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Moved recently?

We want to keep in touch!
Please give your new address (or any status
updates we should know) to Shareholder
Services at 802-257-0236 ext. 821.

			Thanks!
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Brattleborofoodcoop.coop
Our website has a new look and feel, is mobile
friendly and will continue to have new features
roll out over the coming year!

Plastic Bag
Recycling
is Coming!
We arranged for one of
our distributors to recycle
them for us, stay tuned for
a recycling station at the
front of the store.
Bag-a-Bean Recipients
for September:
Building Bright Futures
Community Health Team
New England Center
for Circus Arts

Bulk and Wellness Reset
In September, both the Bulk and Wellness
departments will have new layouts. Stay
tuned for maps and more info!

Annual Meeting
SAVE THE DATE!

Friday, November 10, 6-9 pm

at New England Youth Theater

Food • Meeting • Music/Dancing

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 Annie H. from our
Shareholder Services Department, in August.

In the Balance
from the GM

I

have been thinking about
balance lately. This concept
governs so much of what
we do here at the Co-op, where
we try to be true to our values,
while respecting boundaries of
economic, social, and individual
realities. Last month, I reported
on the process of negotiating
a contract that respects and
supports our staff, while keeping
prices reasonable and paying
producers fairly. These days,
we have had to think about the
challenges of being in business
as a welcoming community
marketplace, while impacts of
a population struggling with
addiction wreak havoc in and
around our store. We, like many
of you, want to treat our fellow
humans with compassion and
respect. We, like you, struggle
with the decision of how to
respond to panhandlers and other
activities.
The reality of the situation is
stark. There have been two overdoses on store premises, as well
as multiple instances of bad behavior often spurred by intoxication.
We experience a lot of theft,
which sometimes takes interesting
forms. Recently, we observed very
large bottle return slips from our
bottle machine, only to discover
that some enterprising individuals
had figured out that by jamming
the machine, they could fool it
into counting phantom bottles
and cans—lots of them. We have
now closed our bottle machine
service, with a limit in the store,

Sabine Rhyne, General Manager

staff and their families have access
to support around the issues that
arise from these situations. We
are making packets of community
resources available for patrons
who might need to access them.
We are planning to work on a creative solution to the panhandling
issue with some of these partners
I mentioned before. As always,
I am open to input from you on
any or all of this. Ultimately, we
will make the best decisions that
we can, ensuring that we remain
a welcoming community marketplace above all.

while we think through how—or
even if—we should reinstall a different machine, only open during
business hours, or under closer
scrutiny. We have struggled with
how to handle returns of multiple
milk bottles, which were purchased on EBT, poured out, and
then redeemed the same day.
All of these situations are traumatic to our staff. Besides being
very protective of our assets,
a trait that we as shareholders
and co-workers are very grateful
for, the ramifications of serious
addiction are really hard for our
people, who don’t expect to deal
with these types of challenges

while working at a grocery store,
especially a warm and friendly
one like ours. They also feel
compassion for the situation, and
want to do the right thing, whatever that may be.
So, what now? We have been
seeking assistance from our
community partners, like the
Groundworks Collaborative,
the police, and the downtown
business community. We are
considering whether to provide
biohazard needle boxes in our
public restrooms in the interest of safety. We are talking with
staff and our employee assistance
program to ensure that our own

With these challenges, staffing
shortages, and the frequent refrigeration setbacks we have had this
summer, we have been a bit remiss
in taking care of the grounds.
Some of you have been very critical of the growth of weeds in the
swale and by the brook, and we
apologize for that. But we have
had to prioritize our attention
more than usual, and have not had
a huge amount of help from shareholders to assist us in weeding,
etc. If you are itching to do some
work outside (pun intended),
then please stop by Shareholder
Services and commit to a weeding session. Bring your own tools
if you are fussy, or borrow some
from us. And thanks!

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

`The

Board of
Directors

will be tabling
on Monday,
September 11,
from 11am-1pm
in the store.
Join John and Ruth for
information and 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!

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
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by Beth Neher

I

Community Ownership
and Something New

’d never been a shareholder
before. Being part of a
community has always been
important to me although it had
never involved paying to join. It
was all about frequenting the same
places, getting to know the people
who worked there, and making
friends. There was no hesitation,
however, about joining the Coop. Here was a community I was
excited to become a part of.
What I hadn’t anticipated
were the choices I had about my
involvement in the community. I
started as a working shareholder
and got to know staff and other
shoppers. I shopped regularly
(daily?). I voted every year, reading
the candidate statements carefully.
I even attended a couple of Annual
Meetings. Then a friend suggested
I run for the board. I have learned
so much on the board. I have been
present for challenging times and
times of greater group learning,
openness and cooperation. At all
times, I have had the pleasure of
working alongside people who
care deeply about the Co-op, who
want the best for staff, shareholders and non-shareholder shoppers.
It has been a privilege to be part
of a community motivated by and
in service to the larger community.
We’re trying something new.
You may be aware that we
have been working hard to solicit
potential board candidates to

serve on the board, and that it has
been difficult at best. You also may
be aware that we have been working especially hard to be open
and welcoming to all of our community, to increase participation
of all kinds in our Co-op. This has
been going on at all levels of this
organization.
So, the deadline for stepping up
to be board candidates is being
extended. It will now be September 15, a full five weeks later than
normal. (If you have been thinking
a little about it, just do it! Step
up and join an amazing group of
people!)
But that’s not all.
And, even though the deadline
for candidates is being extended,
the BFC Annual Report printing
schedule will not be affected. The
statements will be available online
on the new Co-op website, as well
as on the voting website so that
you can see them as you vote, like
you did last year. There will also
be paper versions in the store for
your reading pleasure.
But that’s not all.
We are compressing the voting
period in an effort to get more
of you to vote! Paradoxically, we
think that if we reduce the length
of time for you to vote, more of
you are likely to take that important step of voting during that
short window.

So this year, voting
will start on the
day of the Annual
Meeting, Friday,
November 10, and
conclude 14 days
later, on Friday,
November 24.
In addition to the board candidates that you will have to vote
on, we will also present a few
bylaw changes to consider, and
some of them are reflected here
in this new schedule that we are
trying out to encourage participation in our Co-op. We did this
as a result of feedback that we
received from you in response
to the ideas that were shared in
previous newsletters, feedback
that caused us to radically rethink
our process. So thanks to those
of you who read, considered, and
communicated.
Thanks to you who will step up
to serve on the board of directors.
And, last but not least, thanks
to you for answering the call to
vote when annual meeting season
is upon us! We are communityowned. Be an active part of the
community.

FREE FRUITCo+op
KIDS!
for your

Join the
Brattleboro Food Co-op

Board of Directors!
What you get: you’ll have
the opportunity to…

• Receive ongoing professional
development from CDS (a
professional services cooperative
focused on cooperatives)
• Understand the complexity of a
business founded on, and operated along principles you believe in
• Develop leadership skills in a
multitude of ways
• Gain insight into governance of a
cooperative and a business
• Learn about cooperatives and
their past and current role in
civil society, and connect to the
cooperative movement nationally
• Problem-solve
• Contribute to the Co-op and
our community
• Focus exclusively on the work at
hand: the Co-op provides tremendous administrative support
and structure

What’s expected of board
members:
• Come to meetings prepared

w

ttlebo
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rofoodcoop.coop

Notes

f

1. “For the first time
reading the financial
report , I was really
proud and excited about
our progress.”
“It feels like we are
turning a large corner
and we are on the
upswing again.”
"We explored how
issues of justice
intersect with the
everyday work we do
here of feeding people
and making money.”

3. "We continue to
challenge each other
about balancing the
Ends Policies with
the our financial
responsibilities.”

• Participate thoughtfully, responsibly, and respectfully
• Be a productive member of one
committee
• Reflect the Brattleboro Food
Co-op in our wider community

Vermont Smoke & Cure

UPDATE

• Write two articles annually for
“Food for Thought”
• Represent the Board and engage with shoppers twice a year
tabling at Co-op
• Attend the annual meeting and
annual retreat.

Have questions or think
you might have an
interest?
• Speak to a board member by
contacting board administrator,
Sarah Brennan at 802-2462820 or at adminbfc@sover.
net or stop by the Shareholder
Services desk.

k.com/brattleborofo

od

Do you have EBT, WIC or SSI?
Ask us about Food for All!

Sign your kids up as

from the August 14th
Board Meeting

2.

faceboo

coop

Vermont Smoke & Cure specializes in smoking meats. They have
decided, due to the popularity of
thier pepperoni, meat sticks, and
summer sausage, to discontinue
their bacon, hams, and hotdogs.
Look for North Country Smokehouse as a nice alternative.

Explorersat

Shareholder Services
to get

Free Fruit for
!
T
I
U
R
Kids
Under
12
F
E
E
R
F

10%t!

Discoun

FOOD for ALL

SLOWER

SHOPPING HOURS:
Mon-Sat 7-9 am/pm.
For those among us who prefer
shopping with less stimulation
(and more parking places).

STILL THERE?
Co-op Explorers is a
program that allows any
shareholder’s kids 12 or
younger obtain a free piece
of fruit (banana or apple) on
every visit to the Co-op.
If you would like your
kids to participate in this
program, please stop by
Shareholder Services and
they will receive a Co-op
Explorers card and sticker!
Show the card at check
out and their fruit is on us!
Please note that this is for
one piece of fruit per child
per visit.
Starting in September, we
will have a basket of fruit in
the Produce Department, and
a sign to accompany it. We
hope this makes it easier for
your child to enjoy the fruit.

Are you moving? Have you moved?
Has your mailing address changed?
Let us know so we can
keep sending you

Food For Thought!

Fresh

DEALS
FLYER

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

Friends of the
Co-op Card

Each year, the Co-op spends
$200,000 on credit card and
debit fees. Cut that cost by
purchasing a Friends of the
Co-op Card for your weekly
shopping trip.

The next BFC Board
Meeting is Monday,
September 11,
at 5:15 pm, in the BFC
Conference Room.
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Producer

OF
THE

Month

Picadilly Farm
by Jon Megas-Russell

O

n a recent hot July day I
traveled with a group of
Co-op staff to Winchester,
NH to get to know Jenny and
Bruce Wooster and the rest of
the Picadilly Farm family — one
of the amazing local farms that
grow delicious fruits and veggies
for your Co-op. In their organic
practices, their care for their land
and their team, and their love of
growing great food, Picadilly is an
exemplary operation, and visiting
them reminded us why we are
committed to supporting our
local producers. From vegetable
farmers, to cheese makers, to
soap makers, we love hearing their
stories and being able to share it
with Shareholders and shoppers.
The Co-op’s investment in local
farmers, producers, and vendors
is one of the main reasons we
love working here, and they’re a
vitally important part of our local
community and economy.
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The story of Picadilly Farm began
when Jenny and Bruce met at the
summer Northeast Organic Farming Association (NOFA) conference
in Massachusetts many years
ago. They both had a passion for
farming: for Jenny it began at the
Waltham Fields Community Farm
in Massachusetts, and for Bruce at
the Seed Savers Exchange in Iowa.
Once they connected over their
passions for life, love and farming, they moved to Ipswich, MA
to start a CSA at Appleton Farms.
After that got off the ground, they
married and had their first child,
Beckley, who is now 11 years old.
They also have a 7-year-old son,
Jesse. In 2006, Bruce and Jenny
moved to Winchester, NH and
purchased some land from dairy
farmers Albert and Judy Hudson.
They transitioned the farm to
become certified organic in just
three years, and have been growing steadily ever since.

So where did the name Picadilly
Farm come from? Bruce said they
just “chanced upon it,” with inspiration coming from the “hustle
and bustle” of London’s Piccadilly
Circus, and loving that it had a bit
of “levity.” The farm house on the
property, which they live in, dates
back to 1865. The three storage
barns were built at four different
times over the years since, most
recently in 1980—some of the
folks that live nearby even remember when it was built. During our
visit we heard stories that in the
1970’s there were upwards of five
dairy farms on their road; now
there are none. Jenny and Bruce
are extremely proud that they
farm in a manner that gives back
to the community and preserves
the land, in a continuation of ageold Winchester tradition. And right
around the corner are Wingate
Farm and Manning Hill Farm, both
of which produce products that are
also carried at the Co-op—eggs
and milk, respectively. The farms sit
in a fertile area of Cheshire County,

and we are all very fortunate to
have them in our back yard.
Picadilly is a 71 acre farm, with
40 acres dedicated to growing
fruits and veggies. The crop mix
is quite diverse, and includes, but
is not limited to, carrots, sweet
potatoes, beets, scallions, herbs,
tomatoes, kale, flowers, cantaloupes, and watermelons. One
notable crop this year will be
potatoes, which will yield about
20,000 pounds. The soil at the
farm is quite sandy, which lends
itself to growing amazing root vegetables in addition to all of their
other great crops. Many of those
root vegetables are sold here
at the Co-op, even through the
winter months. Picadilly crops are
certified organic, and while this
means higher costs, it is aligned
with their philosophy, and it allows
them to get a bit more money for
their produce. Growing organically
is also safer for their Community
Supported Agriculture (CSA)
members, staff and family. Bruce
and Jenny said they have always

grown their fruits and veggies
organically, as it allows them to
focus on the whole eco-system of
the farm, and makes them better
stewards of their land. They use
fish emulsion to feed their crops
and soil, along with dry fertilizer
blends that come from natural
sources. And they have a diverse
crop rotation, including cover
crops like summer buckwheat on
many areas of their acreage, which
helps to ensure healthy soil, to
thwart disease, and to break up
pest cycles. On the horizon are
new federal regulations regarding
food safety, so they are adapting current practices to meet
the regulations and to reduce
contamination risks from seed, to
greenhouse, to field, and all the
way to the end consumer. The
farm is currently in its third year
of accreditation in the Community
Accreditation for Produce Safety
program of the Vermont Vegetable
and Berry Growers Association.
Jenny and Bruce work hard on
hiring and training their employees and aim to have a great
team each and every year. In the
summer months they employ 25
people who work to seed, plant,
weed, irrigate, and maintain their
40 acres. Of those employees,
many are local to the area. It is
important to Jenny and Bruce
that conditions are fair and flexible. They strive to pay good
wages, and take great care in
training. Employees work at the
farm approximately 6 am–5 pm.
during the spring, summer and
fall months. These are long days,
so they work hard to ensure that
no one works late, or works too
much on the weekends. They also
make sure the crew can take five
full weekends off every summer,
because they know it’s important
for everyone to get away.
Picadilly Farm produce is
distributed in a few different ways—some goes to the

Monadnock Food Co-op or our
Co-op here in Brattleboro, a large
amount goes to the Boston area
through a 500+ person CSA, and
about 425 CSA members pick up
shares at the farm. CSA folks can
choose from a wide range of harvested veggies, and can pick their
own flowers, tomatoes, strawberries, green beans, and more. Also,
food pantries in our region stop
by the farm to pick up Picadilly’s
extra produce, which Jenny and
Bruce donate. At the mention of
extra produce, I wondered out
loud what their plans for growth
are. Bruce laughed and said that
they actually want to get a “little
smaller.” Their growth over the
past ten years has enabled successful business establishment,
and now thoughts can turn more
toward the long term. As they
have gotten bigger they have spent
more time in the office and less
time in the field, though they both
want to keep their hands dirty!
Coincidentally, market demand
near Boston is shrinking, which
may make this a good time to pair
down their crops, to focus more
exclusively on their delivery to
co-ops, and to growing their local
area CSA in new ways. They also
said the future will bring a focus
on improved efficiency within
all aspects of their operation,
especially irrigation, weeding, and
distribution.
It was an amazing afternoon
spent at Picadilly Farm and we
welcome you to try their beautiful,
fresh veggies when you next shop
at the Co-op.

Come meet
the team from
Picadilly Farm on
September 12th
from 4 to 6 pm.
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It's All About the Food!

Summer Squash

by Chris Ellis,
Staff Nutritionist

and deep orange produce, but
they do have some benefits that
should not be overlooked. They
provide some copper, potassium, manganese, and a plentiful
amount of fiber. They are a good
source of vitamin A in the form
of the infamous carotenoids.
These come from alpha-and betacarotenes, including the beneficial
anti-oxidants lutein, zeaxanthin,
and beta-cryptoxanthin. Summer
squash should not be peeled since
much higher amounts of these
powerful plant compounds are
found in the skin as opposed to
the innards.

S

eptember is upon us
but there is still a supply
of the ubiquitous yet
beloved summer squash. We
all look forward to it but once
we have been inundated with
it for a couple months we can’t
wait for the season to be done.
Summer squash, including the
well-known zucchini, is a very
versatile vegetable since it can be
added to almost anything. This is
a great feature since farmers and
gardeners have such an abundance
once it starts producing. Its mild
taste complements many things:
cake, cookies, bread, soups,
stir fries, salads, and vegetable
casseroles. It has never ending
possibilities. Let’s not forget to
mention that stuffed zucchini is
a delicious treat since gardeners
often find large trophies hidden
amongst the squash leaves.
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What better way to use these
large gourd vegetables than to
stuff them with an array of tasty
ingredients!
Summer squash are in the same
cucurbita gourd family as winter
squash and pumpkin but, unlike
those, they cannot be stored for
extended periods. They are delicate and perish quickly. Summer
squash originated in South
America and many other varieties
have descended from the native
species thousands of years ago.
Zucchini is a variety of squash
that is especially well known,
which may be the influence of
Italian immigrants from its popularity in Italian cuisine.
Summer squash contain a large
percentage of water and are low
in calories. They are not high in
nutritional ratings like dark green

Choose small to mediumsize summer squash for food
preparation, though as I said the
large ones are great for stuffing. Look for squash with intact
skin and little to no bruising or
nicks—unless you plan to use
it immediately. Grilled squash is
delicious and it's a simple way
to prepare them. Another easy
method—and often my favorite—
is to sauté thinly sliced squash with
olive oil and fresh minced garlic
for just a few minutes until tender.
Season with salt and pepper, as
desired, and serve hot with a
sprinkle of Parmesan cheese. This
was my mother's go-to preparation and I love it to this day! I
often add chopped bok choy to
the zucchini for variation. Cooked,
puréed squash can be frozen for
use during the winter months for
soups and grated squash can be
frozen for baked goods too.

Pesto

Summer
Squash
Salad
INGREDIENTS
• 3 medium summer
squash or zucchini
• olive oil
• Pesto – make your own
or grab it in the Deli or
Dairy departments
• 1 teaspoon salt
• 1 teaspoon pepper

DIRECTIONS
1. Using a vegetable
spiralizer, spiral the
summer squash or
zucchini
2. After spiralizing, place
the summer squash or
zucchini on a cookie
sheet. Drizzle with
olive oil and bake at
350 for 15 minutes
3. After the summer
squash or zucchini
is cooked place in a
serving bowl and add
your salt, pepper, and
pesto. Add a little bit
at a time, mixing and
tasting until you have
the desired flavor.

Zucchini Cakes
with Yogurt Herb Sauce
This is a tasty recipe I found that I have used during the peak
of summer squash season. You can use a mixture of summer
squash varieties or zucchini too! Bon appétit!
Adapted from Vegetarian Times, June 2012, p.70
(Zucchini Croquettes). Makes about 16 cakes.

INGREDIENTS
• ½ cup plain yogurt or
Greek Yogurt (Greek will
make a thicker sauce)
• 1 Tbsp. lemon juice
• 7 Tbsp. finely chopped
chives, parsley, basil,
mint, green onion, or a
mixture
• 3 medium zucchini (about
1 lb.), grated
• ½ tsp. salt or less
• 1 large egg, beaten
• 5 Tbsp. flour, gluten free
or whole wheat pastry
• ½ tsp. baking powder
• salt and pepper to taste
• About 3 Tbsp. olive oil
• Optional: 1 tsp. paprika,
plus 1 pinch cayenne
pepper or add any of
your favorite seasonings
as desired

DIRECTIONS
1. Grate zucchini and
combine with salt in
bowl, and let stand 10
minutes, or until liquid
is released.

2. While zucchini sits,
finely chop all herbs
and stir together
yogurt, lemon juice,
and 1 Tbsp of finely
chopped herbs. Chill
in refrigerator until
serving.
3. Squeeze all liquid out of
zucchini in handfuls, in
a clean dishtowel, or by
pressing it against holes
in a colander. Then
transfer to large bowl
(you should have about
1½ packed cups).
4. Stir in beaten egg,
flour, remaining finely
chopped herbs, baking
powder, and paprika/
cayenne (if using).
Season with salt and
pepper, if desired.
5. Heat about 2 tsp. oil
in skillet over medium
heat. Spoon four
2-Tbsp. mounds of
batter onto pan, and
slightly flatten. Cook
3 minutes per side, or
until golden-brown.
Transfer to plate with
paper towel or wire
rack, and repeat with
remaining oil and
batter.
6. Top zucchini cakes with
yogurt herb sauce.

Come Glean With
the Vermont Foodbank!

by Emily Falta

Did you know that working
Co-op shareholders can earn their
hours by volunteering with the
Vermont Foodbank?
The Vermont Foodbank relies
on hundreds of volunteers to
help us harvest fresh, local food
that might otherwise go to waste.
We distribute this produce to
Vermonters in need through a
network of over 225 partner food
shelves and meal sites, as well as at
schools, healthcare facilities, and
low income housing sites. Each
year, thanks to the generosity of
nearly 80 Vermont farms, we harvest and distribute approximately
400,000 pounds of nutritious produce to our neighbors who might
not otherwise have access to
fresh, local food.
Whether you are a Co-op
shareholder or not, please join
us at a beautiful local farm this
season! This is a great volunteer
opportunity for all ages. We will
have regular, weekly gleans at
Harlow Farm starting in mid-June

and going through the beginning of
November. If you are interested in
volunteering, please sign up here:
www.vtfoodbank.org/give-time/
volunteer.
Contact Emily Falta at (802) 989
8739 or efalta@vtfoodbank.org to
find out more.
Learn more about the
Vermont Foodbank at
vtfoodbank.org

A FREE SERVICE

Call Shareholder Services
at 802-246-2821
to make an appointment.

PENNYWISE PANTRY TOURS
Learn how to shop for affordable, fresh,
long-lasting, and nutritious foods.

them, how to shop Co-op sales, and get
recipes for meals at home.

With this interactive and hands-on tour,
we'll explore the Co-op, finding the best
value for your food budget.

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.

You'll learn tips for storing these foods
at home to get the longest use out of
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Look for this (purple)
logo in-store for

Every-Day
Low Prices!
Advertise in

thought
FOR

Reach 3000+ people.

Discounts for multiple months.
For rates and information, contact

Jon Megas-Russell at 802-257-0236,
ext. 813 or bfcmrktg@sover.net

DEMOS!
Join us in the store for
Day Kitchen Demos!

We prepare, prep and cook
the food with you at the demo
counter, then you taste it and take
home the free recipe.
It’s a nice time for learning and
sharing and a terrific opportunity
to try something new and to see,
through demonstration, how easy
it is to prepare!
We incorporate ingredients
featured in Food For Thought, as well
as new products and sale items.
We also try to make our recipes
gluten-free and vegetarian
when possible.
The Day Kitchen Demos happen
2-3 times each month from 4-6pm
— just watch the BFC Events
calendar for dates.

See you there!
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Annual Empty Bowls Dinner to Raise
Funds for Groundworks Food Shelf

n Saturday, October 7,
the fourteenth annual
Empty Bowls dinner will
take place at Landmark College
as a fundraiser for the Food Shelf
at Groundworks Collaborative.
As many know, in June 2015
Morningside Shelter and The
Brattleboro Area Drop-In Center
– two well-established and longstanding Brattleboro institutions
with over 60-years of cumulative
experience working to serve those
with housing and food insecurities
– merged to form Groundworks
Collaborative.

The new name for the organization, which continues to provide
all of the legacy food, shelter,
and supportive service programs
from Morningside and the DropIn Center, drew on the idea of
providing people with a firm
ground on which to stand and
grow, and the sense that a lot of
work in general, and collaborative work in particular, is needed
to help people grow beyond their
circumstances. Having recently
wrapped up the second year of
Groundworks Collaborative,
the organization’s tagline – Basic
Needs Met with Dignity – rings
true for many in our community;
particularly for clients, shelter residents, staff, volunteers,
donors, partner organizations,
and certainly for the Empty Bowls
Steering Committee.
For the fourteenth year, the
Steering Committee has come
together to organize the Empty
Bowls Dinner to be held, as
always, on the beautiful Landmark
College campus during Columbus/

Indigenous People's Day weekend.
Over the last few months, the
committee – made up of members
from all corners of the community
– has been busily working with
local potters and restaurants to
arrange for the handmade bowls
and delicious soups that make this
event a unique joining of the arts,
social justice, and culinary festivity.
Groundworks Food Shelf is
serving more hungry households
than ever before. Ever since
Groundworks staff moved the
entire Food Shelf into the garage
space at the Drop-In Center on
South Main Street, multiple households have bene able to “shop” the
space at once, and the numbers
of individuals receiving emergency food assistance continue to
exceed 1000 per month. Keeping
the shelves stocked with quality,
nutritious food comes with a hefty
price tag.
“We are committed to supplying emergency food for all who
need it in this community,” says
Groundworks Executive Director
Josh Davis. “Over the past year we

spent over $94,000 on food, supplies, and transportation of food to
meet that need. We’re so appreciative of the dedication of the Empty
Bowls Steering Committee to
continue this remarkable fundraiser
each year on our behalf.”
All proceeds from the October
7th Empty Bowls Dinner will support Groundworks Food Shelf. As
in previous years, the Steering Committee anticipates raising upwards
of $30,000 with this one-night
event. Tickets are currently on sale
for seatings at 5pm and 6:30pm at
GroundworksVT.org (click on the
EVENTS tab), and will be on sale
throughout September and until
the afternoon of the event at The
Shoe Tree and Everyone’s Books in
Brattleboro, and at the Putney Food
Co-op. Tickets are $25 each and
include a handmade pottery bowl
that you take home. You will also
enjoy a simple meal of local homemade soups, bread, cheese and
more. Tickets and bowls will be for
sale during Gallery Walks, as well as
on several dates at the Brattleboro
Food Co-op.

Classes, Demos & Events @ the Co-op!

September

Full descriptions can be found on the Events Calendar
of www.BrattleboroFoodCoop.coop. Any changes will be
posted on our News Page or you can

visit us on facebook!

GALLERY WALK TASTING

Sept 1st (Friday) 4-6pm

Free Tasting/Sampling during your
Gallery Walk in town.

Cost: $0 - Free Event in the Store!
Location: @ the Co-op!

STORY & SNACK @ KidsPLAYce

Sept 1 , 8 , 15 22 & 29 (Fridays)
st

th

th,

nd

th

10:30-11:30am

Bring the kids to KidsPLAYce for a story
and healthy snack from the Co-op.
Cost: $0 - Free Event for Kids!
Location: KidsPLAYce: 20 Elliot Street

KIDS!!!
VISIT THE CO-OP AT THE
TUESDAY FARMERS' MARKET

Sept 5th (Tuesday) 4-5:30pm

Come sample some tasty, local ﬂavors at
the Flat Street Tuesday Farmers Market.
Kids will have the chance to do a treasure hunt at the market and decorate the
Vermont Harvest of the Month:
Zucchini and Summer Squash.
Instructor: Lizi Rosenberg
Cost: $0 - Free Event for Kids!
Location: Brattleboro Farmers' Market

Flat Street, Brattleboro
LUNCHTIME YOGA

Sept 6nd, 13th, 20th & 27th
(Wednesdays) Noon - 1pm

An inspiring, all-levels, yoga class lead by a
different instructor every week. Bring your
yoga mat and arrive early. Space is limited.
Cost: $0 - Free Class for Shareholders!
Location: BFC Community Room

BACK TO SCHOOL DAY EVENT
Sept 9th (Saturday) 1-4pm

Stop at the Co-op to celebrate back to
school time. We will have lots of tastings
and product demonstrations throughout
the store plus free kids activities.

Cost: $0 - Free Event for the community!
Location: @ the Co-op!

BOARD OF DIRECTORS MEETING

Sept 11th (Monday) 5:15pm

Board of Directors Meeting
Location: BFC Conference Room

BOARD TABLING

Sept 11th (Monday) 11am-1pm

Have a conversation with board members
John Hatton and Ruth Garbus.
Location: In the Store!
PRODUCER OF THE MONTH

Picadilly Farm
Sept 12th (Tuesday) 4-6pm

Read about Picadilly Farm in Food For
Thought, then come meet Jenny and
Bruce Wooster and taste some of their
amazing fresh, local, produce.
Location: In the Store!
BRAIN HEALTH, NATURALLY
Sept 13th (Wednesday) 6-7:15pm

Supporting the brain with nourishing
foods, herbal remedies, healthy living practices, and safe holistic approaches can be a
powerful way to improve clarity of mind,
memory, attention, test scores, and overall
quality of life. Join us to learn some of the
best natural options for coping with our
high-speed world. You will ﬁnd a wealth of
sensible options for your entire family and
you'll be able to witness immediate results!
Instructor: Cindy Hebbard
Cost: $0 - Free Class for Adults
Location: BFC Community Room

KIDS!!!
FUN WITH FOOD AND ART:
FALL COLORS

Sept 14 (Thursday) 3:30-5:30pm
th

Meet us at the museum for an up-close
look at the current art exhibit followed by
a hands-on creative activity led by Linda
Whelihan, educator for BMAC. Then we
will walk up to the BFC Kitchen to make
something delicious honoring the Vermont
Harvest of the Month: Summer Squash.
Intructors: Linda Whelihan (BMAC)
and Lizi Rosenberg (BFC)

Cost: $0 - Free Class for Kids!
Locations: BMAC (Brattleboro Musueum

and Art Center) and the
BFC Cooking Classroom

All classes (kids & adults) require pre-registration.
To register for a class, contact Shareholder Services:
Shareholder Services is available in-store every day from 10am-7pm,
by phone at 802-246-2821, and by email at msbfc@sover.net
When you register, be sure to give us your name, student's name and a telephone
number where we can reach you. If you are registering kids for a class it is important you
tell us their ages, and if they have allergies to wheat, dairy or nuts. All of our classes are
open to everyone in the community. The kids classes are open to children of any age.
Children under the age of 12 may not attend adult classes. All classes require a minimum
of 3 students to run. All classes, unless otherwise noted take place in the BFC Cooking
Classroom and adjoining Community Room at 7 Canal Street.
WHAT TO DO WITH
ALL THAT ZUCCHINI!

Sept 18th (Monday) 6-8pm

Have you ever been invaded by zucchini?
Are you the person leaving anonymous
bags of zucchini bread on the neighbor's
doorsteps? In this class we will make
several recipes using zucchini, including zucchini rollups stuffed zucchini with
cashew cheese and zucchini pasta with
two different sauces. You will love it
(so might your neighbors)!
Instructor: Marilyn Chiarello

KIDS!!!
VISIT THE CO-OP AT THE
SATURDAY FARMERS' MARKET

Sept 23rd (Saturday) 11am-1pm

Come sample some tasty and local ﬂavors
at the Western Avenue Farmers Market.
Kids will have the chance to do a treasure hunt at the market and decorate the
Vermont Harvest of the Month:
Zucchini and Summer Squash.
Instructor: Lizi Rosenberg
Cost: $0 - Free Event for Kids!
Location: Brattleboro Farmers' Market

Cost: $5; $3 Shareholders
Location: BFC Cooking Classroom

Western Avenue, West Brattleboro

KIDS!!!
FUN FOODS FROM AROUND
THE WORLD: CYPRUS

Sept 27th (Wednesday) 4-6pm

Sept 19th (Tuesday) 3:30-5pm

In this class, we will learn about this small
eastern Mediterranean island off the coast
of Lebanon and Israel. It has a rich history
and its food is inﬂuenced by many surrounding cultures including Italy, Turkey and Syria.
We will make a traditional sweet and sour
lemony soup with zucchini and celery.
Come ready to practice your knife skills!
Instructor: Lizi Rosenberg
Cost: $0 - Free Event for Kids!
Location: BFC Cooking Classroom

IT'S ALL ABOUT THE FOOD:
SUMMER SQUASH

Sept 22nd (Friday) 11:30am-1:30pm

Sample the Food For Thought's featured
recipe by Staff Nutritionist, Chris Ellis. Join
Katherine Barratt at the Demo Counter to
try a free sample.

DAY KITCHEN DEMO

Seasonal menu instruction and tasting —
Let's make something warm and
satisfying to celibrate the beginning of Fall!
We make it. You taste it and take home
FREE recipes.
Cost: $0 - Free Samples
Location: The Demo Counter
Location: Free Tasting in the Store!

SAVE THE DATES!
ANNUAL CIDER SOCIAL

October 9th (Monday) All Day!

Celebrate the amazing tastes of Fall in
Vermont at this storewide, day long,
tasting event. We will be offering up apples
to hard cider along with kids activities.
OCTOBER TRUCKLOAD SALE
October 14th & 15th

Get your orderes in early and save big!

Cost: $0 - Free Sampling
Location: The Demo Counter

WINE & CHEESE TASTING

Sept 14th (Thursday) 4-6pm

Come to the Co-op to sample Alias wines
with some cheese pairings!
Cost: $0 - Free Event in the Store!
Restrictions: Must be 21+ years of age

with valid ID in accordance with Vermont law.

BRATTLEBORO FOOD CO-OP MAKES THESE CLASSES AND EVENTS AVAILABLE TO EVERYONE IN THE
COMMUNITY! MOST ARE FREE OF CHARGE AND ALL ARE FUN, INFORMATIVE AND ENGAGING.
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Community Ownership and
Something New
Summer Squash
And so much more...

Save the date!
Truckload
sale is coming!

Dottie's

DISCOUNT FOODS

October 14 & 15!

facebook.com/
facebook.com/

Look for pricing in
September.

HUGE
SAVINGS!
up
to

55

%

OFF

cases of your
favorite items.

Every-Day Low Prices!

Grains • Snacks • Coffee • Pasta • Milk • Juice

SAVE UP TO 80%
EVERY DAY!

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

➘

➘

Look for this logo in-store for

DottiesDiscountFoods
DottiesDiscountFoods

Rotating Sales!

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

