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PRESIDENT’S REPORT · FALL 2019

GEORGE TOULOUMTZIS, BOARD PRESIDENT
Here is another quarterly report to member-owners on the activities and decisions of the Franklin
Community Co-op (FCC) Board of Directors.
GFM EXPANSION
Expanding Green Fields Market (GFM) has once
again been front and center in the Board’s work
over the last three months, addressed at each
Board meeting and comprising half of our all-day
retreat. Since the GFM expansion continues to
be the organization’s top priority, it makes up the
bulk of this report.
General Manager John Williams continues to
research and update the Board on real estate options, keeping the focus on downtown Greenfield
as guided by owner feedback.
Because it has been several years since GFM
expansion was identified as an essential component of Franklin Community Co-op’s long-term
sustainability, it would seem helpful to review
some of the developments related to this process:
In the Nov./Dec. 2014 New Beet, then-new GM
John reported on preliminary exploration of the
feasibility of GFM expansion “with an emphasis
on ‘what does growth mean?’” and focusing on
having “an open dialogue in the coming months
as we align our vision for the future of our co-op
together.”
At the 2015 Annual Meeting, John shared information about space constraints at GFM.
At the 2014 & 2015 Annual Meetings, there were
member-owner comments recorded about the
importance of GFM as a downtown “anchor store.”
In the 2015 member-owner survey, 64% indicated
they “strongly support expansion” whereas 4%
were opposed, and 78% were satisfied with the
downtown location.
At the 2016 Annual Meeting, John spoke of the
importance of GFM expansion to increase both
buying power and sales, and added that “we

need to address the space constraints impacting
the quality, services, and products available to
the community and the working conditions of
our staff.”
At the April 2016 Board meeting, John presented criteria for GFM expansion specifying “on or
within one block of Main Street;” the Board voted
to support John entering into good-faith negotiations on properties meeting those criteria.
In the 2016 member-owner survey, 60% strongly
favored expansion whereas 1% strongly opposed
it, and the design feature receiving the most
votes was “preserving downtown location.”
In November 2016, a forum on expansion was
held at 170 Main Street which drew significant
attendance and active participation.
At the February 2017 Board meeting, the Board
endorsed a seven-page “Growth & Expansion
Plan” to guide the process (this document can be
found in the “From the Board” of our website’s
Member Forum section).
At the 2017 Annual Meeting, John presented the
co-op’s Multi-Year Plan highlighting GFM expansion, including a five-year projected budget to
demonstrate financial feasibility and preliminary
illustrations of imagined expansion to the east
and west.
In July 2017, a market study was conducted, the
results of which supported the feasibility of GFM
expansion.
Also in 2017, John started assembling a team of
experts (realtor, attorney, architect) as well as
engaging National Co+op Grocers for their expertise and guidance.
In the Fall 2018 edition of The New Beet, Board
Treasurer Jeanne Douillard announced the
creation of the Capital Campaign Committee.
(Please see her updated article in this issue.)
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As I’ve noted in reports over the last year-anda-half, the exploration of real estate options,
though active and ongoing, has frustratingly
not resulted in an actual opportunity. We have
therefore lingered in the initial (Feasibility)
stage: planning and site search.
The active effort to find an opportunity for
GFM expansion continues. Any option being
pursued will be assessed for various aspects
of feasibility, including an updated five-year
pro forma budget. As indicated on the Growth
& Expansion Plan, “Stage One ends when the
GM signs a Board-approved purchase or lease
agreement, with contingencies.”
Such real estate transactions are typically confidential in nature. The existence of contingencies at this stage, however, assures that such
a decision does not represent an irreversible
commitment to a project. The Board remains
hopeful that we’ll be able to bring news of an
actual expansion opportunity forward in the
near future, so that ownership can be fully
informed and become more included in the
process.
DIVERSITY & INCLUSION
The second theme the Board is emphasizing

this year -- and one that is integrally tied in with
store expansion -- is diversity/inclusion. As previously noted, we’ve engaged in guided exploration of this topic with the assistance of consultant LaDonna Sanders Redmond. Board members
participated in the Intercultural Development
Inventory (IDI), assessing where one is on a
continuum of intercultural awareness and
competence, and are creating plans to increase
these qualities.
FROM THE TREASURER

— CAPITAL CAMPAIGN
Although the coop is not ready to launch a Capital Campaign just yet, I believe it is
important that we be reminded this is a
possibility in the near future. As noted in the September/October, 2018 New Beet, we have formed
an Ad Hoc Committee and are awaiting activation
of this group. Look for more information in the
coming months about this very important Capital Campaign. Feel free to get in touch with your
BOD Treasurer if you have any questions or wish
to join the committee.
Respectfully submitted, Jeanne Douillard, Treasurer
of the Board of Directors

Co-op Healthy Food Access Committee Actively Seeking New Members
—submitted by board member and HFAC chair, Andy Grant
Are you committed to increasing access to the
co-op by the many communities in our market
area? Please consider joining the Healthy Food
Access Committee (HFAC), a working committee
of our co-op board.
Originally called the Committee on Economic Innovation, the HFAC was instrumental in introducing the Food For All and Co-op Basics programs in
our stores. What’s next? How can we, in cooperation with our general manager and staff, advance
the co-op’s end, or goal, of “creating a regenerative and sustainable local community, economy,
4

and food system”? How can we bring everyone to
the table?
The committee culture includes member selection, monthly meetings, working in rounds, making decisions by consent of committee members,
recording minutes, and maintaining communication with the board and co-op members/owners.
Visitors are welcome.
To inquire about committee membership, email
hfac@fcc.coop.

A Community of Sharing: That’s How We Co-operate!
Introducing the Community Share program at
Franklin Community Co-op!
Look for this logo on our shelves to find items
that you can donate at the
register (see the list below), and help fill a fridge
or pantry in Franklin County! For each item on
the list below that you purchase, you can opt to
donate or ‘share’ an additional item for a community member in need---you make the donation,
we provide the coupon for the free item to our
food pantry partners, and we all work together
to address equitable food access in our community. The current list of items will be available on
posters throughout the store, and at each of our
registers this fall, and is based on feedback from
our partner agencies to start--with an eye towards
expanding it in the future to include items they’re
unable to source from local farm donations in
the off-season! Care for community is one of our
core cooperative values--we look forward to sharing our bounty with the new Community Share
program.
Current list of eligible
Community Share Items:
• All 14 oz Amy’s Organic Canned Soups
• All 15 oz Eden Organic Canned Beans
• All 8 oz Cabot brand cheeses
• All 32 oz Organic Valley Milk
• All 32 oz Almond Breeze Milk
• All 32 oz Westsoy/Rice Dream Milk
• Alll 32 oz and 6 oz Sidehill Farm yogurts
• All 12 oz Drew’s Salad Dressings
• All 8 oz Annie’s Salad Dressings
• All $9.99 Nature’s Path Organic Cereals
• All Franklin Community Co-op Sandwich Breads

• All 18 oz Gluten Free Bakery Sandwich Breads
• All 16 oz Once Again Peanut Butters
• All 10 oz Crofters Jellies/Fruit Spreads
• All 32 oz Woodstock Ketchup
• All 9 oz Annie’s Mustards
• All 12-16 oz Spectrum Mayonnaise

How Much Can You Love?
The world needs you
How much can you lend a hand?
It takes a different point of view...
How much can you feel the pain
and keep the love light flowing?
How much can you change your heart
and keep forgiveness growing?
The time has come when standing still
has not become an option.
While we’re walking through the sands of change
The truth we’ve not forgotten
Of all of those who’ve gone before
to keep the trail a-blazing.
For love and truth shall conquer hate
and peace will be the answer.
All is one and one is all
As on and on the dancer.

2018 Copyright Anne M. Hassett
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Herbal Honey as Medicine
by Cathy Whitely
member

Honey has been used as food and medicine since
ancient times. It contains a multitude of substances, from vitamins, minerals, enzymes, amino
acids and flavonoids to antibacterial, antiviral and
anti-fungal compounds. In the last few decades,
modern medicine has begun to catch up and
study honey for its medicinal properties and to
use it in some circumstances, especially topically
for burns and wounds, including surgical wounds.
They’ve found that dressing burns and wounds
with honey reduces pain, sterilizes the wound,
speeds the healing process and minimizes the
formation of scar tissue. It’s being looked at for
use in colitis, gastric ulcers (H pylori), heartburn,
reflux, and inflammation. The American Academy
of Pediatrics and the World Health Organization
recognize honey as a treatment for coughs for
children over one year old, something parents and
traditional healers have known for ages. A delicious way to get the numerous benefits of both
honey and herbs is to combine the two. It’s easy
and incredibly satisfying to make your own medicinal honey. Here are a few to consider as we head
into fall:
I especially love sage for sore throats. Thyme is
one of my favorites for dry, spasmodic coughs.
Pine and hemlock are great for colds, chest congestion and upper respiratory infections. Sacred
Basil / Tulsi is delicious, effective for stress, anxiety and inflammation, all of which go along with
illness.To make herbal honey, harvest leaves on
a sunny, dry day. Gather and finely chop enough
to loosely fill a glass jar about halfway, or quar6

ter-way if you need to use dried instead of fresh
herbs. Cover the herbs with raw honey. I prefer to
use local wildflower honey, but you can use what
you have as long as it’s not from flowers sprayed
with pesticides. Alfalfa and clover honey should
be avoided for this reason. Also, single plant honey doesn’t contain the same array of medicinal
benefits as multiple-plant honey.
Use a wooden chopstick to make sure herbs are
submerged, cover, and let sit in a warm, dark
place for 2-4 weeks. Be sure to occasionally check
that herbs are entirely submerged. Strain, label
and store out of direct sunlight. I like to take a
tablespoon a couple of times a day as a preventative and up it to every few hours if I have an acute
condition. Occasionally I take it straight, but generally prefer adding it to an infusion of ginger tea
or even just hot water and lemon, both of which
add to the medicinal value.
One final note: Although I don’t talk about this
very much, I believe it is vital to sit with a plant
before harvesting and to ask for and give thanks
for its medicine. I recently read a beautiful article by local herbalist and educator Jade Alicandro-Mace titled “Wildcrafting, Wildtending and
Reciprocity” and I highly recommend reading
it before you make herbal honey or any other
medicine. https://www.milkandhoneyherbs.com/
blog/2018/7/17/wildcrafting-wildtending-and-reciprocity

We Want You & Your Great Ideas!
The Member Participation Circle
(MPCircle), was created in 2005 and
independent of the Co-op Board,
by a group of active co-op members wishing to increase member
participation in our co-op.

*Proposed By-Law Changes Study
Guide

In keeping with MPCircle’s mission
of increasing member/owner participation so the co-op can contribute more to the well-being of members
and the community, the MPCircle has
created a rich and relevant history of events and
activities. Here are a few:
Goal 1. Increase member/owner participation in
co-op democracy
*Yearly Board of Directors’ Candidates Forum
*Speaker on Everyday Democracy

Goal 2. Educate about issues related to food:
*Franklin County Food Resource
Book
*”Getting a Grip” by Frances Moore
Lappe reading group
Goal 3. Enjoy Our Work
*The Game – Decisions All Can Agree to
Live With
And currently:
* Watch the MPCircle Forum Videos: “Is It Time
For Our Co-op To Reinvent Itself?” on the Co-op
website in the Forums section, listed first under
General Discussion.

Come share your inspiration with us.
Member work hour credits are applicable to our meetings.
September 4th
5:30 p.m.
GFM Upstairs Meeting Room

Holiday Turkeys
This year Green Fields Market will offer turkeys
from Diemand Farm, Stonewood Farm, and Mary’s.
Located in nearby Wendell, MA, Diemand Farm
has been family-owned since 1936. Their turkeys
are raised indoor/outdoor pastured, free range,
are provided with deep-spring well water, and are
hormone- and antibiotic-free.
We’re also carrying Stonewood Farm turkeys from
Orwell, Vermont, a family-owned and operated
turkey farm that’s been in business for over 30
years. They are proud of the humane care they
provide their all-natural turkeys.

Our other selection this year are non-GMO and
organic Mary’s Turkey. Another family operation
(since 1954), they take to heart the importance
of animal husbandry and our responsibility to
protect the welfare of animals. Mary’s freerRange
turkeys are raised on healthful grains and are free
to move about. Their high-protein diet provides
optimal nutrition to produce bigger, more
flavorful turkeys.
Pre-order sheets will be available by mid-October.
All orders are on a first-come, first-served basis.
You may contact our meat department if you have
questions; leave a message for Virgil, at Ext. 1014
or email: Virgil.Wetmore@franklincommunity.coop
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It’s Apple Time!
While most of Clarkdale’s sales take
place at their farm stand and the
Farmers’ Market, they also deliver to
the Franklin Community Co-op, Foster’s Supermarket, some area schools,
and a few restaurants and bakeries.
Ben said, “We’re very grateful for the
business the co-op provides us, and
we really appreciate Deb and Brian in
the produce department. My wife and
I are co-op members, so it’s sort of a
symbiotic relationship.”

by Sharin Alpert

Photo courtesy of Clarkdale Orchard

Franklin County is home to many amazing apple growers and processors, several of whom sell through our
Co-op. Here are a few; we hope you will investigate
some of the others, too!
Clarkdale Fruit Farm was founded in 1915, when Dr.
Webster Clark began growing apples commercially
on his family farm in Deerfield. Now Tom and Ben
Clark, the third and fourth generations of Clarks on
that land, grow over 100 varieties of apples, as well as
peaches, plums, pears, cherries, and grapes. They have
heirloom apples from the earliest trees on the land,
and plant new varieties every year.
The Clarks are committed to sustainable agriculture
and were early adopters of Integrated Pest Management, starting in the 1970s. They work with an independent pest consultant to keep toxic product use to
a minimum.
The Clarks have deep community roots. About 45
years ago, Tom was a founding vendor at Greenfield’s
Farmers’ Market. Ben commented, “It’s great for us
that local people are so attuned to buying local. We’ve
been here for 104 years and - we have multi-generations of customers!”
8

Clarkdale Fruit Farm is open daily 8
a.m. – 6 p.m. in season, and at the
Greenfield Farmers Market from
August – October. They press sweet
cider October – March and have pickyour-own Macs in season.
303 Upper Road, Deerfield MA 01342
413-772-6797
https://clarkdalefruitfarms.com

West County Cider is the oldest operating hard cider
company in the country, founded in 1984 by Judith and
Terry Maloney. Formerly hobby wine-makers in California, in the early 1970s they moved to north Colrain and
started experimenting with hard cider, using fruit from
old trees on the property, and then planting additional
varieties.
Most orchards in the U.S. had stopped making hard
cider by then. Their son Field, who currently runs the
orchard, said, “Between 1984 and now, (hard) cider
wasn’t just a niche product, it was a niche product
with no niche.” The current boom began around 2010,
but “even now, there are more questions than answers,
more possibilities than conclusions.”
They still grow apples and make their cider in Colrain,
but now have land and a building in Shelburne as well.
They are planting more trees there and have opened
a tasting room in the building, with plans to eventually move the fermenting and bottling operations in as
well.
According to their website, “For 30 years we have
made cider. Starting with 100 cases in 1984, we made
more than 2,000 last year. We are still small. But we

are proud of how widely our ciders are celebrated.”
Visit the tasting room Saturdays and Sundays from
12-5 p.m. May through December, and Fridays from 4-7
PM in September and October.
208 Peckville Road, Shelburne MA 01370
413-624-3481
http://westcountycider.com

1209 B Hawley Road, Ashfield MA 01330
http://www.bearswamporchard.com/
apples@bearswamporchard.com

Wheel-View Farm has been in Carolyn Wheeler’s
family since 1896. She and her husband John sell their
apples and their own fresh and hard cider and apple
cider syrup, along with chickens, beef, cut flowers, and
maple syrup and maple cream. Their grandchildren are
the sixth 6th generation on the farm!
They say, “Our raw cider is a blend of tree-ripened old
and new apple varieties… and can be made into hard
cider or vinegar. The variety of apples in our cider
blends gives our hard cider a combination of aromatics, tannins, acidity and natural sugars for good fermentation. We try to have raw cider available in the
store through November and several varieties of …
hard cider year round.”
Wheel-View Farm maintains their apple orchard using Integrated Pest Management, relying on natural
predators and minimum spraying with the least toxic
chemicals available.
According to their website, visitors are always welcome, “but please call or email for hours and availability.”
212 Reynolds Road, Shelburne MA 01370
413-625-2900 or cwheeler@wheelviewfarm.com
http://www.wheelviewfarm.com/fruit.htm
Bear Swamp Orchard is a small Certified Organic
orchard, hard cider producer, and distillery in Ashfield,
run by the Gougeon family. Their maple syrup and all
of their fruit, including 17 varieties of apples, are certified organic. They sell pick-your-own apples, sweet
and hard cider, brandy and liqueurs, vinegar, maple
syrup, and more, and host hard cider and brandy tastings.
They tell us, “We … take into account the health of
the flora and fauna as part of the orchard system,
staying away from the use of even organic broad
spectrum pesticides,” they say.… “Our sustainable
orchard management practices … go beyond organic
pest-control to include attention to ecological cycles.
Orchard management of this type is still in its infancy
and involves a lot of experimenting, …. (as) weather
and yearly pest pressure varies greatly and affects
fruit quantity and quality.”

Photo courtesy of West County Cider

What is Integrated
Pest Management?
According to the University of California, (https://
www2.ipm.ucanr.edu/What-is-IPM/), Integrated Pest
Management can help to “solve pest problems while
minimizing risks to people and the environment. It
focuses on … techniques such as biological control,
habitat manipulation, modification of cultural practices, and use of resistant varieties. Pesticides are used
only after monitoring indicates they are needed…, and
treatments are made with the goal of removing only
the target organism. Pest control materials are selected
and applied in a manner that minimizes risks to human
health, beneficial and nontarget organisms,
and the environment.”
According to Ben Clark, UMass Amherst contributed to
the development of IPM. “My father, Tom, was involved
in the ‘70s with UMass Amherst in their work on IPM.He
got to know entomologist Ron Prokopy, and “therked
together on real-world research. My father got greot
experience on lower impact ways to control pests. It
just makes sense to have minimal pesticide use, using
the least toxic products possible.”
The extension service at UMass Amherst offers an Integrated Pest Management Program. See https://ag.umass.edu/integrated-pest-management/about
for more information.
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Co-op Corner: Making Co-ops Part of the Debate
by Erbin Crowell

At various times in our nation’s
history, co-operative enterprise
has been at the center of innovative federal policies designed to
empower communities to meet their own needs
in a way that other business models could not or
would not. Many of the conditions that inspired
these approaches may be familiar to us today:
family farmers struggling against corporate consolidation, a widening gap in wealth and opportunity, working people trying to stay out of debt
while accessing higher education and a better
life, communities excluded from some of the basic
advantages of advances in technology.
These government programs were built on the
foundation of successful experiments of co-operatives to date both within the U.S. and in other
countries, and were rooted in values of democracy, self-responsibility, and self-help. Federal
support has focused primarily on legislation that
would reinforce the unique nature of co-ops as
user-owner, user-governed, and user-benefiting
business, clear obstacles to co-operative business
development, and open the way for co-operative
entrepreneurs. Where government support was
necessary, the long-term goal was for co-ops to
become self-governing, self-sustaining, and accountable to the communities that they served
over time. In this sense, they appealed to people
across the political spectrum.
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For example, in 1922 Congress enacted the Capper-Volsted Act — often referred to as the “Co-operative Bill of Rights” — opening the way for the
growth of agricultural co-ops. Recognizing the
role of co-operatives in enabling family farmers to
compete and negotiate with much larger corporations, the federal government soon moved beyond basic provisions enabling their formation to
providing formal technical and financial support.
With the passage of the Cooperative Marketing
Act in 1926, the USDA became directly involved
in co-operative development. Today, a majority
of America’s 2 million farmers are co-op members
with familiar co-ops active in our region including
Deep Root Organic Co-op, Organic Valley, Pioneer
Valley Growers Association, and Cabot Creamery

Co-op (part of Agri-Mark), which is celebrating its
centennial this year.
Similarly, in 1933 the Farm Credit Act funded the
establishment of financial co-ops for farmers and
rural communities, and the Rural Electrification Act
of 1936 provided isolated communities unable to access electricity and other utilities with federal loans
to build power infrastructure themselves.
Structured as community-based co-ops, these
businesses continue to provide electric services to
the majority of the American land mass. Examples
in our region include the Vermont Electric Co-op,
Washington Electric Co-op (VT), the New Hampshire Electric Co-op, and the Delaware and Otsego
Electric Co-ops in New York State.
Other examples of government support for co-operative enterprise include the Federal Credit Union
Act (1936), which enabled working people to charter credit unions under federal law, opening access
to affordable credit and other financial services,
and rooting capital in local communities. (Today,
115 million Americans are credit union members.) In
the 1950s and ‘60s, Federal Housing Acts sought to
address issues of affordable housing thought the
development of housing co-ops. And in 1978, the
National Cooperative Bank was chartered by Congress to provide financial services to co-ops and
the members.
While awareness of the long-term impact of co-ops
and credit unions has increased dramatically in recent years, they have been largely absent from the
policy platforms of our Presidential candidates. An
exception has been Vermont Senator Bernie Sanders, whose policy statement on “Revitalizing Rural
America” calls for programs that would “incentivize
rural co-operative business models and utilities,
such as rural electric co-operatives, food co-ops,
and credit unions.”
New York Senator and Presidential candidate
Kirsten Gillibrand is also no stranger to co-ops, having co-sponsored the Mainstreet Employee Ownership Act (See Green Living Journal, Fall 2018).
Passed in 2018, this legislation seeks to transform
the challenge of business owner retirements into

an opportunity, providing a path for conversion
of these enterprises to worker co-ops and other
models for employee ownership.
In August, Gillibrand released her plan for a “National Partnership for a Prosperous Rural America,” with the goal of “putting power back in the
hands of rural Americans” to grow the economy
and address challenges of climate change and
health care. In keeping with ideals of empowering
people to meet their own needs and ensure that
businesses are accountable to their communities,
co-operatives are central to her vision:
“ We will launch a cooperative business initiative,
working with communities, business owners, and
workers to address gaps in community services
and create economic opportunity. Rural America
has long been shaped by co-ops, from agriculture
and rural utilities to credit unions and Farm Credit institutions. Today, co-ops can continue this

legacy of building local wealth and quality of life.
Co-ops can enable rural Americans to address a
new set of challenges like inadequate child care,
homecare, housing, and high-speed internet service. Rural communities could use co-ops to keep
local grocery stores open and help retiring business owners transfer their companies to workers,
consumers, and farmers, keeping Main Street
businesses alive, preventing job loss, and sharing
wealth across rural America.
As president, I would create a White House
Council on a Cooperative Economy to ensure
all federal loan, contracting, and technical assistance programs are accessible by cooperatives,
unlocking billions of dollars in potential federal
investment. And so that rural regions fully capture the potential of using cooperatives, we will
significantly increase support to cooperative development by fully funding the Rural Cooperative
Development Program at $40 million per year.”
cont. on page 12

NATURE NOTES
by Kathleen O’Rourke
naturalist/herbalist

Here are some interesting insect facts: There
are more beetles on the earth than any other
kind of animal (the dictionary definition is “a
living creature having sensation and capable of voluntary motion”). Every beetle has
a mid-section line down the back—look at a
ladybug, a.k.a. a lady bird beetle. A dragonfly’s
wings are out when they are still, but the blue
damselfly’s wings are held back. Honey ants
“herd” aphids up and down a plant stem and
protect them from predators. In turn, when the
ant strokes the aphid’s abdomen, the aphid
releases a drop of honey which the ant takes
back to feed its young larvae. It’s a good example of one of many symbiotic relationships
that exist in nature.
Standing in a wildflower field, I look up as
something small flies by my head: a monarch
butterfly carrying in its six legs another monarch by the top of its folded wings. For several
minutes I watch as the flutter byes dip and
circle by over the goldenrod and low shrubs,
finally flying off to a patch of milkweed. I have
never seen this before. Was one butterfly
helping or rescuing another? Some creatures

do that, from snail to bird to bear to whale.
They seem to possess many of the same
instincts as do humans. Sometimes we guess
at their ability to feel and reason, because we
witness such behaviors. We don’t really know
and can only guess at their motivations. But
taking time to be fully present in nature with
our senses open, we can experience enchanting moments every day. Remember this advice
from Winnie the Pooh: “The thing about a hum
is you can’t just go out and find one, you have
to put yourself someplace where it can find you.”
The best time to harvest roots for herbal
remedies is after a few good frosts and during
a dry spell. The cold signals the plant to send
nutrients and energy underground for the
winter. If you miss digging before the ground
freezes, just wait until very early spring, before the plant shows too much above ground
growth. Working with the cycles of each plant
as well as sun, moon and weather will allow
the complete healing properties, potency and
absorbability offered by the plant.
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Tom Vilsack, former Iowa Governor and U.S.
Secretary of Agriculture, has given his support to
Gillibrand’s plan. “Unique to her plan is how she
has woven the element of partnership into every
aspect of a comprehensive vision for a powerful rural economy and an improved quality of
community life,” said Vilsack. “Her plan places a
premium on rural communities leading the effort
with government assistance and carves out an
expanded role for co-operatives to play in rebuilding the rural economy.”
Gillibrand’s efforts to shine a light on the
historic impact of co-ops and advocate for specific policies that would enable them to addresscontemporary challenges is a breath of fresh air
for co-ops and their members. The opportunity
now is to thank candidates such as Gillibrand and
Sanders for highlighting co-operatives, and to use
this momentum to ensure that co-operatives are
part of the dialogue among Presidential candidates as they discuss their plans for the future.

food access.

Earlier this summer, with the 2020 Presidential
Elections beginning to heat up, the National Cooperative Business Association (NCBA) launched
its “#CoopsFor2020” Campaign to help raise
awareness of co-operatives as powerful, effective
tools for building more stable, sustainable businesses and communities, from addressing rural
internet connectivity and clean energy to affordable housing, financial security and healthy

Erbin Crowell is Executive Director of the Neighboring Food Co-op Association and serves as
Chair of the Board of Directors of NCBA CLUSA.
He received his Master of Management: Co-operatives & Credit Unions from Saint Mary’s University
in Nova Scotia and is an adjunct lecturer
with the Department of Economics at UMass
Amherst, where he teaches courses on the
co-operative movement.

The campaign invites people to send a “Letter
to the Editor” of their local newspaper or other
publications and provides a template you can use,
along with sample social media posts you can
use to share the message of the #CoopsFor2020
Campaign. It’s a great opportunity to share what
your local co-ops and credit unions mean to you
and your community, raise awareness about the
co-operative difference, and ensure that co-operatives are part of the debate. For more information,
visit www.ncba.coop.
With Co-op Month coming up in October, co-operatives and credit unions across the U.S. will be
celebrating how they are “for the community, by
the community.” What better time to make sure
that our candidates know that co-ops have been
central to our country’s progress, and are powerful tools for building a better future for everyone?

Thrive or Survive
by Amar Fuller

“Fast food and processed food are destroying humankind and are destructive to the world.” – Dr. Joel
Fuhrman
We each have choices, throughout our days, to thrive
or survive. What choices do you make: ones that
enrich your life, or ones that enrich pharmaceutical
companies ?

mere survival equals death. Diseases such as cancer,
diabetes, heart disease, and obesity are the beginning
of slow death. When we cope and fall prey to drugs,
animal foods, processed foods, dairy, smoking, alcohol, fast food, processed food, sugar, too much stress,
not enough exercise, lack of loving and supportive
human connection, we suffer.
Survival is not enough. We must learn to thrive.

Many people yearn to thrive: in relationships, in work
and abundance, and most importantly, in health.
When it comes to diet and nutrition, I believe that
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Thriving means saying yes to life. We can do this by
consciously choosing what we eat, who we connect
with, how we live our lives, being mindful of Mother

Earth, getting enough quality sleep, utilizing visualization meditation, practicing yoga, going out in nature,
and engaging in stress relieving activities that align us
with a radiant life force.

cies, and we need each other and every one of us to be
respected for who we are.

When we choose to thrive, opting for connection, nutrition and peace, we start taking 100% responsibility
for ourselves.

I invite you to join me for lifestyle intervention. I will
host a four-week workshop series in October, where
you can learn hands-on strategies to boost your immune system and your broader self to a higher level
and quality of life. We’ll focus on how to prepare for
winter so that we don’t just survive it, but create pathways to thriving during colder weather. All info can be
found on my FB page, Kundalini Yoga Leverett.

When facing challenging times, how do we overcome
and get back to being the creators of our lives? What
does it really take to start thriving? None of us can
thrive on our own. We need clean air, diversity of spe-

There is no thriving on the backs of others.

New Worker Co-op
Picking up Food Scraps in Greenfield
by Revan Schendler
				Addressing climate
			
change requires that we
reduce food waste and divert scraps from the
waste stream headed to landfills and incinerators. That’s because industrialized nations
waste up to 40 percent of food produced—
such a horrible statistic—and rotting food in
landfills contributes to CO2 and methane emissions and pollution when it is burned. If instead
those scraps are turned into nutrient- rich compost and added to gardens and farms, through
the process of photosynthesis, plants can pull
carbon out of the atmosphere and back into
the soil. Enter the Compost Co-op. Developed
inside the Greenfield Jail in response to the
lack of living-wage employment for people
coming out of jail, after a year in operation the
Compost Co-op is already diverting more than
6 tons of foodscraps and other compostables
per month from businesses and households in
Greenfield. We partner with Martin’s Farm, the
largest composting facility in western Mass,
which accepts many more items than folks can
compost in a home composting bin, such as
paper towels, bones, compostable containers

and utensils, and
even oily pizza
boxes. We also
collaborate with
the town farm,
Just Roots, where
we are developing
our own compost
using “clean” foodscraps from food
processors. Building
economic opportunity, working with
other local cooperatives and businesses, and spreading
Caption: Joseph Phillips, on track
to become a worker-owner of the
the word about
Compost Co-op, at Just Roots
the importance of
composting keeps
us going in the heat of summer when the smells and
maggots are in full force. There’s a lot more to be
done in Greenfield to divert an estimated 1,300 TONS
of food waste per year from our waste stream. You
can find out more online and sign up for our services
at www.thecompostcooperative.com
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Please help update our co-op story!
Share your vision of FCC’s future. Complete the member-owner survey.
The Board of Directors is conducting a member-owner survey in October
and we’d love you to participate!
The survey will be sent out via the co-op E-News and
paper copies will be available in both stores.
If you don’t already receive the E-News,
please go to: http://www.franklincommunity.coop/join-our-mailing-list/
or
“Join Our Mailing List” (at the bottom of our website homepage)

Your Voice Matters! Your input helps us better represent you.
Please watch for the survey in October.

Thank You!
Your Board of Directors
Jeanne Douillard, Peter Garbus, Stephan Gordan,
Andy Grant, Norm Hirschfeld, Rachael Katz,
Emma Morgan, Bob Sagor,
George Touloumtzis, Annie Winkler

News from England
by Hazel Dawkins, Member

Earth Foods, an excellent health food shop in
Bournemouth, UK, has been in its current location, 75 Southbourne Grove, since 1973. Before
that, Carl, the knowledgeable, amiable owner
had seven shops throughout the Bournemouth
and Dorset area. In addition, the franchise for
his quality organic goods was held by 33 other
shops. By the late 1990s, however, Carl decided that the stress of running such an expansive
operation was too much, so he closed everything
except Earth Foods.
Fortunately for me, this unique shop - unlike any
I’ve seen - is a short walk from where I now live.
Earth Foods is quite different from Green Fields
Market or McCusker’s. It’s much smaller, with tiny
aisles that make those at the Franklin Community Cooperative (FCC) look like Interstate 91.
The selection of fresh veggies is modest, unlike
the dazzling selection at FCC. Although I’ve only
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been back in the UK a few weeks, I’ve asked Carl
about the possibilities of ordering onions, chard
and broccoli in bulk.
It’s rare for regular supermarkets in the UK to carry
organic items. Earth Foods has a mouth-watering
selection of vegetarian items, including grains,
nuts, nut butters, jam, honey, herbs and spices.
(Carl is vegetarian, so I’ll need to buy my sardines
elsewhere). There’s a large selection of vitamins.
Laundry and dish detergent are available in bulk;
you can bring your own bottle. When I bought
Himalayan salt in shaker-grinders as gifts for one
of my sisters and nieces, Carl told me he’d been
down the mine decades ago. Soon, I’ll meet with
Carl to learn more about his involvement with organics, which began when he was in college.

Apples
are for

By Emily DeVoto, Co-op Member/Worker

II think it’s fair to say that New England is one
of the best places in the world to enjoy Fall and
one of the best parts of Fall is apples in their
endless variety of colors, sizes, flavors, and
textures. There are heirloom apples on hundredyear-old trees in your neighbor’s backyard, and
there are new, modern hybrids combining desirable features of existing varieties and grafted
onto rootstock that keeps them growing low
enough to harvest. There are cooking apples
and cider apples and apples for just eating raw,
and some that are good for everything. Every
year, it seems, I hear about new ones. Franklin
Community Co-op always features a range of
organically grown apples from local farmers in
the Fall, and it’s great fun to try them and figure
out what each is best suited for (or ask your
friendly produce person). Really, we are spoiled,
so much so that I usually don’t even buy apples
out of season, either because they’re not local
enough for me or other things are in season or
they’re simply a bit meh; your mileage may vary.
In season, though, I more than make up for my
reduced apple consumption the restof the year.
Usually, I just eat them raw: bite by bite, sliced on
a sandwich with peanut butter, in small pieces alternated with bits of sharp cheddar. You may see
me chuck a core into the woods on a hike; some
creature will enjoy it, and if it sprouts, no problem.

Enjoying
Sometimes, if I know they’re a good cooking
variety, I will bake a couple of apples – cored,
with a continuous cut around the diameter so
it doesn’t explode; stuffed with a mix of butter
or Earth Balance, rolled oats or sliced almonds,
brown sugar, raisins perhaps, and cinnamon;
and baked at 375oF for 20-25 minutes. My
husband Andrew, who grew up in Britain, likes
to drown his baked apple in custard, but that’s
not really a thing here, so you could try vanilla
ice cream or a vegan equivalent, poured heavy
cream, or sour cream. In any case, be careful
to let it cool down a bit before you settle back
in front of the TV with your bowl as the apples
and filling will be very hot!
And finally, about 10 years ago, in a cookbook
I bought in London called the Jewish Mama’s
Kitchen, by Denise Phillips, I found a recipe for
a soft and moist apple cake – almost an apple
pudding – that, with a hint of almond flavor,
is easy and special. It means a fair amount of
peeling – that’s the most time-consuming part
– but I just put on a podcast or NPR news and
enjoy the rhythm of it. It is so good I am always
looking for an occasion to make and share it;
potlucks, watch out. Here, I’ve adapted it for
typical American measurements.

Denise Phillips’s Ultimate Apple Cake
Tbsp vegetable oil
2 large eggs
1 c superfine sugar
2/3 c Earth Balance (melted) or
canola oil
1 ½ tsp baking powder
1 tsp almond extract

1 ¾ c self-rising flour
2 ½ lb cooking apples, peeled,
cored, thinly sliced
1 Tbsp vanilla sugar – optional
1 Tbsp raw brown sugar to decorate
– optional

cont’ on back cover
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Classifieds
BIOREGIONAL INCENSE WORKSHOP
with Jade Alicandro and Leslie Chaison
Cultures all over the world burn herbs for ceremony and to shift energy. Learn about how to
connect to local aromatic plants as we make
bioregional incense together. By doing this, we
avoid the harm caused by commodification and
over-harvesting of plants sacred to cultures in
other places (e.g. white sage, paulo santo).
Saturday, Oct. 12, 11:30 a.m.-1 p.m. at the People’s
Medicine Garden at Just Roots.
$20 suggested donation for groups working to
protect sacred plants.
Questions or to register: peoplesmedicineclinic@
gmail.com.

NVC PRACTICE GROUP MONDAYS, Sept. 30
thru Dec. 2, (5 sessions), 6:00 - 8:00 pm
As a follow-up to the basic course in Nonviolent
Communication, the NVC Practice Group offers
opportunities to work on personal or scripted
situations to deepen your understanding and
integration of the skills into your daily life. Meets
every other Monday beginning Sept. 30 (skipping Nov. 25) at the Nacul Center, 592 Main St.,
Amherst.
Contact Karen: 413-773-8303 or karenmf@mindspring.com. Website: www.HeartConsciousCommunication.com.

FREE INTRODUCTION to HEART-CONSCIOUS
COMMUNICATION
with Karen Fogliatti, Ph.D., experienced mediator,
educator and counselor.
THURSDAY, SEPT. 19: 6:00-8:00 pm,
Nacul Center, 592 Main St., Amherst.
Based on the work of Marshall Rosenberg’s Nonviolent Communication. Learn skills to communicate effectively across differences in any situation
or relationship! Optional 8-week workshop will
follow on Thursdays, Oct. 3 thru Dec. 5, 6:00-8:30
pm, same location. $185-260 Sliding scale.
Contact Karen: 413-773-8303 or karenmf@mindspring.com. Website: www.HeartConsciousCommunication.com.
cont’ from pg 15

1. Preheat oven to 350o F.
2. Oil a 21-cm (10-inch) round springform cake tin with vegetable oil. You might find it helpful to cut out a circle of parchment paper for the bottom and oil that as well. Set aside.
3. Place eggs and sugar in a bowl and, with a hand mixer, mix until blended.
4. Add melted margarine or oil, baking powder, and almond essence to egg-sugar mixture.
5. While mixing, slowly add flour; mix until well blended (it will be very thick).
6. Spread 2/3 of cake mixture in the tin. Cover with all the sliced apples. Top the apples with
the rest of the cake mixture – it won’t completely cover the apples.
7. If using, sprinkle vanilla sugar and raw brown sugar over the cake mixture.
8. Bake until cake is golden brown and a toothpick in the center comes out clean: about 70
minutes.
9. Remove from the oven and cool.
10. Enjoy warm or at room temperature with vanilla ice cream (in the UK, poured
heavy cream or custard would also be typical, sometimes more than one of the above!).

