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PRESIDENT’S REPORT · SPRING 2020
GEORGE TOULOUMTZIS, BOARD PRESIDENT

NOTE: This report covers the period of Dec. 2019 
- Feb. 2020 (which included a second meeting in 
January since there’s so much going on).  Also 
in this newsletter is my report presented at our 
Franklin Community Co-op (FCC) Annual Meet-
ing March 1st.

GFM EXPANSION!
As hoped, negotiations developed  to a point in 
early January that we were able to announce the 
possibility of the Wilson’s [department store] 
site for an expanded Green Fields Market (GFM).  
We intended for  member-owners to  hear about 
it  first through a direct mailing, but  word spread 
quickly and a Recorder headline came out be-
fore some members received the postcards.  The  
weekend of Jan. 4-5, Board members tabled at 
GFM all day and had many conversations with 
owners about our relocation opportunity.

Given widespread interest in the news, we held a 
public forum Jan. 29th at The Episcopal Church 
of Saints James and Andrew (we thank them for 
hosting!).  A show of hands indicated the majority 
in attendance  were member-owners.  The Annual 
Meeting is well-timed for us to have more dia-
logue about this topic in a members-only context.  
We’re also planning to have a design-focused 
forum for member-owners, tentatively scheduled 
for April.

Many are expressing excitement.  It’s important to 
remember that negotiations with Wilson’s, as well 
as our own feasibility assessment are ongoing, 
with updates to be provided as available.

MEMBER-OWNER SURVEY
All responses to our fall member-owner survey -- 
which focused on expansion -- were made avail-
able to the Board, and a summary of results was  
presented at the December Board meeting.  
The highlights: 
— The top reason for shopping more at an ex-
panded GFM was “more product choices.”  
 — Top reasons to urge new folks to join or shop 
at GFM were “local products” and “support local 
economy.”  
The top category for ways FCC can increase en-
gagement  with the broader community is at com-
munity events such as farmers’ markets, clean-

ups, fairs/festivals, and parades.  “Other thoughts” 
about respondents’ vision of an expanded GFM 
were led by interest in specific products (e.g., meat 
& fish, beer & wine), an emphasis on remaining  
downtown, and environmental considerations (e.g.  
reducing plastic use).  
As far as improving our efforts toward increased di-
versity, inclusion and equity, the largest category of 
responses were various forms of outreach, asking, 
and listening. 

DIVERSITY / INCLUSION
For the February meeting, Board member and Policy 
& Bylaw Revision Committee (P&BRC) Chair Emma 
Morgan put together a timeline that tracked the 
arc of activities leading to the proposed addition 
of language related to food justice, diversity and 
inclusion to our Ends policy.  At the start of the 
timeline [November 2016], the Board endorsed a 
“Statement of Solidarity,” partly in response to a re-
quest to put a “Black Lives Matter” sign in the store 
window.   In January 2017 we held member forums 
on food justice and our Ends policy as part of the 
Multi-Year Planning process, resulting in guidance 
to make our commitment to racial and economic 
justice explicit in our Ends.  After additional effort 
and related events in ensuing years, the Board is 
ready to come back to membership with a proposal 
to close this circle.  Emma presented at the Annual 
Meeting new Ends language that the Board has 
provisionally approved, pending acclamation from 
owners in attendance. 

At the second January meeting, the Board voted 
to amend all of our policies by replacing gendered 
pronouns with gender neutral pronouns.  We also 
discussed bringing a proposal to the 2021 Annual 
Meeting that ownership likewise make the same 
change to gender neutrality in the FCC bylaws.

In an effort to expand our intercultural competen-
cy, the Board is following up on our Intercultural 
Development Inventory (IDI) results by working on 
our Intercultural Development Plans (IDPs).  We 
have started an IDP buddy system whereby Board 
members are paired up to encourage and support 
each other in this work.

 STRATEGIC CONVERSATIONS
In this past quarter, we’ve  engaged in two explor-
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PRESIDENT’S REPORT CONT.

atory conversations on topics of strategic impor-
tance.  In January, we discussed “Range of Product 
Offerings.”  Participating remotely were the GM and 
Board President of Onion River Co-op/City Market 
in Burlington, allowing us to hear and consider their 
experience with providing a wider product mix.  In 
February, Board member and Healthy Food Access 
Committee (HFAC) Chair Andy Grant led us through 
a discussion of “Food Insecurity.”  Details of these 
discussions can be found in the minutes from those 
meetings, available in the Member Forum on the 
website.  Both conversations were rich and thought 
provoking, and we plan to continue contemplating 
both topics in the future.  

OFFICER BACKGROUND CHECKS
To ensure protection of the organization and its as-
sets, Board officers who are signatories on FCC bank 
accounts -- the President, Vice President and Trea-
surer -- will now be subject to background checks 
upon their first election.  This policy was developed 
by the P&BRC based on Board and GM feedback, 
balancing the security of the organization with the 
privacy of the Board members elected to those posi-
tions.

ENDS REPORT
At the February meeting [GM] John presented the 
annual report of progress on our Ends policies, 
which embody our highest aspirations as a coopera-
tive organization.  “Organizational accomplishment 
of Ends policies” is a primary basis for the Board’s 
evaluation of GM job performance, which was 
again conducted in January based on the previous 
calendar year.  The Ends report is rich and dense 
-- 26 pages in the February meeting packet! -- and 
a satisfying read.  Owners can always access these 
packets on the Member Forum on the website.

BOARD TURNOVER
We are saying goodbye to three veteran Board 
members -- Stephan Gordon, Norm Hirschfeld and 
Emma Morgan -- with 7, 9 and 5 years’ tenure on the 
Board, respectively.  At the February meeting we 
paused to reflect on and appreciate their dedicat-
ed service and honor the loss of their accumulated 
wisdom and these long-established working relation-
ships.

Providing symmetry at that meeting was the pres-
ence of Board candidates, who were appreciated 
for stepping up to run for the Board.  We’re for-
tunate to have four wonderfully dedicated mem-
ber-owners nominated for the four open seats on 
the Board.  Ideally, however, we’d be having a con-
tested election, with more candidates than open 
seats -- not for the sake of competition, but for 
the sake of having democratic choice about who 
will represent us.  So I’m planting a seed a year in 
advance to encourage you to consider running for 
the Board in 2021.  

We Want You 
& Your Great Ideas! 
 
The Member Participation Circle 

was created in 2005, indepen-
dent of the Co-op Board, by an ac-

tive group of Co-op members to increase member, 
participation in our co-op. 
In keeping with Member Participation Circle’s mis-
sion of increasing 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 com-
munity, the MPCircle has created a rich and rele-
vant 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 
*Proposed By-Law Changes Study Guide 

Goal 2. Add to the learning about issues related to 
food including: *Franklin County Food Re-
source Book *”Getting a Grip” by Frances 
Moore Lappe reading group 

Goal 3. Enjoy Our Work  
*The Game  
– Decision All Can Agree to Live With 
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FUNDING AN EXPANSION — 

1. How do we plan on funding the GFM expansion? 
2. Why a Capital Member Loan Campaign? 
3. Could this help us secure a bank loan? 
4. How can we make this a positive experience? 

Since we are getting closer to choosing a pos-
sible expansion site for Green Fields Market, I 
thought it might be helpful for our members to 
have a better understanding of what the funding 
process might look like. Although we are still 
gathering information on this topic, here are 
some ideas we are pursuing.
There are several sources for funding Capital 
Campaigns. Primary loans are secured from 
banks such as our local banks, Greenfield Sav-
ings Bank or Greenfield Cooperative Savings 
Bank. Sources of secondary loans may be se-
cured from companies like the Shared Capital 
Co-op, the Co-op Fund of New England, and 
Pioneer Valley Grows, to name a few. We can also 
pursue any available grants as the project devel-
ops. 
With regards to a Capital Member Loan Cam-
paign, this money helps boost our cash position, 
thus indicating to our loan sources that mem-
bers are excited about this project and willing to 
support it with member loans. We are 
also looking at the possibility of offering  
Preferred Shares which are senior to  

member loans and have priority when  
paying back loans. Offering this type of 
shares could/may give us the opportunity to 
secure loans from local businesses. If we decide 
that offering Preferred Shares is in our best in-
terest, we need to call a Special Member Meet-
ing in order to make a change to the Articles of 
Organization. 

I thought the following might be useful to help 
explain WHY MEMBER LOANS? 
• Member loans are a way to raise significant 

member capital in addition to member equity,  
helping members fulfills their responsibility of 
capitalizing the co-op.

• Member loans will help leverage bank financ-
ing, in that they are unsecured and subordi-
nate to bank debt.

• Member loans are a healthy test of the mem-
bership and community’s commitment to 
having a viable and sustaining food co-op, and 
instill accountability in the co-op.

 
This comes from the CDC (now Columinate)  
written by Bill Gessner and Tami Bauers

Respectfully submitted,  
Jeanne Douillard, 

Treasurer of the Board of Directors

FROM THE TREASURER

Watch the MPCircle Forum Videos:

“Is It Time F or Our Co-op To Reinvent Itself?”
on the Co-op website in Forums section, listed first under General Discussion.

Won’t you join us at one of our meetings held on the 
1st Wednesday of every month at 5:30  

                                     in the upstairs meeting room

Come share your inspirations with us and member work hour 
   credits are applicable to our meetings. 

  Contact us via MPCircle@franklincommunity.coop
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 When the co-op moved from Chapman St. to the 
current GFM location 27 years ago, some -- including 
a recent Board member and a current Board candidate 
-- wondered how we could fill the much larger store 
space.  Obviously, that hasn’t turned out to be a problem.

Since being hired in 2014, General Manager John Wil-
liams has viewed the idea of GFM expansion from his 
professional perspective, and has from the start been 
transparent about this, encouraging ownership and 
their representative Board of Directors to consider this 
option, including comments he made at both the 2015 
and 2016 Annual Meetings.  

Seeking member-owner guidance, we included expan-
sion-related questions in both the 2015 & 2016 mem-
ber-owner surveys.  As you can see on the handout, 
these surveys demonstrated consistent results, with 
a majority strongly supporting expansion while only a 
small number were opposed.  Also similar across both 
years was the feedback that keeping the store down-
town was a high priority.  

Bringing your attention to the top of the “GFM expan-
sion decision-making process” side of the handout, a 
referendum was approved at the 2008 Annual Meeting 
in reaction to the decision to acquire McCusker’s Mar-
ket, particularly focusing on the process that led up to 
that decision.  The referendum urged that such “mo-
mentous decisions” be made in as “open, democratic 
and transparent a way as possible (such as at a mem-
bership meeting).”  The preface to the resolution noted 
that it was “intentionally non-binding”, “not wanting to 
restrict the Board”, but rather to offer “kind guidance”.  
In early 2015, when we became aware that this resolu-
tion hadn’t been incorporated into our ongoing policies, 
some of the language from the resolution was codified 
as part of the Membership policy -- one of the poli-
cies the Board uses to guide the work of the GM.  The 
sub-policy, as you can see on the handout, stressed 
that member-owners should be “included” whenever 
possible in making such momentous decisions.  The 
question then becomes determining how owners are 
included in the decision-making process. 

At the October 2016 Board meeting, based on the own-
er input from the two years of surveys, and based on 
plans for fostering continued dialogue with ownership 
-- including a well-attended forum on expansion the 
following month -- the Board passed a motion accept-
ing John’s plan for owner input on expansion as suffi-
cient and therefore determined that a specific member 
referendum vote on expansion was not needed to fulfill 
the policy.

At the 2017 Annual Meeting, John presented to mem-
bers the Multi-Year Plan, with a primary focus on GFM 

2020 Annual Meeting President’s Report
as read at the Annual Meeting 

Great to see you all here!   
A few preliminary comments…

Thank you to Jessica and all the other Annual  
Meeting volunteers.
Thanks also to Chris and his crew for the snacks and  
dessert we’ll be enjoying today
Speaking of staff:  while acknowledging that some 
of them can’t be here today because they’re keeping 
our stores operating, I want to ask all FCC employees 
who are in attendance to stand and be appreciated. 
I also want to recognize and honor continuing Board 
members; would those who are here please stand?
Last, we have three departing Board members who 
are ending their service:  Emma Morgan, who has 
served for 5 years; Stephan Gordon who has served for 
7 years; 
and Norm Hirschfeld who has served for 9 years.  I 
would ask that you all please stand.

A quick comment on terminology:  I use the terms 
“member”, “member-owner” and “owner” interchange-
ably.  I have come more and more to include the “own-
er” designation, to emphasize the collective owner-
ship  that is the most essential distinguishing feature 
of a cooperative.

I also want to highlight the significant change in our 
voting procedure this year.  Based on owner feedback 
last year that voting ending at this event rendered 
the Annual Meeting anticlimactic, this year the voting 
is starting today, and will continue for two weeks ‘til 
5pm on Sunday March 15th.  Using the password con-
tained in your member mailing, you can vote electron-
ically or on paper ballots available at both stores.  We 
obviously won’t won’t have the familiar satisfaction of 
hearing the results at the end of this meeting; instead 
the results will be posted on the website and at both 
stores some time on Monday the 16th.

Finally, I want to call attention to the two-sided hand-
out I assume most of you have in front of you, titled 
“GFM expansion decision-making process” on one 
side and “EXPANSION ROAD MAP OUTLINE” on the 
other.  This can serve as a guide for the material I will 
now cover and a reference you can take with you if 
helpful.

Before Jeanne & John provide the details, the facts 
& figures related to the state of the co-op and Green 
Fields Market expansion, I want to offer an overview 
of the process -- looking back and looking forward 
-- particularly through the lens of member-owner 
involvement.
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EMILY GOPEN

MICAH ROBERTS

BOARD OF DIRECTORS 

CANDIDATES
PLEASE SEE OUR CANDIDATES’ INDIVIDUAL  

QUESTIONNAIRES, TO LEARN ABOUT THEM.  

VOTING BEGINS SUNDAY, MARCH F1ST AT THE 

 ANNUAL MEETING AND CONTINUES  

THROUGH MARCH 15

http://www.franklincommunity.coop/co-ownership/

board-of-directors/

 MARGARET COOLEY

ANDEE CROMMETT

expansion.  After then conducting a market study 
and assembling a support team (such as a realtor and 
an attorney), John proceeded for the next couple of 
years to explore all real estate options that matched 
the owner-directed parameter of staying downtown.  
But frustratingly none of these resulted in an actual 
opportunity that could proceed further.  Throughout 
this time, John regularly updated the Board on his 
efforts and on the Board’s behalf I regularly reminded 
member-owners in the quarterly President’s reports 
in the New Beet that this process of pursuing GFM 
expansion -- though stalled -- was continuing.

The closing of Wilson’s provided a new opportunity to 
be explored.  After substantial discussions with Wil-
son’s President Kevin O’Neil, it was mutually agreed 
that in early January -- though we were still in the 
midst of negotiations -- we could go public with the 
news that we were pursuing this option.  We had re-
quested to do this because we wanted to be as open 
and transparent as possible with member-owners as 
soon as possible.  We tried to get the announcement 
postcards to everyone before the news broke, though 
many of you likely saw it first in the paper or online.

Looking at the other side of the handout, you’ll see 
an outline of the expansion ‘road map’ the Board 
adopted at the February 2017 Board meeting to help 
understand and guide the process.  Two Board deci-
sions are highlighted there:  The first is the approval 
of a lease agreement with contingencies.  Once those 
conditions have been met, the next decision is even 
more consequential:  to remove those contingencies 
and approve signing a construction contract.  This is 
emphasized as being the NO TURNING BACK point, 
when we’ve fully committed to the project. 

Both of these decisions will be made at upcoming 
Board meetings.  A provision in our bylaws empowers 
member-owners to attend, participate in and actually 
vote at Board meetings when we’re in open session.  
But though we’re divulging as much information as 
we can responsibly share, the delicate nature of these 
continuing real estate negotiations necessitates -- for 
the best chance of a successful outcome -- keeping 
some information confidential.  Therefore these deci-
sions will most likely need to be informed by material 
that can be disclosed only in Executive Session.  

The Board wants to be as open and transparent as 
possible throughout this process, providing oppor-
tunities to update and to hear from members, during 
open session segments of Board meetings and spe-
cial events devoted to expansion.  Due to the level 
of interest in the news, the January 29th forum was 
open to the public (though it looked like the majority 
present were FCC member-owners).  Here today is 

continued on page 15
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A PARTNER in FOOD JUSTICE

by Sharin Alpert

On February 5th, the Poor People’s Campaign held 
a very well-attended mass meeting at the Second 
Congregational Church in Greenfield. The next day, 
I met with Kirsten Levitt, who was the lead organizer 
of that gathering. Most of this article is in her words.

Kirsten is the executive chef and executive director 
of Greenfield’s Stone Soup Café. “The Café has a lot 
of connections with the Co-op,” she told me. “We’ve 
been in partnership for at least seven years, maybe 
longer. At first, we were picking up day-old bread to 
give to people at our meal.” Then about five years 
ago, Co-op members became able to get their work 
credit by volunteering at the Café.  One Christmas, 
she told me, “someone at the Co-op came up with 
eight local turkeys for us. The Co-op does so much 
for Stone Soup!” 

What kind of jobs, I wondered, do Co-op members 
do at Stone Soup? And how does the Co-op find out? 

“It was a wonderfully creative idea,” Kirsten said, 
for the Co-op to decide that members could count 
volunteer hours at local non-profits toward their 
working member credit. “I appreciate that the Co-op 
trusts their members to report what they’ve been 
doing for their volunteer time.” Those who volunteer 
at Stone Soup “sign up for whatever job is best for 
them: chopping in the kitchen Friday night, cooking 

on Saturday morning, doing set-up for the meal, 
cleaning up the dining room. They don’t necessarily 
identify themselves to us as Co-op members. It’s a 
lovely way of engendering community spirit and a 
fantastic opportunity for folks to diversify their ex-
periences or lean into that which speaks to them for 
service.” She added, “There’s something about the 
way the Co-op sort of reaches across the community 
and offers up its bounty and its resources. Its com-
mitment and unwavering support goes beyond food. 
Food justice goes beyond food.”

The guests at the meal are socially and economically 
diverse. “When you come to Stone Soup Café there’s 
always the opportunity to connect with someone 
you don’t ordinarily come into contact with. Maybe 
we are breaking down some of the insular walls we 
have in our lives. Maybe it helps us to widen our 
circles. Is it intentional? We are providing you this 
chance to experience the citizens of Greenfield in 
a different way. There are folks who come to Stone 
Soup Café who sometimes are sitting outside the 
Co-op with a sign. When they come to the Café 
they are not necessarily seen the same way because 
instead of seeing the sign and the cup, you see the 
human.”

In addition to running the Café, Kirsten is now a 
co-chair of the Massachusetts branch of the Poor 
People’s Campaign: A National Call for Moral Reviv-
al (https://www.poorpeoplescampaign.org/). Based 
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on the principles of Dr. Martin Luther King Jr.’s Poor 
People’s Campaign, the current campaign, chaired by 
the Reverends William Barber II and Liz Theoharis, 
focuses on registering voters and on the issues of 
poverty, the war economy, racism, and environmental 
devastation. 

Kirsten explained, “Everything happens in dialog be-
tween people, and I connected with the Poor People’s 
Campaign last summer when the Charlemont Forum 
hosted Liz Theoharis.” A local organizing committee 
began meeting at the Café, and the national cam-
paign decided to include a stop in Greenfield when 
they planned a series of mass meetings across the 
country. The mass meetings are vibrant, with music 
and passionate first-hand testimonies. About 500 
people attended the Greenfield meeting, from Frank-
lin County and beyond. (You can see a video of the 
meeting at https://www.facebook.com/emappc/.)  

“Like the Co-op’s food justice initiatives,” Kirsten told 
me, “the Poor People’s Campaign provides an oppor-
tunity for all members of our society to take care of 
one another.” She explained that the campaign grows 
as poor people and their allies organize together, 
mobilizing others to register to vote while educating 
about the campaign’s list of demands and proposed 
solutions. The mass meetings generate excitement 
about a large, national march to be held on June 20th, 
when “we will all converge on DC to enlighten our 
nation’s capital about the contributions and the needs 
of poor people.”

The local organizing committee will continue to meet 
at least until June 20th, and new members are wel-
come. The meetings, which include a light meal, are 
held in the sanctuary of All Souls Church on the 2nd 
and 4th Fridays of each month from 6-8 p.m. Kirsten 
explained, “We gather, eat, and have a meeting about 
mobilizing, organizing, and voter registration right 
here locally, as well as planning to make a national 
impact. And we sing! We raise energies so we can lift 
each other up as we do this important work together. 
You’re invited! Come and be inspired!”

For more information about Stone Soup Café or the 
Poor People’s Campaign, email kirstenlevitt413@gmail.
com.

 

The Stone Soup Café,  
a project of All Souls Unitarian 

Universalist Church in Greenfield, 

hosts a “pay what you can” lunch 

every Saturday, featuring restau-

rant-quality, gourmet, scratch-

cooked meals, at least 50% made 

with local foods. The 90-150 week-

ly guests are invited to donate 

what they can to cover the costs of 

the meal and encouraged to have 

seconds and take home another 

meal, as well.

The Stone Soup Café is open every 

Saturday from 12 noon - 1:30 p.m. 

at All Souls Church on the corner 

of Hope and Main Streets.  

Use the Hope Street entrance.  

Wheelchair accessible.
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Building Community Resilience Show by Show: 

Piti Theatre & #39;s 
SYRUP Festival

Sunday March 29TH 

and 
Valley Playwright 

Mentors 
Saturday, April 18TH

SYRUP: One Sweet Family Festival
Pre-mix: Local syrups + local performers + local chil-
dren, sprinkle with humor, add 14 pounds
of organic buckwheat flour from the Co-op and 
serve the 11 th annual SYRUP: One Sweet
Family Festival!

Join Piti Theatre and friends at the Shelburne-Buck-
land Community Center on Sunday, March 29 for 
pancakes, free Real Pickles, syrup tasting and per-
formances for all ages.

Schedule
11 am – 2:30 pm: 
Pancake Brunch-Party! Featuring a costumed wait-
staff and local musicians

2:30 pm: The Mayor of Greenpants – an original 
musical that takes a quirky look at life in an unusu-
al yet eerily familiar small town . . . performed by 
Piti&#39;s Youth Troupe alongside local perform-
ers including Carrie Ferguson, Emily Gopen, Sonny 
Crawford, Jonathan Mirin, Laura Josephs and more!

3:30 pm: Following performances in NYC and 
around New England, Piti&#39;s solo clown piece 
Sammy and & “Le Grand Buffet” returns to Shel-
burne Falls. “A charming children’s show about an 
American clown in Paris . . . (our) protagonist con-
quers clumsiness and language barriers to make us 
smile . . . Sammy thrives on audience interaction . . . 
it’s refreshing to
have a space where youthful silliness and self-ex-
pression can run free.”; – Theatre is Easy

4:30: InterACTion: What an Actor Knows about 
Communication and Conflict Resolution, a workshop 
led by Piti&#39;s Jonathan Mirin

Piti Theatre is grateful to the Co-op for many years 
of sponsoring this annual Festival which highlights 
local syrup makers and has brought international 
touring artists from around New England for perfor-

mances and workshops in Shelburne Falls. This year, 
one of the local syrups we will be highlighting will be a 
small batch of blueberry maple syrup from The Benson 
Place. We attended a tasting party for this new offer-
ing a couple months ago and we and #39; are very ex-
cited about pouring it on a buckwheat pancake while 
listening to live music! Volunteers see the shows and 
eat for free! Call volunteer co-ordinator Laura Josephs 
at (508) 439 – 2069. Tix details at www.ptco.org/syrup 

Valley Playwright Mentors In November, two groups of 
Franklin County teens, one at Mohawk Trail Regional 
High School and the other meeting in Greenfield, be-
gan meeting once a week to begin creating an original 
piece of theatre based on stories from their lives. The 
two troupes of young people have developed perfor-
mances that address themes like addiction, identity, 
bullying and cyber-bullying, mental health and rela-
tionships with friends and family. Their work is
full of humor, tragedy and warmth. Performances will 
be at Hawks and Reed Performing Arts Center on Sat-
urday afternoon, April 18, Time TBA at www.ptco.org/
vpm.  Admission is  free.

VPM&#39;s next teen troupes will start in October, 
2020. Each troupe is limited to 12 and participants 
receive a stipend. We are grateful to our 2019-20 
funders, including the Community Foundation of 
Western MA, The Art Angels of Western MA, Mass 
Humanities and the Mohawk Trail Regional High 
School. If you would like to support the continuation
of this program or register for next year, please con-
tact Artistic Director Jonathan Mirin at (508) 439 – 
2069 or jonathan@ptco.org.

Piti Youth Troupe Rehearsing “Olde Coleraine”    
 photo courtesty of  Jon Mirin
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Congratulations to our Franklin Community Co-op  
Employees of the Month!

Stop by and say hello to our Employees of the Month!

Franklin Community Co-op Em-
ployees of the Month are selected 
during monthly manager’s meet-
ings, as a way to honor and rec-
ognize employees for achieving 
excellence in their departments and 
inspiring others with their great 
work ethic and attitude. Each EOM 
receives a $50 gift card  
to the co-op!

November 2019 – Mike Osciak
Mike Osciak said it’s the people he 
works with in the Kitchen at Green 
Fields Market that make his job 
rewarding.
“Working with everybody here has 
been great; everyone’s just laid 
back, really friendly, and there’s no 
pressure,” said Osciak, a full-time 
dishwasher here since May of 2019.
   Before coming to the co-op, 
Osciak worked in maintenance at 
McDonald’s for six years. He lives in 
Greenfield, within walking distance 
of the co-op, and enjoys walking to 
work everyday.
When he’s not in the Green Fields 
Market kitchen, Mike enjoys hang-
ing out with his two boys, taking 
walks, being outside and enjoying 
an occasional backyard campfire.
His 7-year-old son wants to be out-
side all the time, loves trains and 
watching the Amtraks go by here in 
town. His 15-year-old son, a plumb-

ing student at FranklinCounty 
Technical School, enjoys baseball 
and hanging out with his Dad.

December 2019 – Yoshi Monserrate
The co-op’s homemade sesame 
noodles were Yoshi Monserrate’s 
favorite, as a 5-year-old visiting 
Green Fields Market with his mom. 
Today, Yoshi makes the sesame 
noodles, as a prepared foods cook 
in the GFM kitchen. Coming full 
circle feels great to the 26-year-
old, who graduated from UMass 
Amherst with a degree in nutrition, 
focused on community nutrition. 
“Working here is not just about 
cooking, but about building rela-
tionships with the community, and 
being part of this community which 
I really love,” he said.
Yoshi lived in Gardner for five years, 
worked in a nursing home kitchen, 
and also at River Valley Co-op in 
Northampton, before returning to 
Greenfield last spring. “Greenfield 
needs the co-op and the co-op 
needs Greenfield. It feels dynam-
ic here. Working at the co-op is 
different from working at another 
store, because we stand or some-
thing bigger. It’s not all about the 
money – it’s about the mission,” he 
said. When not preparing delicious 
foods for co-op customers, Yoshi 
enjoys hanging out with his girl-
friend and her 7-year-old son and 

playing “Runescape,” a video game 
he’s engaged in for 20 years.

January 2020 – Virgil Wetmore
When he’s not ordering meat, 
cheese, frozen and dairy items from 
local and regional farmers at Green 
Fields Market, Virgil Wetmore might 
be found cooking, reclaiming his 
backyard to install edible plants, 
or even forging metal. Virgil, who 
has worked at local food coops 
since 2006. Virgil, studied archae-
ology and environmental science 
in college, spent 7 years at the 
Brattleboro Food Co-op and 4 
years as Prepared Foods Dept. 
manager at the Monadnock Food 
Co-op in Keene before coming to 
FCC almost five years ago. First 
he worked at McCusker’s as store 
clerk, multitasking in many depart-
ments; in June 2019 he became 
Meat & Cheese Buyer at Green 
Fields Market, and further expand-
ed his position in September 2019 
to include Frozen and Dairy buy-
ing. “I like co-ops in the sense that 
you’re allowed to be an individual 
and have your own opinion,” he 
said. “Here, decisions about prod-
uct mix are ours. And my favorite 
thing, really, is I like working with 
the local farmers. We have great 
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*Pick a tree, any tree that you will visit often 
throughout the year; it might be very close to your 
home. Now, think about developing a close rela-
tionship with the tree. Start by noticing the overall 
shape, the way the branches come off the trunk, 
the small twigs at their ends. See the bark, touch 
and smell it. Look at the buds that all winter have 
held the nutrition needed for leaf development. 
What size, shape and color are the buds? Are they 
swelling yet? Will they yield flowers before leaves? 
In the early spring, there will be many subtle chang-
es to your tree almost every day. See if you can be 
very intimate and present with these changes. Do 
birds frequent your tree? You don’t need to be able 
to identify the many creatures who will live on or 
visit your tree, just try to become familiar with all of 
them (kids are a great help; they’ll notice even the 
smallest bugs). Is there any moss or lichen on the 
bark? Any dead branches? And what else is grow-
ing near your tree’s community? You may find that 
after weeks, months and years of knowing this tree, 
you will feel its energy and strength. Certainly your 
tree will give you comfort and peace of mind; you 
can count on it, no matter what may be happening 
in your life and in the world. It’s a simple thing to 

befriend a tree, and your tree will give you so much. 
Now, using the skills you’ve developed, begin to deep-
en your relationship with other trees and plants. Then 
maybe to animals and birds and insects and clouds 
and….well, who knows where your new awareness will 
take you!
    
*Small conifer twigs littering the ground in the woods 
usually means a red squirrel has been dining on the 
tender buds and cones. See if you can find their tracks 
nearby. Porcupines feed on cambium bark of hemlocks 
in winter, but prefer sugar maple buds in spring. Look 
up; you may spot a porky sitting contentedly in a tree.  

* Early spring brings an abundance of activity in the 
natural world: animals are mating and birthing, birds 
are nesting, amphibians and reptiles are emerging 
from their frozen states under cover, insects become 
active on warmer days and the earliest and longest 
lived butterfly, the mourning cloak, shows up after 
hibernating all winter behind tree bark. Bears will be 
looking for easy food sources; please take down any 
bird feeders!

NATURE NOTES
by Kathleen O’Rourke
naturalist/herbalist

working relationships with them, 
and great products.”
Virgil, who has studied blacksmith-
ing through Greenfield Community 
College, also dreams of installing a 
blacksmith shop in his Brattleboro 
garage, using anvils, hammers and 
tongs and forging knives, pot racks, 
bottle openers, coat hooks and
other useful household items. 
He also enjoys the modern board 
game movement,   videogames and 
paddling his 12-foot kayak along the 
Connecticut River. February 2020 - Eliza Hollister

Greeting customers as they enter 
Green Fields Market is rewarding 
for Front End Cashier Eliza Hollister, 
who has worked at the co-op part 
time since October of 2017.
Eliza also finds rewarding singing 
harmony, and playing the flute. 
She makes upone-third of the local 

band, Ona Canoa, which combines 
three-part folk harmonies
with baritone uke, flute and guitar. 
The band has been featured in the 
Valley Advocate and the Recorder 
newspapers and has performed to 
big crowds locally.
“Ona Canoa is Spanglish for ‘on a 
canoe’,” said Hollister, who enjoys 
the feeling of community she gets 
while working at the co-op.
“I like the people I work with. I like 
running into everybody I know in 
the community. And I like making 
people smile,” she said. Eliza also 
enjoys yoga, meditation, and weav-
ing on an inkle loom. Additionally 
she is braiding a huge rug from her 
grandmother’s fabric that may take 
up an entire room in her home, on 
an old dairy farm in Shelburne. 
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1. Preheat oven to 425°F.2. In a large bowl, whisk together dry ingredients.
3. Add the diced butter, mushing it together with your fingers and/or a pastry blender.
4. Make a well in the dry ingredients and add buttermilk (or yogurt), vanilla extract, and 

mashed bananas.
5. Add walnuts, and mix everything together with a wooden spoon until the dough comes 

together and incorporates the loose dry ingredients. 
6. Line a large baking tray with parchment.
7. At this point it’s easier to use your hands: flour them, and gather the dough into two balls. 

On the baking sheet, flatten each ball to about an inch-thick disk.
8. With a large knife, cut a disk in half, then quarters, then eighths. Repeat with the second 

disk. If desired, sprinkle with sugar.
9. Bake 20-25 min or until a toothpick inserted in the thickest part comes out clean, and the 

scones are golden-brown on top. 
10. Remove from the oven and slide onto a cooling rack. 

* Original recipe, https://www.howsweateats.com/2013/04/banana-bread-scones/

Banana Walnut Scones (makes 16 wedge-shaped scones)

2 ¼ C all-purpose flour
1/3 C  brown sugar (light or dark)
2 ½ tsp. baking powder
1 ½ tsp. cinnamon
½ tsp. baking soda
½ tsp. salt

¾ C (1 ½ sticks) unsalted butter, diced
2/3 c. buttermilk or plain yogurt
2 tsp. vanilla extract
2 ripe bananas, mashed with a fork
¾ c. chopped walnuts

By Emily DeVoto, Co-op Member/Worker

It can be a challenge for our family In our house, it’s 
sometimes a challenge to keep up with all
the fresh, organic produce we buy at the Co-op. And 
learning about all the energy – carbon!
inputs that go into the food chain, especially for 
food shipped from thousands of miles away,
has made me extra-careful about the romaine 
lettuce from California or further south, avocados, 
and bananas. Even composting those brings on the 
guilt. And sure enough, a couple of weeks ago there 
was a crate of overripe bananas at McCusker’s just 
begging to be baked, by me; yes, they were calling 
to ME. personally. I mean, I don’t know if I’d be so 

keen on seriously soft bananas on my cereal, but 
for baking, the riper the better. The default solu-
tion would be banana bread but I wanted to kick 
it up a notch, so I found a recipe* for scones and 
adapted it to make it a little healthier – it has 1/3 
whole wheat flour, and walnuts instead of choco-
late chips, but you canould always add the choc-
olate back in if you wanted. Just as long as you 
promise me not to let the bananas go to waste, 
you can tweak as you see fit.

What To DoWithThose 
   Brown Bananas
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calm anger and grief. It’s easy to shut down or lash 
out when feeling overwhelmed and / or stressed, 
and rose has been traditionally used to open the 
heart and balance emotions. I have a vivid memory 
of one of my herb teachers, the wonderful Anne 
McIntyre, talking about rose and all its benefits. Just 
smelling a rose is calming and uplifting—isn’t that in 
and of itself medicinal? 
Lemon Balm is such an easy herb to grow and dry 
and it smells amazing. Similar to rose, the smell 
alone makes me happy. It’s used for both anxiety 
and depression and I chose it here because it can be 
really helpful for the stomach upset that sometimes 
goes with anxiety. 
Ginger is the final herb I added because it  stim-
ulates circulation and it’s a good one to bring the 
other herbs together and move them through the 
body. But the second reason is that one of the less 
commonly known uses of ginger is to boost energy 
and mood. It increases blood flow to the brain and is 
thought to increase serotonin and dopamine, two of 
our “happy” chemicals. 
*When  I made both of these tinctures last summer 
and fall and I didn’t have any dried herbs. 

The recipe:
1⁄2 c. dried rose petals 
1⁄2 c. dried sacred basil 
1⁄4 c. fresh ginger 
2 1⁄2 oz. lemon balm tincture*
2 1⁄2 oz. milky oats tincture* 
2 c. filtered water 
1⁄2 c. raw honey 

I put the dried herbs and water in a stainless steel 
pot, covered it and brought it to a boil, then reduced 
the heat to a simmer. I let this cook down to one cup 
- it took about half an hour and would have taken 
longer if I’d made a bigger batch. I let it sit for anoth-
er half hour and strained out the herbs and returned 
the slightly less than one cup of liquid back to the 
pot and stirred in the half cup of honey. It came to 
10 ounces. If you want to use a syrup quickly (within 
maybe a month or two) you can leave it with just 
the honey to preserve it. I wanted this to last longer 
and to do this I needed to add alcohol** . The ideal 
ratio is 2⁄3 decoction plus honey and 1⁄3 alcohol, so 
I added a total of 5 ounces of tinctures to my syrup. 

 by  Cathy Whitely
 

 I know it’s important to read, watch, and listen to 
what’s going on in the news, but it’s easy for me to 
feel overwhelmed and hopeless, especially in our 
current political climate. When I or someone in my 
family is physically sick, I turn to herbs, especially 
fire cider, elderberry syrup and / or an immune tinc-
ture, all of which I made this year. As much as I love 
herbal infusions, sometimes it’s not convenient or 
possible to make one and sometimes I just don’t feel 
it, especially when I’m in my overwhelmed / hope-
less place. 
Over the last couple of weeks I’ve been thinking 
about how to get myself to use the herbs I have that 
are so helpful for the nervous system as well as the 
heart. Taste and smell are important here because 
both of these senses can greatly increase joy and 
contentment. An herbal syrup seemed like the way 
to go. There are many herbs to choose from and the 
ones I chose are based on convenience (I had them 
on hand), taste (they’re all delicious, although the 
oats are not especially flavorful), smell (the smells 
on their own make me smile) and safety (some of 
the other possibilities can interact with medications 
and I didn’t want that to be an issue for anyone who 
might like to make their own). I chose Milky oats, sa-
cred basil, lemon balm, rose and ginger. Here’s why: 
Milky Oats are an excellent nervous system tonic. 
They soothe, restore and rebuild. One of my herb 
teachers talked about using oats when you’re think-
ing “That was the last straw”! 
Sacred Basil (Tulsi) is an adaptogen. Adaptogens 
help your body “adapt” to stress and restore the 
body to balance. There are so many stressors in our 
lives, from the physical to the environmental, to the 
emotional and mental and adaptogens help us deal 
with this stress in a healthy way. I chose sacred basil 
specifically because it smells and tastes fantastic 
and helps nourish and lift. 
Rose Petals are uplifting and restorative. They help 
calm the nerves, decrease depression, soothe and 

MOOD-LIFTING HERBAL SYRUP
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Classifieds

Conway Quilt Repair and Restoration
Do you have a special quilt that could use some 
repair? With over thirty years’ sewing experience, 
I’m bringing new life to old quilts. 
Call Carol at 413-345-8977. Free estimates.

Come Join Us! Affordable, Scenic, COWORKING 
Spaces available at the Bridge Of Flowers CoWork-
ing Business Center in Shelburne Falls!
Choose from Cubicles, Workstations, Desks or 
Hotspots: “Co-Working” means affordable expens-
es and great connections in a shared workspace! 
We have openings at the Bridge of Flowers Busi-
ness Center overlooking the Deerfield River in the 
heart of Shelburne Falls, with business class WiFi, 
Networked Multifunction Printer & Copier, Fax, 
Conference Room, Kitchen, Shower and Security. 
All Utilities & Maintenance are included! Join 25+ 
business people. FOR MORE INFO & A TOUR, con-
tact us at: bridgeofflowersbusinesscenter.com or 
call/text 413-489-0089.

FROM JUST ROOTS:
Each month, enjoy a box of fresh, delicious, local 
vegetables! Your monthly box will have a selection 
of about 10 vegetables from Just Roots and other 
local farms! Example items include: Carrots, beets, 
turnips, onions, sweet potatoes, potatoes, winter 
squash, kale, lettuce, spinach, salad mix, cabbage, 
chard, broccoli, popcorn, herbs, local canned to-
matoes, plus chopped & ready-to-use frozen local 
veggies! Also, you’ll get recipes, tips and stories 
from the farm!
WHEN:  January – May 2020, on the third Tuesday 
of every month:
— March 17th,  April 21st, May 19th
Boxes of delicious vegetables will be delivered 
straight to your door between 2:30 & 4:30pm if 
you’re a resident of Leyden Woods, Oak Courts 
or Elm Terrace. For all others, boxes will be avail-
able for pickup at the Community Health Center 
of Franklin County from 3:30-5pm in the down-
stairs lobby (elevator accessible). We recommend 
bringing a rolling cart and backpack to carry your 
produce home! COST:  $40/month. SNAP, Credit, 
Check all accepted.Learn more and sign up at just-
roots.org/farm/2020-box-share/
Summer CSA Enrollment opens March 1st!

Simply adding brandy or vodka is a fine way to go if 
you don’t have tinctures available, but including the 
medicinal herbs as part of the alcohol is ideal when 
possible.
 **Glycerin will also preserve the syrup for longer 
than just the honey, but it’s super sweet and the 
syrup was sweet enough, or actually too sweet, as 
it was, for me. I’m taking 1-2 teaspoons a couple of 
times a day or whenever I’m drawn to it. Even at 1⁄3 
of the total volume it doesn’t taste like alcohol. How 
does it taste? Delicious! 
Super simple to make and a very tasty way to get 
the benefits of these fabulous herbs. A few others 
to learn about if you’re so inclined are ashwagand-
ha, hawthorn, chamomile, lavender, skullcap and st. 
john’s wort. Hawthorn and st. john’s wort are both 
contraindicated in certain cases and should not be 
combined with certain medications, so, if you want 
to consider either, make sure you do your research 
and work with a qualified practitioner if needed. 
It won’t make the news any better, but it may make 
it easier to not get so overwhelmed and to stay 
open-hearted and grateful. 

an opportunity for dialogue about expansion.  And 
we’ve tentatively scheduled another member-only 
forum focused on design for sometime in April.

Because this is an ownership meeting, Jeanne & 
John will be providing information today that -- 
while not strictly confidential -- is proprietary, and 
couldn’t be shared in a public meeting.  As such, the 
meeting video will be posted to the Member Forum 
portion of the website.  

To continue to provide maximal inclusion for mem-
ber-owners, we’re hoping that more of you will take 
the step of accessing the Member Forum, which 
also provides another opportunity to continue to 
dialogue about expansion and other co-op related 
issues.  There’s an initial delay after you request 
access to confirm your membership status.  Beyond 
that, we realize getting on is a bit clunky, with a 
couple more clicks than is ideal.  John has indicat-
ed that — especially in the context of this ongoing 
expansion process — he’s going to prioritize making 
this membership section of the website more us-
er-friendly.  Please check it out.

I’ll of course be happy to respond to any questions 
when we get to the Q&A.

Annual Meeting Report continued:

—continued from page 7



7:30 am - 9:00 am. Whether you wish to meditate, 
pray, read, journal, do yoga, or other silent spiritual 
practices, you are welcome to begin your week with 
Silent Practice each week.  You may arrive (and leave) 
at any time. Monday Morning Mindfulness Circle
9:00 am - 10:30 am. Join with others in support of 
your life and spiritual practice through periods of 
silent sitting meditation, walking meditation, and 
mindful listening and speaking from the heart. 
Each Monday at Community Yoga and Wellness Cen-
ter, 16 Federal Street - Upstairs - Greenfield, MA 
Free Donations to Community Yoga appreciated but 
not required.

BE STILL AND KNOW: 
A DAY OF MINDFUL PRACTICE
March 15, April 19, May 17 (Third Sundays each month)
9:00 am - 3:30 pm. Open to all practitioners of medi-
tation, centering prayer, contemplation, and other si-
lent practices, this day long retreat includes alternat-
ing periods of sitting and walking meditation. There 
will be brief opening and closing Mindfulness Coun-
cils to practice speaking and listening from the Heart 
Partial attendance is okay. Please just enter and 
leave mindfully. We will break from about Noon until 
1 PM for lunch. Bring a lunch (or eat out) if you intend 
to attend the full retreat. Community Yoga and Well-
ness Center 16 Federal Street - Upstairs - Greenfield, 
MA Free   Donations to Community Yoga appreci-
ated but not required.

Mindfulness Meditation for Seniors Tuesdays 3 - 5 
pm, May 12 - June 30 at the Gill-Montague Senior 
Center, 62 5th St. Turners Falls.  Gentle stretches, 
deep relaxation, understanding the physiology of 
stress.  Contact Jean Erlbaum (qualified MBSR in-
structor) 413-230-1518 or jean.erlbaum@verizon.net.

 Come to a FREE INTRODUCTION to HEART-CON-
SCIOUS COMMUNICATION with Karen Fogliatti, 
Ph.D., experienced mediator, educator and coun-
selor. Based on the work of Marshall Rosenberg’s 
Nonviolent Communication.  Learn skills to com-
municate effectively across differences in any sit-
uation or relationship. Optional 8-week workshop 
will follow on THURSDAYS, APR 16 thru JUNE 4, 
6:00-8:30 pm, same location.  $185-260 Sliding 
scale. Contact Karen:  413-773-8303 or karenmf@
mindspring.com.  Website: www.HeartConscious-
Communication.com. THURSDAY, APRIL 9:  6:00-
8:00 pm, Green Fields Market, 2nd floor meeting 
room

NVC PRACTICE GROUP (5 sessions), 
MONDAYS, APRIL 6 thru JUNE 1, 6 - 8 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 in-
tegration of the skills into your daily life. Meets 
every other Monday beginning April 6 at Green 
Fields Market in the 2nd floor meeting room.  
Contact Karen: 413-773-8303 or karenmf@mind-
spring.com.  Website: www.HeartConsciousCom-
munication.com. 

HOUSE ON CAPE COD FOR RENT — 
In Brewster Highlands on a lake in the center of 
Cape Cod. Large house in residential neighbor-
hood with Conservation land circling most of the 
lake. Swimming, boating (no motor boats), sail-
ing, hiking, mountain biking. 1 minute walk to Sey-
mour Pond, 5 minute safe bike ride to the Cape 
Cod Rail Trail, 5 min drive to Bayside beaches, 
public tennis and pickleball courts. 3 BR, large 
deck, full kitchen, AC/heat, walk out basement. 
Very reasonable rates -- no service or cleaning 
fees. Contact alden.booth@gmail.com for pics 
and more information.

Coop Qigong with Zayne
Wednesdays, 11:00-12:00 pm, back room of the 
Mezzanine. By donation.      In this weekly class, 
Zayne Marston will teach Zhineng Qigong (Wis-
dom Healing) to awaken one’s joy and vitality, and 
to help people stay calm, centered and strong.  
Spring classes forming.
Info: visit JoyofQi.com or contact zayne9@gmail.
com, 413-624-9605.

MONDAY MORNING MINDFULNESS
Early Bird Sanctuary for Silent Practice


