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We’re trying to bring
members of the African
community into the
management teams.
They own an amount of
that business.
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HEATING UP � The freshly picked vanilla pods are heated quickly to ‘cure’ the beans and preserve them before being put out
in the hot Ugandan sun to dry.

mainly, to protect themselves from the
peaks and dips of the market.”

She has nothing but praise for the
Fairtrade process. “The ethical result of
Fairtrade is that the farmers understand the
process and become more involved,” says
Sturdy. “We’re not an NGO, we’re trying to
be commercial and that’s making the
farmers more commercial. And, with
Fairtrade, you’ve got such a good network,
such good access to information and to ways
of marketing. It’s helped phenomenally.”

Different issues arise when, instead of the
smallholdings and co-operatives it is best
known for helping, Fairtrade deals with
larger farms. “Here, there are more
stringent standards around hired labour,
payment of minimum wages,” says
Crowther. “It’s about making sure that
Fairtrade is adding value but also delivering
against the goal of empowering workers and

improving their lives.”
The Foundation is no stranger to these

issues; workers on tea estates and fruit farms
have been involved in Fairtrade for over 10
years. But when Fairtrade roses from Kenya
were introduced to the UK last March, they
attracted outcry. The roses, said critics,
were grown intensively; workers lived in
shanty-style housing and remained
vulnerable to excessive hours, casual
contracts and sudden, compulsory
overtime, particularly around periods of
peak demand in the West, such as Mother’s
Day. 

This January, Sainsbury’s switched 75 per
cent of its roses to Fairtrade Kenyan, with
the aim of going to 100 per cent by Fairtrade
Fortnight. Socially Responsible Sourcing
Manager David Miller is confident about
the standards set and the results for the
workers. “There’s a set of rules,” he stresses.
“Take overtime, for example. We know it
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happens every year so we plan in advance.
We consult the workers. Overtime has to be
agreed, voluntary and paid at a rate above
standard pay.”

Meanwhile, a nascent hope fizzes
throughout the movement that developing
world farmers themselves may one day
begin to run these ventures on their own.
Malet Azoulay is the UK-based importer
and adviser to a group of lychee farmers in
Mozambique, whose Fairtrade produce has
been selling in Asda since December. Last
year, their parent company, Katope,
achieved “black empowered” Fairtrade
status for its avocado farm. 

Alan Forrester is Malet Azoulay’s business
unit manager. “In South Africa, we’re
working towards black empowerment on
our Fairtrade farms,” he explains. “This
means we’re trying to bring members of the
African community into the management
teams. The basis is that they own an
amount of that business. That way, it is
more than just Fairtrade. There are people

participating in the business itself.”
It is a concept that Sturdy is familiar with,

albeit without the peculiarly South African
tag. “I may be doing myself out of a job but
what I’m trying to do is help the farmers
stand on their own two feet so that they
become a commercial operation in their
own right and basically, get to a situation
where they don’t need me to process their
goods.”

But this, she concedes, is still a long term
expectation. For now, she is at the helm of a
thriving vanilla farm: “I’m not an NGO,
I’m not a charity organisation. We’re trying
to be commercial and you’ve got the knock
on effect of making the farmers
commercial. I live and work with them so
closely on a daily basis and there’s enormous
satisfaction of seeing them take a fair price
home and doing something with it. As a
group, at the beginning, they didn’t even
know what vanilla could be used for. The
ethical process of Fairtrade is that farmers
understand the process.” nc

FOR NDALI VANILLA AND A
RANGE OF NEW FAIRTRADE
SPICES, VISIT THE NEW
CONSUMER ONLINE SHOP
WWW.NEWCONSUMERSHOP.ORG

FAIRTRADE FOCUS

�

NEW FAIRTRADE SPICES

Sorting the fresh
vanilla, prior to
heating, into correct
sized pods.

�The Tropical Wholefoods Ndali vanilla
is priced £4.89 for two pods. 
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