulp.
The name of the paper belies its origins: Weizenbier (literally ‘wheat beer’) is
a Bavarian beer in which a significant proportion of malted barley is replaced
with malted wheat. The family-owned mill where this paper is made gets up to
75% of its electrical current using regenerative energy.
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No. 003:
Newton & Pott

Newton & Pott was borne out of a desire to waste less, and eat more food
according to the seasons. Its founder, Kylee Newton is a creative cook who
cares deeply about where food comes from and how we can have a more
sustainable approach to what and how we eat. Which is why Kylee turned
her hand to preserving, an age-old method of giving food more longevity. Now,
with the seasons as their guide, Newton & Pott are masters of creating preserves
which have delightfully modern twists and unique flavour combinations.
Everything that Newton and Pott makes is done by hand in their Hackneybased kitchen. It’s all made in super small batches with absolutely no artificial
colourings, flavours or stabilisers and everything that goes into each jar is
natural, fresh and ethically-sourced. Even the labels on each jar are lovingly
handwritten by Kylee.
Newton & Pott have big dreams for the future with hopes to spread the word
about the ways and benefits of ‘UpCycling’ food waste. They plan to work with
local farmers to take the ‘ugly’ fruit and vegetables that supermarkets wont take
and make delicious jams and chutneys out of it. Stories is excited to be working
with such a passionate and ethical supplier…Watch this space food waste.

This up-cycled paper contains 25% leather residues to replace the same
amount of wood tree pulp. It is 100% recyclable and compostable. The byproducts of leather are all sourced from traceable Italian origin. Remake is FSC
certified, includes 30% recycled pulp, 25% leather by-product and is produced
with 100% green energy.
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No. 004:
Estate Dairy

The Estate Dairy is a team of young, passionate individuals who are dedicated
to producing and bottling high quality dairy products.
Founded by Shaun and Rebecca Young, who both have experience in the
specialty coffee industry and farming, they set out to produce a superior
range of dairy products which were fully traceable to a single farm gateBrades Farm.
Brades farm is based across the Pennines in Lancashire and comprises 450
acres of which 120 Jersey and Fresian cows graze on. Drawing from more
than 50 years farming experience and 10 years of research into the complex
makeup of milk and how it behaves. The Estate is devoted to the pursuit of
providing exceptional dairy produce in a sustainable and ethical way. Its unique
farming system yields a high protein milk that deserves to be as unprocessed
as possible, which is why all of their milk and creams are unhomogenised.
Prior to launching, The Estate Dairy spent a year visiting farms and set out to
work with one that shared its values of quality and welfare of the animals. They
treat their cows’ hard work with integrity and care and they are committed to
guaranteeing a fair and sustainable price to their dairy farmers.
At Stories we are devoted to making you the best cup of coffee every time,
and as milk plays such an important part in this, we are thrilled to be working
with a supplier that is as obsessed with quality as we are.

This paper is eco-friendly, made using process residues from organic citrus
fruit by-products to replace up to 15% of virgin tree pulp. These grape byproducts are a natural raw material saved from landfill. This paper is FSC
certified, GMO free, contains 30% post consumer waste and is produced
with 100% green energy, significantly reducing the carbon footprint.
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No. 005:
Noisette Bakehouse

Noisette Bakehouse are a teeny tiny family-run bakery business, started by
Sarah and her burning desire to create baked goods that were unique and
could rival any other meal in terms of complexity and taste.
The Bakehouse operates on a very small scale which allows them to be selective
about the ingredients they use and where they source them from. Honey and
vanilla are two of their key ingredients. Their honey comes via a local bee keeper
who is dedicated to responsible bee keeping practices and their vanilla is
sourced from Ndali in Uganda, a fair-trade and organic producer committed to
supporting their farmers through sustainable trade practices.
Their passion and commitment to small batch production methods and
attention to detail is what makes the Bakehouse so special. That, and a
penchant for taking a chance and pushing the boundaries when it comes to
flavour, staying inspired and always challenging themselves to create the next
beautiful and innovative bake.
All of the Bakehouse’s recipes originate from lengthy experimentation and
many a failed attempt. Breakthroughs like the legendary salted caramel
brownie were borne out of kitchen chaos and happy accidents.
With no upscale ambitions, Noisette Bakehouse plans to stay small and to
generate no more than they need to maintain control over the little things. The
things that make the difference, the small but carefully made sweet treat that
is shared with friends or family and that is taken to celebrate or to console.
Stories is honoured to be working with such a passionate and talented
supplier, a real treat in every sense of the word!

This paper is made from spent brewer’s grain and elemental chlorine free pulp.
The name of the paper belies its origins: Weizenbier (literally ‘wheat beer’) is
a Bavarian beer in which a significant proportion of malted barley is replaced
with malted wheat. The family-owned mill where this paper is made gets up to
75% of its electrical current using regenerative energy.
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