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Neighboring Food Co-ops Host CCMA 2016
Food Co-ops Gather to Disrupt the Future!
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In June, 420 leaders from over 100 food co-ops
across the U.S. gathered at UMass Amherst for the
60th Annual CCMA
c o n f e r e n c e
(Consumer Co-
o p e r a t i v e
M a n a g e m e n t
Association). The
event was hosted
by the Neighboring
Food Co-op
A s s o c i a t i o n
(NFCA), a federa-
tion of 35 food co-
ops across our
region (including
F r a n k l i n
Community and
River Valley Co-
ops. It was the first
time in over 15
years the event
has been held in
New England.

“We’re thrilled to
host visitors from across the country, showing off our
co-op stores and providing a venue for this annual
gathering for learning and celebrating,” said Suzette
Snow-Cobb, Marketing and Membership Manager.

Organized around the theme “Disrupting the
Future: Co-operative Food & the Next Generation,”
the conference was a forum for food co-op board
members, staff, and organizational partners to share

ideas, explore issues of diversity and inclusion, and
develop strategies for operational excellence.

“We were so
proud to host
CCMA with our
member co-
ops,” said Erbin
C r o w e l l ,
E x e c u t i v e
Director of the
NFCA. “It was a
great opportuni-
ty to share
some of the
work our
region’s co-ops
are doing, and
to connect with
food co-ops
across the
country as we
work to
increase our
impact and sup-
port our shared

success.”
The UMass campus was an appropriate setting.

The Campus Center, where events took place, is
named for UMass alumnus Murray Lincoln, Co-op
Hall of Fame inductee and founder of Nationwide
Insurance.  The University is also home to one of the
country’s oldest systems of student-run co-operative

Greetings, fellow co-op member-owners!  

In this issue I want to share about:  1) broad
themes we’ll discuss at upcoming Board meetings;
2) a national co-op event that recently graced our
lovely area; 3) an unexpected situation that required
rapid Board/GM collaboration; and 4) important
upcoming opportunities for you’re your participation!

Our policies (G1 - “Governing Style”) direct that
“the Board will govern in a way that emphasizes
future vision (more than past or present) and
emphasizes initiative and strategic leadership (not
operational detail).”  One means to help the Board
more effectively fulfill this responsibility is to hold a
series of “strategic conversations” throughout the
year.   These are hour-long blocks of Board 

The Finance Committee, in conjunc-

tion with the MP Circle, held an informa-

tion session in October of 2015. The pur-

pose of the gathering was to talk about

the coop’s financial situation. This was a

brainstorming session, so there was no

discussion, only the gathering of ideas.

All ideas were welcomed. In this article,

we continue the sharing from that ses-

sion. 

The question: “What are some bene-

fits of co-op ownership as an Economic

model?” 

•  Comfortable size

•  Co-op yoga

•  Developing programs for low-

income folks

•  Economic model has better

connotations than socialism

•  Focus on community needs, not 

just money

•  Food For Change movie

•  Good lunch place

•  Great place to buy food in bulk

•  Local food security

•  Lots of happy families

•  Members can pre-order items not

found in the store

•  Members decide how surplus 

money  is spent/ invested/allocated

•  Neighboring Food Co-op Assoc.

•  Part of an alternative in this culture

•  Products and co-op goals reflect 

member input

•  Relationships/cooperation with 

other co-ops

TREASURER continued on p. 6

President’s Report

Suzette Snow-Cobb, NFCA Board President welcomes coopera-
tors to Western Massachussets at the start of  the conference.
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The New Beet is the newsletter published 6-7
times each year by Franklin Community Co-oper-
ative.
Articles about health or nutrition are for informational
purposes only. We recommend that you consult a
health care professional for medical advice. Opinions
expressed in this newsletter are those of the writers
and not necessarily the views or policies of FCC. 
The deadline for classified ads, letters, recipes or
article submissions is the 15th of the month prior
to publication.   All submissions must include
author’s name and phone number, and conform to
the following guidelines:
Recipes: We welcome original recipes from mem-
bers.
Classifieds: Members’ classifieds are free (40 word
limit) Drop off at the member/customer desk (typed

or very clearly written) or e-mail; we print as space
allows. suzette@franklincommunity.coop
Letters to the Editor: We welcome letters; they
must be signed and include a phone number for
author verification. We will withhold name if request-
ed. We reserve the right to edit for grammatical
errors, clarity, and length. 300 words maximum.
Via email: suzette@franklincommunity.coop
Submissions on paper: Typed and double-spaced.
The editor may reject letters and articles that are
illegible, too long, or inappropriate.  We also wel-
come original poetry, photographs and drawings.

Our Ends (What we are working toward): 
Global: The co-op will be an innovator and col-
laborator in the process of creating a regenera-
tive and sustainable local community, economy,

and food system. 
• Our community will be educated about our
food, food systems, health and ecology.
• The co-op will supply healthy, reasonably-
priced foods--and other goods and services--that
benefit the lives of the members, community, and
all those who worked to bring these goods to us. 
• The co-op will provide a central place for the
members and community to congregate and
strengthen the social fabric of our community.
• The co-op will foster a positive working environ-
ment for all staff while providing a living wage,
and excellent treatment of all workers.
• Customers will have a positive experience with
each visit.
• The co-op will be an outstanding example
of the Co-operative Principles and Values.

The co-op board meets monthly, (generally 2nd
Wed.) at 6:30 p.m. The agenda and minutes from
previous meetings are posted in both stores and
on our website. Meetings are open to all co-op

members. Board mailboxes are at our Greenfield
store where message can be left or via email:

bod@franklincommunity.coop

New Beet Editors:
Suzette Snow-Cobb, staff

Eveline MacDougall, member
www.franklincommunity.coop

Illustrations:
Jessica Larkin, member 

Masthead Art Work:
Karen Gaudette

Co-op Managers 
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General Manager
John Williams x1009
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Suzette Snow-Cobb x1017

Events & Outreach

Sarah Kanabay x1003
Information Services 
David Russell x1001

Prepared Foods 
Chris Opalenick x1008

Bakery
Micheal Shersnow x1007

Produce
Victor Signore x1015

Perishables (Meat, Cheese, Dairy, Frozen)
Kim Nyiri x1020

Green Fields Market Store Manager 
Pat Donohoe x1014

Front-End/Cashiers (GFM)
Jeremy Starpoli x1013

McCusker’s Store Manager
Alec Goodwin x2001

McCusker’s Market
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Staff  Vignettes
by Hazel Dawkins, member

Although you regularly see
some staff when shopping at
Franklin Community Co-op,
others, you rarely see
because they're behind the
scenes, busy preparing the
quality food we enjoy. Micah
Roberts is out of sight by the
hot ovens, baking. John
Cevasco is in full view as he
makes sure the shelves are
well stocked.

"I love making bread," says
Micah Roberts, one of
Franklin Community Co-op's
two full-time bakers (we also have three part-time
bakers). For twelve years, Micah has been baking
the delicious and nourishing artisan bread we enjoy
at the co-op, but he actually joined the co-op in the
early 1990s when it was located on Chapman Street.
During that time, he and his wife lived for three years
in St. John, the smallest of the three U.S. Virgin
Islands. When Micah started working at the co-op,
he was in the grocery department. After the co-op
moved to Main Street, he segued into baking. "Marty
Yaffee taught me," Micah explains. "My day usually
starts by mixing the dough for baguettes and French
bread. The sourdough bread is made the night
before to give it time to 'proof,' or rise. The next
morning, the loaves are shaped and baked. The
daily specialty breads involve a three-day process."
Micah's creativity includes pottery––he makes mugs,
bowls and plates in his home studio. "Opening the
kiln is like Christmas, because of the length of time
needed from start to finish."

"I look forward to seeing customers every day," John
Cevasco says. This February marked John's 18
consecutive years at the co-op. He started as a
cashier:"Remember the old push-button registers?
That's what we were using but then computers were

brought in." Some 16
years ago, John
switched to Grocery and
these days he finds he's
enjoying it more than
ever, partly because his
experience has helped
him develop an easy
flow, but also because
the grocery team is well
organized and works
smoothly together.
Before joining the co-op,
John spent nine years as
a tour director with
Collette Tours (now
Collette Vacations) and
traveled all over North

America. "My favorite place was Alaska—magnifi-
cent views and great seafood."  Northfield is home
now, but John lived in St. Thomas in the early 1970s
and in Charleston, S.C. during the 80s. John taught
parochial school in St. Thomas and public school in
Charleston County. "When I was in Charleston, it
was my first experience with unions and that experi-
ence helped when I was part of organizing the union
here at the co-op several years ago.”
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Your Co-op and Community

How your co-op supports community through food, resources and relationship-building.

by Deirdre LaPenna

Summer was once a time for relaxing. Am I

alone in feeling consistently harried—so many

tasks so little time? One way I remove myself

from that stressed-out feeling is by reading.

Sitting outside with a book, even if only for half

an hour, has a soothing effect on me. I am

transported to the world  of the author and get

out of my own head. I’d like to tell you about a

few of my favorites in the category of healthy

foods and herbs. 

The Complete Book of Edible

Landscaping by Rosalind Creasy (Sierra

Books, San Francisco, CA 1982, 379p.) A won-

derful book that

explains the whys and

how-tos of growing

food wherever you

live. Read it all the way

through, or use it for

reference. It contains

specific information about designing and using

your available outdoor spaces, soil improve-

ment, pollutants, pesticides and hormones, how

to buy, grow, maintain and use so many plants,

and addressing diseases and pests. A new edi-

tion came out in 2010 with updated resources.

It is chock-full of drawings, photos, diagrams

and charts. My favorite part is the section on

pest control which is illustrated and describes

about 25 crawling insects, bugs, amphibians

and mollusks (ie. snails) how to identify them

and what you can do to control them, naturally.

Nourishing Traditions by Sally Fallon (2nd

ed., New Trends Publishing, Washington DC,

2001, 670p.) A great compilation of recipes and

useful information about foods, digestion, and

healthy eating. Fallon is adamant that correct

diet is unique to the individual, and that we can

each determine through ‘study, observation,

and intuition’ our ideal diet (p.63). She relishes

in contradicting accepted dogma espoused by

federal agencies such as the Department of

Agriculture. This thoroughly reasearched and

annotated collection is organized like a cook-

book. Each chapter is prefaced with Fallon’s

own wisdom regarding the subject, such as

‘Beef and Lamb’ or ‘Tonics and Superfoods’.

Then follows a selection of recipes, and on

each page, a column of quoted text from

sources as divergent as Health Journal and

Mark Twain’s Life on the Mississippi. A

favorite quote is, Accuse not nature; she hath
done her part; do thou but thine. (Milton

p.609)

The Complete Medicinal Herbal by

Penelope Ody (Dorling Kindersley, New York,

NY, 1993, 192p.) This is a beautifully illustrat-

ed, simply organized reference book of

medicinal herbs. The first 27 pages are an

overview of the history of herb use in both

occidental and oriental cultures. Following is

an alphabetized index of herbs by scientific

name, one page devoted to each, with the

familiar name, illustrations and applications.

There’s also a section on how to make herbal

remedies, and another about which herbs to

use for specific symptoms. I love to browse this

book and immerse myself in the possibilities

and beauty of each plant. PROs: beautifully

illustrated, clear and concise. CON: prescrip-

tions are limited to one or two herbs. 

Herbal Antibiotics by Stephen Harrod

Buhner (Storey Publishing, North Adams, MA,

2012, 467p.) A great source for those looking to

avoid using conventional antibiotics. Published

in North Adams! Buhner’s research is extensive

and scientific, and he makes many compelling

arguments. The book begins with an overview

of the history of antibiotics and how bacteria

have evolved to be resistant to them. Then we

read about 21 specific resistant diseases such

as staphylococcus aureus, salmonella, and

streptococcus spp. to name a few familiar ones,

and what herbs are effective in combating

them. The book also explores individual antibi-

otic herbs, herbs to improve the immune sys-

tem and plant synergy. Reading about plant

synergists licorice, ginger and black pepper

was my favorite part. 

Planet Heal Thyself by Jordan Rubin

(Destiny Image Publishers, Inc.,  Shippensburg,

PA, 2016, 254p.) is the personal story of Jordan

Rubin’s recovery from Crohn’s disease, an

inflammatory bowel disease which prevents the

sufferer from assimilating nutrients from his/her

food. His survival and subsequent ability to

thrive without medications or surgery occcured

through the practice of an ancient health plan

found in the pages of the Bible, introduced to

him by nutritionist Bud Keith. In gratitude, Rubin

has shared his experience while continuing to

learn more and more about food production.

This is the seventh book by this author, the only

one I have read. It speaks directly about how

the sicknesses of our own bodies mirror the

degeneration of the planet. It outlines ways to

bring health to ourselves through sprouting, fer-

mentation, and organic farming, and it offers

information about gluten, common allergens,

the nutritious and healing qualities of plants,

artisinal foods and permaculture. My favorite

part was the last chapter, a discussion about

the design of Heal the Planet Farm. 

So there you are. Get out your lawn chair and

lemonade and enjoy your summer reading. 

Summer Reading

I love to browse this book and immerse myself in
the possobilities and beauty of each plant.
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President continued from page 1

meeting time devoted to a particular topic, with

advance research to ensure that information

and/or speakers will be available to further edu-

cate the Board about the issue at hand.  These

strategic conversations are notable in that—to

allow a free flow of ideas without having to worry

about what would fall under governance (Board)

or operations (staff)—decision-making is avoid-

ed, allowing for discussion to be purely

exploratory and knowledge-building in nature. 

The Board and General

Manager John Williams

brainstormed potential top-

ics, followed by a team-

building exercise of group-

ing topics into clusters, ana-

lyzing the range of topics,

and prioritizing our list:  

Expanding membership—I touched on this

in my last report

Having a two-year window prior to declining

operational capacity and fiscal jeopardy—John's

message that in order to be sustainable our

organization must evolve and not remain static

Determining if we’re a community store or just

a natural food store—might we consider

expanding our product mix as we attempt to

serve a broader spectrum of the populace?

Farm/food security—a recent state report 

Total organizational diversity: Board, staff,

members

Increasing younger ownership and leadership

The discount system 

Online voting—how, and by whom, will it be

implemented? —this may end up as an item on

our regular agenda

…and two that specifically relate to Board

meetings themselves:  

Strategic agenda planning / minimizing

agendas / current facilitation process

How we make decisions together as a Board

We took another broad look at cooperative

issues at the 60th annual CCMA conference

(described elsewhere in this issue).  Because it

was held locally—next year it will be in

Minneapolis—the lack of travel and lodging

expenses allowed participation by seven Board

members (rather than the usual three).  This

event was equal parts informative and inspiring,

as there was a dense selection of workshops

(tracks included Competitive Strategies,

Leadership Development, 2020 and Beyond,

Governance as Leadership, Financing the

Future, and Diversity) as well as rich networking

encounters with Board members and staff repre-

senting food co-ops from all over the country.   

The inspiration began with the keynote by

Shirley Sherrod.  A remarkably accomplished

woman who helped form the first U.S. communi-

ty land trust in 1968, she gave a compelling

speech on the power of persistence.  She high-

lighted the importance of balancing equality and

equity (two of the ten cooperative values), giving

the illustration of three people trying to look over

a fence:  the person of moderate height needed

a box to see over, the shorter person couldn’t

see over even with a box, but with the addition

of a second box—which the taller person didn’t

need—all three able to see over the fence.  

Many workshops were compelling; one

touched on “reinvigorating our membership nar-

rative” by answering the question:  “Why are we

important?”  Their answers:

•  We have a radical ownership model, free

from corporate influences, with no one person

owning more than anyone else.

•  Our business was created by the com-

munity for the community.

•  We do “local” better than anyone else,

with fewer degrees of separation between,

those who grow the food, and those who control

access.

•  Being a co-op is a revolutionary act, fight-

ing against the globalization of our food system,

while fighting for small farmers, fair wages, and

transparency.
Another workshop offered this striking sta- tis-

tic:  Once a consumer understands what a coop-

erative is, they’re 78% more likely to choose a

co-op over a conventional business.  That’s

additional incentive to spread the word about

this potentially transformative economic model.  

While the creation of our strategic conversa-

tion list and the conference were both long-

planned and eagerly 

continued next page

We do “local” better than anyone else, with fewer
degrees of separation between the you, those who
grow the food, and those who control access.

Garth Shaneyfelt hosts food co-op tour stop at Artisan Beverage Co-op’s production facility. We sampled Kombucha and Ginger Libation too!
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Member 
Participation Circle 

continued from previous page

anticipated, the third situation was a sudden and

unpleasant surprise.  We were alerted on June

15th by a member of River Valley Co-op (and for-

mer member of FCC in the ‘80s) that the speak-

er scheduled to use the meeting room at Green

Fields Market for a ‘9/11 truth’ event in six days

(Christopher Bollyn) has made multiple inflam-

matory remarks about the Jewish community

(something no one at the co-op had realized).

Word spread, and we had additional contacts that

same day from community leaders expressing

concern about this matter.  It quickly became

apparent that this event could result in under-

standable public protest were it to occur.

Following procedure per our bylaws, I scheduled

a meeting of our Executive Committee for the

next day to confer with John, and fortunately four

additional Board members were also able to

attend.  We referenced a number of our policies

for guidance in this situation, including the

Board’s “Global Governance Commitment” stat-

ing that “The purpose of the Board, on behalf of

our member-owners, is to see to it that the coop-

erative … avoids unacceptable actions and situ-

ations.”  We reviewed that we have no current

policy for events being held in our meeting room,

and noted that our previous practice of open

access to the meeting space was in keeping with

the cooperative/ethical value of “openness”.  But

we also recognized the need for balance in this

instance with the values of “social responsibility”

and “caring for others.”  In addition, the essence

of cooperative principle number 7—“Concern for

Community”—permeated the discussion.  (By the

way, the list of the cooperative values and princi-

ples can be found on the last page of each New
Beet, to the left of your address.)  We then dis-

cussed a range of action options, and ultimately

concluded that the wise and values-driven deci-

sion for our organization was to cancel the event.

We also concluded that we do need to come up

with some general standards -- within the param-

eters of our organizational values -- for events

held on our premises, while at the same time not

wanting to stifle a legitimate range of ideas and

debate.  And recognizing that to disallow this

event on our site doesn’t eliminate the views that

were to be represented, we conveyed to those

who had expressed concerns our interest in host-

ing a future alternative healing event at the co-op

to foster dialogue, and invited them to participate

if they wish.  Overall, we attempted to handle this

situation with a mix of swiftness that the circum-

stances called for and deliberation that honored

the integrity of our underlying processes.  

Lastly, I want to again put in a plug for owner-

ship participation in the Multi-Year Planning

Process.  The focus groups and surveys I men-

tioned in the last issue of The New Beet haven’t

yet been scheduled in time to be announced in

this edition.  So please watch for updates via

postcards, e-news (if you’re signed up), on the

website, and posted in the stores. You’ll have

many opportunities to help shape the future

direction of this complex enterprise in which

you’ve chosen to participate. Thank you for doing

so!

In service,

George Touloumtzis

Board President

Nature Notes

-Kathleen O’Rourke,  naturalist/herbalist

•   We all have a bit of the naturalist

gene. All it takes is observation, curiosity, a

sense of wonder and love of the natural world,

as well as enjoying lots of time learning about

nature. If you get paid, the “p” word precedes

naturalist. But it doesn’t necessarily mean that

you are more of an expert than a “citizen natu-

ralist” or an “amateur naturalist.” I know musical

people who can easily name birds by their song,

hunters who track animals with the skill that

comes from years in the woods, or vernal pool

experts who can tell us all about the frogs and

salamanders, their life cycles and egg laying.

But we don’t always need to be able to identify

what we see and hear in nature in order to enjoy

and be fully immersed in

and appreciative of what we experience. You’ll

know if you have a serious case of naturalist (or

farming or gardening) tendencies if, when you

sit down at a computer, before too long you’re

pushing back your chair to go outside.

•   I have nature field guides on just about

everything under the sun, but children’s books

are often great for interesting and fun facts.

Here are a few: A moose can feel a fly landing

on its antlers, and flies have to jump up back-

ward in order to fly. Hummingbirds flap their

wings up to 200 times a second and are the only

birds who can fly backward; their feet are so tiny,

they can’t walk  on the ground.  A snake can eat 

prey larger than its head because they

have very flexible jaws; they may need lots

of food because some will produce up to

60 live babies, although most snakes lay

eggs. Bees never sleep, maybe because

they need to visit more than four million

flowers to make two pounds of honey (and

that honey never, ever goes bad). There

are one million ants for every human on

the planet, and they bow down to greet

other ants! Humm…maybe we humans

(and especially certain politicians) can

learn a few things from these tiny workers.

There’s a year-long planning

process—and unique opportunity—

happening in our co-op! How might

you want to be engaged as a mem-

ber/owner? Find out more when our

General Manager, John Williams,

describes the process and answer

questions on Thursday, July 21, 7:00

to 8:30 p.m. at our meeting room

space at 170 Main Street. As part of

the session, members will have a

chance to discuss what we’ve learned.

This event is presented by our

Member Participation Circle mpcir-
cle@franklincommunity.coop Our reg-

ular meetings are held the first

Wednesday of each month, 5:30 p.m.,

in the Green Fields Market meeting

room (2nd floor). Join us!



page 6

the New Beet

This recipe will delight your taste buds and impress your family and

guests. Kay Litten, Board member of Co-op Food Stores of New

Hampshire and Vermont and of the Neighboring Food Co-op Association,

has a great recipe to share.  

“My favorite way to eat this is over a slice of pound cake with freshly

whipped local cream on top, but it’s also excellent on ice cream.  Yum!”

says Kay. 

Boil, stirring frequently until sugar dissolves:

1 ½ c. sugar

1 ½ c. water

Remove from heat and add:

2 T.  culinary lavender flowers

Let steep for one hour; strain lavender, putting lavender-flavored sim-

ple syrup in a pan. Add:

Juice and zest of one lemon

2 pkgs frozen NFCA Farm to Freezer blueberries (16 oz)

1/4 t. salt

Cook over moderate flame for 10 minutes, stirring occasionally.

Remove 4 T. cooked blueberry syrup from pan.

Add to this syrup 2 T. cornstarch.

Stir well and put back into blueberry sauce; cook until sauce thickens.  

If it’s not thick enough to be syrupy, you can repeat the  juice/corn-

starch  procedure with ½ to 1 T. additional cornstarch  and cook some

more. The end result should be like a thick blueberry syrup, but not thick

like pie filling.

Have any favorite recipes you’ve created with Farm to Freezer frozen

fruits/veggies?  Email us so we can share them: bonnie@nfca.coop

Kay’s Famous “Farm to Freezer”
Lemon Lavender Blueberry Sauce

Crafty Co-op Members’ Fair
December 2nd & 3rd
170 Main Street
Back by Popular Demand

Calling all Crafty Co-op Members - Do you have crafts
to sell? Make your reservation early, space is limited.
This year's Members Craft Fair will be in our new space,

170 Main Street, Greenfield 
Easy access, people can walk right in from Main St.
Contact Rachel or Hazel ASAP (deadline Oct. 31st), for
your 6 x 4 space.    Rachel at: robertsm1@verizon.net

or Hazel at: teamdawkins@aol.com

TREASURER continued from page 1

• Supporting small local producers  

and farmers

•  WiFi availability

•  Willingness of members to pitch in

•  Working member program

I hope you find these insights thought

provoking and helpful as we work

together to make our co-op even

stronger and better.

Respectfully submitted,

Jeanne Douillard 

Board of Directors, Treasurer



CCMA continued from page 1

businesses, and the campus library
is named for W.E.B. DuBois, African
American scholar, co-founder of the
NAACP and promoter of co-opera-
tive enterprise as a tool for commu-
nity empowerment. More recently,
the NFCA has worked with the
Department of Economics and the
Valley Alliance of Worker Co-ops to
develop an undergraduate
Certificate in Applied Research in
Co-operative Enterprises at
UMASS.  “It was particularly excit-
ing to hold this conference in New
England,” said Patricia Sterner,
Senior Development Director,
Domestic Programs at the National
Cooperative Business Association
CLUSA International, lead organiz-
er of the conference. “This region
has such a rich co-operative history
and continues to be a hub for co-op
development and collaboration that
is a model for the country.”

Events kicked off with tours of co-

ops and other attractions in the area

including Collective Copies and UMass Five

College Federal Credit Union in Amherst; River

Valley Co-op and Valley Malt at Grow Food

Northampton; an African-American History Tour

in Florence; Artisan Beverage Co-op, Green

Fields Co-op Market, Greenfield Farmers Co-

operative Exchange, Pioneer Valley

PhotoVoltaics, and Real Pickles in Greenfield;

Brattleboro Food Co-op and Brattleboro Holistic

Health in Brattleboro, VT; and Franklin Farm, a

diversified dairy farm and Organic Valley co-op

member in Guilford, VT.

Conference keynote was Shirley Sherrod,

Executive Director of the Southwest Georgia

Project for Community Education, Inc., and vice

president of Development for New

Communities, Inc., an organization she and her

husband established in the 1960s. Sherrod

went on to work for the Federation of Southern

Co-operatives to help black farmers keep their

land and served as  Georgia State Director of

Rural Development for the U.S. Department of

Agriculture. She focused on opportunities with-

in the food co-op industry to address diversity in

a positive and effective way:

“We all bring something to the table, and we

lose something when we do not bring other

people to the table,” said Sherrod. “You have to

be intentional about diversity, and once you

have made the decision to look outside of your

co-op and address the situation in your commu-

nity, you cannot give up.”

Nick Buettner, Community

and Corporate Program Director

for Blue Zones, which studies

communities in which people

live longer, happier lives, chal-

lenged food co-ops to be lead-

ers in this effort, serving as hubs

for healthy lifestyles and human

connection in their communities.

About the NFCA: The
Neighboring Food Co-op
Association includes over 35 food
co-ops and start-ups, locally owned
by 107,000 people across New
England. Our food co-ops employ
more than 1,800 people, generate
revenues of $260 million and pur-
chase over $50 million in local prod-
ucts. For more information on
CCMA and the NFCA, please visit
http://www.nfca.coop.
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the New Beet

Summer Member
Coupon

We ♥ Our Co-op
Help More Of Our Community Share The Love!

~
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Present this (filled out!) coupon at the beginning
of  your sale for 10% off your shopping trip.

If you didn’t receive this
newsletter in the mail--
it’s because we need
updated information!

May not be combined with senior discount.
May be combined with other member discounts.

MUST have name and address imprinted on reverse side.
One coupon per member number.
Use by August 31, 2016

Coupon  Must be filled out to be valid.

Fill in the blank:
I can help gain a new member-owner by ______________________

____________________________________________________

(fill in a what you can do, eg talking to a friend, co-worker, relative; give as a gift...)

OR

I have idea for co-op staff to attract a new new member-owner:

____________________________________________________

____________________________________________________

~Member Drive~Join in July~Member Drive~Join In August~
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Return Service

Requested

Coming Soon!
Website Makeover!

New fetures, information and

resources for co-op members, 

shoppers and our community. 

www.franklincommunity.coop

1. Voluntary and Open 
Membership

2. Democratic Member
Control

3. Member Economic 
Participation

4. Autonomy and 
Independence

5. Education, Training 
and Information

6. Cooperation Among
Cooperatives

7. Concern for Community

C o - o p  C l a s s i f i e d  A d s
Co-operativesare based on the

values of self-help, self-responsibili-

ty, democracy, equality, 

equity and solidarity and the 

ethical values of honesty, 

openness, social responsibility and

caring for others.

Cooperative Principlesare 

guidelines by which cooperatives put

their values into practice.

Take your member discount next door! Co-op mem-
bers get 3% discount on bedding and living room furni-
ture at Mattress Outlet, Gfd. Includes most sale items!
New for spring: extended life organic cotton mattresses,
locally made. (413) 773-7800.

Pet-Sitting: Happy Cats—cat & small animal care
in your home. Professional. Affordable. Kind.
Serving Greenfield & surrounding area. Insured &
bonded. Care for dogs on a case-by-case basis.
Contact Adriene Tilton for rates. (413) 824-8269
happycats.greenfield@yahoo.com;  
www.facebook.com/HappyCatsGreenfield.

Wilder Brook Farm CSA Shares available. Just west of
Shelburne Falls.  John or Kate, 625-6967.

Profound Sound Healing Saturday! 3rd Saturday of
each month.  Sound Healing Qigong, Kirtan (devotional
music), and shamanic journeys, Transformational Times
Healing Center and the School of the Golden Discs,
Colrain, MA. Zayne (413) 624-9605, zayne@transfor-
m a t i o n a l t i m e s . c o m ,
www.transformationaltimes.com/qigong. 

Mosaic Workshops with Rhonda Wainshilbaum: Sun,
July 17, noon to 6 p.m. Held at 46 River Rd, Leyden.
Create a stepping stone or bird bath ($40-$60 cost
depending on size). Materials included, but feel free to
bring colorful ceramic crockery, mirror, beads, stones,
shells, jewelry, small found objects to use or share. Pre-
registration required: rhondawain@verizon.net / (413)
624-5175 .

Looking for a small dog (under 15 lbs.) Chihuahua or

Chihuahua mix?  My beloved dog passed away a few
years ago and I’m ready for a new doggie companion.
Jeannie (617) 519-0043.   

Freeman Farm, Heath, MA. Taste the difference: grass-
fed beef, pasture-raised pork, maple syrup. Local & deli-
cious.  Real farm food to your table. Contact Michael or
Carin: (413) 522-5565 freeman360@verizon.net   

Looking to Rent Couple seeks single-family house
within 30 minutes of Grnfld, before August 1st.
Responsible, stable, quiet, & non-smoking, with excel-
lent references. (413) 205-9873 /
TheSnowyPath@gmail.com.

PCA-Personal Care Attendant Experienced, down-to-
earth person. Also available for overnights and compan-
ion care. I prefer private duty (not agency). Resumé
available. Sharon: (321) 544-8535.

Jeff's Home Improvements Outstanding workmanship
& care for your home & property. Carpentry, home
repairs, painting, masonry & tile, home organization,
organic garden & landscaping services. I use mostly
eco-friendly & non-toxic materials. 25 yrs experience.
Excellent references. Free estimates. Jeff  (413) 773-
9597.

Childcare available Mature, loving nanny available.
Excellent references, many years experience, all ages.
involvement with horses possible, if interested. Diane:
dsuller@comcast.net

Full Cirlce Elementary School Accepting
applications for 2016-17, K—6. A place where children

play in the woods every day.  We nurture intelligence,
innocence and courage. www.fullcircleschool.org fullcir-
cleschool1973@gmail.com / (413) 648-9468.

Professional Organizer. My services include de-clut-
tering, storage solutions, help with downsizing and
moves, paper management, room makeovers and
more. jill@serenityhomeorganizing.com. (413)367-
9959. Member, NAPO (National Association of
Professional Organizers)

What I've Seen by Kathleen O’Rourke: Book reading
and signing at World Eye Bookshop Sat., July 23,1:30
p.m. Stories and poems about working as a naturalist
ranger at national parks and on Mount Greylock, experi-
ences with Navajo and other western tribes (and read-
ing a prayer in the Navajo language), animal tales, living
in a tent, and traveling to remote areas. Q&A and infor-
mal conversation, too.

For Sale: Gently used soaker garden hoses, tubular, not
flat: $25. Air conditioner, large, barely used: $30. Metal
stakes for political signs--100+:$15. Gerge Forman grill,
brand new:$20. Call or text Daryl: (978) 866-2338. 

Whispering Fields, a log cabin on Canada's Prince
Edward Island: For those seeking quiet and private
place to write, create art, compose music, or have a
meditation retreat.  www.whisperingfields.com or 774-
2648. 

Wanted: help with weeding and basic yard work this
summer in Greenfield. Hours flexible. Can provide trans-
portation for willing worker. Call John Preston: 772-2826.


