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SATURDAY   
   

Landmark College  
Putney, Vermont

Two Seatings: 
5:00 & 6:30 p.m.

All proceeds bene�t the 
Groundworks Collaborative

For a $25 donation, savor a 
delicious meal, enjoy live 

music, and take home a 
handcrafted bowl

Tickets on sale at The Shoe Tree and Everyone’s Books in 
Brattleboro and Offerings Jewelry in Putney

Help �ght hunger locally!

For reservations, call (802) 257-5415, ext. 108

 
OCTOBER 10th

BOWLS
12th Annual Dinner

FOR
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and may be edited for length. 

Brattleboro Food Co-op
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Sabine Rhyne

Board of Directors
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Anna Edson, Secretary
John Hatton
Emilie Kornheiser, Vice President
Bob Lyons
Beth Neher, President
Anne Connor Senni
Vicky Dibe Senni
Harriet Tepfer

The articles appearing in this newsletter 
represent the views of the individual 
writers and do not necessarily reflect the 
opinion of the Brattleboro Food Co-op. 

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

Main Number: (802) 257-0236
Customer Service 802
Bulk area 812
Cheese counter 852
Deli counter 826
Deli platters 838
Grocery 875
Meat area 818
Produce area 804
Seafood counter 846
Shareholder Services 821
Wellness counter 803
(Dial "0" at any time for assistance)

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! 

Familiar Faces in New Places!
It is my pleasure to introduce our new Marketing and 

Community Relations Manager to you! 

Jon Megas-Russell has joined us as of late  
September. We are very pleased to welcome him to 
our team. He has been serving you as a member of the 
Board of Directors for the past nearly three years, and 
therefore knows much about our business, our  
cooperative goals, and our community activities. 

Jon has been employed most recently as the Marketing Manager at New 
Chapter, focusing on in-store merchandising, website and social media ventures, 
and other strategic opportunities. He also has experience in renewable energy 
businesses and educational tours, and brings a wealth of strong marketing skills 
to this position. Jon enjoys collaborative projects, and he is a musician and  
storyteller as well. Please join us in welcoming him--in a different way--to our 
Co-op!

Education and 
Outreach

Although we bid farewell to  
Vicky Senni, Lizi Rosenberg and  
Nathanael Matthiesen have 
slipped willingly into the wide world 
of BFC Education and Outreach!

Lizi has been working most 
recently with students at Oak 
Grove School and Hilltop  
Montessori, teaching cooking and 
having fun with food as a window 
to other cultures. She has been 
involved with the Healthy Snack 
program and the school garden 
program, so she knows many 
of the Co-op's links to the local 
schools from her own experience. 

Nathanael has been working 
in Information Technology at the 
BFC, as well as in the Front End, 
but also has experience running his 
own small farm in Guilford, VT, with 
his wife, and has taught and  
developed courses in North 
Carolina and California. 

We are very lucky to have them 
both, and all of us are planning to 
continue the development of our 
Education and Outreach programs 
with their creative energies!

Nathanael Matthiesen and Lizi Rosenberg 
take on education outreach program.

✦ Thank you for bearing with us when we 
experienced major refrigeration collapse the week 
after Labor Day. Your support and good humor 
was very helpful. We appreciate our staff so much 
for doing whatever it took.



Sabine Rhyne

bfc@sover.net

802 257-0236 x801

E very year, we celebrate Co-op 
month in October. We put 

up little Go Co-op shelf talkers 
provided by the Neighboring Food 
Co-op Association to invite you to 
check out the products in our store 
that are made either by producer 
co-ops throughout the world or 
worker-owned coops both near 
and far. It may seem like a small 
thing, and, after all, many other 
things compete for your atten-
tion in October (also non-GMO 
month, Fair Trade month, Harvest 
this, that, and the other), but let 
us remind you about the power of 
choice. Starting at the basic level, 
you choose to spend your grocery 
dollars in our cooperative store, 
and by doing so, you support more 
organic products and produce, 
more local producers, higher 
average wages, less waste, and 
more healthful educational activities 

in the local schools and community 
groups. Our national organiza-
tion, the National Co-op Grocers 
(NCG), have been commissioning 
a study every couple of years to 
measure that community impact 
with data (See chart below). 
     Recently, we have been working 
on comparing our prices and our 
selection with our competition 
locally, and we have observed this 
as well. There are many more 
local products available to Co-op 
shoppers than shoppers in conven-
tional stores. 
     Further, the NCG study says 
that “economists have developed 
what they call the "multiplier effect" 
as a way to measure the economic 
impact of a company on the local 
economy that takes into account 
the way money recirculates. For 
example, if a cooperative purchases 
pickles from a local producer, that 

producer in turn uses some of this 
money to buy supplies from local 
sources, as well as to hire staff to 
make pickles, technicians to repair 
equipment, designers to set up a 
website, and accountants to balance 
their books. Similarly, store employ-
ees spend a share of their wages on 
various goods and services in the 
local market, such as food, housing 
and entertainment.” So the effect 
looks like this:

year, we, along with many other 
co-ops across the country, are 
offering a cooperative wine from 
Argentina. La Riojana Coopera-
tive is the largest cooperative of 
wine grape growers, with 500 
members and annual production 
of around four million cases. They 
are the world’s largest producer 
of organic, fair-trade wine, and our 
Co-op customers will now have an 
opportunity to purchase this high 

quality wine for a 
very good value 
price! The added 
volume that our 
Co-op will give 
this organization 
will enable more 
growers to receive 
“fair-trade premi-
ums” that allow for 
community projects 
such as solar pumps 
and panels, in 
addition to schools 

and access to drinking water. 
     The power of cooperation is 
great, and we sometimes forget 
what those small decisions in the 
aisles truly mean up the supply 
chain. This month allows us to 
remind you of this, and also to 
thank you for participating in our 
own cooperative economy.
    Truly in cooperation...

     This is from data aggregated 
from over 3,000 stores through a 
Progressive Grocer magazine survey 
and from a survey of over 100 
co-ops in the U.S. 
     And then, there are the benefits 
of our local Co-op consumers 
purchasing products from coopera-
tive growers and producers. It’s the 
ultimate fair-trade, where more 
of your dollar actually gets to the 
producers and their communities. 
Our friends at Equal Exchange, 
a worker-owned co-op, source 
nuts, cocoa, coffees, tropical fruits, 
and so much more from coopera-
tive farmer organizations. Nearby 
co-ops like Real Pickles and regional 
Organic Valley dairy farmers value 
their Co-op customers. And this 
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from the GM Sabine Rhyne, General Manager

In "Co-Operation"

1%        7%                    

     3%                  11%         

1%                        13%         

   2%                  14%         

                        10%                22%                 

        4%               29%         

              6%                  30%         

         4%                                                            36%         

Co-ops

Conventional

Local Purchasing Co-ops vs. Conventional

HABA              

Grocery

General 
Merchandise

Bulk

Produce

Dairy

Deli

Meat

One very notable set of data points involve the reinvestment into the local community. 

Effect on Local Economy of Spending $1,000 
at a Co-op vs. a Conventional Store

Co-op
$1,630

Local Impact

Conventional
$1,350

Local Impact
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BOARD OF DIRECTORS REPORT by Harriet TepferThe BFC Board 
of Directors 

is always looking for 

candidates for the 

board. If you are 

interested, please 

stop by Shareholder 

Services and get  

more information,  

or contact any BFC 

Board member. 

More Than Ever, We Need Our 
Co-ops and our Co-ops Need Us! 

will be tabling on 
October 17th 

2-4pm.

JOIN US!

The Board 
of Directors

It's CO-OP MONTH!

E ach year at co-ops across 
the country, October is 
celebrated as “Co-op 

Month,” and cooperatives have 
much to celebrate this year. Eleven 
new food co-ops have opened in 
the US in the past year and the 
“cooperative business model” 
is increasingly being viewed as a 
kinder, more stable and resilient 
form of capitalism than the tradi-
tional version, where the bottom 
line and benefiting stockholders 
is of higher importance than the 
benefit of people.

“Co-op Month” is a time to 
appreciate the many benefits and 
opportunities cooperatives provide, 
and to spread the word about 
the advantages of the coopera-
tive business model. It’s a time to 
renew our commitment to, and 
to take personal ownership of, 
what author and economist Jeremy 
Rifkin calls the “sharing economy.” 
Because cooperatives are owned 
and governed democratically by 
their members—a fundamen-
tally different model than private 
or corporate ownership—their 
successes benefit local economies 
far more than corporation-owned 
businesses that take dollars away 
from the local economy. The 
average food co-op spends 40% of 
its budget locally, while a conven-
tional grocery store spends only 
24% of their budgets in their local 
community. The Brattleboro 
Food Co-op is a major downtown 

employer and is dedicated to 
promoting local products with 
favorable pricing and presenta-
tion. Local products account for 
17% of sales at our Co-op (3,700 
products, with sales of over $3 
million!) and sales of Fair Trade 
(supporting cooperative business-
es) increase every year, in 2014 by 
12.8%. Further, the Co-op paid 
about $4 million in services from 
local companies, local taxes, local 
wages, and local utilities last year 
alone. 

Most Americans have no idea 
how large the cooperative world 
is, and may be surprised to learn 
that almost 50% of us are served 
in some way by cooperatives, 
be they credit unions, insurance, 
utilities, housing co-ops, and more. 
In many other countries, coopera-
tives enjoy a much higher profile 
than they do in the US, as pillars 
of their local economies in food 
production, meeting social needs, 
and because of their dedication 
to improving lives. In Japan, the 
cooperative movement literally 
rose from the ashes of WWII; 
Japan’s Consumer Cooperative 
Union has as its motto “For Peace 
and a Better Life.” In developing 
countries, people are discovering 
that the cooperative model offers 
an attractive alternative to the 
destabilizing effects of globaliza-
tion. And in the US, in addition to 
the emergence of renewed enthu-

siasm for start-up food co-ops, an 
interesting trend has arisen—that 
of employees and even custom-
ers investing in co-ownership of 
businesses as baby-boomer entre-
preneurs retire.

In 2010 the International 
Cooperative Alliance (ICA) put 
out “The Blueprint for a Coopera-
tive Decade,” which has inspired 
countless discussions, articles, and 
aspirations among co-ops across 
the globe to raise awareness of 
and participation in cooperative 
businesses. Its “2020 Vision” aims 
high, for the cooperative business 
model to become: 

1 The acknowledged leader  

in economic , social , and 
environmental sustainabi l i t y,

2 The model prefer red by 

people, and

3 The fastest growing form  

of enterpr ise

The ICA will hold its 2015 
meeting in Turkey this November, 
with the theme being “Towards 
2020: What Will Your Co-op Look 
Like?” In Turkey, the coopera-
tive business model is the largest 
and strongest pillar of the social 
economy.

It is estimated that the Earth’s 
population will reach nine billion by 
the year 2050. Agricultural produc-
tion will need to increase by 60% 
to feed this many people, and other 
needs that are currently fulfilled 

Co-op Conversations:
Join GM Sabine Rhyne  
for an info session and 

discussion about discounts!

Sunday, October 25
@ 4pm

Community Room
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SHAREHOLDER FORUM by Tad Montgomery
and Anne Connor Senni BFC 

Shareholder 
Forum

 Sunday,  
October 18th 

5-7pm

In the BFC Community 

Room. Refreshments! 

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

Strength comes with  
Membership & Participation

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.

by both cooperative and private 
sector businesses will also need 
to grow to meet the needs of this 
population. Who will best meet 
these needs—corporations whose 
profits benefit the few, or coopera-
tives that benefit the many?

As we increasingly see the insta-
bilities, inequities, and all too often 
destructive effects of capitalism and 
predatory globalization, it becomes 
clearer that the cooperative way 
of doing business and meeting the 
needs of all people deserves our 
loyalty, support, and participation.

There are many ways that you 
can support the cooperative way, 
the most obvious by being a loyal 
shopper. Shop smart, and buy local 
and Fair Trade when possible. Tell 
your friends and acquaintances 
why you support your Co-op. Be 
part of the democratic business 
model by voting in board elections, 
attending the annual meeting, and 
consider coming to a Shareholder 
Forum meeting, which meets 
monthly to educate shareholders 
and support positive change. And 
if you have the time, there are 
always volunteer opportunities you 
can be part of to support our local 
community.  

It’s the Co-op Way

The Co-op is only as strong as 
its membership, and participation 
is the cornerstone of any 
democratic process. 

At our Co-op, this process is 
constructed around a shareholder-
elected Board of Directors that is 
entrusted to run our business and 
maintain our core set of values as 
a cooperative. The direction we 
choose to go and the way we get 
there are decisions that emerge 
through this system. 

As shareholders, our involve- 
ment can mean speaking up with 
our ideas and concerns, and voting 
for candidates on the election 
ballot who reflect those. Our 
Shareholder Forum meets every 
third Sunday at 5 PM. It is a place 
to connect, gather information, 
and weigh in on current Co-op 
issues. 

In the interest of growing a 
better informed and engaged 
membership and better board-
member connections, the Share- 
holder Forum will be hosting a 
candidate question and answer 
session from 4-6pm during our 
Columbus Day Cider Social. Please 
come and meet your prospective 
leaders, engage in order to make 
informed voting decisions, and 
voice your thoughts about our  
Co-op.  

We would be happy to get your 
questions beforehand and pass 
them on to the candidates so that 
they have time to reflect on them. 
Questions will also be solicited 

Mark Your Calendar

BFC  
Truckload Sale  
October 17th & 18th!

The

during the next Shareholder 
Forum on September 20th from 
5-7 PM, through the Shareholder 
Services desk at the Co-op, and 
through the Shareholder Forum's 
email listserv, which is open to all 
shareholders.  

Or come on Columbus Day  
and ask in person. It promises to 
be an interesting and informative 
event. 
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Producer of the Month  
Spring Brook 
Farm Cheese

I n 1992 Karli and James 
Hagedorn created the 
Spring Brook Farm 

Foundation (later changed to 
the Farms for City Kids Founda-
tion) and bought 1,000 acres of 
preserved architectural land in 
Reading, VT. 

On the farm they began a 
licensed independent school, 
Farms for City Kids, whose 
mission is to bring urban youth 
to Vermont for (free) weeklong 
residential experiential learning 
experiences. 

“We believed that the farm 
was a great natural classroom 
in which to teach not only the 
obvious subjects demanded by 
the children’s curriculums, but a 
wonderful environment in which 
to learn team work, self-reliance, 
and gain an awareness of the 

Producer of the MonthProducer of the Month
Spring Brook 

cycles of nature and the impor-
tance of farms,” explains Karli 
Hagedorn, chairwoman of the 
board of the Farms for City Kids 
Foundation.

Currently over 750 kids a 
year—from New York, Boston, 
Philadelphia, and other urban 
centers nationally and interna-
tionally—come to Reading to 
study, work, learn, and have 
fun. Many have 
never been out 
of a city environ-
ment; very few have 
ever experienced a 
working farm. 

In 2008, as a way 
to bring more value 
to the farm’s Jersey 
cow milk, and to 
enrich and make 
Farms for City Kids 
more sustainable, 
a state-of-the-ar t 
cheese house was 
built and a cheese-
making business was 
launched. 

Cheesemaking (or 
caseiculture) dates 
back at least 5,000 years. There 
is evidence that cheese was 
made in the ancient Egyptian 
civilization. Cheesemaking may 
have originated from nomadic 
herdsmen who stored milk in 
vessels made from sheep and 
goats’ stomachs. 

“For the children it completes 
the cycle of food production, 

By Christine Holderness

as well as exposes them to the 
wonderful synergy of science 
and ar t that is cheesemaking,” 
explains Karli. “Our signature 
cheese, Tarentaise, is a farmstead 
cheese (created with milk from 
the farm’s Jersey cows) so the 
objective of being a self-reliant 
facility, where we produce 
(almost) everything  
that we need is clearly  
demonstrated to the kids.”

Tarentaise, the f irst cheese 
produced at Spring Brook Farm, 
is modeled after an alpine-
style, semi-hard, French cheese. 
Originally produced at neighbor-
ing Thistle Hill Farm, Tarentaise 
was so successful that Thistle 
Hill agreed to par tner with 
Spring Brook Farm and the 
City Kids Foundation to expand       
production.

 According to Jeremy  
Stephenson, cheese program 
director at Spring Brook, “In 
Vermont there is a lot of collabo-
ration. By helping each other we 
help ourselves.”

As par t of this unique arrange-
ment, Spring Brook Farm can 
make Tarentaise, and call it by 
that name, as long as it is made 
according to cer tain stipulations: 
the milk must come from Jersey 
cows, the cows must graze on 
local pasture, fermented feed 
is prohibited, copper-lined vats 
must be used, the milk must be 

Farms for City Kids allows urban youth 
to learn and have fun at a Vermont 
farm.

Participants in the Farms for City Kids 
program learn more than just farm 
work.

A sense of place.A sense of place.A sense of place.A sense of place.A sense of place.A sense of place.A sense of place.A sense of place.

The aging room is a magical place and exposes 
children to the wonderful synergy of science and 
the art that is cheesemaking.

Jeremy Stephenson
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We’re your local 
financial co-operative

River Valley’s
ATM at the
Brattleboro
Food Co-op

Brattleboro • Putney • Townshend
Bellows Falls • Springfield

254-4800 • rivercu.com

There’s a convenient ATM at the 

Food Co-op’s entrance, plus River 

Valley offers all of the services 

you need. Free checking, online 

banking, free bill payer service, 

money market and CD accounts, 

plus loans for everything from 

      cars to homes.   Join today!

raw, and the cheese must be a 
“Farmstead Cheese.” 

A farmstead cheese, as def ined 
by the American Cheese Society, 
is one that is made from the 
producer’s own herd of cows. 

The French have long thought 
about the relationship of food to 
place and linked place to taste, 
developing values and practices 
and making such thinking a type 
of cultural common sense. The 
term le goût de terroir, the “taste 
of place,” is a crucial component 
in ar tisanal cheese making.

In other words: the land, the 
Jersey cows and what they eat, 
the cheesemaking facilities, the 
brining process, the aging time, 
and the attention to detail all 
work together to create cheeses 
that are unique to Spring Brook 
Farm. 

The cheesemaking at Spring 
Brook Farm has been guided by a 
French cheesemaker; Stephenson 
is currently visiting cheesemaking 
operations in France, primarily in 
the Alps.

According to Stephenson, 
“The seasons, the land, and the 
direct input from the hand of 
the cheesemaker are ref lected 
through the milk. All these 
subtleties combined result in a 
complex and nuanced product. 
This is the beauty and appeal of a 
raw-milk farmstead cheese.”

Spring Brook Farm’s Tarentaise 
is a fabulously complex cheese, 
with the classic nuttiness of an 

Alpine cheese underscored with 
herbaceous, savory, and vegetal 
notes, as well as a hint of butter-
scotch. This complexity is truly 
only possible using raw milk. The 
Tarentaise is aged for a minimum 
of f ive months on traditional 
wooden boards that are turned 
twice a week and washed with a 
solution that contains a culture 
that “ripens” the cheese. 

“The aging room is magical. 
You learn the craft by feeling it,” 
states Stephenson.

Milk used to make Tarentaise must come from Jersey cows.

Copper-lined vats must be used when 
making Tarentaise cheese.

style cheese has recently been 
developed and introduced.

“We are extremely proud of 
our Vermont-made cheeses,” 
declares Karli, “but we are even 
more proud of the work we do 
at Spring Brook Farm with the 
city kids. Their enthusiasm and 
sense of pride for everything 
they help with at the farm is 
priceless.

Farms for City Kids enjoy the great outdoors while learning about work on the 
farm including feeding and caring for livestock and farm fowl to gardening.

In 2012 the farm began 
producing Reading (named 
after the Vermont town 
the farm is located in). 
Reading is a semi-soft 
Raclette-style, raw-milk 
cheese, ideally suited for 
melting over vegetables, 
bread, or meat, yet it 
can easily stand alone 
on the cheese platter. It 
has a nutty f lavor that is 
unique to cows grazing in 
Vermont pastures. 

Both cheeses have won 
numerous awards. For example, 
Tarentaise Reserve won Best in 
Show in 2014 at an American 
Cheese Society (ACS) tasting 
and Reading was selected as best 
in its class at an ACS competition 
in 2015.

In addition to the Tarentaise 
and Reading cheeses, a Morbier-

 
PRODUCER 

OF THE MONTH
Join us at BFC to meet the  

folks from Spring Brook Farm 
October 20th 

from 11am - 1pm  
and taste their  

AWARD-WINNING CHEESES! 

FREE EVENT



Sustainable Tree & Woodland Care

Maintenance Pruning
Precision Tree Removal

Scheduling Deep Root Feeding for Autumn

Henry Carr
ISA Cerrfied Arborist NE-6944A

www.carrtree.com

Fully Insured  •  Free Essmates

802-558-5244

We Go Beyond Patient Care

• 24/7 ER
• 19-bed Hospital
• Full-service Lab & Digital Imaging 
• Physical, Occupational & Speech Therapy
• Family Medicine & Pediatrics
• Mental Health
• Wellness Classes
• Retail Pharmacy
185 Grafton Rd. (Rte. 35), Townshend

www.gracecottage.org
802-365-7357

    Food & Fun 4 Kids! 
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.  

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

or eocbfc@sover.net

8 | October 2015

In mid-October, Brattleboro 
Food Co-op will be introducing our 
customers to four of La Riojana 
Co-op wines; Riojana Malbec, 
Cabernet Sauvignon, Chardonnay, 
and Bonarda/Malbec, all of which will 
retail below $8.

This is an exciting addition to our 
wine department. The wines are 
Fair Trade* certified and the price 
includes a Fair Trade Premium**, 
which will return to the La Riojana 
community for projects that benefit 
the workers and growers of the 
cooperative.

La Riojana Co-op was established 
by Italian immigrants in 1940 and is 
located in La Rioja Province, Argen-
tina. The grapes are sourced from 
over 4,000 hectares of vineyards and 
show production of approximately 
1.3 million cases  annually. There 
are currently 422 members of the 
cooperative, 80% of whom are small-
scale producers (each having less 
than three hectares each).

The cooperative guarantees the 
purchase of grapes at fair and higher 
prices, access to loans, offers free 
technical assistance by the co-op's 
agricultural team, provides hail insur-
ance, and reinvests any remaining 
profits to buy new machinery and to 
improve production.

With the program of distribution 
of wines to United States' co-ops, 
the Fair Trade premium will give the 
co-ops' small growers the possibil-
ity of certifying their vineyards as 
organic. 

With the demand for organic 
wines growing, this will give these 
small farmers the benefit of receiving 
a higher price for their grapes and 
the security of a long-term supply. 

To date, La Riojana Co-op has 
invested over $11 million Argentin-
ian pesos of Fair Trade premiums 
in over 30 projects to benefit 
their members, workers, and local 
communities. 

Between 2006 and 2014, the key 
focus of their Fair-Trade projects has 
been split between: 
•  Education (43%) 
•  Local community improvements (18%) 
•  Production improvements (16%) 
•  Healthcare (12%) 
•  Socio-economic improvements (7%) 
•  Administration & training (4%)

*Fair Trade is a social movement whose stated goal is to help producers in developing 
countries achieve better trading conditions and to promote sustainablility. Members of the 
movement advocate the payment of higher prices to exporters, as well as higher social and 
environmental standards for products such as handicrafts, coffee, cocoa, sugar, tea, bananas, 
honey, cotton, wine, fresh fruit, chocolate, flowers, and other commodities typically exported from 
these developing countries. When you purchase products with the Fair Trade Certification, you 
are helping and supporting farmers and artisans (and their workers) in making their way to a 
better world through better prices, decent working conditions, and fair terms.

**The Fair Trade premium is a sum of money paid on top of the Fair Trade price for invest-
ment in social, environmental or economic development projects. 

Co-op to Co-op

Cooperative  
members living in 

Pituil have identified  
a need to weigh the 
truck loads carrying 
their grapes during 

harvest time.

Members have voted 
to dedicate part of 

the airtrade  
premium to fund an 

electronic weighbridge 
for Pituil. 

Brattleboro Food Co-op's Beer 
and Wine Department Manager, Jeff 
Houle says, “This is the most exiting 
thing to hit our shelves in years”!
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Winter Vegetable SlawWinter Vegetable Slaw
BFC Recipes

Apple    
Cider
Social!

Monday, 
October 12

10am-4pm
    Local vendors  
    throughout the store!
    Apple & Cider  
    Sampling 
    Kids' Bean Bag Toss

Come get     

   pumped 

       for
 fall! 

It's an  
APPLE BONANZA 

this year!

Ingredients
• 3 MEDIUM CARROTS

• 1 SMALL-MEDIUM KOHLRABI

• 1 SMALL-MEDIUM PURPLE TOP TURNIP

• 1 SMALL RUTABAGA OR GILFEATHER TURNIP

• 1 SMALL PURPLE DAIKON RADISH OR WATERMELON RADISH

• ¼ OF A SMALL RED CABBAGE

• 1 SMALL RED ONION

• 1 YELLOW PEPPER

• ½ LARGE BULB OF FENNEL

Dressing (Ingredients)
• 3 TBSP. OLIVE OIL (ENOUGH TO COAT)
• JUICE OF ½ SMALL LEMON

• 1 TSP. DIJON MUSTARD 
• ½ TSP. COURSE SEA SALT

• FRESH GROUND PEPPER TO TASTE

• 1 TBSP. CHOPPED PARSLEY

Directions

Peel all vegetables and slice thinly and cut into 
slivers or shred, creating a fine slaw consistency. 
A mandoline is ideal for this. Place in a large bowl. 
Mix dressing ingredients and pour over slaw one 
hour before serving and toss well.

This presents well in a glass bowl because of 
the colorful mix of vegetables. Variations on the 
vegetable combinations could include: raw collard 
greens or kale finely shredded, any radishes or 
turnips that are available, nappa cabbage, and if 
preferred, cider vinegar can be added instead of 
some or all of the lemon.

Chestnut Squash Soup 

IngredientsIngredients
• 4 TBSP. OLIVE OIL (OR 2 WITH 2 TBSP. BUTTER)
• 2 MEDIUM ONIONS, COARSELY CHOPPED

• 1½ CUPS CHESTNUT MEATS  
   (EITHER CANNED OR FRESH, ROASTED AND PEELED)
• 1 MEDIUM-LARGE BUTTERNUT SQUASH,  
   PEELED AND CUT INTO 1-INCH CHUNKS

• 1 TO 2 GRANNY SMITH APPLES, PEELED AND CORED, 
   AND CUT INTO 1-INCH CHUNKS

• 5 TO 6 CUPS WELL-FLAVORED STOCK

• 1 BAY LEAF

• SALT AND PEPPER TO TASTE

Directions

Heat olive oil in the bottom of a fairly large 
soup pot. Add onions, sprinkle with salt and sauté 
until translucent. Add squash, chestnuts, and 
apple. Mix to coat with oil. Let sweat for another 
five minutes, then add bay leaf and stock. 

Bring to a boil and simmer until squash is soft. 
Remove bay leaf and purée until very smooth 
(an immersion blender makes this easy). Adjust 
flavors and serve.

If you are not avoiding dairy, cream can be 
added before you purée.

Garnishes can include chopped chestnuts or 
pumpkin seeds.

Recipes by Janice Malin



HARVEST OF THE 
MONTH TRAINING 
Thursday, October 22 

10am-12pm or 5:30-7:30pm
Come to the Co-op and learn how to 

incorporate Vermont Harvest of the Month 
lesson plans into your classroom. Developed 
in collaboration with Food Connects, Green 
Mountain Farm to School, and the Upper 
Valley Farm to School Network, Harvest 
of the Month (HOM) provides ready to 
go materials to promote the use of local, 

seasonal foods in the classroom, cafeteria, 
and the community. Each month's 

materials, including cross-curricular lesson 
plans, are available for free download from 
the HOM website. If you are interested in 
attending this training session, contact Lizi 
Rosenberg and Nathanael Matthiesen at 

eocbfc@sover.net or 246-2842, or stop by 
Shareholder Services to sign up!

BFC Community Room
FREE EVENT 

Pre-Registration Requested
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In Touch With Your Roots
Friday, October 23 • 5-7pm

Now is the time to harvest medicinal plant roots 
like burdock, yellow dock, dandelion, echinacea, 
and comfrey. Learn ways to dry, store, and make 

medicines with your roots. Roots for in-class 
demonstration will be provided. If students would 
like to bring their own roots to prepare in class, 

call Susan at (802)246-0832.

BFC Community Room 
$9, $7 Shareholders

Pre-Registration Required

BFC EVENTS 
INFORMATION October 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 Department

       
Spring Brook Farm Cheese

Tuesday, October 20 
11am-1pm 

Come meet our Producer of the 
Month folks and taste their delicious, 
traditionally-made, raw milk cheese! 

FREE EVENT (in the store)

Producer of the Month

CLASS FOR KIDS
Fun Foods From the World: 

JAPAN
Thursday, October 19 

3:30-5pm
Wear your kimono and/or bring your 

(pretend) samarai sword ready to prepare 
vegetable tempura using the Vermont 
Harvest of the Month: broccoli and 

cauliflower. We will prepare the batter  
and dipping sauce for this traditional 

Japanese dish. 
Please alert us of any wheat allergies.  

All ages welcome. 
BFC Cooking Classroom

FREE CLASS 
Pre-Registration Required

HERBAL IMMUNE 
SUPPORT FOR  

FALL & WINTER
Thursday, October 15

6-7:30pm
Cold and flu season is upon us and the 
best way to keep your immune system 
strong is to incorporate medicinal herbs 
and mushrooms into your daily routine. 

Susan Stanton, BFC Herbal Educator, will 
introduce you to several medicinal herbs 
and mushrooms to add to your self-care 

repertoire. Together we will make medicinal 
soups, teas, and more during the class.

BFC Cooking Classroom
$8, $6 Shareholders

Pre-Registration Required

THE LEARNING KITCHEN
Tuesdays & Thursdays, October 

6, 8, 13, 15, 20 & 22
1-4pm

In a series of six lessons, participants will 
engage in hands-on cooking and nutrition 

education activities that focus on balancing 
and planning meals, stretching food dollars 
to maximize nutrition, shopping strategies, 
and cooking techniques. The program is 
available to low-income adults, and is in 
collaboration with Hunger Free Vermont  

and Westgate Housing.

BFC Cooking Classroom
FREE CLASS 

Pre-Registration for the  
6-class series required

CLASS FOR KIDS
Blood Cupcakes & Pumpkin 
Eyeballs — Halloween Foods

Friday, October 30 
3:30-5pm

Gruesome, healthy, and fun foods to prepare and 
share with ghosts, witches, ninjas that appear at 

your door. Princesses welcome too.  
Come in costume to practice for Halloween night! 

Wheat and nuts will be used.  
Allergies? Let us know.

BFC Cooking Classroom
FREE CLASS 

Pre-Registration Required
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**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).

*SPIN CLASSES!
Every first Monday @ 5:15 pm  

BODHIFIT is at 22 High St., Brattleboro
FREE for Co-op Shareholders 

www.bodhifit.net

1 2 3

98765 10

11 12 13 14 15 16 17

18 19 20 21 22 23 24
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Save the Date!    November 12 ~ Fire Cider Cook-off 
Make your own version of Fire Cider now and bring it to the Co-op for public taste-testing. Judges will be awarding 

ribbons in multiple categories!  Contact Susan at 802-257-0236 (Ext. 832) for more information.

Saturday

Sunday Monday Tuesday Wednesday

Thursday Friday

BFC Board Tabling
2-4pm

TRUCKLOAD SALE

TRUCKLOAD SALE

Side-by-Side 
Cheese Sampling 

2-4pm

Apple Cider Social
10am-4pm

Throughout the store

Farmers' Market
10-2pm

Farmers' Market
10-2pm

   Farmers'  
   Market 10-2pm

Farmers' Market
10-2pm

Learning Kitchen
1-4pm

Learning Kitchen
1-4pm

Learning Kitchen
1-4pm

Learning Kitchen
1-4pm

Learning Kitchen
1-4pm

Learning Kitchen
1-4pm

CLASS FOR KIDS
Halloween Foods

3:30-5pm

CLASS FOR KIDS
Fun Foods from 

the World: JAPAN
3:30-5pm

Harvest of the 
Month Training

10am-12pm or  
5:30-7:30pm

Herbal Immune 
Support for Fall 

 & Winter
6-7:30pm

In Touch With 
Your Roots

5-7pm 

Lunchtime  
Yoga** 12-1 pm

Lunchtime  
Yoga** 12-1pm

Lunchtime  
Yoga** 12-1pm

Lunchtime  
Yoga** 12-1pm

Story & Snack 
KidsPLAYce

10:30-11:30am

Story & Snack 
KidsPLAYce 10:30-11:30am

Story & Snack 
KidsPLAYce

10:30-11:30am

Gallery Walk 
Sampling 
5-6:30pm

Wine & 
Appetizers 
4:30-6:30pm

Side-by-Side 
Cheese Sampling 

2-4pm
BFC Shareholder 

Forum 5-7pm

Co-op 
Conversations: 

Info Session & 
Discussion About 

Discounts
4pm

Story & Snack 
KidsPLAYce 10:30-11:30am

Story & Snack 
KidsPLAYce 10:30-11:30am

*Spin Class 
5:15pm  At Bodhifit

BFC Board Meeting 
5:15pm 

Conference Room

For program questions or to register (2 days 
advance notice needed), contact Shareholder 

Services in person, by phone (802-246-2821), 
or by email (msbfc@sover.net)

PLEASE NOTE: In order to better serve you, please 
pre-register at least 2 DAYS prior to the event. 

Some presenters are coming from long distance, and 
attendees need to plan their time. Thank you!

Spring Brook 
Farm Cheese 

11am-1pm

Meet the BFC BOD 
Candidates

4-6pm
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