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Frank Leonard explains.
A cashier at Green Fields Market since March 2016,
Frank adds, “My coworkers are an absolute joy to work
with and I regard this as the best job I’ve ever had.”
Frank was with the Hadley branch of Greenfield Games
until they closed. Before that, he was a personal care
attendant (PCA) for almost
a decade, working with the
elderly and infirm, which
gave him a valuable core of
patience. In the fall of 2017,
Frank became a Customer
Service supervisor. A member
of the union, Frank also helps
co-workers with union matters.
Even though his leisure
time is limited these days,
when the weather is right,
Frank enjoys camping with
his family in Charlemont’s state forest. He is also part
of the game community in town and spends time with
friends at Greenfield Games. Sometimes the games
use cards, figurines or chits; it may be a single-player
game or there can be as many as 12 players. Each week,
Frank tries to play a game new to him. One he found
of especial interest in recent months was the sciencebased “Compound It.” The game’s challenge is to place
ownership of chemical discoveries, specifically useful
chemical compounds. “Choosing a favorite game is like
choosing a favorite child,” Frank says, “Impossible.”
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Hello, fellow cooperators! Whether you picked up this
issue of the newsletter at one of our stores or you’re
viewing the e-version on the website, I’m so glad that
you’re accessing this vital communication link for our
cooperative, the 40-year-old (!) Franklin Community
Co-op (FCC).

I would further ask that member-owners first become
familiar with the background information and rationale
for this significant proposal. Some of you may have just
participated in the in-person forum on this topic on
November 29th. Please see the article on the 2% ‘story’
elsewhere in this issue. And background info/context
was also presented in several articles in the Fall edition
of the New Beet (which many of you picked up at the
stores and is still available on the website).

To member-owners: Here’s an update on the decisions
and activities of your elected Board of Directors
over the past quarter. To potential member-owners:
Welcome! Having checked out our store(s), hope you’ll
now consider becoming a part owner!

I encourage moving past any initial gut reaction and
at least considering the reasons behind this proposal
and how the alternative member discount system
would work, before arriving at your final opinion. We
want to hear from all of you; we also want to do our
best to assure that member-owners are neither under
-informed nor misinformed about this important issue.

GFM Expansion
I’ll begin with an update about the potential expansion
of Green Fields Market (GFM). We remain in the
“feasibility” stage of this process. The Board has
been updated regularly at our monthly meetings
by General Manager (GM) John Williams about his
ongoing exploration of real estate adjacent to GFM.
As previously noted, the completed Market Study
provided encouragement that the buying capacity
within our surrounding area is sufficient to support a
larger store. Still pending is John’s creation of a 5-year
‘pro forma’ budget to determine if this project is
economically feasible.

FY 2018 Budget
In September the Board received and discussed at
length John’s budget for Fiscal Year 2018. He projects
that we will be modestly profitable. But he also
continues to convey that this financial turnaround is
tenuous under current operating conditions. This fiscal
picture links up with the two topics discussed above -the premise that both the successful expansion of GFM
and the adjustment of the member discount system will
better assure the economic sustainability of our
organization.

This is not surprisingly a fluid process, and we have
encountered some unavoidable delays -- the in-person
forums originally expected to be scheduled this fall,
for example, are now anticipated to take place in early
2018. We appreciate your patience. But there are
options for member-owners to become more involved
and informed, now and in the near future. You can
find more details in the Membership Engagement
Committee (MEC) report elsewhere in this issue.

Staff Support

Discounts
Also prominent is the question of making an
adjustment to the basic member discount arrangement.
We have gotten some feedback from member-owners
via the Board e-mail, notes dropped in the Feedback
Box, and during our “Spend 5 minutes with a Board
member” shifts -- thank you! But we need to hear
from more of you so the Board can be fully informed
about member-owner opinion as we prepare to make a
decision on this matter.
Toward this end, a survey of member-owners is being
conducted starting just about the time this edition of
the New Beet is coming out. Please participate in
the survey!

At the October meeting, John presented his
monitoring report on our “Staff Treatment”policy.
The report starts with an important statement from
our Ends: “The co-op will foster a positive working
environment for all staff while providing a living wage,
and excellent treatment of all workers.” To assess how
well this aspiration is being actualized, John engaged
a third-party consultant to facilitate a staff survey,
supplemented by some interviews.
The details of the survey and interview results were
presented and discussed. (The packet containing these
materials -- like all Board meeting packets -- can be
found on the Member Forum on the website.) The
consultant concluded that overall there was indication
of a higher level of staff satisfaction than when she
last conducted a survey here three years ago. The
consultant also identified areas for improvement and
offered recommendations. John provided details about
his plans for implementing these ideas, to concretely
and continuously strive for FCC being a great
place to work.
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by Jeanne Douillard

FCC staff work hard every day to bring us quality
goods and services at GFM andMcCusker’s. At the
risk of being repetitive, I again urge that we all during
our shopping experience take a moment to thank the
staff for their skillful, dedicated work!

At our March, 2017 Annual Meeting, the BOD
Treasurer said: “Our discounts are currently twelve
times the net income. The Finance Committee
believes a discussion about discounts is a fiscally
responsible conversation for the BOD and memberowners to have this coming year.”

“Cooperatively Owned, Everyone Welcome!”
That’s the tagline for the Rising Tide Community
Market cooperative in Damariscotta, Maine. I chatted
with a staff member from that store at the all-day Coop Cafe’ held on November 4th at GCC (co-hosted
by our co-op consultant CDS and by the Neighboring
Food Co-op Association, of which FCC is a founding
member). Two other Board members and four FCC
staff also attended.

The following is an outline of all Board and member
events since March, 2017 related to the 2% discount.
You will note this outline extends into the early part of
2018.
• March 23: Formation of Discounts Research AdHoc Committee (DRAHC): several co-op members
and directors volunteer to study the 2% discount
question and determine how to engage memberowners on the topic.

This gathering is a wonderful embodiment of one
of the Cooperative Principles: “Cooperation among
Cooperatives”. These internationally agreed-upon
principles are contained within our Ends policies
and are also posted high up on the wall at GFM.
Cooperatives are always ready to share, borrow, and
in so many ways mutually support each other.

• July 14: Conversation on discounts at board’s
annual retreat.
• May 10: “Strategic Conversation” on discounts at
board meeting.
• July 19: A portion of a member forum focuses on
the 2% discount question. Sponsored by the Member
Participation Circle [MPC].

Being at such a gathering is a window on the broader
impact and implications of this transformational
ownership model. What particularly distinguishes
co-ops is this alternative economic model and the
values-based guidance to how we operate in the
community and the world. That’s what drew me to
the Rising Tide tagline -- just as we want to welcome
everyone, we also need to spread the word about
the “ownership difference” that is embodied in every
cooperative. (By the way, if you feel inspired to be
a “Co-op Ambassador”, see the MEC report
elsewhere in this issue.)

• June, Aug., Oct.: “From the Treasurer” articles in
the New Beet.
• Oct. 6: At board meeting, review of DRAHC’s sixmonth plan to address the topic and how to involve
members.
• Nov. 8: Board decides to vote on 2% discount at
their January, 2018 meeting.
• Nov. 8: Board votes for no change to FFA, working
member discount or senior discount in anticipation of
potential changes to the 2% Discount.
• Nov. 29: Member Forum on 2% Discount.

Annual Meeting
The Board and staff are working out details for the
Annual Meeting. We’re trying to design an event
that will combine shared discussion of the important
issues mentioned above as well as a celebration of
our 40th birthday! We do know the date: Sunday
March 4th -so put it on your calendars that we’ll ‘march forth’
into the future together on March 4th! ;-)

• Nov. 29 to December 20: Member Survey to
elicit member feedback on the 2% Discount.
• [projected] Jan. 10, 2018: Results of survey will
be given to the board.
• [projected] Jan. 10, 2018: BOD will discuss and
vote on 2% Member Discount.
• March 4, 2018 Annual Meeting: Summary of the
“Year of the Discount.”

In service,
George Touloumtzis
FCC Board President

TO OUR MEMBERS - WE WANT YOUR
FEEDBACK: Please note, there is a Survey from
Nov. 29 to Dec. 20. You may access the survey at
our website (www.franklincommunitycoop.com) Paper
surveys also available at GFM and McCusker’s Market.
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A Synopsis of the 2% Discount “Story”
by Jeanne Douillard

WHAT: We are talking about changing the 2% Member
Discount (not Food For All discounts, Senior discounts,
Working Member/Super Worker discounts, or Staff
discounts).
A LOSS AND AN OPPORTUNITY: For two years,
the Finance Committee has been asking the Board
to consider a change to the 2% Member Discount
program. Given that many Members value this
Member Benefit, the Board has been reluctant to
consider a change. Why now? The bottom line is
that we want to be sure we are here serving our
membership and our community in the future. We
believe we would be shirking our responsibilities as
your elected representatives, charged with governing
our cooperative on your behalf -- “ensuring appropriate
organizational performance” per the Board job
description -- if we did not bring this option to you. In
this handout, we summarize what we know, explaining
the financial situation the coop is facing and what we
propose to offer as an alternative.
OUR CURRENT SITUATION: In our capitalist economy,
industries arise when there is a market opportunity
and a fertile ground for growth. Cooperatives arise
to meet needs that aren’t being met. Food Co-ops
in the US grew out of the rise in industrial agriculture,
the increased use of chemical pesticides and inorganic
fertilizers, concerns for workers in the industrial food
industry, and the de-localization of local economies.
Food co-ops brought natural and organic foods to
communities, often produced by local producers. They
were centered in their local communities, owned by
their consumers.
Times have changed. It could be said that co-ops and
natural food stores were so successful that they brought
about the challenges we are facing today. There is now
a great deal of competition from other businesses.
Other stores in Franklin County sell many of the same
products we do. We do not have the buying power of
big box stores and grocery chains, so the co-op pays
more for the products we purchase. This is happening
in every other community across the US. Franklin
Community Co-Op is working to respond pro-actively
to market trends, including increasing our buying power
so that we can offer a wider selection of products and
services at better prices in order to strengthen our
financial position.
We are owned by you, our Owner-Members. We pay
our staff higher wages with benefits not offered by
other grocery stores. We offer food and other products

made by local producers, and we’re working with more
small producers than the large stores. We are values
driven, so we do business in a different way than other
grocery stores. Are people interested in owning and
shopping at a grocery store that pays workers more,
pays local producers more, actively builds our local food
system, actively builds our local economy, and, as a result,
sometimes has products that cost more? What we’ve
heard from Members is that they want FCC to continue.
Members value our role in our local community. A large
percentage of our income comes from our OwnerMembers. But as noted, the increased competition has
brought about tremendous challenges to our co-ops.
Our co-op began losing money in 2013 and since then,
we have had only one year (2016) with a small profit.
We’ve had a Net Loss every other year, including 2017.
Because of the year over year losses, we implemented
a strategy of increased efficiency and sales growth as
opposed to austerity measures. We appreciate all the
GM and staff has done in these difficult years to cut costs
without cutting jobs. Continued sustained sales growth
presents itself as our most viable option to stabilize the
organization.
Thus, we’re working on plans for expansion using the
criteria the Board established with Member input last
year to increase the size of Green Fields Market so that
we have room to:
• produce more prepared foods
• sell more so that we can access lower prices
• offer members and shoppers more of the
products they’re looking for
But expansion will take time: It’s likely going to take
another four to six months before a feasible plan is
put together to bring to the Board for decision. It will
be another six months to a year before we can begin
benefiting from an expansion. Granted, all these plans
are contingent on securing a full financing package.
In the meantime, we urgently need to continue to
increase sales and reduce expenses so that we’ll be in a
position to move successfully into the future.
WHAT COULD THE CHANGE IN THE 2% FIXED
DISCOUNT LOOK LIKE? Over the past year, the Board
of Directors has asked how can we continue to bring
benefits to Members AND reduce costs to the coop? We’ve researched what other co-ops are doing
and believe that one way to soften the loss of the 2%
fixed discount would be to replace it with a “Variable
Discount” program. Our proposal is not to eliminate the
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2% Discount Synopsis

Last year we launched a Local Artist program in order to work with Franklin County artists to create limited-edition
logos for our Franklin Community Co-op t-shirts, hoodies, tote bags, and stickers. This year’s logo is from Haley
Morgan, who’s also half of the local musical phenomenon Home Body. Haley is a dancer, performer, and artist
who shares this statement about her creative process:

Continued from Page 5

discount to members, but to replace it with a Variable
Discount program. With such a discount, the cost to
the co-op can be greatly reduced. Variable discounts
do not replace the 2% fixed discount on everything
purchased, but they can offer a different model with
“Members only” savings. Here are a few examples
of what they could look like: “Member Only” sales,
discounts on local items, discounts on items from
specific departments (Bulk, Wellness, etc), “Member
Appreciation -10% off” days, truckload sales, etc.
Fixed discounts cost the co-op a dollar for each
dollar in discounts. The variable discount model, on
the other hand, will provide the co-op with flexibility
under changing market conditions and offer benefits
both to the co-op and the member-consumer. Can
you think of other solutions?

Hello from Membership
Participation Circle
by Joanne Bernot

The Member Participation Circle will host another
Candidates’ Forum Sunday, February 18th, 2018 so
members can get to know the candidates for the
Board of Directors. There will be a question and
answer period following introductions of candidates.

“I wanted to create a design specific to the Franklin Community Co-op, incorporating
shapes and motifs already present within these special spaces. I’ve always liked the
shape of shopping baskets because they look kind of like buildings, sturdy structures
with rows of windows, contents peeking out, like airy vessels safely holding our
chosen goods inside. I borrowed an actual basket from the Green Fields Market and
photographed it, then
played with the design from
there. I decided to set
the basket on a toothy
yellow sunburst
because not only
does that shape
remind me of
those bright
“special sale”
stickers,
but the sun

The MPCircle begins our eighteenth year of working
to increase member participation in our co-op.

DECISION MAKING PROCESS: The bylaws state that
“policies regarding discount structure...shall be set
by the Board of Directors”. When the fixed member
discount was changed from 5% to the current 2% in
the early 1990s, this was decided at a Board meeting
after substantial member engagement. We believe
it’s important to consult with Members whenever
we make momentous decisions, so that’s what we’re
doing. In the December edition of the New Beet,
in the “From the Treasurer” segment, the Board
Treasurer outlines all that has taken place around the
2% Member Discount question since our March, 2017
Annual Meeting. In addition, between November
29 and December 20, 2017, we’re distributing a
survey to Members via e-mail and in the stores.
We’ll bring the results to the Board prior to their
vote to replace the 2% Fixed Member Discount with
a Variable Discount at the January 10, 2018 Board
Meeting. Members are welcome to attend that
meeting and participate in the voting process.

Our mission is to increase member-owner
participation in the life of the co-op so that the co-op
can contribute more to the well-being of members
and the community.
Our goals are as follows:
1. Increase member-owner participation in our
cooperative democracy.
a. Increase member-owner knowledge of our
cooperative democracy.
b. Develop new opportunities to have
dialogue about what’s important to us as
members and how we want the co-op to support
the community we live in.
c. Support new projects that will further the
co-op’s mission and be run by member
committees.
d. Support the Board of Directors in
connecting with members to increase our
co-op’s ability to recognize issues important to
members.
e. Add to the learning about creating effective
dialogs and democratic decision making in
our co-op and community.

Respectfully Submitted by Jeanne Douillard, BOD
Treasurer, George Touloumtzis, BOD President, Lynn
Benander, BOD Vice-President
SURVEY REMINDER: If you have yet to take the
member survey regarding discounts (and you
have until December 20th), please find a paper
copy in either store location, check your email for
a link to the online survey, or, contact Outreach
and Communications Manager Sarah Kanabay
with your name and member number for a link
to the online version, if you are currently not
receiving our E-Newsletter.
sarah.kanabay@franklincommunity.coop

2. Add to the learning about issues related to food,
including but not limited to:
Issues of food production and distribution
Support for local food production and distribution
Issues of sustainability
3. Enjoy our work.

•6•

Anyone interested in joining our group or learning
more is welcome to attend our meetings, held the
first Wednesday of every month at 5:30 pm in the
Green Fields Market meeting room.

shape could already
be found on the
aisle signage, the mural
outside, and on many
labels. Plus the sun plays a central role in helping everything grow! Finally, the rainbow
represents the spectrum of activity, people, programs and products present within
the Franklin Community Co-op, all working together to make our community vibrant.
Thanks to Sarah Kanabay, August Dalrymple, and John Williams for this opportunity
and their help in the final design steps!“

Thanks to Haley for sharing her talent with our Co-op community! T-shirts, hoodies, stickers, and tote bags
featuring her original work will be on sale at both store locations through next November.
Submissions for the Local Artist program are accepted on a rolling basis. For details, please visit our website:
http://www.franklincommunity.coop/call-for-local-artists/

FRanklin Community Cooperative

Crafty Co-op Members’ Fair

Join us for the

by Sharin Alpert

CRAFTY
CO-OP

Members'
Fair!
We're opening the doors of 170 Main Street
to showcase the craft talents of our Co-op at this
seasonal fair. Find the perfect local gift for a loved one
while supporting our Co-op community of craftspeople!
Saturday and Sunday
December 16th & 17th, 2017
(Saturday: 10 am to 7 pm)
(Sunday: 11 am to 6 pm)
170 Main Street | Greenfield, MA

creating a unique musical sound. The chimes can be
hung inside or add a nice touch to an outdoor
garden area.

Sure, it’s gift season for many of us, but I’m thinking
that you probably deserve a little self-indulgence right
now too, right? Either way, our upcoming Crafty Coop Members Fair offers a great shopping opportunity.

Peggy Brown, local potter, will have an assortment
of clay works, including hand thrown cups, bowls,
pots, and plates.....all one of a kind creations!

Our co-op’s members are a crafty bunch! If you have
not been to our winter craft fair in the past, you should
check it out. You may be surprised to learn that your
neighbor or co-worker has creative talents you never
knew about, and this annual event offers the perfect
chance to pick up a special gift, while supporting
the work of creative members of our own co-op
community.

Hazel Dawkins is a writer and editor, and in her
writing, Hazel has two specialties that you might
not think of together: vision therapy and murder
mysteries. She will have examples of each genre
available at the fair.

As I am writing this, the list of vendors who will be
participating is not yet complete, but we already
know that the selections will include everything from
pottery and poetry to music to murder mysteries,
as well as diverse other creations including wind
chimes, silk scarves,
jewelry, greeting cards,
vibrational essences,
magic wands, and
knitted hats.

Hazel tells us, “When The Recorder, reviewed my
book, Suddenly Successful Student & Friends:
A Guide To Overcoming Behavior and Learning
Problems, people told me they’d never heard of
optometric vision therapy. That prompted me to want
to reach out in other ways, and I segued into writing
mysteries. The heroine, Dr. Yoko, is an optometrist
who consults with the NYPD as well as researching
vision therapy.” Learn more at
https://sites.google.com/site/murderprose/.

Here is what a few of
the vendors tell us
about their work:

Marian Kelner, who writes songs, stories, poetry, and
essays, will be selling books and CDs. Find out more
at http://www.mariankelner.net/
Faith Kindness is an eclectic artist with many
interests. At this year’s fair she will feature her one-ofa-kind knitted wool hats. She says, “I’ve been knitting
since I was in high school – that’s many years ago!
and I’m a designer as well as a knitter. Each hat has its
own palette of colors. Each is unique. And they really
last well! Hats that I made 8 years ago still hold their
shape and look like they’re new.”

Taliloquay scarves
and essences - You’ve
probably seen Phyllis
Brooks’ hand- painted
silk scarves – she has
been making them
for 25 years. Some have flower, animal, or sacred
geometry motifs, while others are abstract, and the
colors range from subtle to vivid. You can see them at
https://www.facebook.com/taliloquaysilks/.

Faith plans to bring a sampler of her other work, too,
including greeting cards with
original photos of local landscapes, some handmade
blank journals, and original jewelry.

Phyllis will also be selling her vibrational flower
essences, including popular combination remedies
for inner balance, energy balance, and aura cleansing.
Similar to homeopathics, flower essences heal through
frequencies rather than chemicals. Learn more at
http://www.taliloquay.com/.

Sarah Neelon tells us that her work is a celebration
of the beauty and colors in the
world. She will bring her original beaded jewelry,
magic wands, heart ornaments, cards,
and fleece scarves to the fair.

Cynthia Brown Yackenchick will be selling her
upcycled whimsical silverware wind chimes. Cynthia
handcrafts her wind chimes using recycled silverware,
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Finally, many thanks to Phyllis Brooks and Hazel
Dawkins, the organizers of this crafty event!

franklin community co·op

Holiday Appetizer Recipes from
The Franklin Community
Cooperative Cookbook

As we close out our 40th Anniversary Year, we’re
sharing some original member recipes from
our Co-op Cookbook that are great for holiday
entertaining. We hope they’ll help to make your
table more festive--thank you for making our
community democratically delicious!

Lina’s Dip from
Rae Sikora

recipes
Hazel Dawkins’ Tapenade

ingredients
1 lb firm tofu crumbled
3 tbs rice vinegar
1 tsp onion powder
1 tsp salt
¼ cup olive oil
½ cup chives or scallions or parsley chopped
(or any of these three works perfectly, each
gives it a different flavor)

ingredients
1 can of tuna, preferably in oil
1 can of anchovy fillets (2 oz)
¼ cup capers
1 garlic clove, more if you wish
15 black olives, pitted
Juice of 1-2 lemons
½ cup olive oil
Black pepper to taste.

directions
Blend all ingredients, except the oil, in a blender or
food processor. When thoroughly blended, slowly
add the oil. Serve with any vegetables, chips, or
crackers.

directions
Put tuna, anchovies, capers and the oil they’re
packed in into a blender. Add garlic, olives, lemon
juice and olive oil and blend on medium for 3-5
minutes, until you have a medium thick sauce. Add
pepper to your taste.

“This is a wonderful recipe that’s an easy and
incredibly delicious dip for veggies, chips and
crackers and it’s even a hit with certified tofu
haters!”

“This is one of my favorite appetizers. It’s
great on crackers or try it over a baked potato
or hard-boiled eggs if you want something
hearty. It yields 2-2i/1 cups of sauce that saves,
refrigerated, for a few days. It also freezes
cheerfully.”

Barbara Fingold’s Blue
Cheese Dip

ingredients
Mayonnaise, 2 cups
Sour cream, 1 cup
Fresh lemon juice 1 tbs
Cider vinegar 1 tbs
Green onion, chopped, ¼ cup
A dash of sugar
Fresh black pepper, to taste
1 cup blue cheese, crumbled

directions
Mix all ingredients together. Adjust
seasoning to taste. Serve with crudites,
crackers, or toasted baguette slices.
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Report from the Membership

Membership Engagement Committee
(Continued)

Engagement Committee

—the other will be a Store Design discussion.
These will be scheduled over the next
few months.

by George Touloumtzis

The member-owners on the Board’s Membership
Engagement Committee (MEC) are mostly nonBoard members, as suggested in the committee
charter, to widen engagement on the committee
itself. This dedicated group meets frequently with a
keen focus on our mission: supporting a vibrant and
vigorous linkage between the Board and YOU, the
member-owners the Board is elected to represent.

Want to host an in-home gathering?
Want to be a Co-op Ambassador? Contact us at
mec@gfm.coop for more details!
						
MEC meetings now occur on the GFM mezzanine to
increase our visibility and availability to ownership
(meeting dates are listed on the website calendar and
on a card on the large table on the mezzanine).

The MEC presented a display at our 40th Anniversary
Harvest Party, held Oct. 6 behind Green Fields Market
(GFM). Committee members chatted with partygoers and distributed literature to member-owners
and potential member-owners. We also signed up
owners for the underutilized Member Forum on the
co-op website.

As with all Board committees, MEC meetings are
open to all member-owners in case you’re inclined to
grab a chair and join us. We hope you’ll take advantage of opportunities the Board is creating to add
your voice and participation to the democratic process in our cooperatively-owned business.
						
—George Touloumtzis, MEC Chair
(on behalf of this hard-working committee)

Recently, we have focused on developing and
implementing a participation/communication plan
to engage ownership about potential expansion of
GFM, our flagship store. The Board has delegated to
MEC various aspects of this plan, including:
• Recruiting for and coordinating in-home gatherings where General Manager John Williams and/
or Board members will provide info and engage in
dialogue about expansion.

Healthy Food Access
Committee
by Andy Grant

Do you share the co-op's vision for healthy food
access? Our mission statement follows:

• Recruiting Co-op Ambassadors: dedicated,
enthusiastic member-owners who will participate in
a training session to become fully prepared to promote Franklin Community Co-op in the upcoming
months within the co-op and out into the community, supporting a Member Drive that dovetails
with the spirit of store expansion. Through these
efforts, Ambassadors will enrich and broaden our
circle of cooperation.

To serve more members from Franklin County
regardless of economic situation.
To increase access to the co-op by economically
challenged households in the form of both healthy
food purchases and member/ownership.
Help make this vision a reality by joining the
Healthy Food Access Committee (HFAC). We meet
on second Wednesdays in the upstairs meeting
room at Green Fields Market from 4:15 to 5:45pm.
HFAC, a subcommittee of the co-op board, works
in cooperation with store management to ensure
healthy food access for all. Our monthly meeting
time is right before the co-op board meeting. All are
welcome. Email inquiries to hfac@fcc.coop.

• Coordinating more “Spend 5 minutes with a
Board member” shifts, including creating materials for distribution. If you spot a Board member
in the demo space at GFM or the dining area at
McCusker’s with our ‘5 minutes’ sign, please take
a moment or two to receive information, inform us
about what you think, and -- if you have time
-- engage in dialogue
• Helping to plan two in-person forums:
—one focused on information to determine
expansion feasibility (the completed Market
Study and the upcoming pro forma budget
GM John will develop).

Read moreabout our commitment to healthy food
access (http://www.franklincommunity.coop/co-opcommunity/healthy-food-access).
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READY TO GET INVOLVED?
YOUR CO-OP NEEDS YOU!
SEEKING CANDIDATES FOR THE BOARD
OF DIRECTORS
by Peter Garbus

The member-owners of Franklin Community Co-op
will elect 3 directors at the Annual Meeting next
March. The current Board has a goal of contested
elections, so that member-owners have choices when
selecting representatives who will be responsible for
monitoring and overseeing our organization.
Strong candidates have many, if not all, of the
following characteristics:
• Commitment to the co-op’s ends.
• Understanding or readiness to learn about
policy governance and the role of the
Board.
• Particular knowledge and skills related
to finance, organizational management,
food, marketing, or other fields important to
the co-op’s success.
• Writing, listening, and speaking skills to
participate fully at Board meetings and to
contribute to well-functioning committees.
If you’re interested in running, consider attending
a Board meeting between now and February
(December 13 or January 10, from 6:30-9:30 at 170
Main St. in Greenfield).
There's also a great all-day training opportunity
that's open to Board candidates--Cooperative Board
Leadership (CBL) 101--on Saturday Jan. 6th in Keene,
NH. There's an Advanced Leadership training for
experienced Board members that same day, so
candidates could also have an opportunity to carpool
and spend time with current Board members. (The
cost of these trainings is covered in our annual fee
to our CDS Consulting Co-op.) Contact the Board-bod@franklincommunity.coop--if you'd like to be
signed-up!
Application information and nomination papers
are coming.

Herbs for Kids
By Cathy Whitely

I thought it would be easy to pick a few herbs I like
to have on hand for kids. When I got to 31, I realized
I’d have to narrow it down. I tried to pick herbs with
a variety of applications. This should make it easier
to choose which herbs you may want, as well as
lessen the number of bottles and loose herbs filling

your cabinets. So here are a few handfuls of herbs to
consider:
1. Aloe vera gel for burns and wounds.
2. Astragalus roots for decoctions or soups as a deep
immune builder and to strengthen the lungs.
3. Burdock, dandelion or yellow dock roots to ease
constipation. These can also help ease coughs by
decreasing mucus in the digestive system. I prefer
adding the tincture to a little water or juice/water mix;
it’s more palatable than a decoction.
3. Catnip is one of the best herbs for kids as it has
a wide range of uses. It can be taken as a tincture,
glycerite or infusion and is an excellent digestive herb
for indigestion and colic. It helps reduce fevers
and loosen respiratory congestion. It is calming to the
nervous system, so can be used for restlessness and
insomnia as well as for a “nervous” stomach. It can
also help ease menstrual cramps in older girls.
4. Chamomile tea is widely used for teething and as a
sleep aid. It is also anti-inflammatory and used for colds
and upset stomachs.
5. Echinacea tincture or glycerite stimulates the
immune system in viral infections. It is best taken
as symptoms first develop. It can also be taken for
infected insect bites.
6. Elder flower as an infusion or glycerite is a great
herb for colds, flu and fever. It can be used in place of
echinacea as an antiviral. Try with linden, peppermint,
meadowsweet, catnip or yarrow for fevers.
7. Elecampane root tincture (more palatable than
a decoction) is a great herb for wet coughs, making
coughs more productive.
8. Eucalyptus essential oil can be added to a humidifier
or water placed on a wood-burning stove. A few drops
added to organic olive oil makes a great chest rub for
loosening congestion.
9. Lemon Balm glycerite or infusion is delicious and
helpful for colds, fevers, viruses (including Chickenpox
and cold sores), digestive upset, depression, anxiety
and to promote restful sleep.
10. Meadowsweet infusion or tincture for diarrhea,
fever and to soothe the digestive tract (especially with
excess acidity).

12. Peppermint tea for upset stomach, fever, colds, gas
and nausea.

Staff Vignette

13. Red clover blossom infusion, glycerite or tincture for
coughs, skin ailments and as a blood cleanser (which is
often needed to clear up skin problems).

“My first job at Franklin Community Cooperative
(FCC) was opening the deli,” John Moussiaux recalls.
“When you set things up right, you can watch the
rest of the day go smoothly.”

By Hazel Dawkins

14. Slippery Elm bark powder for constipation/diarrhea,
irritated stomach and diaper rash. It can be mixed with
water and made into gruel, added to hot cereal or used
as a powder for diaper rash. Slippery elm is nutritious
and well tolerated by people who can’t keep much down,
so consider it for a child (or adult) hasn’t been eating
much due to illness.
15. Yarrow flowers infusion or tincture helps with colds
and flu and should lower fevers when necessary. It is also
antiseptic and analgesic.
16. An antiseptic spray containing herbs like calendula,
echinacea and yarrow for cleaning out cuts. Dilute in
water so as not to add to the pain.
17. A good ear oil containing mullein and garlic for
preventing as well as curing ear infections.
18. An all-purpose salve that can be used on minor cuts,
burns, bruises, scrapes, diaper rash, insect bites and
stings. A good one will contain herbs like calendula (antiseptic, speeds tissue healing, for cuts, burns, scrapes),
and/or comfrey (demulcent/soothing, anti-inflammatory,
dramatically speeds healing—don’t use on deep or puncture wounds), in addition to other healing herbs such as
plantain, yarrow, St. Johnswort, or heartsease pansy. If
your child has eczema, look for a salve that also contains
herbs like burdock, yellow dock and dandelion, as well as
heartsease pansy (which is a specific for childhood eczema and can be taken internally as well). Fresh comfrey
leaves can also be placed directly on bruises and burns.
There are two other “must have” non herbal remedies.
One is homeopathic arnica for bruises, sprains and shock,
both as a topical preparation (not to be used on broken
skin) and as an internal remedy in a potency between 30c
and 200c (30c being milder and used more frequently
and 200c being stronger and used less frequently). The
other remedy is the Bach flower essence Rescue Remedy.
Use it with anxiety, panic, stressful situations.
While not an exhaustive list of remedies for kids, I hope it
gives you some to choose from based on your particular
child.

11. Mullein leaves for coughs. The flowers are used for
pain, especially associated with ear infections.
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John began at FCC in 2009 and had worked in other
food service jobs but never directly with customers. “I
enjoyed this different dimension. People would wave
at me when I walked down the street.” After a year,
John moved to Maryland to work for his father. “It was
a high-profile job selling computers to the military,
so that other computers could be tested.” About a
year later, John returned to FCC and was in the deli
until Diane Miller switched him to the front end, which
meant he was cashiering. Later he transferred into
the produce department
then became the scan
coordinator. In other
words, John’s experience
crosses a range of
activities. In 2016, John
became the floor manager
and had no hesitation
supporting cross-training
for cashiers and floor
clerks so they can have a
change in their work and
expand their capabilities.
Recently, while filling in for a cashier, John needed to
check a price. When he looked the item up in the PLU
(produce look-up) handbook, he realized he’d set up
its design several years before. “I’ve never worked
someplace where I see the results of my own work with
such clarity.”
When he’s not at FCC, John loves tubing on the rivers
in the Pioneer Valley. “If I don’t use my tube at least
once, it’s not a summer.” John, who is a writer, is at
work on a novel and finds the writing course given
by Amy Laprade (yes, one of Green Fields Market’s
creative cooks––her MFA is from Sarah Lawrence)
very helpful. Even as he turns on the tap of personal
experiences for the book, which is titled Termination,
he’s also careful to turn on a filter, because the passing
of his sister and father are part of the novel. Partly
because he grew up in the swamp area of Maryland
and partly because of suggestions from FCC’s Kim
Nyiri, John also grows carnivorous plants. He has a
bog pot full of drosera (from the Greek for dewdrops).
Drosera and the common name, sundews, refer to
the glistening drops of mucilage at the plant tips
that resemble drops of morning dew. John puts the
plants outside in the good weather so they can feed
themselves by catching and digesting insects.

Exploring the History
of Our Franklin Community
Cooperative

Reflections on FCC
by Steve Alves

I was living in Greenfield in 1987 when the co-op
moved to Chapman Street from Turners Falls. No
big fanfare, just a new store that sold healthy food
that you couldn’t find elsewhere. The store was clean
and nice but very small. Natural and organic food
was still a fringe thing. As a parent I was motivated
by the desire to feed our one-year-old daughter the
healthiest food obtainable. This store fit the bill. I
thought the bulk bins were a cool idea, but the idea
that it was a co-op and what that meant, wasn’t
emphasized.

by Hazel Dawkins, Member

At first, discovering the names of the early members
of the organization that was the origin of our
Franklin Community Cooperative (FCC) was more
of a challenge than I initially thought. Phone calls
and talks with longtime FCC members weren't
bringing answers. Terry Plotkin, although not a
founding member of MFC, was helpful. Terry moved
to Greenfield in 1980 and by 1985 was on the FCC
board. He served on the board for 14 years and
believes that Paul Richmond was president of the
board at that time. Before I could contact Paul, Tom
Tolg returned my call. Terry was right, Tom is a fount
of information.
"It started in 1977 in the apartment of Cathy Jacque
and Ron Kunhausen on L Street in Turners Falls," Tom
told me, adding that he wasn't sure of the spelling of
the names and didn't think either Cathy or Ron lived
in the area now. "Ron worked for Community Action
and he persuaded enough people it was a great idea
to form a co-op so they could buy in bulk and organic
where possible." Tom Tolg was the first manager of
the Montague Food Co-op.

It wasn’t until the co-op moved onto Main Street in
October, 1993, that I joined. It was thrilling to be one
of the first of a new batch of members. Greenfield
had just rejected, by popular vote, a proposed
165,000 square foot Wal-Mart from building on
the outskirts of town. This beautiful new spacious
community-owned grocery store, moving into an
abandoned chain-store location, was yet another
statement of civic involvement and shared values.
I had found a home and couldn’t imagine living
anywhere else. Little did I know that years later I
would delve into the economic and historical forces
that brought food cooperatives to the United States
and understand how rare they are.
Our co-op is one of about 200 out of 800 food
co-ops from the 1970s that survived both internal
and external challenges. In the process we brought
healthier and better tasting food to the American
diet. That part of the original food co-op vision
is realized, and there is still much to be done:
generating more regional food sources, ensuring
that local food producers have a place to sell
their products, and supporting local economies in
general. The successful co-ops today are the ones
that are growing in new and inventive ways, offering
more products, promoting health, and enhancing
community vitality. These challenges will only be
accomplished by understanding the specific market
that our co-op operates in. Going into my 24th year
as a member of our co-op, I look forward to learning
more from our board about plans for expansion.

Court Dorsey and Dave Doolittle (a co-manager
with Tom for a number of years) were among the
first to join the Montague Food Co-op. Tom Tolg
also recalled Jane Benesche, "Jane was one of
our most dedicated workers. She used to take the
bus from Greenfield to get to the co-op in Turners.
Tom MacLean was another early member––he
built the walk-in cooler at 108 Avenue A almost
singlehandedly." (Before his death, Tom MacLean
was also on the FCC board.)
Now that names of some of the pioneers have
emerged, the next step is to find out more about
the history of FCC, which sprang from the Montague
Food Co-op.

Steve Alves produced the feature film, Food For
Change: The Story of Cooperation in America,
www.foodforchange.coop
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Classifieds:

Nature Notes
Kathleen O’Rourke,
naturalist/herbalist

* In January, Great Horned Owls will begin to nest
in treetops or tree hollows of the deep woods;
listen for their 4 - 7 low hoots. Feeding mostly in
the evening, this large and powerful bird will also
hunt small mammals by day and night. The poet
Mary Oliver describes this owl as the pure wild
hunter of our world, swift and merciless upon the
backs of rabbits, mice, voles, snakes, and even
skunks, blue jays and house cats. She says, “I
know this bird. If it could, it would eat the whole
world.” The piercing scream of a rabbit reminds
us that terror is a part of the natural world.
* Be on the lookout for nature’s winter jewels:
Ice crystals, each a different length and shape;
lace on windowpanes; drops of water hanging in
wavy lines from thin branches and when the sun
shines on them, each droplet changes from silver
to gold. It takes only a brief meander outside to
bring us benefits beyond the physical exercise
that might have been our motivation for leaving
a warm house. And here, for a while, we can
experience peace in the world and in ourselves.
* Flu and cold season means remembering
common sense things we can do to stay as
healthy as possible. Echinacea, vitamin C, lots
of fluids, letting some fresh air into the house
daily, and frequent hand-washing will help the
body fight off the beginning of illness and likely
shorten the duration and severity of any bug
that takes hold. If you do get sick, use the oldfashioned treatments of lung percussion (I’ll
teach this easy technique Jan. 10 at 1:30 p.m. in
the upstairs conference room), rest, warmth, hot
liquids, and salt water gargle to cleanse lower
sinuses and nasal passages. For best effect,
make noise when gargling: Throw your head
back and sing!
Kathleen O’Rourke, naturalist/herbalist

FOR SALE: Sears Craftsman Commercial Router (m#315.17380),
with Craftsman router table (m#25168), edge guide, permanex
case, many carbide tips, double insulated. All mounted on HD
Shop table, with casters. Lightly used, excellent condition. $135/
bro. 413 834 1651.
Pet-Sitting: “Happy Cats, Happy Dogs”— Dog Walking & Cat,
Dog & Small Animal Care in Your Home. Professional, affordable,
kind. Serving Greenfield & surrounding area. Insured & bonded.
Contact Adriene Tilton 413-824-8269; happycats.greenfield@
yahoo.com; www.facebook.com/HappyCatsGreenfield.
Job available in New Salem: household tasks including
dishwashing, vegetable chopping, sweeping, errands, other tasks
I need help with due to disability. Must be 100% fragrance-free.
LGBTQIA friendly. $14.56/hour. Contact jajm4@earthlink.net or
978-544-9890.
Pure Yoga and Wellness Studio in South Deerfield offers yoga
classes for all levels and interests. New classes recently added
and being offered in both South Deerfield and Conway along with
winter workshops & classes in Art & Yoga, Art & Yoga for Kids, and
Yo-Guitar coming in 2018.
http://www.pureyogawellness.com/classes/
Piano lessons to nourish your spirit! Lessons for teens and adults
at my Greenfield studio. Certified Taubman Technique teacher.
Patient, encouraging teacher. Julia Bady, 413-774-0102.
www.juliabadypianist.com
Are you looking for unusual gifts? Consider one (or all 4) of the
Dr. Yoko mysteries by Hazel Dawkins. The first is Eye Sleuth. Then
there’s Eye Witness (with co-author Dennis Berry). All titles have
photos of activities and locations mentioned in the novels as
well as recipes from Dr. Yoko’s personal cookbook to add to your
gustatory enjoyment. The 3rd, Eye Sleuth’s Ghostly Vacations is
only an e-book at the moment. The fourth, Eyes on the Past, will
be available soon. Take a peek www.murderprose.com or go to
Amazon Books or call Hazel at
413-772-1049.
Lung Percussion, soothing and healing help for colds, congestion,
coughs and pneumonia is easy to do and can be learned in five
minutes by anyone over the age of four. Kathleen O’Rourke, nurse
and herbalist, will teach this technique at Green Fields Market on
Wed., Jan. 10 at 1:30 p.m. Stop by the upstairs conference room
for a brief lesson and bring the children.
Something up? Sleep issues, annoying thought pattern(s) or
behaviors, or emotional issues keep getting in the way? Try
an individualized Bach Flower Essence homeopathic tincture,
specially formulated for and with you! ($$Donation) Beth Adams,
eadams333@gmail.com: Subject Line: BACH TINCTURE.
Co-op member Laure Van den Broeck Raffensperger provides
custom hiking/running/outdoor workouts in Greenfield for females
of all ages. We’ll breathe fresh air, get the blood flowing, boost
our immune system and get in shape in one of Greenfield’s open
spaces! Available Monday, Wednesday and Friday afternoons from
1-5 p.m. You pay what you can! Interested? Get in touch with Laure
@ (413)406-6648 or e-mail laurevdbroeck@hotmail.com.
Fire Cider Announcement:
As of December 15, Fire Cider (Shire City Herbals) will be sold
exclusively through Amazon or “authorized retailers” and our
co-op will no longer carry that brand. We will continue to offer the
alternative versions that we currently carry!

