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Foreword

Thank you for buying your copy of Nature’s Foods. Peter Deadman’s classic book was fi rst published 
in 1973 and sold mainly through our pioneering shop in Brighton’s North Laine. It had been out of 
print for three decades when we unearthed a dusty, dog-eared copy in the offi ce. We vowed instantly 
that it must be republished in its original form!

Nature’s Foods is very much the product of its time and the youthfulness of its authors. It is idealistic 
and naive in places, with some inaccuracies that must be understood by the reader.  However we 
feel that it embodies a vision that is still valid today and one which is needed more than ever. It 
proposes that how we eat affects our health and has ecological and economic consequences for the 
planet we live on and the other humans and animals we share it with. Whilst the book’s suggestion 
that a whisk can be made out of birch twigs never really struck a chord with the public (correct 
us if we are wrong) the book’s constant mantra of buy local, buy seasonal, buy organic is now the 
accepted orthodoxy for sustainable living.

We are delighted that this updated version includes a new introduction from Peter Deadman. 
Humorous and refl ective, Peter provides a fascinating insight into the origins of Infi nity Foods.

Today, Peter is alive and well and living in Brighton. He has had a long career in Chinese medicine, 
and more recently as a fi ddle player in a local band, The Matzos. He is always on hand to give 
us advice and he has kindly agreed that profi ts from sales of this book be donated to the charity 
Practical Action. So don’t just buy yourself a copy, buy one for a friend as well.

Thanks again

Infi nity Foods
Infi nity Foods Timeline
1970  Pete Deadman and Ian Loeffl er set up ‘Biting Through’ macrobiotic restaurant at Sussex 

University, with the help of Jenny Beacham (later Deadman)

1971   Peter Deadman and Ian Loeffl er open Infi nity Foods at 54 Church Street, Brighton whilst 
catering at festivals such as the Glastonbury Festival. Robin Bines joins the team

1975 Infi nity Foods moves to its present site in North Road Brighton

1978   The shop is expanded to include an in-store bakery, and, after a fi re at the rear of the 
premises, The Brighton Natural Health Centre (a registered charity teaching self-health 
care) is added to the premises

1979 Infi nity is registered as a worker’s co-operative

1984   First Wholesale warehouse opens in Saltdean to the east of Brighton, distributing 
throughout London and the South East

1985  The Wholesale warehouse moves to the present site in Portslade

1998 The Infi nity Café opens around the corner from the shop

1998  Wholesale arm moves into additional warehouses. National distribution and export start

2007 The Infi nity Shop is enlarged and wins the Observer award for Ethical Retailing

First published in 1973 by Unicorn Books in association with Infi nity Foods
This edition published by Infi nity Foods in 2008
ISBN 978-0-9558427-0-2
All rights reserved. No part of this book may be reproduced or kept in any type of retrieval system, electronic or otherwise 
without the express permission in writing of the publishers.
Copyright Peter Deadman 2008 ©

Printed on 80% recycled paper by BBP Printing, Brighton East Sussex

Special thanks to BBP printing for their kind assistance in the production of this book

 www.bbprinting.co.uk

Booklet.indd   Sec13Booklet.indd   Sec13 28/3/08   16:03:1128/3/08   16:03:11



Introduction

T  he story of Infi nity Foods began in 1970 with the setting up of the world’s fi rst macrobiotic 
student restaurant, Biting Through, at Sussex University.

I had been a student at the University a couple of years before, but it hadn’t worked 
out for either of us and I did not stay long. I spent as much of the next couple of years as possible 
travelling and living the hippie life to the full in Moroccan villages in the Ourika valley and outside 
Essaouira. 

The idea of simple natural foods, brown rice and vegetables, was in the air at the time, but in the UK 
at least, until the setting up of Seed restaurant in London by the Sams brothers, natural eating was 
dominated by the older vegetarian/naturopathy movement. Basic foodstuffs such as whole grains 
were only found in tiny and expensive packets in health food shops, otherwise dominated by pills, 
potions and cosmetics.

My travelling life came to an end with a bad case of hepatitis, and it was on my sickbed that I 
became seriously interested in the macrobiotic approach to health and harmony. Apart from 
hedonism, this was also the fi rst thing for many years that I felt I could pour all my energy into.

On my return to England I responded to an ad placed by Sussex University student James 
(then Jim) King in Ceres Grain Shop in the summer of 1970 looking for partners to open a 
wholefood restaurant at the University of Sussex, and through that met Ian Loeffl er who was 
similarly inspired and also in possession of a small insurance company cheque following a car 
accident. Thanks to passionate campaigning, the Students’ Union eventually agreed to let us hire a 
big basement restaurant, and in 1970 we opened Biting Through.

We didn’t know much about cooking - certainly in bulk - but after we’d scrubbed the place 
clean of accumulated hamburger grease, we started serving brown rice, vegetables, seaweed, 
unleavened bread and beans to our indiscriminating customers. Indiscriminating because, 
blessed with the cast-iron digestions of the young, and with no spare cash, they hoovered up our cheap 
heavyweight fare by the pot load. As for us, we literally ran for ten hours a day serving up hundreds 
of meals, assisted by all kinds of volunteers inspired by the idealism (we didn’t believe in profi t) and 
the fun.

As time went by, we found more and more people knocking at the kitchen door asking to buy rice, 
whole wheat fl our and muesli, and decided to open a shop. Once again lack of money seemed an 
insurmountable barrier until the day Andy the Anarchist turned up to do his voluntary vegetable 
chopping looking glum. His problem was an aunt who had died and left him some money. As Andy 
didn’t believe in private property, our offer to relieve him of it brought a smile back to his face.

But even with this, and loans from various friends and parents, it took a while to fi nd the perfect shop 
- tiny, hidden away, and very cheap to rent. To start with we had as few as two or three customers a 
day, and we knew we had to fi nd a way to supplement our microscopic takings. Festival catering was 
the answer, and starting with the fi rst Glastonbury Festival, and taking in various mega-rock events 
on the way, we took our message of cheap, healthy and plentiful food on the road, cooking up vats 
of lentil soup and rice and turning out meals by the thousand.

At this time, although many people came and went, a core partnership was formed by myself, Robin 
Bines and Jenny Deadman, and this partnership lasted until the founding of Infi nity Foods Co-
operative in 1979.

In the years that followed, we moved to a larger shop in a better location (Brighton’s famous 
North Laine, which I think it’s fair to say Infi nity helped transform from a run-down low-rent 
neighbourhood to an exciting creative and sadly now high-rent neighbourhood). We ran a small 
market garden to feed the shop with organic vegetables, took on the shop next door and turned 
it into a bakery, and started a natural foods distribution business. Then, from the ruins of a blaze 
that burned down the warehouse at the back of the shop, we created The Brighton Natural Health 
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Centre (BNHC). This charity took forward the idea of self-health care beyond diet and started to 
offer classes in a whole range of disciplines - mainly yoga, dance tai chi and qigong. The BNHC has 
recently celebrated its 26th birthday, whilst Infi nity is close to a venerable 38 years.

Infi nity Foods ran for many years as a loose informal co-operative, with everyone paid the same 
wage and decisions made by whoever was most committed at the time. However in 1979 we decided 
to formalise the co-operative and establish it as a legal entity under Industrial Common Ownership 
rules, and the three partners gave away the business to the co-op. This principally means that there 
is minimal differentiation in salaries, that all workers receive an annual dividend, that a percentage 
of annual profi ts is committed to charity, and that it can never be sold to the benefi t of its workers 
(if it were sold, all proceeds would have to be donated to a similar co-operative).

Nature’s Foods was written during a happy time when a group of us – mostly working at Infi nity 
– lived together in a large house several miles out of town, cooking and eating great meals together 
every night. Karen Betteridge, who was also living in the house, was an American visitor who 
ran a small craft shop in Brighton. We both believed that the macrobiotic approach to natural 
foods had to root itself in our own (rather than the Japanese) culture. Karen was inspired by the 
simplicity and self-reliance of the American homesteading life and I was in love with British rural 
traditions. Between us we wrote this simple cookbook. It is very much of its time and is now mainly 
a historical curiosity, but I think it retains its charm, not least due to Karen’s hand-written text and 
illustrations. 

Although I would not now endorse it all, I think it still conveys a commitment to natural and organic 
foods as part of a wider ideal of sustainability and food justice. It is no bad thing to be reminded of 
this at a time when the organic movement risks becoming just another form of consumerism.

As the introduction to Nature’s Foods says “We believe in a diet that is simple and harmonious, 
cheap and wholesome, non-destructive (to other creatures, other men and our planet) and is based 
on a fair share of what is available”.

Peter Deadman January 2008

Infi nity Foods todayPeter circa 1973
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One Potato,
Two Potato, Three Potato, Four……. 
PERU’S mountainous landscape is a breathtaking
experience for thousands of visitors every year, but
it has proved costly for isolated communities across
the country as harsh climatic conditions have had
devastating effects on potato crops.
More than 50 per cent of the population in 
Peru live on less than £1 dollar a day and many 
survive by growing and selling food such as 
potatoes, which are vital to their way of life. 
In the past, plummeting temperatures have led 
to potato plagues, leaving communities 
desperate for food and a sustainable livelihood. 
However there are more than 250 varieties of 
potatoes which can survive the harsh 
conditions of the high Andes and Practical 
Action is working with families living at 
altitudes of up to 3800ft to develop varieties of 
local potatoes. The charity is also working with 
local people to help them improve technical 
aspects of production which means 
communities are able to get enough to eat, as 
well as an income at local markets.

 Established over 40 years ago by Dr E F  
Schumacher, author of “Small is  Beautiful”, 
Practical Action works with people in poor 
communities throughout Africa, Asia and Latin 
America to improve their quality of life today and 
for generations to come.  Practical Action is 
passionate about tackling poverty and social 
injustice and share this passion with the people 
they work with. 

Practical Action depends on donations to support 
their vital work overseas. 

With the support of Infinity Foods, Practical Action 
is delighted to be the charitable recipient of 
proceeds raised from the sale of this beautiful book. 

Potato Farm
ing  - Peru

Potato D
rying - Peru  

Photography: Justine Williams, Practical Action 

If you’d like to learn more about Practical Action and 
their work with poor  communities in the developing 
world, please visit their website at 

www.practicalaction.org or get in touch directly. 

Practical Action 

The Schumacher Centre for Technology  

and Development 

Bourton on Dunsmore 

Rugby

Warwickshire

CV23 9QZ 

T: 01926 634400 
E: practicalaction@practicalaction.org.uk 
Registered Charity Number 247257 

As a farmer, I knew very little about plagues, I 
had no idea where they came from or what their 
lives were like. Now I know about the lives of 
these harmful insects and I have learnt new  
sowing techniques.”
Abrahan Apaza, farmer from the  
Pumarorcco community. 
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