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In honor of Suzy Polucci's expansive and inclusive spirit, the Franklin Community 
Co-op would like to announce the creation of the annual Suzy Polucci Food and 

Social Justice Award.  We will be accepting member and community nominations 
of local non-profit organizations and entities whose work addresses issues of food, 
economic, and social justice to be the recipient of this new award in the amount of 

$500.00, to be announced annually at our March Annual Meeting.  
Nominations for this year close December 31st, 2018.

“I dare to dwell in beauty, balance, and delight. 
I dare to see with clear eyes and an open heart.” 
-Donald L. Engstrom- Reese
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PRESIDENT’S REPORT · WINTER 2018-2019
GEORGE TOULOUMTZIS, BOARD PRESIDENT

GFM EXPANSION
Active efforts continue to explore options for ex-
panding our flagship store Green Fields Market. 
General Manager John Williams keeps the Board 
abreast of these efforts. We remain in the initial 
(Feasibility) stage of the expansion process: plan-
ning and site search. (Stage 2 will involve preparing 
for improvements once a site has been secured.)  
The Board & GM continue to be alert and sensitive 
to our responsibility to find ways in which owner-
ship can be further informed of and included in the 
process.

As mentioned in the last edition by Board Treasurer 
Jeanne Douillard, one opportunity for ownership 
involvement will be to invest in the expansion 
process via an upcoming capital campaign to help 
fund this important project. To quote Jeanne: 
“Please stay tuned.”

MCC TURNAROUND?
Our smaller store, McCusker’s Market, having 
gone through its own expansion and remodeling, 
has started to show encouraging signs of finan-
cial turnaround, based on John’s monthly reports 
to the Board. Year-over-year sales and customer 
count have shown significant increases over the 
last three months, and it performed over budget 
(as did GFM) for the first month of the new fiscal 
year (which for FCC runs October - September). 
While recognizing the need for a larger sample size 
to demonstrate that this trend will persist, we’re 
pleased about these hopeful developments. 

DIVERSITY & INCLUSION
The Board and management have committed to 
work on the issues of diversity and inclusion. Two 
events coming up in January embody some of that 
work: 

On January 12th there will be an all-day training in 
Keene, NH organized by CDS, our co-op consul-
tant. The Applied Governance Topic this year will 
be “Everyone Welcome?”. The training will draw 
from the material in the collection with the same 
title, which offers personal narratives about race 
and food co-ops (a project co-led by Jade Barker, 
CDS staff and FCC member-owner). The goal of the 
training is to “explore past and present to imagine 
a future where everyone is truly welcome at every 
retail food co-op.”

Later in January will be the kickoff meeting of an FCC 
diversity program, with the guidance of a consultant 
from Seward Community Co-op in Minneapolis. This 
program will include staff and Board members par-
ticipating in the Intercultural Development Inventory 
(IDI). This is a tool to assess intercultural compe-
tence, defined as “the capability to shift cultural per-
spective and appropriately adapt behavior to cultural 
differences and commonalities.”

BOARD DEVELOPMENT
There is consensus that the Board has been function-
ing relatively well in recent years.  But one aspect of 
the policy governance model is an obligation for the 
Board to continually monitor its own performance. 
In keeping with this commitment to improve Board 
functioning, we explored decision-making process-
es during a recent “strategic conversation” (a long 
agenda item emphasizing learning and reflection).

We reviewed a range of decision-making options: 
from variations within the majority rule approach cur-
rently mandated in our bylaws, to consensus/consent 
methods, to the Sociocracy model. One concept that 
came through our research is that the process lead-
ing to a decision can be distinguished from the actu-
al decision-making rules. The Board plans to further 
explore and try to incorporate ways to increase the 
collaborative nature of our collective process. 

ROLE CLARIFICATION
The Board has considered a few changes which can 
be seen as some variation of role clarification: 

The Board approved two policy changes with regard 
to member-owner participation at Board meetings.  
Member-owners’ option to vote at Board meetings 
is a provision of our bylaws. One policy adjustment 
specified that only Board members can make or 
second the motions that will be voted on. The other 
policy change, partly informed by other ambiguous 
bylaw language, clarifies that only Board members 
will participate in the election of Board officers.   

There are also two potential bylaw changes the 
Board is considering bringing to the Annual Meeting 
in March (bylaw changes need to be approved by a 
vote of member-owners):
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The Board has yet to decide if it wants to forward 
an adjustment to the role of employees serving on 
the Board, pending further research and discussion. 
The bylaws allow for two employee-directors at a 
time. There had been some concern expressed that 
there needed to be a clearer boundary as far as the 
involvement of those serving in this dual role with 
regard to confidential personnel matters. After get-
ting some legal consultation, the Board will revisit 
this question at the December meeting.

The Board did vote to forward to ownership an-
other potential bylaw change, which would update 
bylaw language within Article IX “Employees” to 
reflect current practice under policy governance. 
While retaining the Board’s function of evaluating 
the GM, this proposed change would discontinue 
the Board functioning more broadly as a “Person-
nel Committee.” The current practice of staff hav-
ing “input regarding personnel policy designating 
employees’ rights and responsibilities” would also 
be codified. 

ANNUAL MEETING
Speaking of the Annual Meeting -- coming up on 
Sunday March 3rd -- the Board has decided to try 
some format changes in the hope of giving more 
members the opportunity to attend. Please see the 
Membership Engagement Committee report else-
where in this issue. Detailed information regarding 
the potential bylaw change(s) mentioned above will 
be provided in advance, including a pros & cons 
analysis.

RECRUITMENT
Lastly, another pitch for you to consider running for 
the Board yourself or to persuade another mem-
ber-owner to do so. Please see Board Development 
Committee Chair Peter Garbus’ article elsewhere 
in this issue. The Cooperative Board Leadership 
101 training he mentions -- also offered in Keene 
on January 12th -- is a great way to quickly build 
competence and readiness to serve. It’s also an 
opportunity to carpool and chat with current Board 
members. To quote Peter: 
“We need you.”

YOUR CO-OP NEEDS YOU!

SEEKING CANDIDATES FOR THE 
BOARD OF DIRECTORS
It’s time to get serious about stepping up to serve 
on the co-op’s board of directors. There will be four 
open seats  and we have only one or two incum-
bents running for re-election. Term limits are in 
place so that our  board has a mix of experience 
and fresh ideas to help our co-op thrive. The Board 
aims for contested elections so that member-own-
ers have choices when selecting representatives 
who will be responsible for monitoring and oversee-
ing our organization. We need you.

Issues the Board worked on this past year -- and 
that we anticipate for the coming year -- include 
expansion, profitability, diversity and inclusion, food 
access, and methods of board decision-making. We 
need a strong, capable crew  to help guide the ship. 

Strong candidates have many, if not all, of the  
following characteristics:
 
Commitment to the co-op’s Ends 
(basic tenets or goals).

Understanding or readiness to learn about policy 
governance and the role of the Board.

Specific knowledge and skills related to finance, 
organizational management, food, marketing, or 
other fields vital to our co-op’s success. 

Writing, listening, and speaking skills integral to 
full participation at Board meetings and effective 
committees.  

Please note: you must have been a member for at 
least four months in order to run.

If you might be interested in running, consider at-
tending a Board meeting between now and Febru-
ary or contact a Board member to learn what board 
service entails. Nomination papers will be available 
in December, with a deadline of February 1. If you 
know you’re interested right now, contact the chair 
of the Board Development Committee, 
Peter Garbus at pagarbus@gmail.com. 
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Although the co-op is not ready to launch a Capital 
Campaign just yet, I’d like to update you on what’s 
been happening. 

The Finance Committee has formed an Ad Hoc 
Capital Campaign Committee. Members are mem-
ber/owners Sheila Gilroy, Sarah Kanabay, Deb 
Kline, Amy Meblin, Garth Shaneyfelt, Carol Silver, 
John Waite, Robert Wigmore, and myself. In addi-
tion, the co-op will hire someone with experience 
to work with us and get us launched. 

FROM THE TREASURER · WINTER 2018- 2019
JEANNE DOUILLARD, BOD TREASURER

We had a first meeting on October 9 and 
brainstormed ideas for marketing our Capital 
Campaign. Sarah Kanabay and I will organize  
these ideas in documents that will be used for 
the campaign. 

Respectfully submitted, 

- Jeanne Douillard, BOD Treasurer

Capital Campaign Update

Membership Participation Circle
MPCircle TO HOLD FORUM ON WORKER- 
& CONSUMER-OWNED CO-OPS

A new model of co-op is coming on the scene. 
They are worker- and consumer-owned co-oper-
atives, owned and managed equally by both the 
workers and consumers. 

The Member Participation Circle (MPCircle), in 
keeping with our mission to inform members about 
issues relevant to our co-op, is planning a series 
of forums to explore mixed membership co-ops. 
These will take place next spring after our annual 
meeting. Details will be announced as they devel-
op.

Since 2005, the MPCircle has worked to increase 
member participation in our co-op. Our Mission 
and Goals statement is as follows: 

Mission:

Increase member/owner participation in the life of 
the co-op so the co-op can contribute more to the 
well-being of members and the community.

Goals:

1.  Increase member/owner participation in  
co-op democracy.

a.  Develop new opportunities to have dialogue 
about what’s important to us as members and 
how we want the co-op to support the communi-
ty we live in.

b.  Support new projects that will further the co-
op’s mission and be run by member committees.
c.  Support the Board of Directors in connecting 
with members to increase our co-op’s ability to 
recognize issues important to members. 

d.  Add to the learning about dialogue and dem-
ocratic decision-making in our co-op and com-
munity. 

2.  Add to the learning about issues related to food 
including: issues of food production and distribution
support for local food production and distribution
issues of sustainability

3.  Enjoy our work.

STAY TUNED !!! THIS IS OUR CO-OP. JOIN US, 1st 

WEDNESDAYS at  5:30pm at Green Fields Market.
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The Franklin Community Co-op Annual Meeting 
will take place on Sunday March 3rd, 2019. Once 
again this year, we’ll gather at the Greenfield 
Community College main campus in the dining 
commons.

In our previous issue, we shared feedback  from 
member-owners  about preferences for conduct-
ing our Annual Meeting. Based on that input, the 
Board decided to try changing the format.

Most notably, the timeframe will be shorter! After 
a little time to gather and settle -- an opportunity 
to socialize and appreciate the offerings of local 
vendors and musicians -- the meeting will start 
promptly at 2 p.m. and end by 5 p.m. Since the 
meeting will take place between meal times, food 
and drink will consist of light refreshments.

The streamlined approach will extend to the 
room layout, featuring a theater-style set up to 
promote focus on presentations while allowing 
flexibility to arrange into small group discussions.

We hope these changes give more owners a 
chance to participate in the Annual Meeting pro-
cess, as well as to concentrate our focus on the 
business of our co-op. We’ll look for opportuni-
ties at other times of the year to host celebrations 
and social events.

We’ll retain familiar features: children’s activities; 
local vendors; local musicians; President, Treasur-
er & General Manager reports; brief Board candi-
date speeches; small group discussion.

The strategic focus will be on updating the status 
of the Green Fields Market expansion. We also 
plan to have a speaker on topics of diversity and 
inclusion, issues the Board and management have 
committed to explore and address, and which 
relate to themes of expanding our connection with 
the broader community, as we expand our store.  

We know not all of our 3,200+ members will be 
able to join us for the Annual Meeting. In the inter-
est of increasing member/owner involvement, we’ll 
also provide ways to participate online. Prior to the 
2019 meeting, materials will be available on the 
website including video of the candidates’ forum 
and bylaw proposal information. You’ll also be able 
to vote online prior to the meeting. We hope this 
will maximize owner participation in our democratic 
process, regardless of whether or not you’re  
actually attending the Annual Meeting.

We look forward to seeing you at our next  
Annual Meeting on March 3, 2019! 

Respectfully submitted, Membership Engagement 
Committee

Bob Dolan, Erica Gees, Shauna Lynn, Gary Seldon, 
George Touloumtzis & John White

MEC REPORT ON ANNUAL MEETING 
MEMBERSHIP ENGAGEMENT COMMITTEE

MARK YOUR CALENDARS! 
ANNUAL MEETING 3/3/19
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Bakery manager Mike Shersnow and head bread 
baker Micah Roberts filled me in on what’s new in the 
bakery and what we’ll be offering  this year for Holi-
day gatherings. 

What’s new in the bakery? Pizza!  According to Mike, 
our “biggest new thing” is pizza, available from 
lunchtime through evenings, kept  heated  in our new 
pizza warmer. “People devour them!” he told me. 
“Sales have gone up every week. It’s such a hit, we’re 
planning to start taking call-in orders.” Cheese and 
pepperoni are available every day, with occasional 
specials. Stay tuned for more info about  
call-in ordering.

Not actually a baked good but … The bakery also 
makes our new CBD truffles, using a complicat-
ed-looking  formula to assure that the dose in each 
truffle is right. Currently the wellness department’s 
biggest-selling item, the medicinal candies are on 
sale at both of our stores. Flavors include coffee, 
coconut, and peppermint; experiments with peanut 
butter are underway. 

Try something different! Mike observed that our 
bakery shoppers tend to stick with old favorites. To 
encourage us to diversify, the bakery is highlighting 
other flavors and items as discounted member spe-
cials. The November member special was German 
Chocolate cake, and Mike commented, “People 
who try it always love it.”

What ARE the old favorites?

Cookies – We sell more than 1,000 a week. 
At least half of those are chocolate chip.

Carrot and Death By 
Chocolate cakes – 

“We can never bake enough of those.”

Croissants

Sourdough French bread. 
According to Micah, “We’ve had sourdough French 

bread since the co-op started baking. It’s our flagship 
bread.” Mike adds, “No matter how much we make, 

we always sell out.” 

French bread and baguettes 

We supply this bread for Atlas Farms, 
as well as for both of our stores.

The bakery makes so much more than the old favorites! 
For example:

Fruit pies and cream pies, tarts and 
tortes, brownies, bars, and

 cupcakes… English muffins and 
pita bread, miche, rye, multi-grain, 
and walnut wheat breads …and more.

Buying for your  
Holiday gathering?  

Christmas wreath bread – A great 
centerpiece, braided, with lots of butter, egg and 

cinnamon.

Yule log – The bakery’s biggest seller in 
December, they are beautiful – and a lot of work for 
the bakers. “But,” says Mike, “seeing the final prod-

uct makes it worthwhile.”

New this year – A platter with slices of plain, 
pumpkin, apple crumb, raspberry swirl, 

and caramel pecan cheesecake

Cranberry walnut wheat bread, 
a sandwich bread-shaped loaf 

Dinner rolls, both traditional soft rolls and 
more hearty, crusty, French dough rolls

Gingerbread cake with whipped cream

decorated with little gingerbread people

You can place orders for Christmas until December 21st. 

DELIGHTFUL DESSERTS, 
BOUNTIFUL BREADS
by Sharin Alpert



Meet Micah
Micah Roberts has worked at the Green 
Fields Market (GFM) Bakery for 16 years. 
Before that, he worked for eight years in the 
GFM grocery department. 

“I was always drawn to the bakery,” he 
said. “The smells were appealing,  
especially the bread, but it didn’t make 
sense to leave a job as assistant grocery 
manager to be an apprentice bread 
baker.  But after three years away, 
I returned to the store and had the 
chance to train with Marty Yaffee, who 
was the bakery manager at that time.” 

Micah’s training included pies, cakes, and 
pastries, but it was bread that really called 
to him. “So when the full-time bread 
baker left, I could step in.” He added that 
“even though baked goods aren’t 
necessarily health food, it feels good to 
work with products that you know are 
the best quality, to be using good 
ingredients.”

Micah’s own favorite bread? Sourdough 
rosemary. “It’s the flavor, the crust, 
everything. It’s got a little olive oil in 
it so there’s the richness of the oil, 
plus the aromatic of the rosemary.” 

Micah told me, “I absolutely love the 
hours. I love being up at 3 in the morning 
and having the place almost to myself. 
I can put on music and not worry it 
about bothering anyone. I work four 
10-hour shifts each week starting at 3, 
so I’m done by 1.” That leaves  time for 
his other projects, including cooking all the 
meals for his family, and, he hopes, 
returning to another love, pottery. He 
commented, “In some ways pottery and 
bread baking are pretty similar. You han-
dle the dough and the clay in similar way, 
and then you bake it.”

Mike, who is Micah’s manager, had the last 
word.  “Micah is sort of held in awe by 
the rest of us because of how much he 
gets done every day and how easy he 
makes it look. Whenever he has a day 
off we all just struggle to fill in. 

He has a supernatural way with breads.”

Classics

we 
loaf

French 
Loaf

French 
Baguette

Buttermilk 
Wheat

Khorasan
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NATURE NOTES 
By Kathleen O’Rourke, Naturalist/Herbalist

“Months are not merely convenient collections of 
successively numbered days; they are opportuni-
ties to see life from a dozen different perspectives. 
Months are another indication of nature’s abhor-
rence of uniformity and of her love for variety. There 
is a vision appropriate to January and another for 
August.” (from An Almanac for the Soul, Iona Cen-
ter). This quote reminds us that there are many 
ways to appreciate the cold, the quiet, and the stark 
beauty of winter months. We can notice tracks of 
animals -- large and small -- in the snow or mud, as 
well as a variety of tree shapes, for example, how 
pines different from spruces. We can notice bark, 
whether it’s smooth gray beech or darker furrowed 
maples, oaks, conifers, and seed pods that hang on 
through blizzards. Winter brings us the constantly 
changing big spacious sky. We take a clue from na-
ture’s rest and slow our lives to renew ourselves. 

Soon, hibernating animals will mostly disappear, but 
skunks, opossums, raccoons and chipmunks may 
still be about. A woodpile might reveal past sum-
mer life of mouse nests, chipmunk middens, and 
perhaps even a snakeskin. Great horned owls will 
begin nesting and hooting in the woods at the end 

of January. Otters leave tracks and slides in the snow 
as they travel along waterways and can sometimes 
be spotted popping slick heads up through thin ice 
on a pond or river. And, of course, there is the pos-
sibility of walking in the same woods where moose 
wander, nibbling twigs of shrubs and trees, or aquat-
ic plants near wetlands. The cow weighs only about 
800 lbs, but the bull can weigh 1,800 lbs. and run 
up to 35 mph. They’re usually only dangerous to 
humans during rutting (mating) season in the fall. 
Still, it’s wise to give them space or stand behind a 
tree trunk for protection. Maybe you’ll be lucky and 
come upon a shedded antler which grew huge in 
the spring and summer and then fell off in winter. 

Overgrown fields often have plants sticking above 
the snow. Goldenrods look like Dr. Seuss characters 
with their elliptical-shaped galls along the stem, a 
home for moth larvae to feed and develop. See if 
you can find the insect’s exit hole at the top 
of the gall. 
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Produce Department 
Vignettes 

By Hazel Dawkins, Member

As we completed vignettes of Produce Department 
staff members at Green Fields Market, we learned that 
Jon Shina was leaving in November to work at Artisan 
Beverage Cooperative. We wish Jon a good transition. 
Jon remains a member of our Franklin Community 
Cooperative (FCC), so you'll find his vignette following 
those for Zackary Lafitte and Hilary Baker. 

“Retail can be stressful, and it’s less so at the co-
op; that's part of what keeps me here,” says Zackary 
Lafitte, who started in the GFM Produce Department 
in May 2018. He adds, “I like connecting with local 
farmers and being creative with the produce. 
It’s  satisfying.” Zack met Brian Gillig (now Produce 
Department manager) when both worked in produce at 
River Valley Co-operative, which is how Zack landed his 
job with FCC. 

Zack used to manage the lab and grow room at 
Fungi Ally. He lives in Conway and enjoys painting 
(usually mixed media). Zack also hikes and forages. 
“Mostly, I search for fungi, sometimes for nettles or 
fiddleheads. When you pick mushrooms, you spread 
the spores around the forest, helping cultivate more 
fungi.”

“Before I joined the FCC staff, I loved shopping here 
and wanted to be more a part of the community, so 
the co-op was a great place to start,” Hilary Baker 
explains. “I enjoy helping shoppers and stocking our 
great produce. There's such customer devotion to 
the co-op, and the staff is really great.” Hilary, the 
newest GFM Produce Department member, started in 
early October. She comes from the perspective of living 
on a farm, Up the Hill Farm, in Ashuelot, NH, growing 
vegetables and raising American Guinea hogs. Over 
the past five years, the farm’s primary crops have been 
turmeric and ginger. Hilary has been known to build 
hoop houses.

Hilary recently ended a long career in academia, 
where she taught digital fine arts and multimedia. 
She rented a studio on Greenfield’s Main Street to 
pursue her artwork. Her focus is alternative photo and 
encaustic painting, specializing in various image-transfer 
techniques and fine art digital printing.

"Produce is by far my favorite department, and 
I love making this section of the store look as 
beautiful as possible," Jon Shina said. He began at 
FCC in 2013, shortly after moving to Greenfield from 
Brooklyn. He started out at McCusker’s, in the deli. 
When the deli portion of that store closed, he started 
at GFM in Produce. Jon is one of the few staff members 
who worked at both FCC stores. “It feels as if I’m out 
with friends when I’m working, and I always look 
forward to seeing my coworkers.” He adds, “It was 
a hard decision to leave FCC, but I will be staying 
on the board, and will continue to work hard for our 
co-op, its members and the community.” 

Jon joined FCC’s board in March, which makes him 
the newest board member. “My perspective is 
formed from working at both stores -- you might 
say I’m behind the scene. I have two priorities as a 
board member: the treatment of workers and the 
expansion of Green Fields Market. The expansion 
is constantly on my mind and I want it to be 
successful. I am concerned with the current shape 
of our building, as well as our layout. I want the 
expansion to make sense logistically, so I will try to 
pay close attention to every detail going forward 
with our planned expansion.”

A musician who plays a variety of instruments and an 
avid record collector, Jon managed a moving company 
while living in Brooklyn. He and his partner, Shannon -- 
and their two excellent cats -- live in Greenfield. For fun, 
Jon started “Flower Sounds,” a small music label, and 
for a while he had a podcast, “Let’s be Honest…” with 
former staffer Keyedrya Jacobs.

-Hilary Baker



One Co-op, Two store Locations.

Everyone welcome, Everyday!

Green Fields Market

144 Main Street

Greenfield, MA

Open Daily 8am- 9pm

McCusker’s Market

3 State Street

Shelburne Falls, MA

Open Daily 7am- 8pm
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Swiss Harmony: 
a New and Unusual Member Benefit!

By Jonathan Mirin and Godeliève Richard, 
Hilltown Health

Dear Members,
Like many of you, we deeply value our co-op. And 
as we have watched the co-op navigate the increas-
ingly turbulent waters of the natural food business, 
we have wondered how we might help in addition to 
shopping, touting the advantages of membership, 
etc. 

In 2010, Godeliève became mysteriously and seri-
ously ill. In late 2012, she was finally diagnosed with 
microwave sickness at the Paracelsus Clinic in Swit-
zerland. Other names for microwave sickness are 
electrosensitivity or electrohypersensitivity (EHS). 
Sweden, the first country in the world with a cell 
phone network, now provides disability payments 
to more than 350,000 citizens who have been in-
jured by exposure to wireless radiation from cell 
towers, wi-fi, cordless phones, etc. Everyone's cells 
are under stress from our all day all night bath in the 
"electro-soup" but only about 2% of the population 
currently experiences severe disabling effects. Mean-
while, estimates are that 20% – 40% of us have early 
stage symptoms including headache, heart palpita-
tions/pressure in the chest, fatigue, poor sleep, tinni-
tus, attention/behavior issues and cognitive decline. 
Most of these are being misdiagnosed in the U.S. 
because MD's are not being trained to recognize 
EMF (electro-magnetic frequencies) as a potential 
cause (unlike Austria, Sweden, etc.).

Godeliève's doctor in Switzerland was honest with 
us – there was not that much he could do for her but 
he had some patients who had been helped by the 
products of a company called Swiss Harmony. We 
didn't feel like we had a choice – an inventor named 
Richard Neubersch showed up at our apartment the 
following week and placed his "climate tuner" on our 
fusebox. Godeliève's nearly three year bout of con-
tinuous dizziness disappeared in the first 30 minutes. 
Although we can't promise "miracles" like this, she 
is not the only co-op member who has witnessed 
dramatic health improvements. After training as 
consultants in Switzerland and becoming accus-

tomed to installing Swiss Harmony in a wide range 
of settings (every theatre Godeliève has performed 
in since 2012) we are happy to offer co-op members 
10% off Swiss Harmony products. We are also the 
only consultants who have been given permission to 
install individual water and climate tuners (online at 
swissharmony.com they are only available as a set). 
In order to take advantage of the discount, contact 
Hilltown Health directly – it is not available through 
Swiss Harmony's website. More at hilltownhealth.
org/services, admin@hilltownhealth.org or
 (413) 339-4569. A quick online search will also pro-
vide a variety of approaches to reducing your overall 
exposure (think ethernet cables with wi-fi turned off 
on the router and computer, forwarding your cell 
number to a corded phone at home and work, air-
plane mode, etc.). We encourage our loved ones to 
harmonize AND reduce . . . but AT LEAST ONE OF 
THE TWO! As you can imagine, this makes us very 
popular ☺. All products can be returned for a full re-
fund if they do not meet expectations. Revenue from 
sales helps fund Piti Theatre and Hilltown Health's 
advocacy and artistic efforts. One current advocacy 
project includes working with towns in Western MA 
to update their telecom by-laws to make it more 
difficult for the FCC/the telecom industry to install 
"5G" which features a "small cell" antenna about 
every two blocks, hanging from lightposts and utility 
poles everywhere, possibly including your front yard 
with minimal or no town input allowed. The chief 
beneficiary of 5G will be the corporations selling your 
personal data provided by your wirelessly connected 
diapers, toaster, lightbulbs, pens, etc. (the "inter-
net of things" or IoT). Interesting times! Shelburne 
updated their by-laws last May! If you'd like to work 
with the growing Hilltown Health team to spread the 
word about 5G, promote safe and future-proof town 
owned fiber-to-the-home solutions and educate 
about EMF safety in your community, please get  
in touch.

Sincerely,
Jonathan and Godeliève

Jonathan Mirin and Godeliève Richard are co-found-
ers of Piti Theatre Company, a touring troupe that 
creates empowering, joyful performances for all ages 
and Hilltown Health, a grassroots network dedicated 
to sustainable, healthy rural communities. 
Contact: hilltownhealth.org, 
admin@hilltownhealth.org, (413) 339-4569
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Artisan Cheese 
and Our Co-op

Each month, our co-op features a regional arti-
san cheesemaker by offering a specially selected 
cheese at a great price. This “Cave to Co-op” 
program is a partnership among the Neighboring 
Food Co-op Association (NFCA), the distributor 
Provisions International, New England’s artisan 
cheesemakers, and your co-op. 

The goal of Cave to Co-op is to contribute to a 
stronger regional food system by introducing local 
cheesemakers to members and shoppers, and 
encouraging them to try their products. Each 
month, a new cheese is featured.. Through the joint 
effort, thousands of pounds of cheese have been 
sold and enjoyed by hundreds of local consumers. 
Over the past five years, this program has moved 
14 tons of regionally produced cheeses through 
our co-
operatives!

December’s featured cheese is from Twig Farm in 
West Cornwall, Vermont. Twig Farm is owned by 
Michael Lee and Emily Sunderman and has been in 
business since 2005. Michael manages the herd of  
50 goats, and makes and ages the cheese. 
Emily manages the business and marketing for Twig 
Farm,  works as an analyst for a publishing compa-
ny, and teaches Suzuki Violin. Michael makes Twig 
Farm cheeses by hand using traditional techniques 
and equipment for small-scale artisan cheese pro-
duction. The cheeses age in a cellar with a tem-
perature and humidity-controlled environment. 

Tomme is the purest expression of Twig Farm’s 
goat’s milk as it changes from March to December. 
Don’t be fooled by its rustic exterior! Aged a min-
imum of 90 days, this semi-firm raw-milk cheese is 
delicately flavored with notes of roasted almond 
and lemon peel. Incredibly versatile for pairing: 
Loire Valley Chenin, off-dry cider, a mid-weight 
stout or a light red wine would make excellent 
partners for little wedges of this goodness!

Here are a couple 
of appetizer recipes 
for the holidays: 
Crostini with Twig Tomme,
celery and Sichuan peppercorns
makes 12

• 12 thin baguette slices
• 2 tbsp. extra-virgin olive oil
• 1 garlic clove, peeled and smashed
• 2 celery hearts, very thinly sliced
• 6  oz. Twig Tomme, very thinly sliced
• 2 tsp. Sichuan peppercorns, cracked 
   and lightly crushed

Heat a broiler. Brush bread on both sides with  olive 
oil. Broil until golden and crisp, about 2 minutes 
per side. Rub the garlic clove over each slice of 
bread. Top with slices of celery and Twig Tomme. 
Sprinkle with crushed peppercorns and serve.

Holiday Cheese Plate with Twig Tomme
serves 8
• 8 oz. Twig Tomme, cut into small triangles
• quince paste (membrillo) 
   cut into small triangles to match the cheese
• a small pot of chestnut honey
• 8 very thin slices Serrano ham
• 1 small bat of dry cured chorizo, cut into chunks
• ½ c. assorted olives
• ½ c. Marcona almonds
• toasted or candied walnut
• assorted crackers and flatbread
• thinly sliced ripe pears
 
Arrange everything decoratively on a large board 
and serve.  
 
The NFCA is a network of more than 30 food co-ops 
in the Northeast region owned by more than 130,00 
members. Together our co-ops purchase more than 
$60 million from local producers every year.  
www.nfca.coop

by Suzette Snow-Cobb

Staff Vignette
By: Hazel Dawkins, Member



"My commitment is to local and organic," 
Suzanne Carlson explains. She is one of Franklin Community 
Co-operative's (FCC) staffers with the most longevity––on 
October 7, 2018, she had worked as a cashier at Green 
Fields Market for 21 years. "We have the best produce in 
town," she says. "Our prepared foods are excellent. I do 
just about all my shopping at the Market––we have great 
bread and pastries––though I'd like to see less plastic in 
the Grab n' Go and more education on GMOs. We used to 
have a lot of bulk and more members worked to help staff."
      
         Suzanne met Reiner, a German, when both were 
students at UC Berkeley. After graduation, they married and 
moved to Germany. Their two sons, Marc and Eric, and a 
daughter, Sylvia, were born there and Suzanne registered 
all three at the U.S. Consulate so that each would be 
eligible for citizenship in both nations. When the family 
moved to Pennsylvania, Suzanne worked as a technician 
in a virology lab and her husband was a nuclear engineer. 
Their oldest son, Marc, who was born blind, had excellent 
training that included Braille, piano and orientation as 
well as mobility (long cane) at the School for the Blind 
in Pittsburgh. After six years, the family moved back to 
Germany, near Heidelberg. Marc was the first student in 
that school able to travel independently with a long cane, 
something he learned in Pittsburgh. Wherever they lived, 
the family enjoyed camping, hiking, swimming and cross-
country skiing. 
 
 These days, Marc and Eric work in the technical 
sector and Sylvia is a wildlife biologist. Suzanne keeps in 
regular touch with everyone and their families by Skyping 
(Eric is in Austria, Marc in Arizona and Sylvia in Idaho). This 
fall, Suzanne vacationed in Austria for 16 lovely days with 
Eric's family in the northeast region of farms, vineyards and 
wind turbines. 
 
One of the most significant events in Suzanne's life was 
when she participated in the 1984 Walk for the Earth, which 
began an ever-deepening connection with the culture and 
spirituality of American Indians. She is active on the board 
of Visioning BEAR Circle Intertribal Coalition.

Classifieds

LOCAL MYSTERIES -- Do you love mysteries? Searching 
for a gift? Choose one or all four Dr. Yoko mysteries by 
Hazel Dawkins. Paperbacks and e-books, three with photos 
& recipes: Eye Sleuth; Eye Witness; Eye Sleuth’s Ghostly 
Vacations (a novella which opens at the Deerfield Inn then 
whisks readers to Pemaquid, Maine, for mystery, murder and 
astral apparitions); and Eyes on the Past. Check bookshops, 
Amazon or email: teamdawkins@aol.com.

WOMEN’S XC SKIS -- Rossignol 190, NNN step-in bindings, 
waxless, in good condition. Boots, size 40 (women’s 9 - 9 
1/2), and two sets of bamboo poles. $70. Contact Kathy at 
(413)  625-9426.

Staff Vignette
By: Hazel Dawkins, Member

 BOOK SIGNING -- Marian Kelner and Nancy Baker will sign 
their children’s book, Nipper the Zipper and Howdy Tattoo, 
on Saturday, Dec. 1  from 2 - 4 p.m. on the GFM mezzanine. 
This is the story of two adorable characters, a kangaroo and 
an armadillo, who help clear plastic from beaches. A perfect 
holiday gift for kids and a favorite book for young readers  
already!

SOUL CENTERED GROUP -- Will be held Thursdays in 
January, 2019. Are you seeking a deeper understanding of 
your true nature as a soul, to know more fully who you truly 
are? Soul-centered work helps you to create, connect, and 
strengthen pathways to your deeper being. Each session 
is a unique, creative exploration, helping you to resolve 
long-standing energetic, emotional and mental patterns that 
limit your sense of vitality, and discover new sources of heal-
ing based in the love and mystical union with all that is.

SOUL CENTERED WRITING GROUP -- Held monthly, Mon-
days from 5:00 - 6:30 p.m. For those seeking deeper truth, 
wisdom and expression, join others for spiritual writing. Next 
group on Dec. 17, 2018 and then Jan. 14, 2019. Contact 
Diana Bella at (413) 687-7748 or email:  insacredlife@yahoo.
com. 
 
SOUL CENTERED CREATIVITY RETREAT -- Monday, Jan. 21 
from 10 a.m. - 3 p.m. Do you long to create from the deep-
est part of your being? Do you often feel inspired  to create 
something, but  have trouble bringing it into form? Soul 
Centered Creativity Retreat will help create a sacred space 
and provide inspiration, nurturing, support, and sharing to 
facilitate a fuller expression of your true wisdom and talents. 

PERFORMING ARTS FESTIVAL -- Save the Date! Piti The-
atre’s SYRUP: One Sweet Performing Arts Festival will be 
held Saturday, March 9 with Alex the Jester. Piti’s 10th 
annual SYRUP Festival at the Shelburne-Buckland Communi-
ty Center, 53 Main St. in Shelburne Falls celebrates spring’s 
return with a pancake brunch from 11 a.m. - 2 p.m., featuring 
local syrups and performers followed by Piti’s all-ages mu-
sical Olde Coleraine, Alex the Jester (as seen on Showtime, 
Off-Broadway and America’s Got Talent), more syrup-tasting 
. . . and free pickles. Children (8–12) are invited to join Piti’s 
Youth Troupe (rehearsals start in January) and will perform at 
the Festival. Teens and adults are welcome to perform or as-
sist with Olde Coleraine. Tix and info: www.ptco.org/syrup. 
Join the Friends of SYRUP committee and help us help the 
art flow! Call (413) 339 4569. Snowdate: March 10. 
 
GAMES FOR ACTORS AND NON-ACTORS -- Piti Theatre 
is developing new workshops for teens, adults and mis-
sion-driven organizations! Are you interested in improvisa-
tion for social change, programs for teens at risk, playback 
theatre, etc. inspired by Augusto Boal’s “Games for Actors 
and Non-Actors.” Boal developed techniques to empower 
actors, SPECT-ACTORS and organizations to make personal, 
social and political change. Let us know what/when/where 
you’d like to see offered in Franklin County. Visit www.ptco.
org/classes or call (413) 339-4569.



FCC Board Development Committee

Own A Grocery Store  

With your Friends

Franklin Community Co-op

Give the Gift of Membership 

If you become a new member during the 
month of December, you’ll be entered 

to win our weekly drawings for our 
‘Own A Grocery Store With Your Friends’ 

welcome bags, featuring staff  
favorites, one of our new totes, 

and one of our new t-shirts!


