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Brattleboro Food Co-op
2 Main Street, Brattleboro, VT

Main Number: (802) 257-0236
Customer Service 802
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Shareholder Services 821
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Moved recently? We 
want to keep in touch!
Please give your new address (or any 
status updates we should know) 
to Shareholder Services at  
802-257-0236 x821.  Thanks! 

What's New at the Co-op?
Asra Extra Virgin Olive Oil
This olive oil is a first-time import to the U.S. from Morocco. The 

olives are the Picholine Marocaine variety and only found in Morocco.  
Additionally, they are organic as well as hand picked and pressed 
within 24 hours. Look for it in our olive oil aisle by the freezer section.

Ready-to-Cook Meat
Need a quick meal option to make your dinner delicious?  

The meat department just added a bunch of ready-to-cook mari-
nated and seasoned chicken, pork, and beef. Offerings include 
barbeque, tamari/sesame, chili/mustard and more! 

Holiday Beer 
and Wine

On December 11th we 
will host our Annual Holiday 
Beer and Wine tasting at the 
Brattleboro Museum. We 
are excited to showcase and 
educate customers about 
many delicious wine and beer 
offerings. Hors d’oeuvres such 
as smoked salmon, crostini, 
wild mushroom-cashew paté, 
Grafton cheeses, and much 
more will be served by our 
Deli team. Live music by Chris 
Weisman and the gorgeous 
and inspiring setting of the 
museum will be available for 
your enjoyment. Of course we 
will be offering case deals on 
wine and beer as well. 

Gift Cards
’Tis the season to eat well! 

Give the gift of a Co-op Gift 
Card. Perfect for friends and 
family! Purchase at any register, 
Customer Service, Shareholder 
Services, or on our website.

Bag-a-Bean
We are pleased to share that 

over August and September, 
your use of re-usable bags helped 
us raise over $800 total for 
Groundworks, United Way, and 
Brattleboro Music Center.

The Perfect 

Gift!



Sabine Rhyne

bfc@sover.net

802 257-0236 x801
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from the GM Sabine Rhyne, General Manager

The Ends and the MeansWhat's New at the Co-op?

A t the Brattleboro Food 
Co-op, we plan all of our 
work in order to best 

achieve our “Ends,” or what we 
hope to create through this entity 
that we own. We refer to them 
from time to time, and every year, 
the General Manager reports 
to the Board of Directors and 
interested staff on how we are 
doing in approaching those goals. 

I am happy to say that we 
continue to make progress on sales 
of local products. We bought from 
70 more local vendors this past 
year over last, for a total of 479. 
Our sales of local products grew by 
13.25% over the prior year, repre-
senting an increase of local sales to 
overall sales by nearly a point. In 
the produce department, we grew 
the number of local items to 189 
over 171 the prior year, and grew 
from 30.3% of produce sales being 
local to 32%. Can we do better? 
Yes, we can. We continue to 
balance the needs of our producers 
and potential producers with our 
own needs, and sometimes have 
to get creative to solve areas of 
conflicting needs. We will continue 
to address this in the coming years.

We sold 15% more organic food 
last year than the year before! This 
is an amazing statistic, and, truth 
be told, we wondered if perhaps 
we had gotten much more astute 
with our labeling of products 
in our point of sale system. But 

nonetheless, much more organic 
product moved through our store, 
perhaps a result of GMO education 
and reaction. 

The sale of products labeled 
“fair trade” increased 6.8% last 
year. Most of these products move 
through the Bulk department, but 
also in Grocery and Wellness.

As our marketplace gets increas-
ingly competitive, we find that we 
have to work so much harder to 
price items accordingly. Conven-
tional markets sell more and more 
of our product line, and they tend 
to lower prices on selected items 
to draw us in to their stores. We 
have seen a much more aggres-
sive pricing situation with our local 
competition, and we are respond-
ing with lower prices on value 
items. This will be a primary focus 
for us this year. 

We are welcoming more custom-
ers through the store this year, 
with our average weekly count 
going up 4%. We also have seen 
those customers spend an average 
of 40 cents more per week. And 
we’ve grown our shareholder base, 
with active shareholder numbers 
increasing 4.3%. In that number, we 
count 22 new staff shareholders. 
We have over 225 people in the 
Food for All program, and awarded 
six subsidized assistance shares. 
This speaks well to our efforts at 
inclusion, with more to come.

Our utility rates (electricity, gas, 
water, and sewer) continued to 
decrease this past year, with the 
cost of utilities in our still-new 
building coming down 57 cents per 
square foot from the prior year. 
Our solar cells fell a little under 
the output from the prior year, 
likely due to the number of days 
snow affected the collection rate… 
Where we noted a worse mark 
was in our recycling data. When 
we presented this information to 
our staff in our all-store huddle, 
they decided to tackle this issue, 
and address the various ways we 
could better sort and reduce our 
trash impact. You may see some 
effects of this work over the next 
few months in the store; I feel sure 
we will be working on it in the back 
room and the offices as well.

Next month, I will continue to 
share data from the report, namely 
the BFC’s contributions to the local 
economy, and touch on some of 
the ways we educate and inform, as 
well as how we measure participa-
tion in our cooperative. 

Speaking of participation, thanks 
to all of you who came to the most 
beautiful Scott Farm for our annual 
meeting on November 8th! It was 
a good and productive day, where 
we got lots of ideas and input 
about affordability, the Co-op’s 
potential role in a sustainable econ-
omy, and reaching some of the folks 
who currently don’t shop at the 
Co-op. As always, it also helps to 
tell us where we could do a better 
job of telling our story, as inevitably, 
people are surprised to learn what 
we are doing already! Thanks to all 
who participated. We very much 
appreciate your being an active part 
of our cooperative.

In cooperation,

Sabine 
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BOARD OF DIRECTORS REPORT by Emilie Kornheiser

Shopping With Kids 
Brattleboro Food 
Co-op’s Monthly 

Newsletter

To reserve space or for  
more information contact 

Jon Megas-Russell  
802-257-0236, ext. 813  

bfcmrktg@sover.net

  Food for Thought is 
mailed monthly to over 
3,000 shareholders of 
the Brattleboro Food 

Co-op, and it is emailed 
to over 1,500 addresses. 

Additional copies are 
distributed at the Co-op. 

Typically, our shareholders 
are health-conscious, 
community-oriented 

people. It is twelve pages 
with color on the front 
and back, and a color 

center spread.

Advertising deadlines are 
the first Friday of each 
month for the following 

month’s issue.

Advertise
in Food for 
Thought!

Look for this (purple) 
logo in-store for

Every-Day 
Low Prices!

I hope you've seen Bill 
Forchion's fantastic music 
video set in the Co-op! 

https://www.youtube.com/watch?v
=yZfojJZ6O8s&feature=youtu.be&l
ist=PLHL3Xhhn2JqUruMMD2ox46
XXeYdmmZIy6

 It starts off with a familiar 
scene to many parents—three 
kids swarming the cart asking for 
everything they can get their hands 
on—and Bill, exhausted, with an 
escalating series of “no” before he 
starts dancing to it. 

When my son was two or three 
someone passed on the brilliant 
phrase, “It’s not on the list,” and 
that one saved me years of suffer-
ing.  The temper tantrum in the 
aisle is a parenting rite of passage 
and a developmental milestone—
and it's a measure of a community 
how bystanders react.

So given all this—why do we 
bring our children shopping with us? 
Well, mostly because we have to. 

And there are some benefits if you 
have the energy to exercise them. 
Our shareholders have a range of 
strategies, tactics, and habits for 
family shopping. Some families go 
for the divide and conquer tech-
nique. One family I know never 
shops with the kids—with one of 

them stopping on the way home 
from work with a list. The kids’ 
room is a resource that families 
use in a range of ways: one family 
always goes together, with one 
parent hanging in the kids room 
and another getting the shopping 
done. When my son was younger, 
we saved the kids’ room for a break 
at the end—after we gathered our 
groceries we would stop for some 
play time on the way out. The kids’ 
room is also staffed regularly—a 
great opportunity to do share-
holder hours with a kid in tow or 
alternatively get your shopping 
done without one.

Another option is full engage-
ment. I love seeing parents chatting 
their way down the aisle with a 

toddler as they narrate the entire 
event—teaching about the constant 
deliberative process that is shop-
ping. The unit price listed for each 
item on the shelves has created 
a fun tension in my own family as 
my son points out the item that 
is less expensive than the one 
I'm purchasing and I then have to 
explain the ethical or aesthetic 
reason why I've picked the pricier 
item. And then there is the bulk 
aisle—the bane and joy of families 
everywhere. The Bulk department 
is ideal for trying a small quantity 
of a new product on picky eaters, 
saving money, or getting ingredients 
for a Crock-Pot. It's also a fantastic 
opportunity for little ones to prac-
tice their hand-eye coordination, 
be little helpers, and frustrate their 
parents. The pincer grip for the 
tongs in the mixed greens or spices, 
the handles in the dried beans, 
and best of all—the scoops in the 
flour section. Patience and quick 
reflexes can take you far here. 
And caregivers with extra time to 
kill dive straight into the sensory 
experience—smelling each spice 
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SHAREHOLDER FORUM by Mike Szostak

BFC 
Shareholder 

Forum
 Sunday,  

December 20th 
5-7pm

In the BFC Community Room. 
Refreshments served! 

Join us!
Agenda:

  1. Planning Food for  
      Thought Articles

  2. Affordability &  
      Identifying  
      Community Needs

  3. Inclusiveness at  
      the BFC

  5. Bridge Committee     
      Updates

  6. Policy Governance     
      Study Group

  7. New agenda items   
      are always welcome

Stop by Shareholder Services, or 
email us at msbfc@sover.net

that you can receive 
DID YOU KNOW...

BFC's Monthly Specials, and 
our Calendar of Events in 
your email every month? 

FOR

PENNYWISE 
PANTRY TOURS

Learn how to shop for  

affordable, fresh, long-lasting,  

and nutritious foods. 

With this interactive and  

hands-on tour, we'll explore the 

Co-op, finding the best value for 

your food budget. 

You'll learn tips for storing these 

foods at home to get the longest 

use out of them, shop Co-op sales, 

and get recipes for meals at home. 

No matter what kind of diet  

you follow, these tools help you 

stock your kitchen with a  

variety of healthy, local, and  

even organic foods. 

A FREE SERVICE
Call Shareholder Services 

at 802-246-2821  
to make an appointment.

Courage is what it takes to stand up and 
speak. Courage is also what it takes to sit 
down and listen. ~Winston Churchill

Open communication among  
all stakeholders is vital to  

the successful operation of our 
Co-op. These stakeholders include: 
shareholders, staff (employees and 
management), producers, board 
members, shoppers and other 
community members. Thoughtful 
communication results in surfacing 
and implementing creative ideas, 
increased satisfaction among all 
stakeholders, and more timely and 
successful resolutions of problems 
and conflicts.

To this end, we are increasing 
our emphasis on providing differ-
ent ways such communication can 
occur, thus encouraging participa-
tion by as many stakeholders as 
possible. In addition to our Food for 
Thought publication, these channels 
include:

•	Shareholder Forum— 
Normally meets every 3rd Sunday 
of the month, from 5 to 7 pm in 
the Community Room, open to all 
shareholders and other commu-
nity members. New agenda items 
can be added at any meeting; 
presently, ongoing items involve 
affordability, inclusiveness, gover-
nance, employee relations, and 
media outreach. Recently, this 
forum sponsored a very informa-
tive, “Meet the Board Candidates” 
session. In addition, written share-
holder comments are being sought 
for possible publication in FFT.

•	Bridge Committee— 
Composed of representatives 
from the Shareholder Forum 
and board with the overall 
mission to ensure that effective 
communication occurs among all 
stakeholders.

•	Board Meetings— Normally 
meets on the 1st Monday of 
every month in the Board Room 
from 5:15 to 8:30. It is open 
to all shareholders. Because 
of space limitations and dinner 
accommodations, please contact 
Ann Wright if you would like to 
attend. Minutes of these meet-
ings are available at Customer 
Services and on the BFC website

•	Annual Meeting— At this 
meeting, which is open to all 
shareholders, the status of our 
Co-op is reported and share-
holder input is encouraged. In 
the past, attendance has been 
disappointingly low so this year 
we tried something different 
to increase participation. We 
are pleased to report that over 
100 shareholders attended the 
November 8 meeting at Scott 
Farm where many new ideas 
were generated. Stay tuned for 
details!

We welcome your active partici-
pation. It is only through everyone’s 
involvement that the true spirit of 
a cooperative can be realized and 
the full extent of potential benefits 
achieved.

The Value of Thoughtful 
Communication in a Cooperative

and herb in Bulk, tasting samples in 
the Cheese section, and trying on 
lotions in Wellness.

And for parents of toddlers who 
pine for the old days of a shopping 
trip that didn't require a military 
strategist—there is hope on the 
horizon. Older kids who have 
grown up feeling like the Co-op is 
theirs, and knowing the shopping 
list, can now “divide and conquer.” 
My son and I finish our list in half 
the time and I still have a fe minutes 
to leisurely browse the wine 
section while he exercises his inde-
pendence and chats with neighbors.

Yours in solidarity, 
Emilie
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W ith the holiday season 
upon us we welcome 
you to shop local for all 

of your holiday gift giving. We have 
many local producers throughout our 
store and we want to highlight three 
within our housewares section.  

TIME TRADE  
GIFT BAGS

Brattleboro Time Trade has 
been active in Brattleboro since 
2010 and has over 310 members 
that span Brattleboro, Windham 
County, and other outlying towns 
within the region. The main goal is 
to create a system where people 
can trade services, time, resources, 
skills, or energy to help others 
obtain something they may not 
otherwise get or could not afford. 
When speaking to Brattleboro 

Time Trade Membership Coordina-
tor Abby Mnookin, she stressed the 
importance of serving marginalized 
populations of the community and 
engaging as many people as possi-
ble who need support. She stated 
that Time Trade “levels the playing 
field” and sends a positive message 
that everyone has something 
to give. Whether it is massages, 
carpentry, sewing, childcare, or 
stacking wood, everyone’s time is 
valued equally and can be traded 
through an online portal.  

They also have a wonderful fund-
raising program based on their gift 
bags. This program started a few 
years back at the local senior center 
and continues today. A group of 
three to four women and currently 
Jan, Nancy and Shirley purchase 
cloth and routinely sew these bags. 

It’s not often you find a product 
that is made with love, sustainable 
materials, and benefits a wonderful 
organization. Moving forward, the 
team at Time Trade has authored 
strategic plans and goals for contin-
ued membership growth, and is 
proud of the progress they have 
made in the past few years. Come 
by our housewares section to 
check these bags out.

Stop by the Co-op on Tuesday, 
December 8, 11am to 1pm, to meet 
the group who create the Time 
Trade Gift Bags.

GREENTREE 
DESIGNS CARDS

Greentree Designs started in 
1997 and is a Vermont-based busi-
ness producing note cards from 
photographer Sandy Gardner. 
These photographs celebrate the 
beauty of nature and convey a 
sense of respect for nature's place 
in our lives. Not only are the cards 
beautiful but they are also printed 
on recycled paper with soy-based 
ink. They are blank inside, which 
allows the sender to be part of the 
creative process.

While exploring the outdoors 
with her camera, Sandy seeks 
images that reflect her passion for 
the patterns and colors found in the 
natural world. Often she finds the 
images intuitively, but sometimes 

Producers of the Month 
Time Trade 

Gift Bags

Greentree 
Designs 
Cards

Pacem 
Pottery

by Jon Megas-Russell
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802.254.5333 |  Lending offices in Brattleboro and Dover, Vermont | BrattBank.com

Member FDIC | Equal Housing Lender

trust / trust/n.
con�dence, faith, reliance, 

assuredness, accountability, 

responsibility.  

See Bra�leboro Savings & Loan.

Whether you’re an entrepreneur 
wondering how far your idea will take you or 

a seasoned business owner ready to take 

your success to the next level, BS&L is 

uniquely positioned to help you get where 

you want to go. Our Commercial Lending 

team, with a combined 100-plus years of 

experience, looks at loans as investments — 

in you, of course, and also in our community.   

We’re trustworthy. It defines who we are. 

We make it our business to understand your 

unique needs, and you can count on us to be 

there for you. And that starts with our first 

conversation and holds steady throughout 

our relationship.  

she builds them as well. She will 
compose a picture from an idea and 
return to a location, waiting for the 
light and structure to develop.

Photography is the most impor-
tant part of Greentree Designs 
work but creating relationships with 
local markets like the Brattleboro 
Food Co-op and its people are 
what make a small business success-
ful. Greentree Designs is grateful 
that folks in Vermont and bordering 
states value and support their local 
artists and producers. We welcome 
you to visit the Co-op this holiday 
season to obtain seasonal cards 
that capture the spirit and beauty 
of Vermont. Pick up a card and 
make someone’s day! 

Come meet Sandy from Green-
tree Designs at the Co-op on 
Tuesday, December 8, 11am to 1pm.

PACEM POTTERY
Bronna Zlochiver’s passion for 

making pottery started with her 
first ceramics class in college in 
1969. She loved working with clay 
so much that, after graduating and 
moving to San Antonio, TX, she 
began taking classes at the McNay 
Art Institute at night while teaching 
third grade during the day. After a 
year, Bronna “retired” from teach-
ing and worked as the pot shop 
assistant at McNay. 

A decade and several moves 
around the country later, now married 
with two children, Bronna studied 

with master potter Vally Possony in 
Falls Church, VA, for two and a half 
years. To this day, she calls Possony 
“my teacher—because of her strong 
aesthetic influence on my work.” 

During the 80s, 90s, and early 
2000s, Bronna continued potting 
while working full-time as a secre-
tary and later as a copyeditor and 
proofreader for the National Educa-
tion Association. She retired and 
moved to Vermont in December 
2008, intending to make pots full 
time. That winter, Bronna met 
Claudia Teachman at the Winter 
Farmer’s Market. Teachman 
suggested she join the Brattleboro 
Clayworks. From August 2009 to 
April 2014, Bronna was affiliated 
with the Clayworks, a relationship 
that enabled her to get to know the 
local craft scene and network with 
many local potters and other arti-
sans. Bronna set up her home studio 
and founded Pacem Pottery in 2012.  
She says that her studio’s name was 
inspired by a recording of a Taizé 
chant, “Dona nobis pacem,” which is 
Latin for “give us peace.” 

Bronna loves working at home. 
She creates mugs, bowls, soap 
dishes, and much more, seeking to 
put positive energy into each piece. 
Looking forward, Bronna hopes 
to expand the variety of pots she 
creates by combining hand building 
and wheel throwing. 

Stop by the Wellness Department 
and check out Bronna’s soup bowls, 
mugs, and little pourers. They are 
beautiful, affordable gifts.

And come meet Bronna from 
Pacem Pottery at the Co-op on 
Thursday, December 10 from  
11am to 1pm.
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by Chris Ellis, Staff Nutritionistby Chris Ellis, Staff Nutritionist

Baking
The holiday season is upon 

us and if you haven’t already 
done so there is no better 

time than now to explore baking.

Baking is not a new invention 
or activity!  It has been around 
for thousands of years and it has 
evolved from simply baking over 
a fire to the use of very fancy 
modern-age ovens. In the past 
humans had to bake out of neces-
sity since there was no other way 
to provide breads and cakes (it 
is doubtful they had cookies and 
cakes thousands of years ago!) and 
various other delicious products. 
Nowadays everything is available 
at your fingertips, people's lives are 
busy, and baking is not a common 
occurrence in most households. 
Few people bake on a regular basis 
and unfortunately there are many 
who have never made a home-
made product all the way from 
scratch. There is no better time 
than the holiday season and the 
winter months to try out baking 
or just revisit the experience again! 
We generally spend more time 
indoors during the colder, shorter, 
darker winter days so it provides 
an opportune time for baking. 
There is nothing more appealing 
than the scent of freshly baked 
goods around your home! With 
the holiday season fast approach-
ing it is a thoughtful way to give 
something to friends and family 
without spending much money and 
it often means more to people as a 

gift since it is homemade. If baking 
is new to you or something you 
have not done for some time here 
are some tips: start with some-
thing simple that does not include 
a lot of steps or fancy ingredients 
that can be expensive, and use a 
recipe that you may have received 
from someone who has given it a 
good recommendation. I would not 
consider tweaking a recipe until you 
have had more exposure to baking, 
since it can often change the end 
product significantly, which can be 
discouraging for beginner bakers. 
One other bit of important advice 
is to read the recipe all the way 
through before embarking on it to 
avoid any mistakes or unexpected 
steps.

Below are some nutrition tips 
to follow to if you want to make 
a product that is healthier. These 
can be used initially or you can 
follow them after you have more 
experience.     

Use whole wheat pastry flour 
in a recipe or at least whole grain 
flour instead of all white flour for 
more nutritional punch. White 
flour has approximately 28 to 30 
nutrients as well as fiber removed 
during the refining process and only 
5 or 6 nutrients are replaced when 
the white flour is enriched. Avoid 
bleached flour since it is treated 
with chemical agents. 

For those following a gluten-free 
diet there are some great gluten-
free baking mix flours in the Bulk 

section at the Co-op and in the 
gluten-free baking aisle as well  

Use less sugar, honey, or other 
sweetener in a recipe, if possible 
1/4 cup less. If you would prefer 
to substitute with maple syrup or 
honey, replace one cup of sugar 
with 1/2 cup honey or 2/3 cup 
maple syrup.

Use some applesauce or pear 
sauce instead of all the oil or butter 
to make the products lower in fat. 
If you do this, start by substitut-
ing a little applesauce at a time, 
1/8 cup if a recipe call for 1/2 cup 
oil or butter, or 1/4 cup if a recipe 
calls for 1 cup of oil. Applesauce 
will change the texture of the final 
product and not all baked goods 
recipes respond well to such 
changes, but if you are willing to 
experiment it’s worth a try. Keep 
in mind too that some recipes cook 
faster with applesauce in them 
so check for doneness sooner 
since you don't want a dried out 
product.

If a recipe calls for salt, use less 
if sodium is a concern in your 
diet. You can easily use 1/4 tsp or 
just a dash, or it can be omitted 
entirely. If you do not want to be 
too risky though, start out with 
1/4 tsp. instead of 1/2 or a whole 
teaspoon. Salt is mainly there for 
flavor in most recipes except for 
yeast breads where it plays a role 
in controlling yeast growth and 
strengthening gluten (gluten is a 
protein that many people avoid 
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BFC Recipes

Working for a Co-operative Economy

A Co-op for Your Skin?
Pamper yourself or a loved one with 
luscious bodycare products from 
Co-op 108. Available 
in the bodycare section 
of your food co-op!
Go online or call for more information.  

www.valleyworker.coop • 413.268.5800

Together, we are working 
for a co-operative economy.

Applesauce Cake
these days for health reasons but 
it plays a crucial role in the rising 
of bread. The gluten molecules 
provide the elastic resilient struc-
ture of bread and baked products 
as they bake.) There may be other 
sources of sodium in a recipe such 
as baking soda or baking powder 

Carry on the rich tradition of 
baking in the coming months and 
pass along any old family recipes. 
It continues to be an essential part 
of many cultures—make it one 
in your family or community of 
friends too!! 

All Souls Church UU
Festival of Greens and Bazaar
Dec. 4, 3-7 pm & Dec. 5, 9am-1pm

Local greens in all natural
wreaths, swags, berry bowls,
boxwood trees & ornaments

Artisanal Food, Silent Auction
South St., West Brattleboro

    Food & Fun 4 Kids!  

Contact Education & Outreach  
for  more details:  
802-246-2842 or  

eocbfc@sover.net

OF ART

 
For Adults, Teens  
and Children.   
All levels  
welcome!

Art
Classes

OF ART

32 Main St.  Brattleboro 
rivergalleryschool@gmail.com 
rivergalleryschool.org
802-257-1577 

OF ART

 
For Adults, Teens  
and Children.   
All levels  
welcome!

Art
Classes

For Adults, Teens 

32 Main St.  Brattleboro 
rivergalleryschool@gmail.com 
rivergalleryschool.org
802-257-1577 

Schedule a date for you and your 
friends to have fun together in 
the co-op kitchen. Choose a 

recipe or two, come for a couple 
hours or a few, and we'll create a 

class fit for you. 

WANT TO BE 
AN "ON-CALL" 
SHAREHOLDER 

WORKER 
WHEN THE 

CO-OP NEEDS 
EXTRA HELP?

If so, stop by  
SHAREHOLDER 

SERVICES  
and join the list! 

Or call  
Shareholder Services  

at 802-246-2821 

Here is a recipe for an easy and delicious applesauce loaf.   
~Chris Ellis

INGREDIENTS
1 cup applesauce

2 Tbsp. oil 

2 Tbsp. soft butter or vegetable spread

1/2 cup Barbados molasses or  
1/4 cup molasses and 1/4 cup honey

1 Tbsp. orange juice

1 egg

1 tsp. cinnamon

1/4 tsp. salt

3/4 tsp. baking soda

1/2 cup raisins

1 1/2 cups whole wheat flour or  
1/2 white and 1/2 whole wheat flour can be used

(Spelt flour, an alternative to wheat flour, can also be 
substituted)

**Eggs can be omitted if necessary, and if so, 1/2 tsp. baking 
powder should be added to flour

Preheat oven to 350 degrees.

Beat together oil and soft butter or spread until smooth. 
Add molasses and honey, then the egg, applesauce, orange 
juice, cinnamon, and salt. Add soda and stir to dissolve.

Dredge raisins with some of the flour and add along with 
remaining flour, stirring gently to form a smooth batter.  

Pour into a greased, floured 8-inch loaf pan.

Bake for 1 hour until firm. Cool in the pan for 10 minutes 
and then remove to a rack to cool completely.  Enjoy!   

This can be made into small mini-loaves for gifts but the 
baking time will need to be adjusted.



Alcohol will only be served to persons 21+ 
with valid ID

Over 

40 
Varieties of 

wines & 
sparkling wines 

Over 15 
Varieties of 
craft beers

All paired with 

luscious appetizers!

Holiday
Beer 

& Wine 
Tasting

Wine values ranging from 
$5 to $70, from everyday 

choices to special occasions!

For more info call 802-257-0236

at the 
Brattleboro 
Museum and 
Art Center

in downtown 
Brattleboro

Friday
Dec. 11th

5:30-8pm

Admission $20

Proceeds from fees to benefit the Brattleboro Drop-In Center
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BFC EVENTS 
INFORMATION December 2015

SIDE-BY-SIDE  

Cheese Sampling
1st & 3rd Sundays 

2-4pm 

Taste and learn about different 
families of cheeses with the 

Cheese Department! 

FREE EVENT
In the Cheese Dept.

Gingerbread
for Eating & Gifting

Wednesday, 
December 23

1:30-3pm
Join us in the Co-op kitchen to make 

traditional gingerbread people. 
We will decorate and either eat 

them right away or package them 
beautifully to  

offer as gifts for friends and family 
for the holidays.  

FREE CLASS
BFC COOKING CLASSROOM

Pre-registration required

Contact BFC Shareholder Services

FUN FOODS FROM 
AROUND THE 

WORLD ~

China
Friday, 

December 18
3:30-5pm

Our friend, Jiamei Lin, visiting 
Brattleboro with her family for 
one year from China, will show 

us how to make traditional 
scallion pancakes, adding winter 

squash (the Vermont Harvest  
of the Month vegetable)  

to her recipe.
She will also teach us how to 
make sesame pancakes for a 

sweet treat.

FREE CLASS
BFC COOKING CLASSROOM

Pre-registration required

Contact BFC Shareholder Services

Holiday 
Medicinal
Cordial 
Making
Tuesday, 

December 8
5:30-7pm

Join Justin Garner, of Sweet 
Flag Medicinals, for a 

night of medicinal cordial 
making. A cordial is a type 
of medicinal tincture that 
incorporates herbs, fruits, 

brandy, and honey or sugar. 
In this class, participants will 
learn two methods of making 
medicinal cordials. All of the 
ingredients and supplies will 
be provided. 21+, kids must 
be accompanied by parent.

BFC COMMUNITY ROOM

$20, $15 Shareholders

Pre-registration required

Stand Up
& Speak Out
PRACTICAL TOOLS FOR 

EFFECTIVE CITIZEN 
ACTIVISM

Thursday, December 10 
5:30-8:30pm

Representatives from Rural 
Vermont (ruralvermont.org), 

including professional staff and 
board members, will provide an 
overview of the many situations 
in which citizen voices can and 
must be heard using personal 
stories and activities. You will 
receive a free citizen activist 

toolkit to take home.

FREE WORKSHOP 
(Yummy, nutritious snacks provided) 

BFC COMMUNITY ROOM

Pre-registration required
Contact BFC Shareholder Services 
or Rural Vermont (802-223-7222/

andrew@ruralvermont.org)

            Meet the December   
       Producers of the Month!

Tuesday, December 8 
11am-1pm 

GreenTree Designs
and

Brattleboro Time 
Trade Gift Bags

 Thursday, December 10 
11am-1pm 

Pacem Pottery

Producers of the Month
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BFC EVENTS

Side-by-Side 
Cheese Sampling 

2-4pm

Lunchtime Yoga** 
12-1pm

Story & Snack 
@ KidspLAYce

10:30-11:30am

Side-by-Side 
Cheese Sampling 

2-4pm

BFC Shareholder 
Forum 5-7pm

*Spin Class 
5:15pm  At Bodhifit

BFC Board Meeting 
5:15pm 

Conference Room

  Sunday               Monday

December 2015

Lunchtime Yoga** 
12-1pm

Lunchtime Yoga** 
12-1pm

Lunchtime Yoga** 
12-1 pm

Lunchtime Yoga** 

12-1pm

BFC 
Closed

MERRY 
CHRISTMAS

1 BFC 
Closed

HAPPY
 NEW YEAR

Story & Snack 
@ KidspLAYce

10:30-11:30am

Story & Snack 
KidspLAYce

10:30-11:30am

Holiday Beer & 
Wine Tasting

5:30-8pm

Gallery Walk

5-6:30pm

   *SPIN CLASSES! Every first Monday @ 5:15 pm @ BODFIT (22 High St., Brattleboro) FREE for Co-op Shareholders - bodhifit.net

  **LUNCHTIME YOGA- Wednesdays, 12-1 pm: An inspiring, all-levels yoga class, lead by a different local teacher each week.  
      please bring a yoga mat. First come, first served. FREE for Co-op Shareholders. BFC Community Room (space is limited).

Gingerbread for 
Eating & Gifting

1:30-3pm

  Tuesday            Wednesday        Thursday           Friday               Saturday

Fun Foods from 
Around the World: 

China 3:30-5pm

Stand Up & Speak Out: 
Tools for Effective 
Citizen Activism 

5:30-8:30pm
Holiday Cordial Making

5:30-7pm

Meet & Greet 
Brattleboro Time Trade 

& Greentree Designs 
11am-1pm

Meet & Greet  
Pacem Pottery 

11am-1pm
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December  
Herb of 

the Month:  

Eleuthero
aka Siberian ginseng

Eleuthero is a  
popular stress 

and  
energy tonic. 

Watch for 
sales and 
demos in 

the Wellness 
Department.

Would like to attend one of the events, programs, or classes offered in December? 

• Visit BrattleboroFoodCoop.coop online        • Visit our Facebook page (BrattleboroFoodCoop) or 
• Contact Shareholder Services  (come by, call 802-246-2821, or email msbfc@sover.net)

PLEASE NOTE: In order to better serve you, please pre-register at least TWO DAYS prior to classes and events which require it. 
Some presenters are coming from long distance, and need to plan their time.                                                                              – Thank you!



PRSRT STD
US POSTAGE

PAID 
FIVE MAPLES

Brattleboro Food Co-op
Brookside Shopping Plaza
2 Main Street
Brattleboro, VT 05301
CHANGE SERVICE REQUESTED

FORFOR

What’s Inside:

Time Trade Gift Bags
Greentree Designs
Pacem Pottery

The Ends and the Means

Shopping With Kids

Baking

And so much more...

December 2015




