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This quarterly report is intended to provide a 
window on the functioning of your Board of 
Directors, as we are  required by policy to “report 
periodically” to member-owners about our deci-
sions and activities. .  

GFM EXPANSION
Expanding  Green Fields Market remains at the 
top of the Board’s agenda.  We have no news to 
report, but we want member-owners to be aware 
that this is the organization’s top priority. You 
can anticipate an announcement when things 
come together for a specific proposal.  General 
Manager John Williams continues to research 
and update the Board on real estate options.  
The search is directed by member-owner prefer-
ence to focus on downtown Greenfield.  

We remain in the initial (feasibility) stage of  
planning and site search. Stage two  will involve 
preparing for improvements once a site is se-
cured. Member-owners will be included in the 
process through forums about the five-year pro 
forma budget and store design.  

DIVERSITY & INCLUSION
FCC’s diversity and inclusion program continued 
in April.  Board and staff participants who com-
pleted the Intercultural Development Inventory 
(IDI) tool to assess intercultural competence -- 
measuring “how we deal with difference” -- had 
individualized feedback and coaching sessions 
with consultant LaDonna Sanders Redmond.  
This was followed by another joint staff/Board 
sharing and learning session facilitated by La-
Donna.  

The basic idea is to understand where we are 
-- individually and as an organization -- on an 
intercultural development continuum and to  
create intercultural development plans.  The 
goal is to increase our intercultural competence 
-- and move us up the continuum -- by  seeking  
key learning opportunities to expand our per-
spective.  Simply participating in such activities 
is  insufficient;  intentional reflection on cultural 
patterns of commonality and difference is key.  

This diversity/inclusion program -- an innovative 
pilot project -- is a rich and challenging experi-
ence.  In keeping withstrong organizational com-
mitment to this process, we will arrange  with 
LaDonna a separate tract for Board development 
in this area, likely starting at our June retreat.

ANNUAL MEETING FOLLOW-UP
The Board shared reflections about the Annual 
Meeting and reviewed  feedback forms provid-
ed by attendees.  The Membership Engagement 
Committee (MEC) offered initial proposals for 
next year’s meeting based upon  input.  The 
Board affirmed holding a streamlined business 
meeting (rather than elongating the meeting 
by including a meal).  There was Board interest 
in having at least some voting after the Annual 
Meeting (details to be determined), along with 
making a video of the meeting available for those 
unable to  attend.  All choices are intended to 
maximize member-owner access and participa-
tion.

Elsewhere in this issue, Board Treasurer Jeanne 
Douillard, GM John Williams and I offer respons-
es to questions raised by small group discussions 
at the Annual Meeting in response to our re-
ports.

EQUITY PAYMENT PLANS
To support management’s ability to efficiently 
track member-owners’ payments toward a full 
equity share, the Board approved a simplified 
minimum monthly payment approach.  This will 
become effective starting July 1st; we will alert  
those on payment plans.
   
The Board is organizing for the year ahead.  We 
devised the overall flow of Board work, including 
scheduling in-depth “strategic conversations” 
on topics of Diversity & Inclusion, Board Role in 
Community Engagement, Business Development 
in Greenfield, FCC’s Range of Product Offerings, 
and Food Insecurity.  The Board also supports  
designing a member-owner survey for  the fall, 
per the policy mandate that “the Board will edu-
cate itself regarding the values held by  
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the members.”

The three new Board members (Rachael Katz, 
Bob Sagor and Annie Winkler) jumped right in, 
actively participating at meetings and filling slots 
on Board committees.  Bob also agreed to serve 
as Board Clerk, a role long held by departing 
Board member Gary Seldon (who has been gen-
erous in assisting Bob with the transition).  The 
other three officers were re-elected:  myself as 
President, Peter Garbus as Vice President, and 
Jeanne as Treasurer.

The longtime facilitator of our Board meetings, 
CDS consultant Mark Goehring, discontinued 
that role due to a change in his schedule (he will 
continue in his consultant role).  The Board has 
decided to give self-facilitation a try, a cost sav-
ing measure as well as  an opportunity for Board 
leadership development. 

We held a three-hour Board orientation in May, 
organized and facilitated by Mark.  All three new 
Board members and several veterans attended.  
In June we’ll have an all-day Board retreat to fur-
ther enhance our skills, knowledge, and effective 
collaboration.  The Board Development Commit-
tee (BDC) will plan this event in partnership with 
another CDS consultant, Michael Healy, who’ll  
also facilitate.  

In keeping with our policy to “report periodically” 
to member-owners about the Board’s decisions 
and activities, here’s another quarterly report.  
Also included is information from our March 3rd 
Annual Meeting.

Questions raised at the  
Annual Meeting —

How can we be co-op ambassadors?  Convey our 
principles & values?  Be more inclusive of com-
munity?  Expand ownership?  Be more welcom-
ing? 

With the wide range of options for buying  
groceries, FCC stands out because of “the coop-
erative difference”: we’re collectively owned by 

community members.  Our organization’s activi-
ties and priorities are also guided by cooperative 
values and principles such as “social responsi-
bility,” “caring for others” and “concern for com-
munity.”  Keeping these core identity aspects 
in mind when discussing the co-op can be im-
portant word-of-mouth promotion and perhaps 
persuade others to shop and become owners 
themselves.    
It’s also essential to expand our reach into the 
community -- to truly live the “Everyone is Wel-
come” slogan over the front door at Green Fields 
Market.  One lesson from the  Board/staff’s diver-
sity/inclusion learning process emphasizes the 
importance of expanding our attention to and 
appreciation of difference.  Self-reflection may 
reveal subtle, subconscious aspects of our co-
op culture that are unintentionally exclusionary.  
The capacity to flexibly shift our perceptions and 
practices is described as a key component of 
intercultural competency.
On a lighter note, we can simply share how our 
two stores are great places to shop and gather!

Can we get bylaw-change education in advance?  
Noticing less people attending the Annual Meet-
ing -- what’s going on?  Could voting follow the 
meeting?

These questions point to increasing owner par-
ticipation, both with regard to being fully in-
formed voters and making our Annual Meeting 
more compelling and meaningful.  We shortened 
this year’s  event based on member-owner feed-
back , focusing more on business in the  meet-
ing.  (We’re planning a separate gathering for 
a shared meal in the fall.)  The new format may 
include growing pains; for example, we could 
have done better getting the word out about the 
diversity/inclusion guest presentation.  
Owner feedback also helps us recognize that 
-- though adding the electronic ballot option has 
encouragingly increased voter turnout -- hav-
ing the bulk of voting occur prior to the Annual 
Meeting renders that important gathering some-
what anticlimactic.  We are considering having 
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at least some of the voting take place after the 
Annual Meeting to try to restore that event to 
the central place in our democratic process it 
deserves. This could facilitate creating a commu-
nal opportunity to share and discuss  issues and 
decisions we face as a cooperative

How about creating a way for non-Board mem-
bers to have more input, info, possibly deci-
sion-making?  Member-owners feeling dis-
trustful of the Board[following acquisition of ]  
McCusker’s without full disclosure.

Some member-owners have lingering discontent 
about the surprise announcement a decade ago 
that the Board had approved the acquisition of 
McCusker’s Market.  There was in fact a reso-
lution passed at a subsequent Annual Meeting 
to assure more owner involvement around “mo-
mentous decisions,” such as “adding or closing 
a store.”  The language from that resolution was 
later incorporated into policy, to “include mem-
bers whenever possible” in making such deci-
sions.  
The policy has significantly guided the process 
of exploringGreen Fields Market expansion.  
Owners were included through surveys and fo-
rums to determine parameters, with clear indi-
cation of a preference to remain downtown and 
expand in place if possible.  Input has informed  
the search process.  The nature of real estate 
means that successful transactions often require 
confidential and time-sensitive negotiations. So 
it isn’t realistic to have owners vote on a specific 
property.  But once a location is identified, there 
will be opportunities for member-owners to 
provide input on store design for the expansion.  
And owners have the option per our bylaws to 
attend and vote at Board meetings.
 

Wanna get ‘engaged’?  
We have a proposal for you!

Get more involved with the business 
 you own while earning a discount 

with member work hours.

The Membership Engagement Committee 
(MEC) -- a Board committee open to any 

member-owner -- needs more members. We 
need you.

It’s fun, interesting, and only a couple hours a 
month (including prep time).

You’ll learn more about the inner workings of  
this organization you own and work with oth-

er caring MEC members to support vigorous  
member-owner engagement.

Our meetings are filled with good humor and 
meaningful reflection on how FCC functions 

as a cooperative and a business.

MEC activities include: developing 
strategies to effectively communicate with 

member-owners, helping to plan the Annual 
Meeting, creating surveys, helping to recruit 
Board candidates. No experience necessary.

Come check us out and see if committee  
service would be a good fit for you.

We meet from 5:30-7pm.
Upcoming dates & location:

Thursday, June 13, Green Fields Market  
upstairs meeting room. Thursday, July 11, 170 

Main St.(a few doors east of GFM). 
Hope to see you there!

Any questions?  Write us at mec@gfm.coop
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People with disabilities/sight/hearing/access:  How 
do we improve these areas?  Provide cheaters?  Larger 
SKU numbers--highlight?

We appreciate this feedback from our members, as we 
work to be as inclusive as possible as an organization.  
We’re exploring options, including larger/different 
fonts, that we can use in the stores to address these 
concerns in an equitable way.

Streamline/improve Bulk items?

We conducted customer feedback surveys at both the 
organizational and individual store levels this past fis-
cal year, and have incorporated that feedback into our 
current bulk offerings.  While we know it’s not possi-
ble to please everyone, all of the time, we’ve received 
consistently positive feedback about the Bulk depart-
ments at both stores, and work to be responsive to 
member requests as we’re able!

Less stocking of inventory at certain ‘busy’ times of 
the day, nighttime stocking? Maybe even member 
assisted and discount incentive given?

As a union shop, our contract works to reflect both 
the needs of the organization, and, the desires of the 
workers as represented by the bargaining unit.  While 
we appreciate that it can be frustrating to be in a 
crowded aisle during a busy time of the day, it is det-
rimental to the financial health of the co-op to have 
empty shelves!  Our busiest times are also when prod-
ucts are most in demand, and, because we’re in this 
together, we appreciate your support while we work to 
expand.  We’re currently also limited in what we have 
in terms of backstock space, as we’ve really grown be-
yond our present physical location---this necessitates 
more regular stocking on the floor, because we have 
limited shelf space, and limited storage space. The 
quality of life for our staff members is also important 
to us as a cooperative--nighttime stocking isn’t cur-
rently something that we’re able to staff or support at 
the operational level.  Stocking is additionally written 
into the job descriptions of several positions that are 
within our union contract, and as such, are not avail-
able as working member positions.

Employee [] Classes:  Mandatory, bring in outside 
experts, sales associates ability to not work when 
suffering a[n] experience---temporary as it is, sales 
associates are the first perceived aspect of the co-op

Human Resources has worked extensively to retool 
our staff training protocols and customer service train-
ing program to reflect our efforts to be an open and 
affirming workspace.  This work was done in concert 
with recommendations from CDS and other coopera-

tive training models, and is in the process of being 
implemented as we progress with new hires, and 
stabilize our front end staffing needs.

Section for ‘close’ to ‘out-of-date’ goods at reduced 
cost?

Departments all feature regular ‘close-out’ sale items 
or manager’s specials as appropriate---keep an eye 
out for those shelf tags!  Due to space constraints, 
we’re unable to allocate a specific store area for all 
of these items at this time.  Currently, food items un-
able to be repurposed in either the deli or the bakery 
(slightly bruised fruit/produce), are donated to local 
food charities serving community members in need, 
as part of our cooperative mission to aid those in 
our communities that face food insecurity.

Grow backwards??  Can we??

We’re all familiar with the expression ‘you can’t put 
the toothpaste back in the tube’, right?  While we 
can appreciate our roots as a cooperative, what we 
can’t do is ‘grow backwards’.  The National Coopera-
tive Grocer’s Association motto is ‘stronger togeth-
er’---and we believe that embracing that motto is 
part of what positive growth means for our organi-
zation.  Our continued health as a cooperative, and 
our growing numbers, means:  more financial sta-
bility and lower prices for our members, the ability 
to broaden our inclusivity as a cooperative to serve 
more of our community, and making sure that we’re 
living the value inscribed over our door:  ‘Everyone 
Welcome’.

How does the co-op improve?

Communication, cooperation, and patience!  Work-
ing in community with one another requires all of 
the above, and, as we receive feedback, we work to 
implement it in ways that benefit our members, our 
health as a business, and our community as a whole.

The discount program that was implemented this 
past year has been met with overwhelmingly pos-
itive feedback and support so far.  We are in the 
process of examining the areas of constructive crit-
icism regarding things like the flash sales, and, the 
opportunity for other areas of member discounts 
that might be explored.  The redemption rate of the 
quarterly coupons has been incredibly high, and, we 
continue to work to make the monthly member only 
sale items reflect member feedback as we receive it.

Happy about diversity---wants to hear about it!  
(there were a number of questions regarding diversi-
ty---this is an answer that works to address member 

Annual Meeting Feedback Questions for Operations 2019



The New Beet I Summer 2019 I www.franklincommunity.coop I 7 

Please join us as we consider these questions above & share any information or additional questions 
you may have, in our conversation on

June 19th 
 6:30-8:30  

170 Main Street

Greenfield, MA 01301

We are hopeful that staff, management, 
food producers and members will all 
come to this
event. We hope to have your view on 
options.
This discovery conversation will begin 
with brief introduction by folks listed 
below
talking about where they are now, 
how they are dealing with these chang-
ing times and what the
options are. Then the panel will be open to ques-
tions from the floor.
This Discover Conversation will be;
- moderated by Suzette Snow-Cobb, Pres. of the 
Valley Coop Business Association, previous
staff and manager of FCC and a current FCC 
member.
- Other panel members:
Adam Trott, Worker/Owner of Collective Copies 

Co-op and Director of the Valley
Alliance of Worker Cooperatives.

Others to be named and those you 
bring to the Forum:

The focus of the conversation will in-
clude the following questions

What is our co-op made up of and what 
is the experience of our workers, food 

producers, farmers as well as members and 
the community?

*Is there participation in and is the co-op serving 
all of these sectors? Is today different
from 10, 20 years ago? 

*What are the options? What do we know about 
these options? What are the advantages and chal-
lenges to each option?
                

Membership Participation Circle asks: 
Is it Time For the Co-op To Reinvent Itself?

A Discovery Conversation on Co-op  
Options in these changing economic timest  

interest in what this means at our co-op)

We recently began a staff and board training series 
that’s a pilot program about diversity and inclusion at 
cooperatives, and, we are eager to share the outcome 
when it’s completed!  The training that we’re undertak-
ing as both staff and board members aims to address 
diversity beyond racial and economic diversity, and 
extends into diversity of thought/opinion, cultural 
diversity, etc.  For additional information about diversi-
ty efforts in our hiring processes currently, we recom-
mend reading the Annual Report available online in 
the Member Forum area, or, you can request a paper 
copy from our Outreach and Communications Manag-
er (limited paper copies are available, as we’re always 
working to conserve paper!)

Structural/building concerns and questions:
Larger dining area?
Can building expansion go up?

Is catering in-house or sub-contracted (food delivery)?
Prettying up dining space “clean it up and expand”
Could basement be used for retail space?
Tour of building?
Expand to meet needs of community, more about which 
spaces are being considered?

As John Williams has noted in the last two Annual 
Meetings, we’re currently bursting at the seams in 
our present location! m  Substantial work has been 
done to utilize every piece of available space that 
we have, in terms of reconfiguring the sales floor, 
increasing production space in the basement, and 
making what we currently have work as well as 
it can, given the realities of the physical environ-
ment.  At present, it is not financially feasible, or, 
feasible in terms of zoning/construction to expand 
upwards in the present store location.  Expanding 
or increasing the current dining areas would mean 

cont’ on page 13
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by Sharin Alpert

In 2018, the Franklin Community Co-op established 
the Suzy Polucci Food and Social Justice Award. 
Suzy was a well-known and well-loved member of 
our co-op community, an early employee and long-
time supporter deeply committed to social justice. 
We are pleased to announce the first recipient of 
the annual award, Piti Theatre Company, co-direct-
ed by Jonathan Mirin and Godeliève Richard.
  
Jonathan and Godeliève have been making the-
ater together since 2004. According to Jonathan, 
Godeliève’s work has a whimsical quality which 
appeals to  young people; her specialties are visual 
art, dance, and movement, while he is more orient-
ed to playwriting, acting, and comedy. Together, 
they create performances, workshops, and school 
residencies using  art, music, whimsy, and humor 
to address difficult topics, especially environmental 
questions. 
  
Jonathan described one of their current pieces, To 
Bee or Not To Bee, as “a humorous, tragic, ulti-
mately hopeful story” that uses puppets, music, 
and audience participation to address  the damage 
caused by toxins in our environment and what we 
can do about it. Their Bee Weeks are multi-partner, 
week-long programs with community and school-
based activities that move towns toward sustain-
ability.
  

This fall they will start an after-school program 
for teens, Valley Playwright Mentoring at both 
Mohawk Trail Regional High School in Shelburne 
Falls and Community Action’s Family Resource 
Center in Greenfield.
  
“If we weren’t making theater,” he said, “maybe 
we’d be organizers in some environmental or-
ganization. But there’s power in reaching young 
people at an age where they’re taking in informa-
tion and making decisions about who they are 
and what their life paths will be. If we tell a story 
in an engaging way, we can pass on knowledge 
and inspiration.”
  
Their first new program for adults since 2012, 
Canary in the Gold Mine, is “a comedic autobi-
ographical solo performance that continues the 
conversation about our environment” by sharing 
part of Godeliève’s life story – she developed 
microwave sickness, also known as electrical 
sensitivity, following a strong wireless exposure 
in 2010.
  
Starting the third week of June, Piti Theatre 
Company will take their act on the road, traveling 
to Toronto and Boulder, then to four festivals in 
western Canada.  Performances will include To 

Photos by Jonathan Mirin

Announcing the 1st Recipient of  
The Suzy Polucci Food and Social Justice Award

    PITI THEATRE COMPANY
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Bee or Not to Bee and the premiere of Ca-
nary in the Gold Mine. The $500 grant from 
the Suzy Polucci Food and Social Justice 
Award will 
 provide seed money for the tour, and a 
crowdfunding campaign to support it  
further will be live on their website in  
early June.

Jonathan met Suzy when she attended a 
workshop Johnathan offered for Co-op mem-
bers on leadership and humor. “I had already heard 
of her,” he said. “When we first moved here, people 
would say, ‘Oh, you should connect with Suzy and 
Court (Dorsey).’” Suzywas an active participant in 
his workshop. “The irony being she was funnier than 
me and probably also a better leader.…” 
  
Jonathan added that what he saw in Suzy was “a 
combination of humor and a deep commitment to 
humanity that’s inspiring. It’s lucky to meet inspiring 
people, as it doesn’t happen every day.”
  
For more information, see http://ptco.org/, email 
info@ptco.org, or call (413) 339 -4569.
  

Piti Theatre Upcoming Events
June: Fundraisers and crowdfunding  

for summer tour

July – August: Regina, Winnipeg, 
Calgary, Edmonton Fringe Festivals

September: Youth Troupe  
for ages 8 – 12,  Shelburne Falls

October 12: 3rd Annual Great Greenfield DinoFest  
with Pocumtuck Valley Memorial Association

October: Valley Playwright Mentoring for 
teens starts, Greenfield and at Mohawk  

Trail Regional High School

November: Local school residencies begin

March: 11th Annual SYRUP: One Sweet  
Performing Arts Festival

More at http://ptco.org and @pititheatre
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SUMMER WILDCRAFTING
By Cathy Whitely, member 

 
Most of us go to the store when we need medi-
cine, whether “alternative” or over-the-counter.  
We forget to consider or even notice the med-
icine growing right outside our doors, in our 
yards, in the woods, in fields, and by the river.. 
Depending on where you live, there may bea 
few —or dozens!— of plants available for making 
your own medicine. Here are  three of the many 
edible and medicinal herbs  growing in abun-
dance in our Pioneer Valley  for you to consider.  

PLANTAIN (plantago major) is a common lawn 
weed with a wide variety of uses and is exceed-
ingly useful. Although the seed is also used as 
medicine, I’m focussing on  the leaf. Google it or 
find an herb book with pictures if you need help 
identifying it. Once you know what to look for, 
it’s  easy to find and identify, most likely  in your 
yard. All plantain leaf veins extend to the bot-
tom  rather than meeting at the center leaf vein, 
so you can distinguish if from other weeds. 
To harvest, break  leaf near the base. Plantain 
is the first herb to look for if someone is stung 
by a bee or bitten by a spider or snake. If it’s for 
you, just chew the leafand hold it to the area. If 
it’s for someone else,  bruise (rub hard between 
your fingers) a couple of leaves and apply. You 
can hold it with your hand or—even better—use 
a bandaid or medical tape. Apply for at least 15 
minutes and replace it with fresh leaves if pain 
persists. This herbal drawing agent  pulls out 
toxins, poisons or splinters. A fellow student in 
one of my  herbal apprenticeships was bitten by 
a brown recluse spider and used plantain poul-
tices along with high doses of echinacea tinc-
ture (1 drop per 2 lbs of body weight every hour 
or more) and watched the red lines spreading 
from the bite retreat. Amazing! Use it the same 
way for burns and splinters. 
For cuts, you can use the poultice or make an 
infusion:rinse, chop and steep a 1⁄4 c. fresh or 2-3 
tsp. dried leaves in a cup of boiled water, cover 

for about 30 minutes, then strain out the leaves. 
Use this as a compress by soaking a soft cloth 
in the infusion and placing on the cut. Try the 
cooled infusion on burns, too. I love using the 
leaves in a healing salve, usually with comfrey 
and yarrow. 
Plantain leaves are both astringent / toning 
and mucilaginous / soothing, making it  a good 
choice, internally, for  respiratory and digestive 
systems. I’ve used it for dry, irritated coughs or 
for indigestion. It’s rich in vitamins and minerals 
and can be eaten in salads when small and ten-
der or cooked  when bigger and tougher. A good 
place to start is with or in place of spinach. Just 
be sure the plantain you harvest has not been 
sprayed with pesticides! 

SELF HEAL (prunella vulgaris) flowers, leaves 
and stems A a member of the mint family,and 
you can use the flowers, leaves and stems. Self 
heal can be found on lawns, farmlands, and in 
pastures. Like all mints, it has a square stem. 
It grows low to the ground with pretty, tubular, 
purple flowers growing in clusters. Use google or 
check an herb book to identify. I  learned about 
self heal when taking a class on flower essences. 
As a flower essence it is used to increase con-
fidence in our innate ability to heal ourselves 
whether physically, emotionally or spiritually - 
another common name is heal-all. See below for 
instructions on how to make your own 
flower essences. 
Similar to plantain, self heal  is used as a poul-
tice, compress or wash for wounds, cuts and 
burns and is also considered a drawing agent. 
Like yarrow, it is said to stop bleeding. It’s an 
excellent herb for inflammation, especially of 
the throat and gums. You can gargle with the 
infusion and also drink it. Self heal is considered 
an immunomodulator, meaning it balances the 
immune system, giving it a boost (e.g.  virus 
or swollen glands) or reducing an excessive          
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response (e.g. allergies or chronic inflammation). 
There are past and ongoing studies indicating 
its potential usefulness for herpes and  cancer 
(especially lung and lymphoma). It’s used inter-
nally as an infusion (1-3 cups a day) or tincture 
(1⁄4-1⁄2 tsp. 1-3 times a day).Externally, it can be 
used as a fresh poultice for swollen, stagnant 
lymph nodes. 

SWEET VIOLET (violet odorata) is another com-
mon plant found in fields, woodlands and lawns. 
Look for this small plant and consider using the  
dark green, heart-shaped leaves and  violet or 
white flowers. Both leaves and flowers are edible 
and rich in vitamins and minerals. Try adding 
them to salads. Violet is moistening, cooling and 
anti-inflammatory—both internally and exter-
nally—and is used for skin conditions such as 
eczema and acne as well as for coughs, espe-
cially harsh, irritating coughs, including croup 
and whooping cough. It’s a blood-cleansing herb 
that stimulates the lymph system and eliminates 
waste products. It’s been researched and used 
internally and topically in traditional herbal 
medicine for cancer, especially breast cancer. 
Heartsease pansies (Johnny Jump-Ups / viola 
tricolor) has similar properties, butmore for  skin 
and less for cancer. I like to add it to my eczema 
and healing salves. Sweet violet flower essence 
is used for extreme, painful, debilitating shyness. 
Here’s how to make a flower essence: 
-Choose a clear, sunny day. Pick only flowers 
growing in abundance, newly flowered, and vital.  
Fill a glass bowl with spring water (bottled is 
ok, but not distilled). Just below the base of the 
flower, gently cut enough flowers to cover the 
surface of the bowl. You can cover your fingers 
in a leaf or use scissors. Try not to touch the 
flowers.  Place the bowl on the ground by the 
parent plants in direct sunlight and leave it for 
a few hours to allow the healing energy and 
essence of the flowers to infuse into the water. 

Carefully remove the flowers with a leaf or twig.
Measure your flower essence water and add an 
equal amount of brandy. Pour into an amber or 
cobalt glass bottle and label “mother essence.” 
Add the date, ingredients and where it was 
made. Store in a cool, dark place. -Before using, 
dilute your mother essence into stock bottles 
by  adding 4-10 drops of the mother essence to 
a one-ounce amber or cobalt bottle with a glass 
dropper and fill with 1⁄2 spring water and 1⁄2 
brandy. This is your “stock bottle.” 
Label as above and take 2-4 drops under the 
tongue 2-4 times a day or as needed. Shake well 
before using.  If you want to further potentize 
your flower essence, or just experiment to  
see if you notice a difference, you can dilute 
your stock bottle into a “personal bottle” by 
adding  2 drops from your stock bottle to an 
amber or cobalt bottle with a glass dropper, fill 
almost all the way with spring water and add a 
teaspoon of brandy. Label, shake well and the 
dosage is the same as with the stock bottle. 
Try this with any flower you’re drawn to so long 
as you’ve confirmed that it’s safe for internal use. 
I’ve merely touched on uses for these three 
herbs. There are many more edible and medic-
inal herbs to wildcraft this summer if you have 
the inclination do learn more. Some possibilities  
to explore are comfrey, yarrow, birch, heart-
sease pansies (viola tricolor), sumach, hemlock 
and goldenrod. If you’ve not eaten or used wild 
plants for medicine, I strongly encourage you to 
give it a try. The simple process of harvesting 
and using these plants is part of the medicine 
they have to offer. You can’t buy that. Just re-
member to only take what you needfrom areas 
of abundance and only in areas free 
from pesticides. 
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I was fortunate to attend the 37th annual 
conference of the national non-profit Beyond 
Pesticides held April 5 – 6 in New York City. 
This year’s conference, Organic Strategies for 
Community Environmental Health, was held 
in collaboration with the Children’s Environ-
mental Health Center of the Icahn School of 
Medicine at Mount Sinai, cosponsored by 24 
local organizations. 
Piti Theatre and Hilltown Health displayed ma-
terials at a table throughout the event. 

It was inspiring to speak with people from 
across the country who dedicate themselves 
to reducing the toxic impacts of pesticides in 
their communities.
One of the highlights was the NYC premiere 
of the  documentary  “Ground War,”which 
looks at the widespread use of pesticides on 
golf courses, parks and playing fields.  It in-
cludes interviews with scientists, physicians,, 
activists, groundskeepers, and industry repre-
sentatives. The premise is the director’s quest 
for answers about the cause of his father’s 
fatal cancer and the potential relationship 
between his diagnosis and daily exposure to 
pesticides on his local golf course.   
The film’s release coincides with recent media 
attention about the weed killer glyphosate 
(Roundup) and two lawsuits with multimil-
lion-dollar jury verdicts for compensation and 
punitive damages against its manufacturer, 
Monsanto (Bayer). Thousands of lawsuits are 
pending.  Widespread pesticide exposure oc-
cursin the face of inaction by the U.S. Environ-
mental Protection Agency and headlines point 
to officials sidestepping the law. The screening 
led to  a panel discussion with the filmmak-
er, Andrew Nisker, and a  former applicator 
of Roundup, groundskeeper Dewayne “Lee” 
Johnson, who is terminally ill from non-Hod-
gkin lymphoma. 

Mr. Johnson described his courtroom expe-
riences and his work as a groundskeeper. 

My understanding is that Monsanto has one 
appeal left, to be heard this fall. If Mr. John-
son prevails, thousands of other people who 
harmed by Roundup and seeking damages will 
have their chance for justice. 
 
Research suggests that Roundup and other 
pesticides have harmed, to some extent, near-
ly everyone who has consumed conventionally 
grown foods in the US  in recent years. The 
conference focussed on the impact of repeat-
ed low dose exposures on children, including 
school lunches and the use of Roundup on 
playing fields. 

Do you feel inspired to contact towns in our 
area and inquire about pesticide practices on 
playing fields and public spaces? I gave Green-
field’s Department of Public Works a call and 
was told there was a law in Greenfield that 
prevented use of  chemicals on public spaces. 
The notion that the entire town had convert-
ed to organic lawn care seemed wonderful 
and surprising. I called back and talked with 
Engineering Superintendent Alan Twarog and 
learned that in order to apply certain herbi-
cides and pesticides, the town must have a 
plan approved by the state. Greenfield did not 
currently have such a plan. I am  following up 
to learn  more from someone directly involved 
in the local “Ground War.”Results could be 
shared with the public.

If you’re interested in this project or other-
wise reducing children’s toxic exposures, email 
admin@hilltownhealth.org or call Hilltown 
Health’s Laura Josephs: 508 439 2069.

Local and National Resources:
beyondpesticides.org
hilltownhealth.org
greeninggreenfieldma.org
pollinatorswelcome.org
thechildsafeschool.org

Organic Inspiration in The Big Apple
Jon Mirin, member
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 It’s a bad year for ticks. Well, actually, it’s 
good for ticks, but not so good for us mam-
mals! So take all the usual precautions, and 
remember to use repellent. You can make your 
own by mixing 20 drops of high quality African 
rose geranium essential oil (about $20 for 1/2 
oz.) in 2 ounces of pure Jojoba oil (about $30 
per quart); a few drops of lemon grass is also 
helpful. This seems to work very well as long 
as it’s applied before you go out and reapplied 
every few hours. You only need a little to rub 
on exposed skin: touch the top of your head, 
rub around neck and ears, waist, ankles, arms, 
and wrists. It smells great, is safe for kids and 
pets, and has many benefits for skin and emo-
tions.
  Crow (and its cousin, raven), is capable of 
mischief and merriment: during nesting season 
they steal twigs and rootlets from each other’s 
nests, back and forth, as if playing a game. 
But if a crow is injured, others often gather in 
distress around her and will feed and try to 
lift her. This behavior has been described as 
moral impulse. The birds possess humor and 
intelligence: landing on the head of a drowsy 

cow or dozing rabbit, rapping him sharply on 
the skull then flapping off with a boisterous 
cawing and hawing, apparently enjoying the 
raucous it has caused. Finding a hard crust of 
bread, crow flies to the nearest brook, dunks 
it, and softens it to edibility.  They also have 
been documented as being able to recognize 
human faces. There are two crows I often see 
that are as familiar to me as I am to them. We 
frequently talk to each other; they caw and 
I say, “hi and good morning, crows!” In Bri-
an Doyle’s book, Mink River, the crow Moses 
plays a part in each of the lives of the Irish and 
Native American characters in this beautiful 
mystical story set in the Pacific Northwest. It’s 
my latest favorite book, fun and interesting; I 
know I’ll read it again.
  To support our local farmers, organic grow-
ers, our farmer’s markets and co-ops is to help 
in the care of this good earth. Sit by a garden, 
grab a handful of soil, smell it, feel it, turn it 
over on your hands, and look closely at what 
an old neighbor once told me is “the real gold.” 
It is by this dirt that we live.

  

NATURE NOTES
Kathleen O’Rourke
naturalist/herbalist

losing valuable retail space on the floor---expan-
sion of the store remains the best option, overall, 
to address all of these concerns, and, we are still 
exploring viable real estate options that meet our 
membership and operational criteria.  Members 
are welcome to schedule a tour of the current 
location at any time--please contact our Outreach 
and Communications Manager, Sarah Kanabay, 
to set up a time for a tour!  Currently, all of our 
catering is prepared in-house---our delivery service 
is sub-contracted out to a local business, Halo 
Couriers.

Who are we wholesaling to?  Can candy bars be 
our brand?  Can we look at lowering amt of out-of-
season produce/selling in-season cookbooks

We currently wholesale to both Millstone Market 
and the Atlas Farm store, and are in the process of 
setting up additional potential wholesale relation-
ships for our Bakery and PFD products.  Our pro-
duce mix is a reflection of our commitment to our 
local suppliers, in balance with what our members 
want/expect/request---as the season progresses, 
our product mix reflects the growing availability of 
local items, which we prioritize, and at peak grow-
ing season, at least 80% of our produce depart-
ment is locally sourced at any given time (and is 
typically higher).  As we work to grow our general 
merchandise selection, we definitely welcome 
member/shopper requests for items like cookbooks

 — Further answers to Annual Meeting Questions can    
    be found online in our Member forum area.

— Annual Meeting Feedback 
cont’ from page 7
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“This is one of the best places in Franklin County 
to work,” Nancy Harriman says. “That’s what I tell 
people who apply for jobs at Green Fields Market. 
Every day is different.” You will find Nancy, Franklin 
Community Co-operative’s (FCC) Senior Front End 
Supervisor, at one of the GFM registers and, on 
occasion, at McCusker’s. Although she began at 
the co-op in Greenfield in 2008, her connection to 
our co-op is unique and can be traced over many 
years. In 2000, she started at McCusker’s as the  
grocery buyer. When FCC rented the McCusker’s 
space, Nancy was asked more than once to trans-
fer to Greenfield. 
 Eventually, lured by the prospect of Custom-
er Service––and also because she lives in Green-
field––Nancy became the first employee transfer 
between the two stores. “I was happy in Shelburne 
Falls and I’m happy in Greenfield, though it was 
more of a transition than I anticipated. People 
are more leisurely in Shelburne Falls. In Green-
field,  people usually don’t have much time to 
spare.” Sometimes, when Nancy is asked to fill in 
at McCusker’s, customers welcome her back and 
ask, “Where have you been?” One of Nancy’s two 
daughters lives in Alabama and the other lives in 
Greenfield and works in Conway. Nancy has fond 
memories of the days when her two daughters 
were 3 and 7 and arrived at the co-op in strollers. 
Now when they come to shop, they drive to the co-op. 

Staff Vignette
By Hazel Dawkins, Member

             Nancy Harriman      Sara Terrill                   
            Front End Supervisor GreenFields     McCusker’s Market Supervisor  

“I worked for Mike McCusker for two years as his 
office manager,” Sara Terrill explains. “The day 
Franklin Community Cooperative (FCC) took over 
in August, 2007,, I punched out of the McCusker’s 
time clock, gave my card to Mike, and promptly 
punched in for FCC.” Sara started as a cashier 
for FCC and worked her way up to become the 
Customer Service Team Leader and a supervisor.  
positions  similar to that of an assistant store 
manager. She can do everything needed to keep 
McCusker’s running smoothly, from ordering 
goods, running the cash register and managing 
staff shifts. No small task, given there are seven 
staff (one part-time, the rest full-time) and one 
sub. 
 Sara grew up in Shelburne Falls and lives 
up the hill, a five-minute walk from McCusker’s. 
Sara was an EMT and volunteer firefighter for 
Shelburne Falls for 11 years. “Depending on your 
size, the equipment a firefighter wears can weigh 
between 50-75 lbs.” On her days off, she’s often 
with family, including  her young niece. Sara’s 
sons, Jonathan and Michael, are both in college.
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Dear New 
Beet readers: 
It is with great sadness 
and tremendous grat-
itude for her gifts that 
we  inform you of the 
departure of a longtime 
collaborator, the inim-
itable Hazel Dawkins, 
who is moving back 
across the pond this 
summer to her native 
England.  A member of 
our co-op community, a 
writer, and co-op yoga 
regular, Hazel has been 
a bright point of con-
nection between many 
co-op members and 
wider community mem-
bers throughout her 
time here at FCC.  We 
wish her the absolute 
best in this next chap-
ter, and look forward to 
reading her writing, be 
it her excellent novels 
or perhaps some coop-
erative reporting from 
abroad!  Thank you for 
your articles and your 
warm spirit, Hazel!

Classifieds
Want to help bring 
in the harvest?  The 
Benson Place blueberry 
farm seeks weekday 
and weekend workers 
for our 3-wk. harvest 

late July / mid-August. 
Harvesting, sorting, 
managing u-pick, 
orders and deliveries.  
Meredith, 413-337-5340.  

Communication & 
Connection: October 
1, 10-Noon, Greenfield. 
FREE Introductory 
Workshop based on 
the NVC (Nonviolent 
Communication) work 
of Marshall Rosenberg. 
Followed by optional 
7-week course. Led by 
Susan Hackney, MSW.   
susanhackney1966@
gmail.com.

Seeking donations 
of clean, lightweight, 
(light colored or pat-
terned) fabrics and 
thread  to be used to 
make free bulk item 
bags for the co-op.eco-
sima@yahoo.com

Diapering is a stinky 
business... Come 
check out the many 
new optionsTuesday, 
June 18th, 2019 at the 
Green Fields Market  
4-6 pm,
Diapers are a big stinky 
part of our lives. Each 
baby uses about 7,000 
diapers from birth to 
potty-training. Dia-
pering consumes time 
and is a considerable 
expense. For many, 
the choice of which 
type of diaper to use 
is an uneasy compro-
mise between con-
science, time, and the 
ever-more stretched 
household dollar.

Cloth diapers are with-
out question better for 
both our environment 
and babies’ bottoms. 
But some people don’t 
have washing ma-
chines or can’t afford 
the initial cash outlay.. 
. Meanwhile, some 
daycares won’t ac-
cept a child with cloth 
diapers.  Disposable 
diapers are initially 
cheaper but fill one-
third of our landfills 
and take 500 years to 
degrade. Manufactur-
ers are woefully slow in 
giving us responsible 
options. But times are 
changing and there 
are many more options 
today than even five 
years ago.
As a part of this year’s 
Franklin County Diaper 
Drive, we’re creating  
an opportunity for folks 
to check out options. 
We will have demo di-
apers in the hopes that 
some will find a better 
compromise for them-
selves, their babies, 
and the environment. 
And hopefully, many 
will also use this oppor-
tunity to support fami-
lies who would choose 
eco-friendlier diapers 
if they only had the 
money.
It’s not often you get 
to hold and compare 
the many new versions. 
Please feel free to take 
a closer look. Bring 
your own experiences 
and questions.
The 2019 Franklin 
County Diaper Drive 

Staff Vignette
By Hazel Dawkins, Member

             Nancy Harriman      Sara Terrill                   
            Front End Supervisor GreenFields     McCusker’s Market Supervisor  

will continue through 
the month of June. 
Check us out on face-
book @FranklinCoun-
tyDiaperTaskForce. 
Or stop by the Green-
field Commons from 
9am-12pm on June 22.
 
WOMAN’S BIKE: A 
much loved and well 
cared for 12-speed 
sturdy bicycle. Tur-
quoise “Mongoose 
ATB” for paved and 
dirt roads with nice 
seat and tires. $275. 
625-9426.

Free air conditioner: 
Haier, 6,000 BTU’s, 
suitable for small 
room. Used for 7 
summers, cleaned 
each fall and stored 
indoors. Might have 
a few more years of 
use. 625-9426.

Pet-Sitting: Happy 
Cats Happy Dogs: 
Dog Walking & Cat, 
Dog & Small An-
imal Care in Your 
Home. Professional. 
Affordable. Kind. 
Serving Greenfield 
& Surrounding Area. 
Insured & Bonded. 
Pet CPR & First Aid 
Certified. Contact 
Adriene Tilton for 
Rates & Info! Phone/
Text: 413-824-8269; 
Email: happycats.
greenfield@yahoo.
com; Online: www.
facebook.com/Hap-
pyCatsGreenfield.

 



“I dare to dwell in beauty, balance,

 and delight. I dare to see with clear

eyes and an open heart.” -Donald L. Engstrom- Reese

The 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, 2019.


