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I love bringing Bailey Hazen
Blue Cheese and a Red Hen
baguette to family parties.
The cheese spreads right on
and it tastes so great!
-Jon Megas-Russell, Marketing

Cheese fondue is one of my most favorite holiday
offerings. There are so many ways to make it,
so many things to dip into it, and everyone gathers
around the table for some fun.
-John Ferrara, Cheese Department

Staff Recognition
Each month we recognize a staff member for doing a
great job at the Co-op. Staff are nominated by their
colleagues and our committee which is made up of a
diverse group from the Co-op team. We are proud
to share the winners with you in our newsletters!

We would like to recognize
Ade Middleton in December.
Ade was nominated twice, and as one of his
nominators said, "This guy is amazing... his
positive energy is contagious!"

Holiday Call-Out to Shareholder Workers

(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!

2 | December 2016

Roasted Brussel Sprouts with
Maple & Apples. My favorite
to bring to a holiday dinner.

As we approach the holidays and our busiest season, we need more
support in the store. We will have additional shareholder hours
available for bulk packing, bagging, stocking, and more, leading up
to Christmas, as well as extra bagging shifts during Christmas week.
Please stop by Shareholder Services to sign up for a shift.

from the GM

As I have been reminded more
times than I can count recently,
we are in this for the long haul.
Again, we strive to balance the
economic needs of our shoppers,
the economic needs of our staff,
and the economic needs of our
farmers and producers, all while
working hard to improve the
health and sustainability of our
community. In any given moment,
someone may feel that we are not
doing enough for ______ (fill
in the blank). That may be true.
But we continue to work towards
being a better cooperative, a
better community partner, and a
better employer virtually every
minute of every day, in the manner
of a marathon, not a sprint.

Sabine Rhyne
bfc@sover.net
802 257-0236 x801

$86.92

$235.08
$80.54
$74.10

BFC w/8%
discount

$225.51

BFC w/8%
discount

BFC w/8%
discount

$187.16

Store A

$199.09

BFC Retail—
no discount

$245.12

$203.43

BFC Retail—
no discount

in our kitchen), wages of about
$4 million, and $132,000 in town
taxes. And despite that we had
to reduce the amount of cash
donations we gave last year, the
Co-op and Dottie’s provided
nearly $30,000 in in-kind and
other contributions, including
the Bag-a-Bean program, NOFA
Share the Harvest, Empty Bowls,
and many more. Speaking of
community effect, more than
2,000 people have been part of
classes, trainings, and cooking
experiences both in the Co-op’s
Cooking Classroom and in the
local schools through our Education and Outreach program. We
are continuing to develop rich relationships with collaborators in food
nutrition and access to reach more
and more folks eager to learn new
stuff. We appreciate our community partners so much in helping us
meet the needs of our town.

BFC Retail—
no discount

We know we’ve been publishing
much more aggressive sales and

lower-priced basic foods offerings, but here we can see, over
multiple products in a shopping
basket at an everyday price, that
we really have made some significant progress with value pricing.
And for the Senior Discount folks
who have switched over to the
“Elder” status, to receive 8% off
seven days a week, these improved
shopping carts apply to you as
well! Thank you for making the
switch to enable us to manage
our discount budget a tiny bit
more equitably. And when you
combine all this with your choice
to purchase at your Co-op, you
are also contributing considerably more of your dollar to our
community. Your Brattleboro
Food Co-op returns 36-37% of
its budget to our community.
This includes $3.1 million in
local product (which does not
currently include products made

Store B

I

mentioned last month that
I had been working on a
report card, of sorts, of how
we have been doing in reaching
our Ends, the most global goals
for our Co-op set by our board.
I mentioned that early analysis
was very promising on the price
comparison front, and that I was
heartened with the work that our
buyers had been doing to address
prices in our store. I would like
to share another set of data with
you. We looked at some common
products with other grocery
stores, sometimes a difficult
thing to do since we have trouble
comparing apples to apples when
we focus on particular qualitative
attributes in our product line (like
antibiotic-free, or organic), but
even so, here is what we found
this year.

Sabine Rhyne, General Manager

Store C

How We Doin'?
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BOARD OF DIRECTORS REPORT

Conspiracy to

G

Cooperate & Thrive

by Beth Neher and Wesley Pittman

rounded in the do-it-yourself ethos of the 1970’s, the
Brattleboro Food Co-op
now needs all the help it can get
in the 21st century. The BFC depends upon each of its members,
each of its customers, and each of
its employees for survival and for
a positive community impact and
contribution.

are located throughout the United
States. Likewise our certified
public accounting firm, Wegner
CPAs, LLP, of Madison, WI, serves
a clientele of cooperatives across
the country. This firm provides an
annual audit of our books. With
their experience in the world of
cooperatives, we benefit from
their expertise.

It also depends on the help of
many individuals and organizations
beyond its immediate membership and marketplace. Much of this
help is not immediately apparent
in the day-to-day working of our
store. Like any successful business of our size, the BFC must
enlist the help, expertise, and
counsel of banks and other lenders, accounting firms, attorneys,
wholesale grocers, other cooperatives, consultants with experience
in food retailing and cooperative
management and governance, and
the union that represents our
workers. This network of support
and connection allows our Co-op
to remain a stand-alone, unique
cooperative grounded in the
distinct community whose needs
it was created to serve, while also
providing the tools and resources
that make possible successful
competition in an increasingly
complicated retail marketplace.

The BFC has forged relationships with several organizations
that increase our reach in the
community of cooperatives and,
most importantly, help us to
compete in a tough marketplace.
Conventional wisdom holds that
to understand almost anything
one must follow the money.
Big Food, from the agribusiness
corporations to food wholesalers
to chain stores who would steal
our thunder and our customers
by controlling the pricing of local
and organic items, present a huge
problem (huge, tremendous problem, really!) for an individual food
co-op that does not have enough
buying power to buy grocery items
at the prices paid by Kroger or
Hannaford. The BFC is a member
of National Cooperative Grocers
(NCG), and this cooperative
negotiates and obtains significant

Amongst the connections we
have and use to support and
strengthen our Co-op, we have a
board attorney, Heather Wright,
whose practice specializes in
cooperative law and whose clients
4 | December 2016

price reductions on our and other
cooperatives’ behalf with our
major natural foods supplier. We
agree to buy a majority of our
non-local grocery items through
this nationwide cooperative affiliation. In return, this year we saved
well over $540,000 what we would
have paid for the same merchandise
as an unaffiliated, single cooperative
grocery store. This number does
not include access to national deals
and special promotions, which add
considerable value over and above
this amount.
We belong to a regional group,
the Neighboring Food Co-op
Association (NFCA), a cooperative network of over 35
food co-ops and start-up initiatives across New England. This
organization promotes “working together toward a shared
vision of a thriving co-operative
economy, rooted in a healthy,
just and sustainable food system,
and a vibrant community of
co-operative enterprise” (adapted
from the NFCA website, 11/3/16).
We attend conferences and
meetings they organize a couple
of times a year. This year, they
hosted a peer conference of
co-op human resource managers to share and develop ideas;
last year they hosted a marketing
and membership peer conference
for our Shareholder Services and
Outreach staff. This June, they
collaborated with River Valley
Co-op, Franklin Community
Co-op, and Valley Alliance of

Worker Cooperatives to host this
year’s 60th anniversary CCMA
conference in Amherst, MA,
which most of our board members
attended. We meet co-operators
from all over New England, share
experiences, ideas, practices and
challenges; we seek to support and
also to learn from one another. It’s
an important relationship.
Finally, we belong to the
cooperative network fostered
by Cooperative Development
Services (CDS) Consulting Co-op,
itself a cooperative, which specializes in supporting co-ops to meet
their goals in the marketplace
ethically and in a sound and principled way (adapted from the CDS
website, 11/3/16). Over the years
of our voluntary relationship with
CDS, we have benefited from
mentorship, expertise in a variety
of areas, and the support of the
specific consultant who works
with us. We have been offered
advice, guidance and possible alternatives. We have not been told
what to do or how to do it: all
decisions have been ours. As with
our other relationships outside
our own Co-op and community, we have benefited from the
breadth and depth of experience,
thoughtfulness, and commitment to serving co-ops that CDS
provides.
The Brattleboro Food Co-op
is rich in relationships. With the
support for our success that each
link offers, we will continue to
grow and thrive.

BFC BOARD MEETING

Monday
December 5t h

@ 5:15pm
in t he BFC
Conference Room

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?

Holiday Cheer!
from Cheese Island

When is cheese more than
just cheese? That’s easy, when
it’s a gift! What better time
than the holidays to send a
distant relative or friend a
delicious reminder of what
Vermont-made cheese tastes
like? This is the time of year
that we increase our selection
of waxed cheeses, the kind that
are shippable because they are
completely sealed. We’ll also

have those little 4 ouncers that
say “surprise!” at the bottom of
a Christmas stocking, even if it is
hung by the chimney with care. If
you are thinking cheese plates or
fondues for your gatherings or
New Year’s celebration, come in
and chat with us. We have loads
of ideas.

Stop by Shareholder Services
for more information!

` The

Board of
Directors

will be tabling
Wednesday,
December 14,
11-1pm in the
store.
Join them for
information and
conversation!

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.

Cheese
Plates!

NEW CHECK
WRITING POLICY
Times change, technology
changes, people come and go.
To protect our shareholders and
business and reduce the costs (in
time and dollars) of following up
on bad checks, we're introducing a
new check-writing policy.
We are asking that if you are
a check writer, that you provide
a driver's license and be sure
your current address and phone
number are on your check at
the time of your purchase. This
has become a common practice
at places that accept checks.
And because we have a few new
cashiers, you may be a new face
to them. Thank you for your
patience.

Fresh

DEALS
FLYER

Fresh Deals
every month
during the
week of
the 15th
through the
21st!

E B, 
Therapeutic Massage
for Acute & Chronic Pain Relief

Gift Cards

• INJURY REHAB
• HEALTH MAINTENANCE
• RELAXATION

’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.

EVENINGS AVAILABLE | WORKER’S COMP. ACCEPTED

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

Overflow Shelter

We are seeking support from
Shareholders to cook and
serve meals at the shelter
on Main St. in downtown
Brattleboro VT from January
through March, 2017.
Email Jon in Marketing at
bfcmrktg@sover.net for dates.

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

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

Collective Copies!

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

December 2016 | 5

Producers Month
OF
THE

Rosie's Wonders

by Ruth Garbus

R

more playfulness and joy into
the world. Our Co-op is proud

Over the years Rosie has honed
her skills in many arts and crafts,
from jewelry-making and weaving
to drawing and painting. The child
of two local entrepreneurs, Rosie’s

Handmade Wooden Objects
for Home & Kitchen

Seeing that the greeting cards
were the best avenue for growth,
her parents (also her business
partners) encouraged her to make
them her focus. And they seem
to have been right: despite early
feedback that there was significant competition in the greeting
card market, Rosie’s Wonders is
showing much promise. Through
various avenues, including trade
shows and online craft marketplaces, she’s picked up orders
from nearly 100 shops around
the US, including Texas, Missouri,
Minnesota, and Pennsylvania. In
just the last few months she’s
hired a part time employee and
moved to a larger studio space in
Cotton Mill Hill in order to keep
up with the demand, and is enjoying the thriving community there.
Making the cards always starts
with inspiration— images might

6 | December 2016

Producers of the Month
in their commitment to bring

Laury Greening

creative endeavors found a home
in the local marketplace even in
childhood, and after graduating
from college she expanded into
Bennington, Chester, and beyond.

very different forms, our two
this December are bonded

Connection Cards

osie Schulick started her
business early: she’s been
sharing her creations in the
local marketplace since she was a
little girl, under the name Rosie’s
Wonders, which was coined by
her mother when Rosie was just
nine years old.

Though their creations take

to support these local makers,
and we encourage you to avail
yourself of their unique and
attractive offerings this

arise from her wanderings with
her dog, Tula, or from other
spacious moments when she
can let her imagination flow. She
always carries her sketchbook and
jots down ideas as they come to
her, and then expands them in the
studio. The final illustrations are
made freehand using an India ink
pen in combination with watercolor pencils, both of which, in
their immediacy and permanence,
leave much room for beautiful
accidents and unpredictability.

holiday season!
that end, though many of Rosie’s
Wonders cards are perfect for
holidays and major life events, her
favorites are those suitable for
sending on any occasion, or for no
occasion at all. Perhaps a little less
emailing and a few more random
acts of card-sending could go a
long way in creating a richer and
more joyful existence for us all!
When asked about future plans,
Rosie exhibits a similar sense of
openness, but this is balanced
by a determination to uphold
her ideals. For instance, all of
Rosie’s Wonders products are

That is a common theme seen
in all of Rosie’s art: whether in the
graceful slouch of one of her
porcelain vessels, the rough
gemstones loosely entwined
in her jewelry, or the haphaz- Rosie Schulick
ard line of an illustration,
everything she makes embodies this spirit of exploration,
play, and openness. “Keeping
that alive in this culture seems
important,” she says, and her
cards are a wonderfully simple
avenue for bringing more of
this into peoples’ lives. To

I

f you ask her how long
it takes to make one of
her cutting boards (or
presentation boards, as she thinks
of them), Laury Greening might
tell you it took 57 years. That’s
how she sees it: Laury’s beautiful
hand-made kitchen objects are the
manifestations of a journey she’s
been on since day one.

eco-friendly, and not just the cards
themselves: the clear envelopes
they’re packaged in are biodegradable, and even the boxes and
packing materials they’re shipped
in are 100% recycled. This reveals
a true commitment to growing
her business with a firm footing in
eco-friendly practices, regardless
of her bottom line.
Rosie’s Wonders cards open a
little window onto an enchanting
life of playfulness and joy, and we
hope you spread some of her spirit
out into the world this holiday
season! You can find her cards next
to the cookbook section of the
Wellness department, across from
Customer Service at the Co-op.
Come meet Rosie Shulick
at the Co-op on Saturday,
Dec. 10th from 3-5!
Laury Greening

In her early twenties, Laury was
living in New York City when her
best friend died unexpectedly.
Jolted awake by this sudden close
encounter with mortality, she quit
her job and took some carpentry
classes. “Putting on that tool belt
for the first time felt almost like a
political act,” she told me, a statement of power and authority that
terrified and thrilled her at the
same time. She ended up asking
her teacher for a job, and moving
to upstate New York to begin life
as a full-time carpenter.
Years later, after another “Aha!”
moment occurred while working atop a roof and nearly injuring
herself, she moved to western
Massachusetts, getting a job as a
salesperson at a large millwork
distributor of windows and doors.
“A big-girl job with a big-girl
salary,” as she put it. “I hated it.”
Eight years later, a double dose of
tragedy and a single shot of earthshattering romance precipitated
another change: her mother died,
she was diagnosed with a serious
illness, and she fell in love. After
being successfully treated for her
illness, she quit her job, and she
and her partner Donna headed
north to Brattleboro.

Japanese-style vases, and whatever
else delights her, all in her small but
very well outfitted basement shop
in the house she and Donna share.
The wood used to make
the cutting boards she sells at
the Co-op is all domestic, and
purchased just down the road in
Guilford, VT. Right now she's most
excited about her new live-edge
cutting boards, which show off not
only the grain but the naturally
beautiful shape of each piece of
wood. She has an extraordinary
eye for detail and no tolerance for
imperfections; Laury brings out
the unique beauty of each piece
so magnificently that you could
hang them on the wall like paintings. And seeing this potential in
every scrap, she makes ornaments
and wall hangings from the pieces
leftover from other projects—she
does her best to ensure nothing
goes to waste.
Laury has peddled her wares at
the Brattleboro Farmers' Market
and other local craft shows,
however selling her creations
seems to be her lowest priority.
The most important thing is to

maintain a spirit of playfulness and
delight. “I've made it. I don't care
anymore. I just want to do what I
love doing,” she says.
Happily for us, one of the things
Laury loves doing is working at
the Co-op! In her words, being a
cashier at the BFC “isn't a big-girl
job, but I love working here.”
Find Laury’s cutting boards, wall
hangings, and ornaments in the
Housewares sections at the Co-op.
Come meet Laury Greening
at the Co-op on Saturday,
Dec. 17th from 3-5!

It was around that time that
Donna asked Laury to make a
bench for some potted plants,
and the project set her on a
new course: “I thought, 'Hey,
this is FUN!'” Since then she's
been following her nose and
doing what she loves, making her
cutting boards, sculptural boxes,
December 2016 | 7

Look for this (purple)
logo in-store for

Every-Day
Low Prices!
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

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.
8 | December 2016

by Chris Ellis,
Staff
Nutritionist
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scan through the bulk grains
and I spot one with a name
that may look foreign to
shoppers. It's in a bin alongside
other flours and called Einkorn
flour, which literally means “single
grain.” This is the most ancient of
all the grains that I have written
about so far, and was the main
form of grain documented to be
in use during the earliest Biblical
history. It is recognized as the
most primitive variety of our
modern-day wheat. The genetic
makeup of einkorn has only two
sets of chromosomes, a "diploid"
as are most plants. However,
unlike the ancient grain einkorn,
modern wheat has six sets of
chromosomes due to its extensive
history of hybridization. Einkorn
is a small grain compared to
modern-day wheat; it is half the
size and does not have the crease
on the side of the grain that wheat
has, which developed after wheat
was genetically altered so that
farmers could produce a higher
yield of this immensely popular
grain. Also unlike modern day
wheat but similar to spelt, einkorn
is a hulled grain. The hull protects
it from contamination and insects,
thus making it easier to grow
organically.
Einkorn originated in the southern area of the Fertile Crescent,
the rich valley of the Nile. The
wild version of einkorn has been
documented to be found in the
late Paleolithic ages and the cultivated form was originally grown
around 7600 BC in Southeast

Turkey. After many thousands of
years it arrived in this country
and is fairly new to the American
market. We are fortunate to have
flour that comes from down the
road—a farm in Colrain, MA. The
group responsible for bringing
this fascinating ancient grain to
the Co-op is called the Heritage
Grain Conservancy. The goal of
this conservancy is to restore the
presence of many ancient grains,
including einkorn, which continues
to be used in many remote villages
in the mountains of the Middle
East, but its future existence is in
jeopardy.
Einkorn provides a wealth of
nutrition. It is higher in protein
than other grains and it is an
excellent source of vitamin A and
B-vitamins, specifically B-6, as well
as potassium and phosphorus. It
contains about three to four times
more lutein than modern forms of
wheat, and lutein is very beneficial
for the eyes in the prevention of
macular degeneration and cataracts. It does contain gluten but

Grain
of the

Month

a different form, and less of it
compared to modern wheat, so it
is easier to digest. It may be tolerated by gluten-intolerant people
but not those with celiac disease.
Einkorn has been shown to be
beneficial for those with diabetes
due to its low glycemic response
and its lower starch content. It
is a good source of many plant
compounds that have been shown
to prevent heart disease and many
forms of cancer.
Try einkorn flour for your baking
over the holidays (a tasty ginger
cookie recipe awaits you at the end
of this article) or anytime. It can be
substituted in the same amounts
for wheat or regular flour, though
you may find that recipes need a
little less liquid. If your breads or
baked goods don't rise as well with
einkorn flour due to the lower
gluten content, add an extra egg or
egg white. Take advantage of this
ancient grain that is grown literally
down the road from us—we are so
fortunate to have access to it in this
present day!

Soft & Chewy

Einkorn Ginger Cookies

Rethinking the Holidays
By Athena Lee Bradley

Plan
ahead

(Adapted from a recipe from the Jovial Foods website.)
INGREDIENTS
• 2 1/2 cups einkorn
flour

Preheat oven to 350
degrees.

• 1 tsp. baking soda

1. In a medium bowl, stir
together the flour, baking
soda and salt.

• 1/4 tsp. salt (optional)
• 10 Tbsp. vegetable
spread like Earth
Balance or unsalted
butter (melted and
cooled slightly)
• 1/2 cup sugar (plus
extra for dusting as
desired)
• 1/3 cup brown sugar
• 2 Tbsp. unsulfured
molasses
• 2 tsp. fresh ginger
powder
(For more ginger
flavor I would use
a tsp. extra ginger
powder or 2 Tbsp
freshly grated ginger,
which would be mixed
in with the liquid
ingredients first, or
you can use 2 Tbsp.
chopped crystallized
ginger)
• 1/2 tsp. cinnamon
• 1 large egg

!
a
z
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Recycle
what you
can't eat

DIRECTIONS

Eat it all or
store leftovers
for later

2. In another bowl, stir
together the melted butter
or vegetable spread, the
sugars, molasses, ginger and
cinnamon. Add the egg and
whisk together well.
3. Add the dry ingredients
and mix together until flour
is no longer visible. Allow to
stand for 15 minutes to give
flour time to absorb wet
ingredients.
4. Form small balls of
dough with your hands
and, if desired, roll them in
a plate of a couple tablespoons of sugar.
5. Place balls on an
ungreased cookie sheet and
bake in preheated oven for
about 15 -18 minutes or until
firm. Allow cookies to cool
and then transfer them to
a rack. Store in an airtight
container.
YIELD: 30-36 COOKIES

$
2
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F
a thre

e-topping pizza in
November & Decembe
r!

How to
reduce
food
waste

Buy what
you need

Store
correctly

Cook
the right
amount

T

he United States spends
$218 billion a year growing,
processing, transporting,
and disposing of food that is
never eaten. An estimated 52
million tons of food (much of
it from households) is sent to
landfills annually, plus another 10
million tons is discarded or left
unharvested on farms. Wasted
food consumes 21% of all fresh
water, 19% of all fertilizer, and 21%
of landfill volume (ReFED.com).

TIPS FOR REDUCING
WASTED FOOD:
Be a Smart Shopper
Check your cupboards, refrigerator, and freezer to see what

you already have in stock and
make your shopping list accordingly. Stick to your list! Resist
impulse buys and sales!
Plan your menu according to the
number of people who will be
eating. Love Food Hate Waste
has a portion planner that can
help. lovefoodhatewaste.com

Think small
Using smaller plates at meal
time helps induce people to take
smaller portions.
Letting guests serve themselves
helps reduce the amount of
unwanted food left on plates.

Planning for leftovers
Stock up on empty containers to
use for storing leftovers to send
home with guests and to use for
lunches and quick meals.
Be creative with leftovers—
explore new recipes. The
Internet is full of tips for repurposing leftovers.
Consider freezing foods for later
use; label containers with their
contents.
December 2016 | 9

Holiday Gif t Guide!
Locally made
cutting boards,
ornaments, wall
hangings

Blanxart organic fair
trade chocolate bars
Michel Cluizel
chocolate sardines

Stocking
stuffers from
Relaxus

African fair trade baskets
of all sizes and shapes

Rustichella D' Abruzzo
chocolate fig panettone
A large variety of Lake
Champlain chocolates

True Joy
organic candy
canes

Holiday chocolate bars
from Theo, Chocolove
and Endangered Species
Local holiday chocolate
bars from Nutty Steph's

Angel Candles

Local chocolate bars
from Tavernier

New! Candles by
Westborough
Wicks

Salt lamps by
Evolution Salt
Company

Local lavender ornament sewing
kits from Sweet Roots Gardens
Mini waxed Grafton cheddars
Big Picture Farm goat milk
caramels

Dancing Deer
gingerbread
house kits
Dancing Deer
holiday cookie
selections
Paul & Pippa's
biscuits
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Sparkly socks by Little River
Sock Company.
Wool socks by
Maggies Organics
Scarves by Wind Sparrow
(new!) & scarves, mittens, hats,
socks from US Sherpa

French press
coffee makers
Espresso makers
Teapots and tea
infusers in fun shapes

Chanukah

Celestial Seasonings
holiday teas
R.W. Knudsen sparkling juices
New! Pacha soap
Local Jam from Sidehill Farm &
Blake Hill
Gift kits from Badger, Burts
Bees, Cashmere Soap
Fine wine and cheese
pairings ideas, including
Sidehill Farms and Blake
Hill Farms spreads

Devine Advent calendars
Lunar calendars, local cards,
coloring books

Flasks and other
glassware containers
by Bormioli

All your holiday
baking needs

A wide variety of egg nogs! Local,
almond, rice, soy

DECEMBER
Meetings
Demos
& Events!
GALLERY WALK
FOOD SAMPLING

Fri/Dec 2 • 5-6:30pm
Enjoy free samples during your
Gallery Walk in town!
BEER & APPS

Thurs/Dec 8 • 4-6pm
Come meet the folks from
Von Trapp Brewing Company,
sample their beers and enjoy
some great appetizers!
Must be 21 w/valid VT ID.

THE DAY KITCHEN
presents a

FESTIVAL OF
MEAT & SEAFOOD
WEDNESDAYS
@ the Demo Counter
across from the Deli

3:30pm-5:30pm
DECEMBER 7

FESTIVAL OF
MEAT & SEAFOOD

Fowl

with Winter Squash, VT’s
Harvest of the Month!
DECEMBER 14

FESTIVAL OF
MEAT & SEAFOOD

Pork and

delicious holiday sides!
DECEMBER 21

FESTIVAL OF
MEAT & SEAFOOD

Beef and

delicious holiday sides!
DECEMBER 28

FESTIVAL OF
MEAT & SEAFOOD

Seafood as

holiday appetizers!

BFC Board Meeting

Monday, December 5
5:15pm in the Conference Room

PRODUCERS
OF THE MONTH
Rosie's Wonders

Come meet Rosie and view her
Connection Cards!
Sat/Dec 10 • 3-5pm
Laury Greening
Come meet Laury and view her
handmade wooden objects for
home and kitchen!
Sat/Dec 17 • 3-5pm

GRAIN OF THE
MONTH DEMO:
EINKORN

Thurs/Dec 15
11:30am-1:30pm
Come and try Einkorn, take
home cooking instruction and
learn about ways to use this
ancient grain!

HOLIDAY GIFTING
IDEAS IN THE BULK
DEPARTMENT
Live Demos • 3-6pm
Tues/Dec 13th and
Thurs/Dec 15th
Ready for your holiday giving?
We can help you put together a
sensational gift basket filled with
dried fruit, nuts, teas and more
from our BULK DEPARTMENT!
We also will have a very special
bulk gift idea to warm the hearts
and bellies of those in need
this holdiay season...

COZY JARS!
These jars full of goodness will
be available throughout the
season for you purchase yourself,
or purchase for donation to
Groundworks Collaborative, a
local organization which provides
ongoing support to families and
individuals facing a full continuum
of housing and food insecurities in
the greater Brattleboro area.

FREE Classes 4 Kids!

FREE CLASS FOR KIDS
Fun Foods from Around the World:

ANTARCTICA

Thurs/Dec 8 • 3:30-5pm
We will explore this distant country and learn about their
food, culture and landscape as we continue our travels around
the world. First Grader Seamus Bald and his family will share
with us what they know about Antarctica from their research
and conversations about this majestic place.
We will cook a dish with Winter Squash,
the Harvest of the Month vegetable.
BFC Cooking Classroom • Pre-Registration Required

FREE CLASS FOR KIDS

Gingerbread Houses

Thurs/Dec 15 • 3:30-5pm
Using edible ingredients, we will design, construct and
decorate a fragrant gingerbread house to bring home
to enjoy or gift for the holidays.
BFC Cooking Classroom • Pre-Registration Required

FREE CLASS FOR KIDS
FUN WITH FOOD & ART: SWEET HOLIDAYS
Tues/Dec 20 • 10am-Noon
BFC and the Brattleboro Museum and Art Center
continue their collaboration in the second of three art and
food classes to bring magic and creativity to our holiday
season. This class explores CUPCAKES in the current exhibit
Luscious. We will meet at the Museum, look at the
paintings of this sweet treat up-close, talk about art,
reflect and engage in an activity, and then walk to the
Co-op kitchen to prepare food related to the topic.
WE WILL MAKE, DECORATE AND EAT
MANY, MANY CUPCAKES!

2016
Adult Classes
LUNCHTIME YOGA
Wednesdays • Noon-1pm
An inspiring, all-levels yoga class,
lead by a different local teacher
each week.Please bring a yoga mat.
FREE for Co-op Shareholders
BFC Community Room

WINTER AYURVEDA
WELLNESS PRACTICES
Tues/Dec 6 • 6-7:30pm
Learn a variety of time-tested
Ayurvedic practices you can do at
home to help you stay warm, strong
and healthy during the cold, dry
months. Learn various oil therapies
that include self massage and care
for the eyes, ears, nose and sinuses,
as well as suggestions for seasonally
appropriate food choices.
ALL WELCOME! FREE CLASS
BFC Cooking Classroom
Pre-Registration Required

SPIN CLASS
Mon/Dec 5 @ 5:15pm
at BODY IN HARMONY
22 High St, Brattleboro

FREE for Co-op Shareholders

MINDFUL GIFTS FROM
THE KITCHEN

Mon/Dec 19 • 4:30-6:30pm
Come and relax at the Co-op kitchen
as we listen to some holidays music,
drink hot chocolate and make
gifts to keep or share. Join Susan
Stanton, Herbalist and Educator
and Marliyn Chiarello, Educator and
Vegan Actvist, as they share their
passion for herbs and healthy baking.
Instruction in the creation of three
seasonal gifts will be provided
plus artful packaging options.

BFC Cooking Classroom • Pre-Registration Required

KIDS MUST BE ACCOMPANIED
BY AN ADULT FOR THIS CLASS.

STORY & SNACK @ KidsPLAYce

ALL WELCOME! FREE CLASS
BFC Cooking Classroom
Pre-Registration Required

20 Elliott St. Brattleboro Every Friday 10:30-11:30am

To register for a class, or for more information, please contact
Shareholder Services at the store (10am-7pm daily), by phone at 802-246-2821,
or by email at msbfc@sover.net.
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Rosie Schulick & Laury Greening
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Brattleboro Food Co-op
Brookside Shopping Plaza
2 Main Street
Brattleboro,VT 05301
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Grain of the Month: Einkorn
December Classes & Events
Holiday Gift Guide

And so much more...

Beer & Appetizers
December 8, 4-6 pm
Free to all!

Dottie's

DISCOUNT FOODS

Must be 18 years of age with valid Vermont State ID

Holiday Hours
Saturday, Dec. 24, store closes at 7 pm.
Sunday, Dec. 25, store is closed.
Saturday, Dec. 31, store closes at 8 pm.
Sunday, Jan. 1, store is closed.

Every-Day Low Prices!

DottiesDiscountFoods
DottiesDiscountFoods

Grains • Snacks • Coffee • Pasta • Milk • Juice

And many more Food Staples at

ROCK BOTTOM PRICES!
77 Flat Street, Brattleboro
802-246-0053 • Open 7 Days
Look for this logo in-store for

➘

➘

Look for this logo in-store for

facebook.com/
facebook.com/

Rotating Sales!

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

