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Premium sangria
made with
organically grown
grapes. Exhibits
aromas of citrus
and fresh berry
flavors.

Some items recently moved to
new locations in the produce
section. For instance the bananas
have moved near the root veggies
and our front cooler now touts a
large selection of delicious, readyto-eat cut fruit. You will also see
rotating local items as you first
walk into the store. This is all part
of an effort to better serve you.
Ask anyone on our team if you
have questions, and please share
feedback.

ick!
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f
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(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 ext. 821.

Thanks!
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We are expanding
our ground beef
selection. Certified
humanely raised,
no antibiotics or
hormones. Great
taste and only
$5.99 a pound!

Produce Section:

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

Meyer Natural Angus
Ground Beef:

BEST IN
GROCERY:
Nutiva Organic
Unrefined
Coconut Oil
Great versatile product–
use in smoothies, replace
butter or oil in baking
& cooking, use as a
moisturizer, or use to
condition your hair!

–Whitney,
Store Manager

100% Organic BFC
T-Shirts
We now have
beautiful newly
designed t-shirts
available! They are
locally printed in
Easthampton, MA and
100% organic.

Groundworks Food Shelf
Needs Volunteers
Groundworks Collaborative (providing
ongoing support to families and individuals
facing housing and food insecurities in the
greater Brattleboro, Vermont area) is in need
of a few strong, dependable, able-bodied
volunteers to support the work of our Food
Shelf by helping unload trucks and stocking
our shelves during weekdays, as well as less
able-bodied volunteers to staff the desk.
Come work alongside other volunteers from
all walks of life doing their part to fight food
insecurity in our community. Please email Andi
Waisman at awaisman@groundworksVT.org,
or call 802-380-1367 if interested.

Our Place in the World
from the GM
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Many people assume that our
store is expensive. They do so

BEST RETURN FOR OUR LOCAL

The three areas that we focused
on in our planning process this
year were pricing, enhancing and
deepening local relationships, and
staff training and development.
This is basically an iteration of the
three-legged stool that we struggle to keep in balance: the best
value for our customers, the best
return for our local farmers and
producers, and the best workplace
for our staff.
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ur managers just completed
extensive work on the
annual business plan, and
we are now embarking on a new
budget year. Obviously planning
is largely about assessing and
looking forward, and yet, we are
ever so impacted by the path that
has brought us here. We have
learned a lot about our store and
where it fits in our community
over the last few years. We’ve
been working very hard recently
to improve our store, short of
capital-intense solutions that we
know will significantly improve
our shopping experience. We
just had an occasion to show it
off to many cooperators from
around the country who were
in Western Massachusetts for a
conference, and a week later I
hosted several of my peers from
the region for a daylong meeting.
These opportunities enable us
to see ourselves through others’
eyes. Inevitably, we get positive
feedback that we cannot usually
identify on our own.

Sabine Rhyne, General Manager

because the store is new, because
it has higher priced, high-quality
foods on the shelves, and because
co-ops are just believed to be
expensive. Or so goes the conventional wisdom. But many of the
people who assume these things
(and some of them even work
here!) have not looked at the
shelves lately. There are many
lower-priced values on those
shelves, more and more every
week and in every category:
Co-op Basics, aggressive special
pricing, and local produce hitting
its seasonal stride. You won’t find
many cheap items with empty
calories, but instead there are
better value items with more
nutrition side by side. And have
you eaten in our Deli lately?
Amazing high-quality, good-tasting
food, for lots less than any other
sit-down alternative.

Our local famers and producers
are our partners. They depend
on us to showcase their products.
In many cases, they start with us,
and go from there. We coach and
cajole them with some business
practices for the less experienced,
and support our featured producers with unparalleled marketing
programs. We help them build
their market. And they support
us by responding to our logistical
requests, by becoming part of the
fold of local farms and products
that shoppers build allegiance to
seven days a week, not just on
market day.
The people who work in our
Co-op are a precious resource.
Most of them believe in our Co-op
as more than just a place to clock
in and make a weekly paycheck.
Most of them are delighted with
their cohorts, have favorite food
items throughout the store, and
deep, long-standing relationships
with customers. We try to pay
fair wages and run our business
in a way that is predictable and
consistent. And we want to make
available not just additional training in job-specific areas but also

CHEAP
FOOD

QUALITY
FOOD

financial information, cooperative
business models, and a multitude
of learning options available in
our own community room. We
also try to be there for them
when things are rough, and to
celebrate the successes and new
arrivals as any small community
would.
So, this fiscal year, we will
continue to work on these priorities, and a few others besides.
You can do your part by shopping
often, bringing your friends and
family in to experience our store
with you, and telling our Co-op
story whenever you can. There
are few businesses in our region
that touch as many lives as positively as your very own Co-op.
There is virtually nowhere, other
than another co-op, where
your grocery dollars make such
a difference right where you
can see it. Thank you for your
patronage!

Sabine Rhyne
bfc@sover.net
802 257-0236 x801
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BOARD OF DIRECTORS REPORT

I

What’s Goin’ On in Our Store?

f you’re a typical Co-op
shopper, you’re probably
pretty focused on your list
and greeting friends when you
come to the store, so you may
not always notice small changes
and improvements being made.
Changes to our Co-op generally
are the result of suggestions from
a number of people, including
customers, staff, and industry
professionals.

Although directors are not
charged with operational decisions
(in fact we are expressly discouraged from meddling in this area),
as your elected representatives
we are nonetheless extremely
interested in how satisfied shareholders and shoppers are with
the store. Each month two board
members sit in the store for two
hours to chat with shoppers, and
your feedback is reported back to
the board and on to management
for their consideration. In addition
part of our General Manager’s
report to the board each month
includes information about current
efforts meant to improve service
and meet our customers’ needs
and desires.
The Board of Directors is
charged with ensuring that our
Ends Policies are being met, and
we receive a monitoring report
from Sabine in September of each
year detailing how well we are
doing in meeting our Ends Policies.
The following are some improvements to be aware of:
Information: A number of
significant changes have been
4 | July 2016

by Harriet Tepfer

implemented to enhance your
experience. The “Who Knew?”
signs next to certain products in
every department (in response
to customer requests for more
information – Ends Policy #6:
“Relevant information about food
and related products“) are informative. These will be changed two
to three times a year. Also related
to our policy of providing information about products, our Co-op
will continue to provide COOL
(Country of Origin Labeling) for
our meat and seafood, although
as of this past February this is
no longer required by the FDA.
There have been requests from
customers that we provide more
country-of-origin information on
rice, and this is in the works.

Affordability: The “Co-op
Basics” and many rotating specials,
as well as truckload sales, make
shopping at the Co-op increasingly
affordable for all. “Co-op Basics”
options are now available in the
Deli (Ends Policy #1 “Reasonably
priced food”). Pennywise Pantry
Tours are offered to anyone who
wants education on how to shop
affordably. And for those who
qualify, the “Food for All” program
offers discounts for those on food
support programs. All department
managers are doing their best to
balance competing demands for
lower prices while also paying
our employees fairly and giving
our local farmers and producers
what they deserve (Ends Policy #5
“A sustainable local economy”).
This is not easy! The Shareholder
Forum addressed affordability at

their March Food Justice meeting,
and all who attended got a clear
picture of this complex challenge.

Perhaps you have noticed and
purchased the very reasonably
priced “Field Day” brand in the
center-of-store, and by the time
you read this the Meat department will have a new line of
humanely raised Angus beef to add
to their selection, giving us three
price levels on ground beef.
Convenience: One big change
that you will see starting in August
will be a “center store reset,”
which will also include some
changes in Wellness/Housewares.
These rearrangements of
products will be implemented
to bring categories of products
into locations that make more
sense as you shop. This has been
carefully researched and thought
through by management and
staff, and though it may be a bit
confusing at first when you don’t
find something in its usual place,
ultimately the goal is to make your
shopping experience better.
Environmental Concerns:
(Ends Policy #4: “A regenerative
business that has a net positive
environmental impact”) You may
not see this, but staff have implemented a “Waste Stream Task
Force” to study and recommend
ways in which we can create less
waste.
Cooperative values are
integral to the co-op way, and the
board formalized this last year
by adding a new Ends Policy that
reads, “A workplace community

where cooperative values are
modeled.” As someone who has
served on the board through
some difficult times in my seven
years, I hope you will agree that
we have made good progress
in this area, and I trust that this
progress will continue!

`

The Board
of Directors
will be
tabling
on Thursday,
July 14
4-6pm.
Join them in the store
for conversation.
Seeking
Candidates
for the

Board of Directors!
Are you passionate about
the health of YOUR Co-op?

Want to help support long-term
planning of YOUR community
owned market and deli?
Stop by Shareholder Services
for more information!

Reflections on the Annual Meeting
from the Board:
by Emilie Kornheiser

I

t's been six months since
our annual meeting and as
we begin planning for the
next big event, I want to take a
few minutes of your time to share
how the reflections from last
year have informed the board’s
work. Soon after the 2015 Annual
Meeting, the board held their
2016 retreat: we developed
new committees and goals for
the year, keeping in mind yours
as well—we've formed a "story"
committee to focus on the
diversity of our shoppers. The
story committee tells shoppers'
stories to the board, and the
board’s stories' to the Co-op.
We're exploring ways to make
the board’s work more accessible

to interested shareholders, and
for the board to understand
the full range of our shoppers’
experiences. We've taken the
issue of affordability into the
board room as well—trying to
understand how decisions we
make at the policy level with
our ends affect decisions at the
operations level with pricing.
And finally, we’re focused on
strategic partnerships—with
community agencies, with our
own shareholder forum, with
other regional co-ops—to share
our good work and make sure
that we are educating, feeding,
and welcoming as many appetites
and pocketbooks as we can.
Thank you.

GET A
GROOVY
TRAVEL MUG!

We are seeking to increase
our database of emails so
that we can keep in contact
with you digitally. By having
more emails in our database
we can communicate more
frequently about community
events, recipes, news from
the Co-op, and special
deals such as coupons and
shareholder-only discounts.
Swing by Shareholder
Services and add your email
to your shareholder account
with Annie and Ruth.

Everyone who
provides us with
an email address
will be entered into
a raffle to win a
Brattleboro Food
Co-op coffee or
tea mug.

BFC

Shareholder
Forum
Sunday,
July 17th
5-7pm

In the BFC Community
Room. Refreshments served!

Join us!
AGENDA:

Planning Food for
Thought Articles
Affordability &
Identifying
Community Needs
Inclusiveness at the BFC
Bridge Committee
Updates
Policy Governance
Study Group
NEW AGENDA ITEMS
ARE ALWAYS
WELCOME!

SAVE THE DATE...

Annual Meeting Brunch!
Sunday, November 13, 2016

At Scott Farm
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Producer of the Month

Livewater Dairy

by Jon Megas-Russell

Taylor Acquaviva

T

he beauty of southern
Vermont in the spring is
something to marvel at.
What with the emergence of the
lush green pastures, the return
of local farm food, and the crisp
clean air, we are quite lucky. It
gets even sweeter when you catch
a glimpse into the world of some
of our most treasured assets, our
farmers. This month I was lucky
enough to spend a morning with
Taylor Acquaviva from Livewater
Farm & Dairy. Acquaviva actually
means “live water” in Italian and
thus is how the farm got its name.

It all began about 30 or 35 years
ago when Taylor’s father started
Livewater Farm. Taylor’s parents
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Bill and Muffy operated the farm in
Marlboro, VT, participating in local
markets for a number of years
while Bill workerd as a farrier.
In 1997 they bought 58 acres in
Westminster West, VT. Since
that time they have had various
relationships with local producers,
retailers, and distributors, as well
as with local farmers markets, all
the while selling agricultural products from the farm.
Livewater Farm is home to a
grass-fed dairy and beef herd,
more than 200 free-range Rhode
Island Red hens, broilers, pigs, a
pair of Percheron draft horses, a
hive of bees, a market garden, fruit
trees and berry bushes, and two
greenhouses obtained through
Vermont Department of Natural Resources and Conservation
Services. Taylor calls what they
are doing “a lifestyle” and that he
is “passionate about being a small
farmer” and loves working closely
with his parents, Bill and Muffy, to
care for their animals and land.

About two years ago Taylor
finished up school at UVM, traveled around the United States,
and spent seven weeks in Brazil.
After he returned he obtained a
grant to set up two high tunnel
greenhouses from the Vermont
Department of Natural Resources
and Conservation Services. In the
spring of 2015 he obtained a business loan through Yankee Farm
Credit to start Livewater Dairy,
a cheese processing operation
located on Livewater Farm. That
same spring he received a runnerup award in the annual Strolling
of the Heifers business model
competition.
After getting the greenhouses
up and running, he realized that
with all of their acreage and grassfed cows, cheese making might be
something to try. So, he received
lessons from Peter Dixon on
cheesemaking and in May 2015 he
produced the very first mozzarella
and butter in his fully licensed and
state inspected facility. The farm

can produce close to 30 gallons
of milk a day from their mix of
cows, which includes a JerseyNormandy cross, a Montbilliard
cross, and a Guernsey cow. The
milk is from 100% grass-fed cows,
with no hormones, antibiotics, or
preservatives added. His facility is
immaculately clean and the cheese
is made in small batches with much
care. In addition to his regular
mozzarella he produces a smoked
mozzarella, burrata, scamorza
and, just this past January, his
first raw milk tomme. Taylor

“never thought that he would be
a cheesemaker” but he loves it
and believes that “his contribution to the cheese world will be
his raw milk tomme.” He loves

Come join us to taste the
cheeses of Livewater Dairy
on July 20th and 27th
from 4 to 6pm.

Fresh Penne Mozzarella Salad
Ingredients

this cheese the most because
it is raw, ages for a minimum
of 60 days, and he can control
the flavors by growing the grass
that feeds the cows that makes
the cheese. The flavor is nutty,
creamy, and has mild earthy
undertones. He also produces
butter in this facility, which you
can also purchase at our Co-op.
The butter has a luscious yellow
color and a creamy delicious
flavor. The cheeses are all delightful—in particular, the smoked
mozzarella, regular mozzarella,
and tomme are our favorites here
at the Co-op. They even pair well
with the farm’s eggs: the hens eat
a mix of grass, some grain, and a
small amount of milk, and happily
their eggs are in abundance here
at the Co-op, and so can make it
into your daily food staples.
Taylor sells his cheese at many
farmers markets around the
region, including Brattleboro
and Putney. He also sells to the
Putney Food Co-op and Grafton Cheese, though the bulk of
his cheese sales are done right

here at the Brattleboro Food
Co-op. He also mentioned the
family farm stand, where one can
purchase maple products, canned
goods, beef, pork, chickens,
vegetables, eggs, and their delicious and nutritious raw milk.
When we began to discuss
Taylor’s growth plans for
Livewater Dairy, he said that
he recently added an intern
position to obtain leads for new
retail outlets, support social
media including the farm’s blog,
called “The Barnyard,” and
whatever other business-related
tasks he might need help with.
Additionally, Taylor reiterated
his love for the lifestyle and the
work he does, and that there
are not big concerns to grow
the farm beyond supporting
their family and serving the
community. Nevertheless, over
time Taylor is excited to turn his
farm into a model that people
can learn from and build on their
own in other small communities.
The future is bright for Taylor
and for Livewater Dairy.

1/2 pound Ricotta Salata cheese – crumbled by hand
1 fresh Mozzarella ball (quarter pound) – diced small
6 medium to large Roma tomatoes – diced small
10–12 fresh basil leaves – chopped coarsely
1/2 cup olive oil
2–3 cloves fresh garlic
Salt & pepper to taste
3/4 pound of penne (pasta)
Directions
Combine all ingredients (except pasta) in a large
bowl and let stand at room temperature for a couple
of hours – stirring occasionally.
Cook and drain pasta and then combine immediately
with the other ingredients. Cover for 2–3 minutes to
allow heat from pasta to transfer to sauce and wilt
the basil.
Serve immediately.
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Look for this (purple)
logo in-store for

Every-Day
Low Prices!

Local Growler
Station
Our local growler
station has weekly
rotating taps of local
and regional beers.
Look for our
menu on Facebook
every weekend!

We are seeking
shareholders for help
tidying the Wellness
Department. Stop by
Shareholder Services
any time between 10am
and 7pm to sign up for
a training.

Advertise in

thought
FOR

Brattleboro Food Co-op’s Monthly
Newsletter; In-Print, Online & Emailed!
For rates and information, contact

Jon Megas-Russell at 802-257-0236,
ext. 813 or bfcmrktg@sover.net
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by Chris Ellis,
Staff
Nutritionist

I

Canihua

am delighted to have yet
another miraculous seed to
feature this month, canihua,
which is pronounced kani-wa (and
is sometimes spelled that way
too, among other variations). It
is found in the Bulk department
at the Co-op, alongside other
gluten-free grains. It's often hard
to keep up with the diversity of
grains as well as the introduction
of new varieties sold in the Bulk
department at the Co-op! Canihua
is tiny, though it is bigger than
the incredibly small teff grain,
which was featured in a recent
newsletter. Canihua is actually
a seed, but it functions as a
grain. Unknown to many in this
country, it has been around a long
time but is a relative newcomer
here! Canihua, a member of the
goosefoot family, is grown high
in the Andes Mountains in Peru
and Bolivia. It has existed for
thousands of years and was a
staple food of the Inca and Aztec
people. It is an extremely resilient
plant—not only can it survive
extreme drought, but also the
cold frost and extreme heat of the
high mountains where most plants
do not survive.
Canihua is related to quinoa and
some resources refer to canihua
as its cousin. Like quinoa, it is
gluten free. Canihua has a deep
reddish brown color, similar to
the dark red variety of quinoa.
It is often referred to as "baby
quinoa" but in fact, it is not from

the same plant and has different
characteristics. It is smaller than
quinoa—almost half the size!—
which is hard to believe. Canihua
also does not have saponins on
the outside, which are the natural
protective coating that produces
quinoa’s bitter taste if not rinsed
before cooking. Given its small
size, the nutritional benefits of
this tiny seed are amazing. It is
an excellent source of protein—it
actually provides slightly more
than quinoa. It contains the amino
acid lysine (a building block of
protein required by our bodies)
that most grains do not provide.
It is a great source of fiber,
and contains a good amount of
calcium, zinc, and iron too. And
it's loaded with antioxidants—
isorhamnetin and quercetin

Grain
of the

Month

are two found in concentrated
amounts in this incredible seed.
Canihua cooks up in 15 to 20
minutes and uses the same amount
of water as quinoa—about twice
the amount as the grain used.
Simmer for 15 minutes covered
and be ready to add more water
if needed. This grain has a great
flavor and crunchy texture, and
can be used as a side dish or as
a salad. It can be added to soups
and stews too! If you want to keep
things very simple, prepare it as
a hot cereal and serve with any
of your favorite toppings: fruits
and nuts, cinnamon, yogurt, etc.
Try this new addition to the Bulk
section soon! You’ll be impressed
with its great taste, its versatility,
and its nutritional punch!

Canihua Salad with Citrus Dressing
(Adapted from Ceres Organics’ website by Chris Ellis)
A delicious refreshing
salad no matter what the
season!!

• 1/4 cup (or more) pumpkin
or sunflower seeds, roasted
(salted or unsalted)

INGREDIENTS

• Fresh chives, chopped, for
garnish

• 1 cup dry canihua (unlike
quinoa rinsing is not
necessary)
• 2 cups water
• 1 large avocado, diced
• 1 medium red or sweet
onion, diced
• 1 orange peeled and cut
into small pieces
• 1/4 tsp salt, or more to
taste
• 1/3 cup lime juice
• 2-3 Tbsp. rice vinegar
• 1/4 cup extra virgin olive oil
• 1/2 cup fresh cilantro,
chopped
• 1/2 cup (or less) fresh
mango, diced, or
rehydrated dried mango
(pour about 1/2 cup of
boiling water over it and let
sit for 15 minutes or more,
until soft, then cut it into
small pieces.
Save half of the water from
soaking the dried mango to
add to the dressing!

DIRECTIONS
Bring water to a boil, add
canihua, and turn down the
heat. Cover and cook for
15 to 20 minutes, until soft,
adding more water if needed.
The canihua will be crunchy
but not hard. Allow to cool
slightly.
Mix salad dressing
ingredients together: olive
oil, vinegar, lime juice, and
(if you have it) about 1/4 cup
water from rehydrating dried
mango. Set aside.
Add diced onion and
avocado and orange and
mango pieces to canihua
and mix together. Add salt,
then pour over dressing, and
combine ingredients. Garnish
with chives (you can also add
cilantro, if desired).
** I often keep cilantro on the
side when I serve it to a group,
since there are people who are
not so fond of cilantro!

Cheese Island
News

W

e are very excited that July’s
Producer of the Month is
Livewater Dairy. We feature all of
the small production, handmade
cheeses made by Taylor Aquaviva.
His fresh mozzarella is divine and
his scamorza with its aged outer
layer is unique. We stand behind
many of our local small producers
and support their efforts to
maintain quality food through
clean farming practices and
humane animal welfare by pasture
grazing and grass feeding.

Many of these fine artisanal
cheeses have been featured in our
Side-by-Side Sampling which has
taken place on the first and third
Sundays of the month. Your input
in helping to describe these cheeses
has been greatly appreciated. The
results of these tasting notes can be
found at the Cheese counter along
with comments that some of you
have made. Please note that the Sideby-Side Sampling has been suspended
for the summer months. Stop by and
see us at the Cheese Island!

Bike Delivery Pilot Program
Looking for Interested Shareholders

A

re you interested in having
your groceries delivered via
bicycle? We are piloting a program
with V-Bike to determine
demand in the Brattleboro area
along Putney Road to Exit 3, up
Canal Street to Exit 1, and down

Western Avenue to the Chelsea
Royale Diner. If you are interested
in having groceries delivered on
Sundays in August or September,
please email Jon Megas-Russell:
bfcmrktg@sover.net or call
802-246-2813.

www.vbikesolutions.org

SERVES 6-8

MITSUKO UCHIDA , ARTISTIC DIREC TOR

MEAT & SEAFOOD PRE-ORDERS
Planning a party and need meat or seafood
for your friends and family?

Five Weekends of Concerts
on the Campus of Marlboro College

LeT oUr MeAT & SeAfood depArTMenT heLp YoU pLAn A MenU!

July 16 – August 14

We can also pre-order these items for your menu at a discount!

215.569.4690 | marlboromusic.org
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Therapeutic Massage
for Acute & Chronic Pain Relief
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• INJURY REHAB
• HEALTH MAINTENANCE
• RELAXATION

Food Connects—Harvest of the Month
HA
R

E B, 

EVENINGS AVAILABLE | WORKER’S COMP. ACCEPTED

www.evebakermassage.com
Brattleboro VT • 802-251-6059

VER

MONT

Community
Garden Meeting

Working
for a Co-operative Economy
Co-op Printing & Co-op Values

Tuesday, July 19th

Need business materials? Publishing
a book or printing a calendar? Try

Collective Copies!

5:15-6:15pm

To learn more about
Collective and other
members of the Valley
Alliance of Worker
Co-ops, please visit our website or call.

Together, we are working
for a co-operative economy.
www.valleyworker.coop • 413.268.5800

Let the

Co-op Deli

Vermont

cater your event this summer!
802-246-2826

Harvest of the Month

BERRIES

BrattleboroFoodCoop.coop

www.VermontHarvestoftheMonth.org
Funding for this project was made possible in part with a Rural Business Enterprise Grant from USDA Rural Development.

PENNYWISE
PANTRY TOUR
Schedule a tour with
Shareholder Services,! Get
shopping tips and recipes
that cost $10 or less to
make for a family of 4.

With Anna Edson.

A FREE SERVICE
Call Shareholder Services
at 802-246-2821
to make an appointment.
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V

ermont Harvest of the
Month (HOM) is a Farmto-School campaign that
provides ready to go materials
for the classroom, cafeteria, and
community that promotes the
use of local, seasonal Vermont
foods. It was created through a
collaboration of several Farm-toSchool organizations, including
Food Connects located here in
Brattleboro.
The Harvest of the Month for
July is sweet, juicy berries. Here

||

Designed by Kathryn Hansis

|| © Green Mountain Farm-to-School 2015

at the Brattleboro Food Co-op
we feature the Harvest of the
Month every month in kids’ cooking classes. Throughout this past
school year, Lizi in our Education and Outreach Department,
featured a different country and
cuisine in tandem with HOM
and coined it “Fun Foods From
Around the World.” This series
will start up again in September,
but in the meantime look for
other great classes featuring HOM
with Lizi here at the Co-op.

We are seeking interested
individuals to support us
in the upkeep, weeding,
maintenance, and longterm planning of the
Brattleboro Food Co-op/
Community gardens: the
Edible Brattleboro Garden
in the back of the parking
lot, the front flower garden,
and the herb garden in the
Café patio. Please know
that all gardening can be
done for shareholder
hours and that we already
have shifts available at
Shareholder Services. We
will be holding a meeting in
our Community Room for
an hour to recruit support
for these gardens as well as
to discuss ideas for future
growth. This meeting is in
collaboration with Edible
Brattleboro and S.P.A.C.E.

BFC EVENTS
INFORMATION
SIDE-BY-SIDE

CHEESE SAMPLING
Please note:
There is no Side-By-Side Cheese
Sampling in July or August.

GALLERY WALK
SAMPLING

Friday, July 1 • 4-6pm
Enjoy a delicious treat at the Co-op
during your art walk in town.

Story & Snack

@ KidsPLAYce
20 Elliot Street, Brattleboro.
Every Friday • 10:30-11:30am
July 1, 8, 15, 22, 29

Lunchtime Yoga
Every Wednesday
July 6, 13, 20, 27
12-1pm

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).

GRILLING TRICKS
& TECHNIQUES
Thursday, July 7
5-6:30pm
Join Phil Brodeur, our own
Meat Department Manager, to learn
about dry rubs and wet marinades to
flavor protein and vegetables alike.
Phil will explain ways to optimize your
use of the grill, how to take proper
temperatures, and how to make perfect
grill marks. Be prepared to sample some
of the delicious food Phil cooks!

$7 / $5 Shareholders
BFC Cooking Classroom
Pre-Registration Required

July 2016

WINE & APPETIZERS
Friday, July 8
4:30-6:30pm

Come enjoy scrumptious appetizers
while tasting Hayes Ranch red and
white wines. For customers age 21+
with valid ID as per Vermont State law.

FREE CLASS FOR KIDS

Kids' Science
Explorers Club

(Meets 2nd Saturday of
July and August)

Saturday, July 9
10-11:30am

Join this Saturday morning club where we
will investigate and discover answers to
the following questions:
• What kind of pollution exists in
our downtown area?
• What happens to biodegradable bags?
• How does pollution affect our food?
Guided by artist and environmental
activist Danielle Baudrand from the
"Plastic Bag Project", kids will explore
technology, art, science and activism in
this summer club. We will also have a
nourishing snack along the way.
Get ready to think and explore!

BFC Cooking Classroom
Pre-Registration Required

BFC BOARD MEETING

Monday, July 11 • 5:15pm
BFC Conference Room

FREE CLASS FOR KIDS

Garden Fun

Tuesday, July 12 • 9-10am

THE BOARD OF
DIRECTORS TABLING
Thursday, July 14 • 4-6pm

Shareholder Forum
Sunday, July 17, 5-7pm

See Page 5 for info

Co-op Community
Garden Meeting

PLANTPURE POTLUCK
Wednesday, July 27 • 6-7:30PM
EAT YOUR VEGGIES!
Join us for a PlantPure (whole food plantbased) potluck dinner.
Please bring a fully plant-based dish to
share (no meat, fish, dairy, eggs or honey).
If you are veg curious and feel a bit
daunted by preparing a PlantPure dish, feel
free to bring some fruit, or hummus and
chips or crudités, or
something vegan from the deli.
If possible, bring a place setting so
that we generate less waste, along
with a friend or two!
FREE EVENT
in the BFC Cooking Classroom
Pre-Registration Required

Tuesday, July 19
5:15-6:15pm

See Page 10 for article
PRODUCER of the MONTH

FREE CLASS FOR KIDS

Hand Pies

LIVEWATER DAIRY

Thursday, July 28

Wednesday, July 20 & 27
4-6pm

With an abundance of colorful
berries and fruits, we'll make some
delicious fillings for our hand pies.

GRAIN OF THE
MONTH DEMO

Each participant will make a small
pie and have a chance to make some
pie crust dough to take home.

July 21• 11am-1pm

BFC Cooking Classroom
Pre-Registration Required

Stop by and meet these fine folks,
and taste their CHEESE!

3rd Thursday of the month

Canihua

10-11:30am

To register for a class, or
for more information, please
contact Shareholder Services
(Open every day 10am -7pm)
while you are at the store,
telephone 802-246-2821, or
email msbfc@sover.net

“MAKE IT AND TAKE IT” PLANTPURE COOKING CLASS
Monday, July 25 • 6-8pM

Come and get dirty playing in the
garden with us! We will plant, weed, plant,
water the BFC Whetstone Café Patio
Garden so that we can enjoy herbs and
flowers all summer long. Bring gloves and
waterproof boots.

Lock the doors! The zucchini are coming! The zucchini are coming!
If you (or your neighbors) grow zucchini, you may wonder what to do with it all. We’ll be
making several recipes using zucchini, including zucchini rollups stuffed with cashew cheese,
zucchini pasta with tomato sauce, and creamy kale and zucchini noodles.
Bring three small containers with lids to take some of the sauces home with you to use with
some home-grown or farm-fresh zucchini. With Marilyn Chiarello, founder of A Taste of
Light, educator, vegan chef and healthy lifestyle coach.

BFC Whetstone Café Patio
Pre-Registration Required

$4 / $2 Shareholders • BfC Cooking Classroom • pre-registration required
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Brattleboro Food Co-op
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What’s Inside:
Livewater Dairy
Our Place in the World
Grain of the Month – Canihua!

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

PRSRT STD
US poSTAGe
PAID
FIVE MAPLES

July Classes & Events
What's New at the Co-op?

And so much more...
GIVE THE GIFT OF A

Co-op Gift Card!

Dotties

dISCoUnT foodS

ur coupon
o
r
o
f
h
c
t
a
W
ons !
in the Comm
Grains • Snacks • Coffee • pasta • Milk • Juice

And many more Food Staples at

Purchase at any register, Customer Service,
Shareholder Services, or on our website.

Every-Day Low Prices!

Look for this logo in-store for

➘

➘

Look for this logo in-store for

ROCK BOTTOM PRICES!
77 Flat Street, Brattleboro
802-246-0053 • open 7 days
Rotating Sales!

Co-op Deals circular, coupons, and monthly In-Store Flyer are available at the store entrance and online at BrattleboroFoodCoop.coop

