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October is Co-op & Fair Trade Month!

Meet-A-Member: 
Suzanne 

Gluck-Sosis

Dear Members, Customers, and Staff of Franklin
Community Co-operative,

We’ve been working, waiting, and looking forward to
this day: we have a new General Manager!  Many mem-
bers and staff have already had a chance to meet him and
ask questions.  The Board and Search Committee are
excited about his vision and passion, as well as the skills
and experience he brings to this position. 

John Williams grew up in the Pioneer Valley and is the
father of four children.  He lives on five acres in Colrain
and embraces a homesteading lifestyle.  He has 13 years
experience managing large stores, some of which includ-
ed large grocery sections.  He is a member and shopper
in two co-ops.  In his career, he’s excited about making
the transition from “Corporate America to the Co-op
World”.  And, by the way, he learned about the job open-
ing by reading the posted at Green Fields Market!  

Staff and Members asked for a General Manager with
great communication skills, skilled in running a grocery
store.  We also wanted someone who was eager for
member and staff engage-
ment in the big decisions
before us.  We wanted some-
one with a vision for the
future, committed to our com-
munity, who could help our co-
op prosper.

John fits this description
and the staff and board who
attended his candidate recep-
tion agreed. While some have
been skeptical that anyone
with experience running
Walmart stores could be a
good match for our coopera-
tive, people who met him were
impressed by the compassion
he has for his current employ-
ees, for his communication
skills, and for his vision of a
world with food cooperatives truly serving their communi-
ties.  

The Board chose John because we believe he is the
best fit for us and our community. John knows how to run
an efficient grocery store. He has strong financial man-

agement experience and is committed to maintaining a
strong triple bottom line (people, planet AND profits). He’s
a team builder.  He’s deeply committed to the people he
works with and brings a lot of heart to those relationships.
He’s already planning ways to engage members, cus-
tomers and staff in decisions facing our cooperative. With
$8.5 million in annual sales and staffing turnover in our
administrative department over the last two years, we
needed to hire someone with strong financial manage-
ment skills. 

We’re grateful for all Rob Levengood, Julia Ellingboe,
and David Russell have done as our Interim General
Managers to keep things going since September 2013. 
We’d like to thank Judy Draper and Norm Hirschfeld
who did a wonderful job serving as Co-Chairs of the
Search Committee, and Carol Silver, Lynn Benander,
Micah Roberts, Amanda Pitchford, and Analee
Wulfkuhle the dedicated committee members.  

The board is planning a party to welcome John and
thank you to Rob, Julia and David. Marie Bartlett
(marie@bart-tech.com) and Carol Silver (413-773-

5608) are organizing a plan-
ning group now.  Let them
know if you’d like to help.
Sign up for our email
newsletter (www.franklin-
community.coop) or watch
in the store or on our web-
site for the party announce-
ment. 

We hope you’ll join us in
celebrating this big step for-
ward for us all.  

Thank you for all your
support for the hiring
process.

Please join us in giving
John a warm welcome!

Sincerely,
The Board of Franklin Community Co-operative
David Paysnick, Board President
Stephan Gordon, Carol Silver, Gary Seldon, Judy

Draper, George Touloumtzis, Norm Hirschfield, Jay
Lord, Marie Bartlett, and Lynn Benander

Want Local Cheese?
Shop at the Co-op’s
Cheese Departments

by Laura Rodley, member

Greenfield resident Suzanne Gluck-
Sosis walks to Green Fields Market
when she wants to shop. She enjoys the
walk, enjoys the people she finds there
and considers herself fortunate in many
ways.

“The co-op is a wonderful place to
be.  I see it as a community hub.  You
can sit and have lunch or dinner and
even breakfast, if you’re early enough,”
she said.

Suzanne bags groceries for her work
hours, faithfully attends meetings, and
converses with people she meets.
She's working with a group trying to
ensure food access for low-income peo-
ple who'd like to shop at the co-op. 

MEMBER continued on p. 7

Welcome John Williams--Our New General Manager

by Mary McClintock, member

Want to buy cheese crafted by
Massachusetts cheese producers?
Green Fields Market and McCusker’s
Market are great sources of local
cheese. FCC Cheese & Meat Buyer
Kim Nyiri stocks cheese from seven
Massachusetts producers, including
award-winning goat milk cheese and
cow’s milk cheese. 

Kim said, “All of our producers are
dedicated to creating wonderful and
delicious edible pieces of art.  You can
taste their passion in every bite! Artisan-

CHEESE continued on p. 4



Saturday, September 13                4 to 7 p.m.
Art Walk, Shelburne Falls:  Stroll across the Deerfield
River and through dozens of shops, galleries and restau-
rants for an evening of new exhibits, receptions with
artists, studio demonstrations, interactive art, and deli-
cious treats. Stop in and meet the artist, Laura Garrison,
with work on display at McCusker’s Market through Mid
October.

Saturday, September   13             10 a.m. to noon
Chair Massage with Scott Belanger. Stop in at Green
Fields Market, free!

Mondays, Sept 22  and Oct 27      5:30 to 7:30 p.m.
Co-op Chats: Gather and chat with Board of Director.
Share ideas and ask questions  in
a casual and respectful environ-
ment. Come with your own
thoughts or to  listen to others'.     
Refreshments.

Wednesdays September 24 &
October 22
Community Meal: Our co-op is responsible for the
Community Meal held at the Second Congrogational
Church, Court Square, Greenfield. Help is needed
preparing and serving food. Please contact Deb Petrizzi,
(413) 512-0642. 

Sunday, September 28      2:30 to 4 p.m.
Co-op Jazz On the mezzanine at GFM. Repertoire of "Old
Chesnuts" from swing to bebop era tunes
with a healthy dose of bossa nova.

Wednesday, September 24
noon
Working Member Orientation
For members interested in
doing volunteer hours for work
credit discount. 

Wednesday, Sept 10 & Oct 8
6:30 p.m.
Franklin Community Co-op's
Board of Directors’ meeting.
The agenda is posted at both
stores the week prior to the meet-
ing. Open to all FCC member/own-
ers; held at Franklin County CDC, 243 Wells Street,

Greenfield.

Wednesdays, Sept 10 & Oct 8 4:15  to  5:45 p.m.
Franklin Community Co-op's Economic Innovation
Committee meeting. Open to all co-op members. Held the
second Wednesday of each month. For more information:
Gary Seldon: (413) 774-6950/ gary@earthlink.net

Wednesday, October 1              6 p.m.                   
The Membership Participation Circle continues to meet
regularly.  Meetings are the first Wednesday of every
month at 5:30 p.m. in the upstairs room at GFM.
Everyone is welcome.

Thursday, October 2              7 p.m.
A Will for the Woods What if our last act could be
a gift to the planet–a force for regeneration?
Determined that his final resting place benefit the
earth, musician, folk dancer and psychiatrist Clark
Wang prepares for his own green burial in this new
documentary about green burial. Greenfield
Garden Cinemas, tickets by donation. Co-spon-
sored by Green Burial Massachusetts, (a project of

the Funeral Consumers Alliance of Western Mass) and
Eastern Mass. Green Burial Massachusetts
(GreenBurialMA.org). www.WillfortheWoods.com. 

Thursday, October 9             7:30 p.m.
Herbal Approaches to Insomnia: Community Clinical
Herbalist, Patti Williams, hosts this workshop which will
explore a variety of herbal approaches to insomnia. Learn

how the world of plants can help ease you into the
world of sweet dreams instead of using potential-

ly dangerous chemicals.

Wednesday, October 15             
Deadline for submitting items for the
November/December issue of The New
Beet. See submission guidelines, below. 

October is Co-op Month!
We’ll be celebrating in a number of ways,
one of which is rolling out our new T-
Shirts!
Look for these snappy T’s in a variety of

colors and sizes.
There will also be multiple screenings of the

documentary film Food For Change. Check
our website or in-store signage for times and locations.
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Franklin Community Co-operative 

Board of Directors

Jay Lord ‘16
Gary Seldon ‘16  (Clerk)

Carol Silver ‘15 (Treasurer)
Lynn Benander ‘16
Norm Hirschfeld ‘15

David Paysnick ‘15 (President)
Stephan Gordon ‘15

Judy Draper ‘16
Marie Betts Bartlett ‘15

George Touloumtzis ‘16

Co-op Managers & Contact Persons
413.773.9567

General Manager
John Williams

Marketing & Member Services
Suzette Snow-Cobb x1017

Human Resources

Julia Ellingboe x1003
Information Services 
David Russell x1001
Operations Manager
Rob Levengood x1004

Prepared Foods 
Chris Opalenick x1008

Bakery
James Callaway x1007

Grocery
Pat Donohoe x1014

Wellness 
Linda Schechterle x1016

Produce
Victor Signore x1015

Front-end/Cashiers (GFM)
Jeremy Starpoli x1013

McCusker’s Store Lead

McCusker’s Market
413.625.9411

The New Beet is the newsletter published 7 times
each year by Franklin Community Co-operative.
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 members.
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

Event Announcements: Members may submit
announcements for their organization/event; we will
print as space allows.
Letters to the Editor: We welcome letters; they must
be signed and include a phone number for author verifi-
cation. We will withhold name if requested. We reserve
the right to edit for grammatical errors, clarity, and
length. Keep letters to 300 words or fewer.
Via email: suzette@franklincommunity.coop
Submissions on paper: Typed and double-spaced.
The editor may reject letters and articles that are illegi-
ble, too long, or inappropriate.  We also welcome origi-
nal poetry, photographs and drawings.

Our Ends (What we are working toward): 
Global: The co-op will be an innovator and collaborator
in the process of creating a regenerative and sustain-

able 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 environment
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. Meetings are open to all co-op mem-
bers. Board members have mailboxes at our

Greenfield store, where message can be left or
email bod@gfm.coop

The Co-op Calendar
Events are free, open to the public, and held in GFM Meeting Room, unless otherwise noted.

New Beet Editors:
Suzette Snow-Cobb, staff

Eveline MacDougall, member
www.franklincommunity.coop

Illustrations:
Jessica Larkin, member 

Masthead Art Work:
Karen Gaudette
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Your Co-op and Community
How your co-op supports community through food, resources and relationship-building.

The Co-op and rCredits 

by Emily Monosson, member 

I have a confession: sometimes I shop at
Stop & Shop. I used to do it a lot. Even though
I’ve been a co-op member for over a dozen
years, the corporate giant is often just too con-
venient.   But recently I’ve been taking a left
turn off Greenfield Road toward Green Fields
Market, rather than the right that takes me to
Stop & Shop.

There are many good reasons to turn
toward the co-op, but I’ve got one more in my
back pocket: an rCredits card or “rCard”. If I’m
going to spend money, I prefer to keep it local,
and rCredits can do that as the system works
its way into an increasing number of retail out-
lets.* This is a community-centered payment
system with incentives, sponsored by
Common Good Finance, a nonprofit organiza-
tion. 

When I spend rCredits at the co-op, I not
only get a reward but so, too, does the co-op.
In terms of rewards, it’s almost like double dip-
ping, but in a good way. The co-op also saves
on credit card fees (another confession: I use
the credit card, in part, to accumulate points
and miles; although in this case the rCredits
reward beats any points I might gain by using
conventional credit!). And here is the really
cool thing: if the rCredits I spend are paid out
to employees, they can use their rCredits at
the co-op or anywhere else that accepts them
(Real Pickles is already doing this).

So far this year, a handful of rCredits mem-
bers have spent over $16,000 at Green Fields
Market alone, saving hundreds in credit card
fees.   Right now, the co-op spends about
$100,000 a year in credit card fees.  Imagine
if that was kept in-house?!  Realizing that I am
biased in my enthusiasm (I recently joined the
Common Good Finance board) I asked a cou-
ple of rCredits users about their experi-
ence.   Marilyn, a co-op member for thirty
years, was happy that the co-op is using
rCredits: “I joined [rCredits] because it ...costs
the co-op less, is locally based and hopes for
a better way of doing our economic life togeth-
er.”

“I think rCredits are fantastic,” says Newell,
a more recent member of the co-op. “They

allow me to intentionally invest money in a
way that strengthens the resilience of our local
economy...At this point I seek out places
where I can use my rCredits.” And, like me,
Newell says he feels doubly good about using
his rCard at the co-op. 

“It certainly helps financially to use my
rCredits [at Green Fields Market],” says Annie,
a member for nearly 10 years. “I like budget-
ing with it. I like the ease of using the system.
I believe very strongly in creating an economy
that can support itself...creating financial
resources to be used here are ideas I have
been thinking about since I started thinking
more seriously about economics and my place
in the economic system.” 

As the system grows, the community gains
rewards which can be
distributed in
the form of
grants, zero-
i n t e r e s t
loans, local
i n v e s t -
ments, a
guaranteed
living wage,
or whatever
the rCredits
m e m b e r s
decide. 

My rCredits
card offers
benefits that
are too good to
pass up. Which is
why, as I head off
with shopping bags in
tow and rCard in my
back pocket, I’m turning
left at the end of the road, toward the co-op.  

*rCredits are currently accepted at Green
Fields Market, Foster’s Supermarket, People’s
Pint, Mesa Verde, Upinngil Farm, Just Soap,
and Howland’s Tools. More businesses will
accept them in coming months.

Informational brochures on rCredits are
available at Green Fields Market.

Dear Co-op Members,
Employees and Shoppers, 

September is National Literacy Month and I am
writing to thank the co-op for generously support-
ing The Literacy Project. 

The Literacy Project is a  small local nonprofit
that enrolls 400 adult students per year, with class-
rooms in Greenfield, Orange, Amherst,
Northampton, and Ware. 

September is not just “back to school” for scores
of youth, but is also the time when The Literacy

Project reopens its doors to adults who
need help preparing for the
HiSET High School
Equivalency Test (formerly

known as the GED) as well as
improving computer skills and

preparing for next steps in their
lives. 

This past year, with the
support of our many friends
at the co-op, 67 adult stu-

dents from The Literacy Project
passed the HiSET test, 13 enrolled in  

community college, 19 enrolled in job 
training programs and 36 obtained a 

job.
Additionally, The Literacy Project
students wrote poetry, looked under
microscopes, read novels (some for

the first time), attended town meet-
ings, got library cards and registered

to vote. 
The Literacy Project is grateful for the

support of our generous and caring com-
munity. Contact me if you would like more informa-
tion about The Literacy Project. 

Sincerely, 
Judith Roberts, Executive Director 
The Literacy Project  15 Bank Row, Suite C
Greenfield, MA 01301  (413) 774-3934 x17
jroberts@literacyproject.org
www.literacyproject.org 

The Literacy
Project

drawing by Jessica Larkin
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produced cheeses yield wonderful surprises in
the different tastes. These are not churned-out
factory cheeses. I'm not knocking factory pro-
duction -- there are some delicious ones out
there -- but you won't get seasonal changes in
flavor like you would with a farmstead artisan
cheese. The time of year when the animals are
being milked -- even how often and what time of
day -- impacts the cheese. A morning and
evening milk together can produce different fla-
vors than just the morning or evening batch.
What the animals are consuming also has an
impact on flavor, and that changes season to
season. Sometimes the changes in flavor
and/or texture is subtle, other times it's more
pronounced. Working in the cheese department
is never boring; it's always full of surprising fla-
vor!”

Kim has worked at Green Fields Market for
18 years and has been the cheese buyer for
most of that time. Kim and her assistant, Bob
Pruitt, order cheese for both Green Fields
Market and McCusker’s Market. 

Here’s what Kim has to say about the tasty
Massachusetts-produced cheeses you’ll find in
the co-op’s stores:

1. Hillman Farm in Colrain, MA has pro-
duced goat milk cheese for over a decade.
They are the co-op customer favorite, by far.
Carolyn and Joe Hillman took a year-long sab-
batical and have recently returned. We and our
customers are thrilled to have their wonderful
cheeses back on our shelves and in our tum-
mies.  Carolyn makes Chevre, Feta & bloomy
rind (Birch Hill cakes, Flora & Chevre Disk)
cheeses. We're hopeful that in the future we'll
also be able to indulge in some of her aged
cheeses again. 

2. Sangha/Goat Rising Farm in Plainfield

produces goat milk cheese.  Maribeth Ritchie,
owner of Sangha Farm, took over the produc-
tion of Goat Rising in 2011, working closely
with John Miller, the relinquishing owner of
Goat Rising, learning his style of cheese mak-
ing to continue producing the taste and quality
one expects from the Goat Rising brand.
Maribeth continues to deliver exceptional
goat's milk cheese from both the GR brand as
well as a few specialties of her own, including
the most delicious goat's milk truffles in a vari-
ety of flavors. She also has a feta and a few
aged cheeses of her own creation, including
Goat-chego, her take on the traditional Spanish

sheep's milk cheese, Manchego. 

3. Westfield Farm in Hubbardston has pro-
duced goat and cow milk cheeses since 1971.
Their chevre goes by the name Capri, and
comes in a variety of flavors.  We carry plain,
herb garlic, smoked, and chocolate. They also
make a Capri called Calabrini with sun-dried
tomatoes, basil, garlic, and olive oil, a summer-
time delight.  We also carry some of their
ripened cheese: the Classic blue log which has
an inner Chevre-like texture and the
Hubbardston blue disk which has a creamy
inner texture. From their cow's milk cheese line,
we like to bring in their Camembert. 

4. Chase Hill Farm in Warwick has provid-
ed the co-op cow’s milk cheese since 2001.
Chase Hill is a small, organic pasture-grazed
dairy farmstead  owned and operated by Mark
and Jeanette Fellows since 1992 when they
purchased the farm from Mark's parents (who
originally purchased the land in the 1950s from
Mark’s grandparents). We purchase a selection
of their uniquely hand-crafted raw milk cheese,
including the original Farmstead, along with its
flavor varieties (a garlic and a dill), Dutch Gold
(a Gouda style), Cheddar, scrumptious
Camembert, and a very special style of Feta
you just have to try. They also produce a line of
superb aged cheese, including Italian Grace,
Queso Viejo, and my favorite, the Alpine

Autumn.  Jeanette's latest creation is her arti-
sanal line: Bliss Hill Blue, Oliver's Red (washed
rind), and a lovely Tomme.

5. Great Hill Blue in Marion produces cow’s
milk cheese from non-homogenized  raw milk.
The cheese is named for the farmstead. Great
Hill Blue is a rindless, farmstead  blue cheese
that has graced our shelves for several years. 

6. Smith Country Cheese in Winchendon

produces raw milk Gouda from cow’s milk. The
co-op has carried them since before I started
working here in 1996. Did you know it takes 10
pounds of cow's milk to produce one pound of
Gouda cheese? Smith Country Goudas are
creamy and flavorful.  We carry their plain,
smoked, and chipotle flavors, and occasionally
stock their cheddar.

7. Sidehill Farm in Hawley is a grass-fed
cow milk dairy best known for their yogurt.
Sidehill produces Paneer, a light, sweet, milky-
tasting fresh cheese that does not melt when
you cook it. In cooked dishes, it can be com-
pared to tofu, taking on the flavors you put in
the dish.

Want more information about local cheese at
the co-op’s markets? Contact Kim Nyiri at (413)
773-9567 X 1020 or kim.nyiri@franklincommu-
nity.coop
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Nature Notes
•  An orb web spider follows its instinct to put together a

neatly patterned web in a series of steps. It starts by extend-
ing a Y-shaped frame between twigs or branches, and
strengthens that construction with a box of threads.

Then the little eight-legged artist lays down spokes that
spread from the center, and builds a temporary spiral to hold

the spokes in place; this is removed once the web is finally with
a new spiral of sticky threads. Then, spider moves to the center
of the silken trap or to a hiding place nearby, and waits for a tasty
insect. Web building takes less than an hour and many orb

weavers build a new one every day, which requires a lot of silk. But the thrifty spider often eat its
own web before beginning a new one. Now, that's sustainable!

•  Oriental Bittersweet (Celastrus orbiculatus) is a beautiful but destructive invasive vine that
spreads, growing rapidly, and can destroy native trees and plants by shading and girdling them.
It's visible in the fall when its bright yellow and orange berries ripen. It was once sold for ornamen-
tal decorations, but that’s now illegal. Dried wreaths and autumn arrangements, when discarded,
spread further into natural landscapes. When uprooting or pulling and cutting vines to eradicate bit-
tersweet, always cover exposed skin. Contact dermatitis is a common reaction, but serious cardiac
problems have also been experienced. The unripe berry contains solanine which, when absorbed
through the skin, can slow the heart rate and cause headaches and sedation. This is one tough
invasive! -Kathleen O’Rourke, naturalist/herbalist
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Members Write

Growing the Co-op

by Terry Plotkin, member

Before our co-op bought what had been the
J.C. Penney building on Main Street, it  had
been empty for several years. I remember the
day when Apple Ahearn (then general manag-
er), Steve Anderson, (treasurer,) and I (board
president), sat on the floor of the mezzanine,
feet dangling over the edge, peering down at
what seemed a vast space, visualizing the co-
op being there. One of our biggest concerns
was how we could fill it up. After all, we were on
Chapman Street at the time and had one-sixth
the space. One idea was to put up a fake wall a
third of the way through the store so the space
wouldn’t feel empty.  Less than a year later, we
moved in and filled the place with shelves, food,
and customers. 

A few years later the building next door, now
the Mattress Outlet, came up for sale. Some on
the board wanted to buy it. Although we did not
need it yet, we could see the day was coming.
We reasoned that opportunities, like babies,
come when they do, ready or not. The manage-

ment had a full plate, and did not want to deal
with it. I didn’t blame them, but looking back it
sure would have been good to get that building.

We need to get bigger. Not because capital-
ism dictates it, not for mindless growth, not for
greed, but because we can serve the communi-
ty and the workers much better if we do. We can
also make our business stronger, more viable,
and prosperous. This will benefit everyone, not
just the co-op workers and owners, but the town
as well. We have the money and the good will
from the community to do it. 

The co-op is crowded. We cannot offer all the
products we want. There are bottlenecks in the
aisles. The workers operate in cramped quar-
ters. More offerings and a better set-up would
increase our business and allow us to have
more jobs at better pay. Filling the niche for
local and organic foods will help us deal with a
competitor (like Walmart) without going under. 

I believe a large majority of owners would
agree that: 1. We want to stay in downtown
Greenfield; 2.  We want to be appropriately
sized to meet our needs; 3. We want it to feel
like our store, a vibrant part of the community.

There are not that many spots available
downtown, and we should see if any are suit-

able. We could
expand behind the
store onto the land
we own, perhaps put-
ting in an elevator, and
have outdoor seating off
the roof in the back. We could move the bakery
off-site, giving it more room, and open up its
potential to make and sell more baked goods.
These are ideas I have already heard from peo-
ple. I am sure there are others. 

To grow to our retail potential, we will need
the board, managers and staff, and interested
members to get the process going, keeping
owners informed and involved.  There are
always reasons to wait. But if we want perfect
conditions before we act, we will never do any-
thing. We did a lot in the past under less than
ideal conditions. We should move thoughtfully,
but not drag our feet, to make our co-op as
good as it can be.  

Terry Plotkin has been a working member
since the early ‘80s and was on the co-op's
Board of Directors for 14 years. You can find his
blog at www.freethehuman.com.   

Northeast Organic
Farming Association
Summer Conference

by Louis Battalen, member

I was down in Amherst the second weekend
of August for the 40th annual summer confer-
ence of the Northeast Organic Farming
Association (NOFA), courtesy of our co-op, one
of the sponsoring organizations. Suzette, our
Membership & Marketing Manager, asked me
to pen some reflections. With four workshop
offerings on each of the two days, I had suffi-
cient opportunity to combine my own particular
interests with those I thought would resonate
with fellow co-op members and the geo-political
dynamic of life in the rural Pioneer Valley, where
agriculture and farming continue to resonate.

Our agricultural heritage is reflected in its
rivers; the West, the Green, the Deerfield, the
South, and the Millers each pour into the mighty
Connecticut.  Our culture is literally rooted in the

strength of these waterways and their many
tributaries. These waters were the reason the
area was populated hundreds of years ago by
those who seasonally traversed what we now
call the Mohawk Trail and who paused at annu-
al destinations like Salmon Falls and Canada
Hill, and they remain the core reason why farm-
ing can be so productive, whether in the sandy
river bottoms or on the stony slopes of the hill-
towns.

Readers of  The New Beet familiar with coop-
erative principles and development can take
comfort at recent efforts that the cooperative
movement – the Valley Alliance of Worker Co-
ops and food co-op stores (formed into the
Neighboring Food Co-op Association, NFCA),
in particular—are engaged in to galvanize our
strength in numbers and economics as it con-
tributes to encouraging and supporting farm-
ings’ continued presence and growth. Food co-
ops have great potential in this regard, affording
area farms a knowledgeable marketplace for
their organic and specialty products, promising
a fair price and a steady source of revenue. A
series of workshops at the conference that

NFCA sponsored contributed to the promulga-
tion of these ideas and a narrative that demon-
strated and buttressed the contention that co-
ops can be a transformative catalyst in creating
a thriving regional economy. Its 30 member
food stores, for example, have total annual rev-
enue of $225 million (2012) and in 2007, when
it comprised only 17 co-ops, had purchases
exceeding $10 million in fresh farm products. 

And yet, as exciting as these developments
are and their potential for expansion may be,
another narrative may be disturbingly brewing
along our river banks with the potential for doing
irreparable harm to our farms, our food supply,
and our economic livelihood. That concern was
clearly articulated in a Sunday morning work-
shop led by Chiho Kaneko who lives upstream
from most of us in Hartland, Vermont, within
miles of the Connecticut River. A native of
Japan, her family roots are two prefectures dis-
tance from the prefecture of the Fukushima
Daiichi nuclear power plant, a distance of about
140 miles. The rural mountainous landscape is
similar to New England but so, too, is the

NOFA continued on p. 7
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Discover Therapeutic Essential Oils! Transform
your life with the power of Young Living Oils. Find
physical, emotional, and spiritual support with
ancient plant medicines. Income potential for those
interested in sharing with others! Call Daniel or
Tatiana (413) 628-3986. 

Scenic, Affordable Co-Working Spaces avail-
able: Bridge Of Flowers Business
Center  Cubicles, workstations, desks & hotspots
w/business class WiFi, networked multifunction
printer/copier, fax, conference room, kitchen,
shower, security and tech support. Utilities & main-
tenance included! Join 20+ business people. Info:
(413) 834-3477
bridgeofflowersbusinesscenter.com

Nanny/Childcare Provider Mature, caring, fun!
Over 10 years of experience and excellent refer-
ences. Contact dsuller@comcast.net.

Would you like to be able to carry a tune, to
enjoy singing confidently with others? Or are you
an experienced singer who could improve your
reading and vocal skills? Call 624-0130 for a com-
plimentary lesson in a relaxed private setting.

Pilates/stretch and rejuvenation class with
Felice Wolfzahn, MFA, Pilates mat certified.
Shelburne Falls, Tuesdays 7-8:30 p.m., starting in
September, $10/class. Participants get a full expe-
rience of core strengthening, safe stretching, align-
ment awareness in a warm and welcoming atmos-
phere. (413) 625-6776 or felwolf@crocker.com 

Pullets (and maybe a cockerel or two) for sale.
These are Buff Orpingtons, known for their docile
natures.  They also make good winter layers,
brooders, and moms.  All birds organically-fed and
pastured.  Call Dale at 625-9339.

Just Roots offers opportunities at the Greenfield
Community Farm: 9/14 - Weeds, Wildcrafting and
Cultivation; 9/20 - Sheep Processing Workshop;
9/21 - Farm to Table Dinner; 9/28 - Backyard Seed
Saving and Heirloom Varieties; 10/11 - Winter
Gardening Secrets; 10/12 - Making Your Own
Butter, Household Cleaning and Body Products;
10/19 - Winter Herbal Medicine Cabinet. To regis-
ter: justroots.org. 

Use cellophane bags for freezing foods instead of
plastic. Due to of an error on shipment, I have an
extra 500. 4.75" x 6.75", heavy duty, and cost me
$45.80. Mary: (413) 339-4342.

For sale: four 6" Q-Infinity pyramids. They are all
balanced metal with exact dimensions of the
Pyramid of Giza. As a stacked set, they create a
biofield support. Info: RadiantLivingCenter.com $50
each. Call Mary (413) 339-4342.

Car Share: Looking for responsible, kind person to
share my Saturn Ion. I live in Shelburne Falls; excit-
ed to resource-share and lower costs and foot-
print. Chris O'Connell:  handsofschiele@gmail.com
or (413) 768-8028.

more classified page 8

Co-op Classifieds Free Berries For The Picking 
by Kathleen O’Rourke, member

Fall is often a time of heavy work for herbal-
ists and farmers. Digging roots, planting garlic
and cover crops, cleaning up the gardens,
mulching and tending to compost piles can leave
a body feeling weary and achy, so it’s a pleasure
to take a day off from heavy exercise to harvest
and put up the berries of Autumn Olive.

This shrub is on the “Rogues Gallery” list of the
worst invasive species put out by New England
Wildflower Society (meaning it’s prolific and
hardy, spreading rapidly and easily).
Unfortunately, years ago, state highway crews
planted it along interstates because it was beau-
tiful and grew so easily. Even Audubon sanctuar-
ies planted autumn olive because it attracts so
many birds. We now know what a bad idea that
was because birds are helping to plant it; they
love the berries and poop the seeds out all
over the place. Now this shrub, imported from
Asia in the 1800s, has become a huge prob-
lem and is rapidly spreading, crowding out
native species all over the northeast. 

Most people are aware of the damage
invasives can do to our woods,
fields and waterways, some-
times completely wiping out
biodiversity in an area. But
we don’t need to always
be in attack mode
(spraying), when it
comes to invasives. If we
approach the problem with a wider
view to solutions, we might begin to
realize the benefit of the food
and medicine that can be har-
vested while we help to
decrease their
spread and eradi-
cate the intruders. So,
let’s use them!

The delicious and very
nutritious berries of autumn
olive become ripe and sweeter after
a few frosts, they can often be picked in October
and November. if the birds don’t get there first.
Steve Brill, in his wonderful book Identifying and
Harvesting Edible and Medicinal Plants, says that
the pea-size red berries, speckled with tiny silver
dots, taste like a combination of pomegranate,
plum, currant, and raspberry. Imagine that! And
it’s free for the taking. 

Autumn Olive may be in your yard, but it’s most
often found in waste areas: gravel pits, depleted
fields and, of course, along any roadside, whether
dirt or paved. I harvest in a clean area where
there is no pollution from cars or spraying. The
bushes are either bare of berries, or are so abun-
dant that branches hang heavily, leaning toward

the ground. From eating them raw, I’ve learned
that their taste can vary from pleasant to very
astringent on different bushes, so I sample each
bush before stripping the berries from the branch-
es into a large pan. It only takes about fifteen min-
utes to harvest a few gallons of berries. This is the
easiest berry picking I’ve ever done! The birds are
flying around, unhappy with this intruder; after all,
they did get here first. I tell them that I won’t be
long and to quit their belly-aching because there’s
more than enough to feed us all.

The real work begins after arriving back home
with my bounty: it takes a couple of hours to pick
out a few rotten berries and many leaves and
stems. Then, even though the berries are tasty
raw, I put them in a large pot with a scant amount
of water and simmer them in their own juices for
15 minutes, stirring constantly. Let it cool and put

this through a Foley food
mill to purée the berries
and leave the seeds

behind. Cooking
destroys much of the
high vitamin C content,
but will increase the
locopene, a powerful

antioxidant, 18 times
higher than what is found
in cooked tomatoes.

Since cooking makes
lycopene more available for
absorption by the body, this

antioxidant food may be especial-
ly healthy.

You can make juice, jam or
sauce from the purée, and by adding wild or local
apples, cranberries, pears, cinnamon and maple
syrup, you get you get what my granddaughters

call Pink Sauce. Yum! You may be
able to create some interest-

ing recipes of your
own. I relied on

information from
Russ Cohen, a great cook of wild edibles who
makes a tasty fruit leather from autumn olives.
You can find his book Wild Plants I Have Known
and Eaten at local bookstores and libraries, as
well as Steve Brill’s older book. I recommend
these two books for their accurate information as
well as an entertaining read.

We live in an area of natural beauty that shel-
ters an abundance of wild food, as well as many
aggressive invasive species that need to be kept
in check. Since most invasive species have
proven to be excellent food as well as valuable
medicine, why aren’t we using them instead of
importing exotic foods from around the world?
Think of autumn olive as our local goji or acai
berry; it’s free, healthy and delicious.                                                        
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NOFA continued from page 5

Fukushima plant similar in construction to the
nuclear plant upstream of us in Vernon which,
let us not forget, continues to operate. The
effects of what happened at Fukushima in
March 2011 have been devastating, according
to Kaneko, with increasingly higher levels of
radiation entering the environment – the water,
the soil, the air and our bodies and the entire
breadth of the food chain.

Agriculture, particularly organic farming, has
been devastated. Cows have had to be recalled
and slaughtered. Communities that relied on
CSAs and direct marketing have cut ties with
area farms and, as one result, an entire farming
community’s “livelihood is in jeopardy and its
connection to the past is compromised.”
Kaneko showed, for example, photographs an
organic farmer had taken of her vegetables—

showing signs of mutation. 
Japan, Kaneko said, is “now subjected to a

massive-scale human experiment.” Yet it is a
crisis, she wanted to make clear, that is not
solely limited to Japan; “it is a crisis that tran-
scends geography and time and is symbolic of
what is wrong in this world.” The same con-
cerns in Japan,” Kaneko said,
“are at stake in New England.”  

What would happen to the
farmers and our own local food
supply if such a disaster occurs in
our favored river beds? How will
our produce department crew be
able to tell and convince that
same “knowledgeable” Green
Fields’ consumer that similarly
affected merchandise is safe to
buy and eat? Sobering questions

to be sure, and it might just require a co-opera-
tive community – bent on sustainability and
resilience – to be able to confront the difficult
choices that lie ahead and to be willing to plow
a path where the health and survival of all
species will have to turn over the toll road of
capitalism that has us headed for extinction.

MEMBER continued from page 1

Suzanne is also a member of the All Souls
Unitarian Universalist Church's Social Justice
Committee. She assisted in picking out films for
the twelfth annual,
free, Anti-Racism
Film Festival held
at the church to
promote toler-
ance, understand-
ing and collabora-
tion. “It includes
films about Native
A m e r i c a n s ,
A f r i c a n -
Americans, and
includes people
who are
oppressed,” she
said.

Before she
retired, Suzanne
was a 3rd grade
teacher who later
taught human
sexuality at
Montclair State
College in New Jersey.  “It was in the 70s, just
as people were beginning to know this was
important. The schools started doing something
about it. The students really appreciated it,” she
said. 

Suzanne married for the second time in
1995.  She had a son in Vermont and her hus-
band Phillip had a son in New
Rochelle.  Friends were visiting their house in

New Jersey and mentioned Greenfield as a
place directly in the middle, and they decided to
investigate.

“The first house we looked at turned out to be
perfect for us.  We were very fortunate.”  They

moved to Greenfield in
1996, which is when she
joined the co–op. Phillip
passed away in 2002.
Their home is situated
across from woods where
people enjoy walking their
dogs.   One can walk to
points overlooking
Turners Falls, or just walk
along the many trails.

Suzanne does a lot of
walking herself since she
gave up her car over a
year ago.  At age 86, she
thought it was time.   “It’s
really interesting.  I walk a
lot.   It’s a mile to Green
Fields Market.   I walk to
other places in town.  I’m
very fortunate.   When I
need it, I can get a ride;
really don’t know why (I’m

so fortunate). Really, that’s just how it is work-
ing out.”

A recent concern of Suzanne's is the bee sit-
uation. “These days one of the important topics
that I’m trying to find out about is bees.  It’s a big
problem. The bees are dying out. There’s a
need to do something to preserve the bees.
They provide the food we eat,” she says

From Our Board Clerk:
Jessica Adamcik has resigned from the board

due to an increase in her work commitment. We
thank her for her service to our co-op and wish her
the best. The Board has decided to recruit a mem-
ber to fill the vacancy. Our bylaws allow the board
to appoint a new Director for a term lasting until
our next annual meeting (March 1, 2015). Our
bylaws also allow for up to two employees as
directors; we currently have none. 

Attending Board meetings can be a fine way to
see if serving as a director is a fit for you.

Meeting agendas and minutes are posted
online and on the bulletin boards. Meeting packets
are available at the meetings (I’m glad to e-mail
any member the packet in advance.) Our bylaws
provide members the right to vote at Board meet-
ings. Please do come say hello any time!

You can pick up an application packet from the
front cashier or member/customer service desk at
either store or access it on-line from our website
(www.franklincommunity.coop). Please fill out and
return forms by November 2nd: mail or drop off at
GFM (attention Gary Seldon). The Board plans to
vote on filling the vacancy at our meeting on
November 12th.               -Gary Seldon, Clerk

“Like” Us on Facebook
Find us at Franklin Community Co-op. Information
about both stores, suppliers and producers and
the wider co-op economy is shared here.

Sign Up for Co-op News Via Email You can sign
up for co-op email notifications through our web-
site. Go to www.franklincommunity.coop and click
on “Contact Us” from the menu.

Working  for a Co-operative Economy
6th Principle of Co-operation:
Co-operation among Co-ops
Co-operatives ser ve their members most 
effectively and strengthen the co-operative 
movement by working together through local, 
national, regional and international structures.

Co-op News
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C o - o p  C l a s s i f i e d  A d s
Volunteer for "Rides for Health" Provide door-
through-door assisted transportation to local elders and
persons with disabilities who are FCHCC State Home
Care clients. Training on 10/29: contact Trevor
Boeding, Program Director: (413) 773-5555x2241 or
(978) 544-2259 x2241 tboeding@fchcc.org by 10/22.

Pellet Stove for sale: Heatilator Eco-ADV PS50,
used, asking $1175. Includes cleaning brush & pole, 4-
5 bags of pellets & owner's manual.Call 625-2503,
Buckland ("Apple Valley").

Yoga for relaxation, Chair yoga and mindfulness-
based stress reduction class this fall with Jean
Erlbaum. Various locations, free brochure: (413) 773-
9744 or jean.erlbaum@verizon.net.

Free Chair Yoga Class and Book Signing to cele-
brate Jeanie Erlbaum's new book Sit With Less Pain
will be held at the Greenfield Public Library, Tuesday,
Sept. 16, 6:30 - 8 p.m. Info: (413) 773-9744 or jean.erl-
baum@verizon.net. 

Funeral Planning for the Living: a 2-session credit-
free workshop at GCC, 10/9 and 10/16, 6-8 pm. Why
leave all the decisions to your grieving survivors, when
you can thoughtfully and lovingly make plans now?
Register at www.gcc.mass.edu/shopcreditfree/ or (413)
775-1661. For more info: Carol, (413) 774-2320.

Scenic, affordable co-working spaces available:
Bridge Of Flowers Business Center. Cubicles, worksta-
tions, desks & hotspots w/business class WiFi, net-

worked printer/copier, fax, conference room, kitchen,
shower, security and tech support. Utilities & mainte-
nance included! Join 20+ business people. (413) 834-
3477, bridgeofflowersbusinesscenter.com

Community Clinical Herbalist Patti Williams
Experience the ancient art and science of herbal heal-
ing. Initial session includes: facial, tongue and eye
analysis, dietary review and pulse readings. All herbal
preparations are personally formulated. For appoint-
ments: (413) 772-9604. 

Basic Mediation Training The Mediation & Training
Collaborative, a program of Community Action, in
Northampton, Oct. 17, 18, 24 & 25 (Nov. 1 optional),
8:30 a.m. to 5:30 p.m. Learn simple steps for dealing
with fights or disagreements; gain skills and confidence
in handling challenging situations; help others work
with conflicts through formal mediation. Info: mediatio-
nandtraining.org or TMTC at (413) 475-1505/ media-
tion@communityaction.us. 

Two-Day Cordwood Shed Building Workshop Sat.
& Sun. Sept 27 & 28,   9-4 p.m. at Katywil Farm
Community, Colrain. Natural builder Mike DeSorgher,
of Yeoman Design Build, leads construction of a natu-
ral, beautiful & affordable structure. Bring bag lunches;
Sunday dinner provided. $185. Register: Nancy@katy-
wil.com or www.Katywil.com, (413) 624-3040.

Her Wild Roots nature-based programs for women.
Wilderness and homesteading skills: sensory & nature
awareness; wild edibles & medicinals; food preserva-

tion; tracking; cheese & bread making; birch bark &
pine needle basket making. Group sizes limited, regis-
ter early. www.herwildroots.com. Kathy Dean or
Jeannie Bergstrom: herwildroots@herwildroots.com.

Amandla Chorus: 27th season of bringing songs of
justice & celebration to our community. Seeking teen
members & males of all ages (teen & up).
eveline@amandlachorus.org.

Stronglite Massage Table in excellent condition.
Portable, comes with a detachable headrest. Kathy,
(413) 625-2550. 

Song Squad: a no-audition, all-ages, once-a-month
chorus. Sing with Wveline MacDougall & The Amandla
Chorus. eveline@amandlachorus.org.

Climate March to the UN in NYC September 21 Take
a Pioneer Valley bus to what promises to be one of the
largest marches in history! Sign up at     www.gotocli-
matemarch.org Most of these buses have a Sierra
Club subsidy and will average $25.00/seat. Low
income/student seats available. Seats must be
reserved and paid in advance.  One bus going from
Franklin County, and back on the same day, Sunday,
9/21.  Leaves from Big Y parking lot promptly at 7 a.m.
and return about 10:30 p.m. Bring your food and water
for the day—and bring something to share on the bus-
--food, a song, a story, a climate change organizing
plan! -Pam Kelly, Bus Captain

more classified on page 6

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.


