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What's New at the Co-op!
Upstate Elevator Supply Co.
Vermont grown CBD products from gummies to
capsules. Available in our Wellness department.

Main Number: (802) 257-0236
Customer Service 802
Bulk Area 812
Cheese Counter 852
Deli Counter 826
Deli Platters 838
Grocery 875
Meat Area 818
Produce Area 804
Seafood Counter 846
Shareholder Services 821
Wellness Counter 803

(Dial "0" at any time for assistance)
Moved recently?
We want to keep in touch!
Please give your new address (or any status
updates we should know) to Shareholder
Services at 802-257-0236 ext. 821. Thanks!
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Vermont-made organic tortillas,
located in the Dairy department.

Less Plastic in the Bulk Dep’t.

Chip Readers are Coming

We heard you!

We are pleased to share that very soon we
will be implementing credit/debit card chip
readers at check out.

Based on your feedback, we moved many of the
packaged bulk items into bins, and now have a
hummus and dip cooler across form the salad bar.

Rosé Wines

The rosés have arrived! From France to California,
we have a delicious selection.

In addition to this new technology, we will
also be introducing immediate check-clearing
and a new gift card system. We are close to
finalizing this transition and hope to see the
results of our hard work by early July.

Boyden Farm Beef
Vermont-grown on family farms, grass fed and grain
finished, Boyden Beef is also Non-GMO Project
Verified. Look for it in the Meat Department in the
second week of June.

The articles appearing in this newsletter
represent the views of the individual writers
and do not necessarily reflect the opinion
of the Brattleboro Food Co-op.
Brattleboro Food Co-op
2 Main Street, Brattleboro, VT
Mon. - Sat. 7–9; Sun. 9–9
2 Main Street, Brattleboro

All Souls Tortillas

Bag-a-Bean

Recipients for June

Brattleboro Area
Farmers' Market
Solids, Stripes, and Spots
4-H Club
Community Health Team
BMH

Staff Recognition
Each month, Co-op employees nominate
colleagues for going above and beyond at
their job, and a committee comes together
to vote on a winner. This month Zach
from Produce won and was applauded
for his team mentality and flexibility in
covering his teammates' shifts. Zach always
has a positive attitutde while he works, and
has even taken on the task of calculating
the shrink logs for his entire department.
Yay for Zach!

Locally Inspired
from the GM

I

t seemed as though summer
would never arrive this
year, least of all spring. But
I noticed how we rejoiced in the
smallest of signs as our world
thawed out, from peepers to
colors. Regardless of the length of
winter’s release, every April, our
store and town explode in crazily
festooned pinwheels, symbols
of support for our friends over
at Kids Playce. Every spring, like
so many cycles, our intentional
entanglement with our community
partners is announced like a blare
of trumpets from these fun winddriven splashes of color.
I recently had the pleasure of
meeting with a class of nine young
people who decided to take an
international business class at
Windham Regional Career Center,
taught by Maribeth Cornell.
They came to the Co-op to hear
about another economic model
in business, and along the way,
they noticed things about international fair trade, how local
producers and farmers interact
with our Co-op, and how individual shopping decisions affect an
industry and a community. These
conversations always fire me up.
Seeing young people who are
curious about how things work,
how cooperatives go about their
business, and potentially where
along the spectrum they wish to
concentrate, can really inspire
an old(er) person like me. I also
derive inspiration from Lizi Rosenberg, our Education and Outreach
Coordinator, every time I watch

her interact with a class. She asks
questions, listens carefully, and
manages to work her students’
curiosities into the curriculum du
jour. That, in a nutshell, is what
I think we need to do every day,
here at the Co-op. We ask questions, we listen carefully, and we
think about how to engage and
motivate you, our owners and
reasons for being, to effect change
in both small and large ways in
our food system. If you have not
experienced LIzi’s gentle leadership in one of the classes that she
teaches, whether for children or
adults, I urge you to do so. She
inspires me all the time.
Speaking of inspiration, I also
was blessed to be able to attend
the annual ceremony for this
year’s inductions into the National
Cooperative Hall of Fame. Marilyn Scholl (from Putney, VT) was
inducted into the Hall of Fame
for her work with cooperatives
in our sector, working for her
entire adult life to support and
provide food co-ops with the
tools that they would need to
best serve their members. Though
she focused on governance, she
also assisted in the reorganization
of the National Co-op Grocers
Association, and created multiple
resources and toolboxes still in
use today. Her passion for the
cooperative model and her leadership in powerful collaborations
have furthered the fortunes of
the Brattleboro Food Co-op, the
co-ops in Putney, Keene, NH,
Springfield, MA, and countless

others throughout the United
States. Thanks to her work
along with that of her colleagues
at CDS Consulting Co-op, our
Board of Directors has a system
of governance that serves it well,
and allows its members to learn,
grow, and lead without getting
mired in re-creating details of the
structure of board work. One of
our former board members made
the point about how much more
fun and effective service was on
our board, partly because of the
system and how it has been implemented in our Co-op. Have you
considered board service? I urge
you to come to a meeting and
observe our Board of Directors at
work. It’s a beautiful thing, and we
have Marilyn and her colleagues
to thank for the structure within
which this dedicated and capable
group works. They too inspire me,
as do the many dedicated professionals I have come to know over
the years who deeply believe in
the power of cooperatives as a
force for good. Other amazing
cooperators honored included
Rudy Hanley, a credit union
manager who, by focusing on the
particular needs of their membership in southern California, grew
that organization into the largest
credit union for school employees in the country. Another, Paul
Bradley, created an organization
based in New Hampshire (ROC
USA), that stands ready to assist
manufactured home owners to
purchase the land on which their
home sits when the landowner

Sabine Rhyne, General Manager

decides to evict the community
that lives there. Many in and
around our community know
this problem well. Yet another
Inductee, Rosemary Mahoney, has
advised and steered cooperatives
of all kinds over 30 years, some
of whom include CROPP, which
became Organic Valley; CoMetrics, the financial data compilator
that enables co-ops to measure
and improve their financial performances; National Co-op Grocers
reorganization, and more. The
power of cooperation to get
things done, by and for those who
need the services, is once again
brought forward in these fine
human beings’ work, all of which,
due to their cooperative natures,
depends on deep collaborations
with many other smart and motivated people. To a person, they
shared their honor with all of the
people with whom they worked to
get these notable accomplishments
done. I add my humble thanks to
their example and their vision.
And finally, a word of inspiration around food. This time of
year brings long-awaited bounty
in our store, from new fresh local
items in our Produce department, to new cheeses in our
cheese cases, to new craft beers,
and, of course, to all the plant
starts from High Meadows and
Couch Brook Farms. After the
Strolling of the Heifers moseys
through town, all kinds of events
lie ahead, to which fresh-picked
items from the Co-op will be
Continued on page 4.
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Continued from page 3.
much appreciated: graduations,
honoring fathers, summer family
gatherings, and more. Celebrate
the bounty of Vermont’s awardwinning producers and farmers!
Wow your friends and neighbors
with some beautiful and tasty fare
from just down the road. Remember, as you break bread, that all
of us enjoy the richness of life in
southern Vermont because of our
interdependent practices around
food production, sustainability,
concern for community, and great
inspiration. Thank you for your
participation!

Sabine Rhyne
SabineR@brattleborofoodcoop.coop
802 257-0236 x801

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!
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BOARD OF DIRECTORS REPORT

Communication is Key
by Anna Edson

I

really enjoy the first
Monday of the month when
the Board of Directors
come together to discuss the
state of the Co-op. We all get
to enjoy each other’s company,
have a great meal from the Deli
(always a home run), occasionally
meet shareholders who are
joining us for the meeting, and to
discuss our Co-op. It has been
so encouraging to see the Coop doing better financially. It has
also been wonderful to see how
communication has increased and
improved between and/or with
shareholders, customers, staff,
and our community.
Every board meeting includes
focus on a report by the GM
and monitoring reports –the
GM reporting on compliance (or
not) on specific policies and/or
the board monitoring itself with
regard to policies. We usually
have in-depth discussions. Every
meeting I find myself enlightened
by information that has been
shared with us, and fellow board
members’ insights, alternative
perspectives and comments.
One task we are asked to do on
the board is to join committees.
Currently we have three: Bylaws
and Policies, Board Recruitment,
and (the one I am on as chair)
Communications Committee. This
committee has not only board
members on it, but two wonderful shareholders who have already
gotten their feet wet volunteering
in their community. Katherine B.

and Jon P. have been helping us see
ideas with fresh eyes.
One of the Communications
Committee's purposes is to reach
out to other organizations and
boards in the community for
at least a couple of reasons: to
develop links and collaborative
relationships with other organizations serving needs and supporting
the whole of our community, and
to offer services from our Education Department, services that
range from cooking and nutrition
classes, to our Pennywise Pantry
tour. For example, in January Beth
and I attended the Stone Soup
Social, a gathering of groups of
local non-profits during which
each provides information of
about the services they provide.
I was surprised just how many of
them we already collaborate with.
The Board and the Communications Committee are looking for
more opportunities for communication and collaboration, and
ask that if anyone is interested to
please let us know and we would
be happy to attend a board meeting. We as a community can do
more in co-operation.
Talking with all who shop the
Co-op is a big priority, and as
many of you know, two board
members ‘table’ once a month. It
is a time for all shareholders and
shoppers to share stories about
their experience at the Co-op,
things that are making you satisfied
or happy, your concerns and questions you have. The information

we collect from tabling has led to
discussion, some changes, some
challenges and questions. If there
is any question of whether your
comments or questions are being
set aside and forgotten, I assure
you they are not. Some of the
concerns we’ve heard have led to
lengthy conversations and changes
in policy. Please ask questions or
give us your comments about our
Co-op when you see us tabling.
In addition to talking with
board members, I’d like to highlight a service provided to those
interested. It is a point of communication the Co-op has developed
and which is now informative and
incredibly useful. It is one I rely on
as a single mom of two older boys:
the Pennywise Pantry tour. When
times were lean for my family, I
had to find ways to provide nutritious meals for my boys that were
affordable. Working on the tour
has given me the tools to shop
the Co-op on a restricted budget
and provide meals for $10 or less.
There is a lot of information to
share. Please take advantage of it.
It is a one-hour tour of the store
with information given in every
department. I encourage you to
sign up for it at the Shareholder
Services desk and I will show you
what I learned.
And, please don’t forget to
contact me or another board
member to discuss how we can
work together to better our
community.

Notes

Save The Date

Ice Cream Social

Saturday, July 28th, 12-3 pm

from the May 7 Board Meeting

1. We had a candid
discussion about our
discount programs (Senior,
Elder, Working Member,
and Food for All)...I plan
on writing an article about
it in Food for Thought.
2.

We had a rough third
quarter, and we’re working
hard to make sure we end
the year well.

3.

I agreed with our wise
and magnanimous GM
when she commented
that in every negative
response, there is an
element of truth.

Rain Date 7/29, 12-3pm

Whetstone Pathway (in front of Co-op) • Family Friendly
Free local ice cream, music, clowning, and a chance
to learn about local family based organizations.
Donations are taken to support Kidsplayce
and Boys & Girls Club.

Food for Thought
E-newsletter
advertising.
Reach 4,000
people via
email for $50.
We are booking one ad
per month so reserve
your spot now!
Contact Jon for more details
@ 802 246 2813 or jonmr@
brattleborofoodcoop.coop

SLOWER

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

LOOK FOR

The next BFC Board
Meeting is Monday, June
4th, at 5:15pm, in the
Co-op's Conference Room.

`

The Board of
Directors
will be
tabling
Tuesday,
June 19
11am-1pm
in the store.
Join Beth and Anna
for information and
conversation.

L

ast July we hosted
our first Ice
Cream Social.
Our goal was to bring
together our community
for a free family friendly
kids event that could
benefit local family based
organizations. It was a
grand success sparking us
to hold this event again
this July 28th, Saturday
from 12-3 p.m. with a
rain date being Sunday
July 29th from 12-3 p.m.
Come join us for kids
activities, clowning,
music, and ice cream.
We will be accepting
donations to benefit
Kids Playce and Boys &
Girls Club.

Come one come
all to celebrate
summer and
ice cream.

Monthly
SPECIALS
IN STORE

TOURS

Learn how to shop for affordable,
fresh, and nutritious foods. With
this tour, we'll explore the Coop, finding the best value for your
budget. You'll learn tips for food
storage, shop Co-op sales, and get
recipes for meals at home.

A FREE SERVICE
Call Shareholder Services
at 802-246-2821
to make an appointment.
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Producer Month
OF
THE

by Jon Megas-Russell

F

rom the early 1950’s until
the late 1980’s, the United
States government placed
a high priority on subsidizing wool
because of its importance as a
material for military uniforms.
During this time, David Major’s
family was able to raise many
sheep and earn up to three
dollars a pound for their wool.
The industry thrived, and allowed
thousands of Americans make a
decent living. When the subsidies
ended in the ‘80s and ‘90s, the
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entire wool market in the United
States collapsed. Once-vibrant
woolen mills in Vermont and
Rhode Island became obsolete,
as the business of raising sheep
quickly travelled overseas due
to American farmers no longer
being able to survive. While a
shame, it challenged David Major
and his family to seek other ways
to make a living off their family’s
herd. They decided a value-added
product, such as cheese, might be
the next phase of their farm. By
1993, after a few years of making
it, the cheese started to become
quite popular. Today Vermont
Shepherd still makes one of the
finest cheeses in the country, and
takes deep pride in their land,
the health of their animals, and
in ensuring that their passion for

delicious cheese continues on for
many years to come.
David Major was born in Brattleboro and has lived almost his
entire life on the 250-acre farm in
Westminster, Vermont. He and his
partner, Yesenia, have a blended
family, with five children who have
grown up on this land. They also
have eight dogs, including three
border collies who help shepherd the sheep; three guard dogs,
including a German shepherd; and
two additional companion dogs.
David, Yesenia, and the kids thoroughly enjoy their time as farmers,
from milking the sheep to assisting
in the births of hundreds of lambs
each winter/spring and, of course,
making their famous cheese. Their
work is diverse and fast-paced,
and comes with many rewards,

including living on gorgeous land
while enjoying time with their
family. A few of their kids have
either moved back, like Yesenia’s
son, Andrew, or plan to in order
to help take on the work at the
farm. It is clear that Vermont
Shepherd is a family business and
will continue to be so for many
more generations.
Depending on the season, there
could be as few as three hundred
sheep and lambs on the farm or

Bagged wool for sale.
as many as seven hundred. They
give birth to hundreds of lambs
in their barns each year, which
involves many overnights to
ensure things go smoothly and
that the ewes’ babies are safe
and warm upon birth. During the
milking season, which runs from
April until October, they milk
the sheep twice a day, at 5 am
and 5 pm. As the seasons transition from spring to summer, they
are able to milk more and more
sheep until they hit the fall season,
when it begins to dwindle again.
They are constantly moving the
sheep from pasture to pasture
across their 250-acre property,
as well as haying, shearing, and
so many other tasks that come
along with raising a herd of seven
hundred animals. Their sheep
almost exclusively eat the plants
in the pastures, except when they
are milking, when they get up to
a half-pound of grain each day. At
times, some of the cheeses take
on the flavors of the wild grasses
they graze on, giving them a lovely,
unique twist each time they are
produced while remaining consistent and delicious.
When we met with David and
Yesenia they talked about being
inspired by a visit to her family
in the Dominican Republic who
are also cheesemakers, of queso
fresco. There, the cheese is made

with no electricity in a mountainous region, with much of the
milk coming from local farmers
delivering their cows’ milk on the
back of donkeys. As the milk is
poured into the 50-gallon vat, it is
still warm; no cultures are added
because they already exist in the
milk, the vat, and the air. The only
ingredient added is rennet. The
cheese-washing is done with water
hauled by donkey from a nearby
river. Once the cheese is finished,
it is again loaded on donkeys and
delivered to a town two miles
away, all while orders are being
placed over the delivery person’s
cell phone. Yesenia and David
helped create a proper milking
parlor for the cows that are on
the property, as well as a solid and
level cheese house. What struck
them on their visit was that there
were no modern amenities to aid
in the process, such as cheese
cloth, nails and electricity—these
cheesemakers are masters at
making fresh cheese in tough
conditions, all while delivering a
safe and profitable product that
supports the local region. While a
far cry from the work on Vermont
Shepherd, having perspective on
how good they have it was helpful
for Yesenia and David.

with an aging process of at least
ninety days and sometimes up to
two years. They process upwards
of 100,000 gallons of sheep and
cow’s milk annually, and create
a minimum of 40,000 pounds
of cheese. Starting in April and
running until the end of November
they make Verano, which is a 100%
sheep’s milk cheese and aligns
with the milking season. During
the peak season they make cheese
on Monday, Wednesday, Friday
and Saturday. David has recently
taught Andrew how to make all
of their cheeses, who said he
loves making cheese because it’s
hard work that, though it can be
repetitive, is rewarding because of
the amazing product they create.
Cleaning is a pivotal part of cheesemaking; the cheese house we
visited was immaculate, and most
days is cleaned for more hours
than cheese is made. During the

creation of their raw milk cheeses,
the Major family executes their
process with precision and deep
attention to detail. Legend has it
that our Co-op’s founding cheese
monger, Henry, called Verano one
of the five best cheeses in the
world. In 1993 Louis Fab-ricant of
the New York Times called it the
United States’ “Best Farmhouse
Cheese.” That praise was a huge
stepping stone for Vermont Shepherd, and created a large amount
of exposure and fanfare that has
helped them grow exponentially
over time. Based on the success
of Verano (Spanish for Summer),
David and Yesenia wanted to
create a cheese they could make
during the winter months and
came up with Invierno (Spanish for
Winter), which is a mix of sheep’s
milk and raw cow’s milk from the
Putney School’s dairy farm. Both
Continued on page 9.

Vermont Shepherd specialize in
two cheeses: Verano and Invierno.
Both are made from raw milk,
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Working

It's All About the Food!

for a Co-operative Economy
Go Solar! Go Co-op!
Exploring

renewable

energy?

Pioneer Valley Photo Voltaics
designs and installs solar
for business or home.
Learn more about
(PV)2
and
other
members of the Valley Alliance
of Worker Co-ops on our website.

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

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.

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

1is0co%
unt !

D

FOOD for ALL

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 jonmr@brattleborofoodcoop.coop
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by Chris Ellis,
Staff Nutritionist

A

Mixed Greens

fter consuming lettuce
and salad greens from
faraway farms much of
the winter, it is indeed delightful
to enjoy one of the first delicacies
of spring produce: mixed greens.
There is an array of baby greens,
often in a variety of shades of
greens and reds, as well as in
different shapes and textures. It is
the farmer's choice, what might be
found in the bag of mixed greens,
thus it is a surprise for the palate
when you bring them home. The
tastes awaken your taste buds
early in the season, with distinctive
flavors of sweet, sour, and bitter.
Baby lettuce leaves neutralize the
flavors of the other greens often
included, such as spinach, pak
choi, bok choy. kale, arugula, or
beet greens There may also be
radicchio, sorrel, or dandelion,
mustard, or turnip greens. These
tastes vary in pungency from mild
to very strong, but the vast variety
of options are welcome.
Lettuce is one of the oldest
members of the mixed green category and belongs to the sunflower
family. It is believed to have originated in Egypt before spreading
to Italy and Greece. Lettuce used
to be served hot until raw lettuce
became popular. Lettuce came
to the Americas in the late 15th
century and Spanish missionaries
were responsible for planting it
in California in the 1700s. In this
country, California remains the
lettuce capital. In many varieties
of lettuce, when the leaves are
broken, a milky white substance

oozes out. This “milk” is responsible for its slightly bitter taste. The
scientific name for lettuce, Lactuca
sativa, originates from the Latin
word for milk (lac).

The nutritional value of lettuce
(iceberg being the exception) is
nothing to laugh at, since many
dark green varieties of lettuce
contain significant amounts of vitamins A, K, and C, as well as folate
and fiber. They provide a variety
of antioxidants and hydration as
well. Other members of mixed
greens provide many of the same
nutrients in addition to calcium,
B-vitamins, and iron. Mixed greens
need to be eaten very soon after
purchasing or picking them since
the quality, nutritional value, and
taste decline quickly with storage.
Nothing can match the culinary
experience of eating a mixed
green salad. It can be enjoyed at
the start of the meal or at the end
of the meal, but it is a feast for the
eyes and mouth no matter when
you have it. A salad can eaten
either as is, without dressing, to
enjoy the full taste of each type of
green in the mix, or dressed lightly
to enhance the flavors. One of my
favorite meals is a beautiful salad
of mixed greens and vegetables,
since you can add so much to it,
if you choose. Eat your mixed
greens mindfully, chewing the
leaves slowly so that you can savor
the unique taste from each special
green in the mix. Your taste buds
are appreciating the long-awaited
flavors of early local produce—
what a treasure!

Salad
Greens

with Asian
Salad Dressing
INGREDIENTS
• 1/3 cup toasted sesame
oil or extra virgin olive oil
• 1-2 cloves garlic, minced
• 1-2 tsp. grated fresh
ginger root or 1/4 tsp
powdered ginger
• Dash of cayenne
(optional)
• 2 Tbsp. fresh lemon juice
• 1 tsp. or more sesame
seeds
• Chopped green onions
or chives
• Mixed greens, washed
and dried well

DIRECTIONS
1. Mix all dressing
ingredients together.
Toss dressing with
greens and feel free to
add other veggies such
as cucumbers and fresh
peas (snow or sugar
snap). It's delicious
with baby bok choy or
tatsoi greens too!

Continued from page 7.
Enjoy these
recipes with
either mixed
greens,
lettuce, or
spinach. They
are all very
yummy and
will liven up
the flavors of
the greens!!

Warm Beet & Spinach
0r Green Salad
INGREDIENTS
• 8 cups washed spinach
or greens
• 1 Tbsp. extra virgin
olive oil
• 1 cups sliced red onion
or sweet Vidalia onion
• 2 tomatoes, chopped
(optional) or 1 carrot,
grated
• 2 Tbsp. sliced or whole
pitted Kalamata olives
• 2 Tbsp. chopped
parsley
• 1-2 cloves garlic,
minced
• 2 -3 cups cooked beets,
peeled in wedges or
diced
• 2 Tbsp. balsamic
vinegar
• Salt and pepper to taste

DIRECTIONS
1. Put washed greens in
a large salad bowl.
2. Heat oil in a cast iron
or nonstick skillet

over medium heat.
Add sliced onions and
cook, stirring until
soft, a few minutes.
Add tomatoes, olives
or parsley and garlic,
and cook, stirring just
until the tomatoes
begin to break down,
a few more minutes.
**If you don't use
tomatoes you can cook
the other ingredients
just a minute or so.
3. Add cooked beets,
vinegar and seasonings as desired.
4. Add the beet mixture
to the greens or
spinach and stir
to combine. Serve
warm.
** If you use grated carrots,
add them before serving to
provide brilliant color.
I have also added crumbled
goat cheese, slivered
almonds, sunflower seeds
or chopped walnuts.

of the cheeses are aged in a cave
on the north end of their property. David built the cave himself
with both cedar and ash, which
help cheeses age to perfection
and provide easy deconstruction
for cleaning. As David and Yesenia
shared about their experiences
from over thirty years of cheesemaking, they talked about how
important the rind is to a cheese,
as the mold that forms is pivotal in
shaping the flavor. During the aging
process of Verano and Invierno,
the rind evolves through many
stages as the wheels are turned,
and in the end helps create their
delectable flavor and color.
Vermont Shepherd is distributed to many co-ops and cheese
shops across the country. Verano
and Invierno both have a national
following, particularly in California, New York, and, of course,
Vermont. We are fortunate that
our proximity to the farm, which
led to our Co-op being one of the
first stores to stock their cheeses
many years ago, has given us access
to this exceptional cheese. They
have some very large wholesale
accounts that are even beginning to
take their cheeses to commercial
airline meal programs that travel
as far as the Middle East. They also
have a small farm store that does
a tremendous business for many
locals who love their cheese, as
well as the cheese pilgrims that

come to Vermont to enjoy a few
days in the beautiful rolling hills.
Business is booming for Vermont
Shepherd, and the next step for
them is to grow their operation.
With Andrew recently getting
married and wanting to start a
family, they believe that the cheese
could be the key to a sustainable and healthy life for many
generations to come. Another
son, Alex, is headed back to help
out very soon, and their daughter
Robin will support their work this
summer. What does growth look
like? Perhaps more sheep, maybe
another milking parlor at the
grandparents’ barn, and another
possibility is a bigger cheese cave
that may come from acquiring or
renting more land. David, Yesenia,
and Andrew are all very excited
about what the future brings and
look forward to the family business
continuing and expanding to deliver
delicious cheese to taste buds
across Vermont and the country.
Join us on June 14th from
4-6 pm to taste the Vermont
Shepherd cheese offerings, and
don’t miss our specials on their
cheeses throughout June!

MITSUKO UCHIDA , ARTISTIC DIREC TOR

Five Special Weekends of Concerts
on the Campus of Marlboro College

July 14–August 12
www.marlboromusic.org
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Shopper Survey Results

Visit the BFC
GROWLER STATION

Rotating
Beers
on
Tap.
Available
Thurs-Sat:
1-7pm
Sunday:
1-6pm

Look for this (purple)
logo in-store for

Every-Day
Low Prices!

Fresh

DEALS
FLYER

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

Look for our
July 4th Sale
Flyer coming in
early July!

O

ver 800 shoppers and
Shareholders participated
in our survey during the
month of February and the results
exceeded our expectations. In
general the tone of the survey and
comments were overwhelmingly
positive with some welcomed
constructive criticism. We are
so happy to see that we are
improving in many categories
from 2016 to 2018. As owners
and shopper of the Co-op you
have also delivered us with
areas that we can continue to
either continue to meet your
expectations or improve.
• Ensure Quality/freshness/
cleanliness is consistently
excellent.
• Continue to bring in new
products/diversify our product
offerings based on trends and
or shopper preferences.
• Deliver the competitive pricing through selection, sales,
and Shareholder deals.
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• Expand our local product
offerings and storytelling to
build our local economy.
• Continue to reduce our
waste and overall footprint.
• Fine tune our bulk department in regards to packaging
and product selection.
• Find ways to offer convenience items via our website
and or delivery.
• Deliver our Deli menus more
widely with an eye towards
more variety.
The section focusing on Satisfaction also offered a great look
into what the past two years of
hard work has done in regards
to anyone who shops, visits or
dines at the Co-op. As outlined
below all areas trended in a positive direction and it has been a
pleasure sharing these results with
staff. We will continue to utilize
this survey to better communicate
with you, deliver on Shareholder

needs and ensure we are focused
on the right work.
How well does the store meet
your overall needs?
Very Well/Well/Somewhat Well
2016: 94.38%. 2018: 96.22%
How likely is it that you would
recommend the Brattleboro
Food Co-op to a friend or
colleague?
Very Likely/Likely/Somewhat Likely
2016: 96.86%. 2018: 98.68%
How would you rate your
overall satisfaction with the
Brattleboro Food Co-op?
Extremely Satisfied/Satisfied/
Slightly Satisfied:
2016: 93.73%. 2018: 97.11%.
Thank you for participating in
our Shopper Survey. We hope you
find this information helpful.
-Jon, Marketing and Community
Relations

Classes, Demos & Events

JUNE 2018

@

the Co-op

Full descriptions and any changes or updates can be found on our Events Calendar online
at BrattleboroFoodCoop.coop. Changes and updates are also posted on facebook.
*Please note: Must be 21+ years of age with valid ID to sample alcohol.

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 shareholders@brattleborofoodcoop.coop. Be sure to give us your name, student's name
and a telephone number where we can reach you. It is important you tell us kid's ages, and if they have allergies to wheat, dairy or nuts. All of our classes are open to
everyone in the community. Kids classes are open to children of any age. Kids under 12 may not attend adult classes. All classes require a minimum of 3 students to run,
and unless otherwise noted, take place in the BFC Cooking Classroom and Community Room. Please let us know at least 24 hours in advance if you need to cancel.
CLASS FOR ADULTS
INSPIRING SMOOTHIES
June 9 (Saturday) 10am-Noon

FREE STORY & SNACK
HOUR 4 KIDS
(Fridays) 10:30-11:30am

Bring the kids to KidsPLAYce for a story
hour and healthy snack from the Co-op.
@ KidsPlayce (20 Elliot Street)

HELP YOURSELF
@ THE DEMO COUNTER
FREE SAMPLINGS
(Fridays) 11am-1pm

Stop by to try something new!
17TH ANNUAL
STROLLING OF THE
HEIFERS
PARADE

June 2
(Saturday)

starting @ 10am

Join us for family
fun at this annual
celebration of local
farms, local food, and healthy living
from Flat Street to the Brattleboro
Common. The Co-op will showcase it's
crackerjack Shopping Cart Drill Team!
Stop by the Co-op afterward for
brunch, lunch or munch!
FREE YOGA CLASS
FOR SHAREHOLDERS
(Wednesdays) Noon-1pm

Join us for an inspiring, all-levels, yoga
class lead by a different instructor every
week. Be sure to bring your own yoga
mat and arrive early. Space is limited.

@ BFC Community Room—Canal St. entrance

FREE SPIN CLASS
FOR SHAREHOLDERS
June 6 (Wednesday) 5:15-6pm

Come take a FREE spin class with
Susie (from Seafood) at BODY IN
HARMONY Fitness Studio
@ 22 High St.

BOARD OF DIRECTORS
MEETING
June 4 (Monday) 5:15pm
@ BFC Conference Room

BFC Juice Bar "Smoothie Master,"
Tianna Robinson will share techniques
and guidelines for refreshing, nutritious,
blended drinks for the summer season.
Protein powders, spirulina, and raw
cacao will be discussed. Then everyone
will be encouraged to taste them.
Everyone will have an opportunity to
make their own smoothie afterward,
using local ingredients and the Vermont
Harvest of the Month—mixed greens.
Instructor: Tianna Robinson
Cost: $5/$3 Shareholders
@ BFC Cooking Classroom/
Community Room—Canal St. entrance.

FREE CLASS FOR ADULTS
FIT FOR PEACE

June 12 (Tuesday) 5:30-7pm
and
June 17 (Sunday) 10-11:30am
Are you FitforPeace?

We need empowered peacemakers
with the tools and skills needed to
change ourselves and our narratives
from power over to power with.
FitforPeace is a transformation program
for creating peace and wellness for
yourself and the world. To be ¨ﬁ t¨
implies a condition in which we have
the capacity for wellness, consciousness,
positive action, and peace. Come ﬁnd
out how you can become FitforPeace.
Instructor: Joslin Roderick, SIT
graduate in Peace Studies & Social
Business,.currently working on PhD in
Transformative Social Change at
Saybrook University.
@ BFC Community Room—Canal St. entrance.

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.

entrance.
FREE ADULT
WORKSHOP

DEEPEN CONVERSATIONS

& STRENGTHEN CONNECTIONS
June 13 (Wednesday) 6-7:30pm

Do you often feel lonely or crave
more meaningful conversations and
deeper connections with the people
in your community?
In this workshop (the ﬁrst in a series),
you will learn (and practice) techniques
which can help you feel less shy,
self-conscious, or awkward with others.
When you put into practice what you
learn in this workshop,
you will be better equipped to actually
enjoy social interactions when speaking
with strangers or new acquaintances.
These deeper conversations can lead to
more friendly relationships
and a sense of belonging through
stronger connections.
Presenter: Leslie Zucker
Certiﬁed, Professional Life Coach
@ BFC Community Room—Canal St.

FREE SAMPLING
WINE* TASTING
& CHEESE PAIRING with our
Producer of the month,

VERMONT SHEPHERD
June 14 (Thursday) 4-6pm

Come to the Co-op to sample*
this month's featured wine.
Meet the folks from Vermont Shepherd
from Westminster, who will be pairing
their local cheeses with the wine.
*Must be 21+ with valid ID to sample wine in
accordance with Vermont state law.

TOUR THE MEAT
DEPARTMENT
WITH JON AND PHIL
June 15 (Friday) 11-11:30am
and 4-4:30pm

Where is your chicken, pork
and beef coming from?
What farms do we source from?
How is our sausage made?
These and many other questions will
be addressed during this short
and informative tour of our
Meat Department.
YES, THERE WILL BE SAMPLES!
We'll meet at Shareholder Services

BOARD TABLING

June 19 (Tuesday) 11am-1pm

Come to the Co-op for
conversation with Board members,
Beth Neher and Anna Edson.
FREE CLASS FOR KIDS
FUN WITH FOOD AND ART
PRISMS
June 19 (Tuesday) 3:30-5:30pm

Meet at the Brattleboro Museum and
Art Center for an up-close look at the
current art exhibit followed by a handson creative activity there led by Linda
Whelihan. Afterward, the class will walk
up to the BFC Kitchen to make
something delicious with Lizi.
Instructors:

and Linda Whelihan, Educator for BMAC
and Lizi Rosenberg,, BFC Education
Outreach Coordinator
@ BFC Cooking Classroom/
Community Room—Canal St. entrance.

FREE CLASS FOR KIDS
SUMMER IN VERMONT

June 26 (Tuesday) 3:30-5pm

Cool off this summer by learning how
to make your own smoothies!
Kids in this class will learn about all
kinds of ingredients available to make
great smoothies (berries, banana, kale,
yogurt, juices, etc.). Then they will
practice making their own smoothies.
The Vermont Harvest of the Month,
mixed greens, will be added to this
"liquid concoction."
Instructor: Lizi Rosenberg
@ BFC Cooking Classroom/
Community Room—Canal St. entrance

INCREDIBLE BULK!
FREE SAMPLING
June 28 (Thursday) 4-6pm

Try some great food from the Bulk
Department. Enjoy a FREE sampling
of cooked beans, rice and grains along
with recipes, trials, &/or pertinent
product or food information, plus
some bulk buying tips & tricks.
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Brattleboro Food Co-op

What’s Inside:

Producer of the Month:
Vermont Shepherd
GM Report: Locally Inspired
BOD Report:
Communication is Key
It's All About the Food:
Mixed Greens
And so much more...

Wine & Cheese
June 14, 4-6pm
Free to all!

June 2018

Brattleboro Food Co-op
Brookside Shopping Plaza
2 Main Street
Brattleboro,VT 05301
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Dottie's

DISCOUNT FOODS

Must be 21+ years of age with valid ID to sample alcohol.

SAVE THE DATE!

Ice Cream Social
July 28, 12-3pm

Rain Date 7/29, 12-3pm
Whetstone Pathway (across from Co-op)

Every-Day Low Prices!

DottiesDiscountFoods
DottiesDiscountFoods

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

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

