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PRESIDENT’S REPORT · SPRING/SUMMER EXTRA, 2020

GEORGE TOULOUMTZIS, BOARD PRESIDENT
This quarterly report -- in accordance with our policy to report to member-owners periodically on the
activities and decisions of the Board of Directors
-- covers the months of June to August 2020.
GFM EXPANSION
The expansion of Green Fields Market (GFM) in
downtown Greenfield continues as the co-op’s
main strategic focus. But as spelled out in more
detail in a statement elsewhere in this issue (also
previously sent out via the E-News), the financial
impact of the pandemic has necessitated a reassessment of expansion options. The rationale
for GFM expansion however remains unchanged
-- if anything, the last few months have further
highlighted the need to expand to be sustainable.
General Manager John Williams continues to explore all viable options in close collaboration with
the Board.
OTHER COVID ADJUSTMENTS
The ongoing Coronavirus pandemic has had other
continually evolving impacts on the functioning
of co-op operations, governance (virtual Board &
committee meetings), and modes of member-owner engagement (see the article by MEC Chair Emily
Gopen elsewhere in this issue).
The Board continues to admire the resilience and
ingenuity that co-op staff have demonstrated to
meet this challenge. In accordance with governmental phases and guidance, hours and services
are starting to increase. Updates about such
changes in store operations are still being provided
via frequent E-News messages. John continues to
provide the Board with extensive FYI reports about
the status of the current situation and implications
going forward.
PRODUCT MIX
As mentioned in the last New Beet, the Board has
been considering whether to expand the range of
product mix as we expand the store. A number of
factors have led us to ponder this issue: industry
trends indicating that flexible product selection

can be an important factor for sustainable viability;
our organizational mission and the new dedication
in our Ends policies to “increase access to healthy
food for people of every socioeconomic status”;
feedback from last fall’s member-owner survey that
the top reason for shopping more at an expanded
GFM would be “more product choices.”
The Board has done research about the practices of
other food co-ops and has been studying some of
the details of a ‘hybrid’ model, such as “clean conventional” products. As we’ve learned about and
discussed this background material, we’ve experienced a range of perspectives among the Board -- a
diversity of opinion that we assume is reflective of
the member-owners we represent.
When this topic was referenced briefly at the Annual Meeting, members present expressed a lot of
interest in having more information and giving input.
We now want to share the material we’ve assembled and expand the conversation to include member-owners. For this purpose we’re going to create a
Product Mix section of the website’s Member Forum
and set up some Zoom sessions for active two-way
dialogue on this important topic.
PREFERRED SHARES
The Board has come to the conclusion that it would
be helpful to have “preferred shares” as another tool
for raising the funds needed to make the anticipated GFM expansion a reality (in addition to member
loans, a bank loan, and perhaps other co-op specific
forms of financing). Adding preferred shares would
require a member-owner vote to change FCC’s Articles of Organization and bylaws. We are planning
to (as above) create a Preferred Shares section of
the Member Forum to make informational materials
available and as a place to discuss the topic and
ask questions. We also anticipate holding a Zoom
session on this issue, and likely will be scheduling a
Special Membership Meeting (also virtual) to seek
member-owner approval of this change.
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PRESIDENT’S REPORT CONT.
DEI
In August we held a Strategic Conversation focused
on diversity, equity and inclusion (DEI), to share an
update about staff activities in this area and discuss
the Board’s continuing efforts to expand our intercultural competency. This work is in keeping with the
addition to the FCC Ends policies -- after voice acclamation at the (in-person!) March Annual Meeting -- of
the statements that “The Co-op will champion justice
in Franklin County and beyond by demonstrating
leadership on issues of racial and economic justice
throughout all levels of our food system” and “The
Co-op will strive to become a fully inclusive, anti-racist, multicultural organization”.
The Board plans to continue our individual and collective efforts to expand our learnings and action in this
area. Some of us will again be teaming up with Board
‘buddies’, encouraging and supporting each other’s
continued work on our intercultural development.
We want to extend opportunities to engage in this
work to member-owners as well. Staff have set up a
partnership with Federal Street Books (as mentioned
in an E-News announcement) to create an introductory Anti-Racist Reading List library of titles, offering
them to member-owners at a 10% discount. And
Board member Andy Grant will be collaborating with
Outreach & Communications Manager Sarah Kanabay
to help set up a member-led DEI work group.
CO-OP CONNECTIONS
We’re going through a time of social distancing and
virtual meetings, less frequent trips to the stores

(purchasing larger amounts in one visit), limited
opportunities when there to socialize or peruse
in-store signage or handouts -- typically such a
part of the co-op culture. Connections are at a
premium!
The Board has continued our member-owner outreach effort by calling those members for whom
we do not have e-mail contact info. The purpose
of these calls is to offer a supportive check-in, to
advise of shifting store operations, to inform of
the Neighbor-to-Neighbor mutual support program
developed by co-op staff, and to see if the member
wants their e-mail added to the database and to
start receiving the E-News.
I’ve obviously plugged the E-News and the Member Forum multiple times in this report, because
especially now these are important ways to be ‘coop connected’. To start getting the E-News, click
on “Join Our Mailing List” at the bottom of the
website homepage -- signing up takes just a few
seconds. The Member Forum is admittedly not the
most user-friendly platform and requires a bit of
patience; but we will be working on improvements,
including expanding the forum categories for easier access. Bottom line: we want to create multiple
modes & opportunities for member involvement
and participation.
in service,
George Touloumtzis
FCC Board President

Greetings to all from the MEC...
by Emily Gopen
The Membership Engagement Committee! As
always, we strive to ensure that all members are
informed of and included in Co-op policy and governance issues. Please reach out to us via email at 
mec@fcc.co-op,or find us in person at one of our
stores ... I hope to meet each one of you eventually!
Also, members are always invited to attend monthly Board meetings and all Board committee meetings, for which dates and zoom links are posted on
the Website calendar.
And speaking of the Website, have you visited the
Member Forum? When you sign in, you can see
info on the many hot topics the Board has been
discussing. It’s a format for members to ask questions and discuss things together - more being
added all the time.
Our big topic is still the exciting, pending Expansion Project! Even as our world has been thrown
into a crazy state of limbo, we are moving forward
with plans, and organizing a Capital Campaign
to raise some much needed funds. In addition to
member loans, which have been solicited in the
past, the Board hopes the Co-op can offer Preferred Shares - more information about Preferred
Shares, and what amendments to the Articles of
Organization of the Co-op would be necessary to

vote on— will be coming to all members soon.
Another topic of discussion is the idea of expanding
our Merchandise Policy to include more of a Product
Mix, with the idea of some more affordable, accessible, and inclusive food choices at our community
stores. Again, background info, data from other “Hybrid” Co-ops, and pros vs. cons will be shared in the
member forum, and other formats, with members
engaged in descision-making all the way through.
We are also beginning to plan our Annual Meeting
for this March, which will be virtual (stay tuned for
details ...)
Now a strong suggestion from us:
SIGN UP FOR THE CO-OP NEWSLETTER!
The Co-op’s E-news messages are the best way to
get important communcations to as many members
as possible. To sign up is quick and easy, from the
Home Page of our Website!
Hope to see you all soon, either virtually or in person ... So please be well, happy and healthy!
From us all:
Emily Gopen, chair
George Touloumtzis, Margaret Cooley,
Gary Seldon, Bob Dolan, and John White
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We Want
This is Our
You Co-op
&
more than a grocery
store
Your Great
Our co-op innovates
and collaborates in
Ideas!

creating a regenerative and sustainable local
community, economy, and food system
We express gratitude for the Co-op
staff and leadership for their
profound commitment of working
together for others and our
community in keeping the Co-op
open and able to provide food and
assistance to all.

Won’t you join us virtually in living co-operatively for the benefit of all
during these challenging times.
If you would like to participate in MPC’s 1st Wed of the month at 5:30 meeting,
just call Sandy Brown at 413-863-8243. All are welcome.

Expansion Update from the Board
by Rachael Katz, Sarah Kanabay, George Touloumtzis
We all experienced the excitement at our January
2020 gathering where it was announced that a
relocation to the Wilson’s Department store building was being explored for the expansion of Green
Fields Market. None of us were aware at that time
of the dramatic social and financial disruption that
would be created by the onset of the COVID-19 pandemic only one month later.
In the intervening months, FCC staff have performed
heroically to keep both of our stores open and providing essential services and food to our community.
Store operations have, of necessity, been substantially altered and there has been significant impact
on our business. Admirable creativity on the part of
management and staff have helped enormously to
weather this crisis and the federal Paycheck Protection Program loan provided an additional cushion.
Every effort is being made to ensure continuity of
services, but sales have been as unpredictable as
the pandemic, making it challenging to offer stable
near and long-term financial projections. We’ve appreciated the unflagging support of the membership
as we’ve worked together to face these challenges--your
kind words have meant a lot to our frontline staff!
As a result of these changing circumstances, future
expansion plans require a fresh assessment. In light
of this reassessment, we have allowed our initial LOI
(Letter of Intent) with Wilson’s to expire, freeing us
to pursue other options, while leaving the door open
to exploring the Wilson’s location as a possibility.
The core reasons to continue to seek GFM expansion remain valid, and have further been underscored by current events:

•Store size limits customer capacity.
•Lack of selection restricts likelihood of onestop shopping.
•Lack of space for back stock increases risks from
supply chain disruptions.
The challenge of coping with the pandemic has
strengthened staff capabilities and resilience. Initiatives to rebuild the economy could also result in
lending opportunities to help fund expansion, as they
have helped in the form of payroll protection loans.
In summation, we are continuing to explore all possible GFM expansion options in accordance with previous member-owner input which stipulates that the
search will remain focused on opportunities in downtown Greenfield. Staff are continuing their inventive
efforts to increase and adjust services and goods at
our current facilities in response to community needs
and concerns. (The new Takeout program and outdoor dining area are great examples of this creative
flexibility!) Consistent member-owner patronage will
also be essential to help us thrive and work toward an
expanded GFM. We remain excited about being part
of the solution as downtown Greenfield and Franklin
County navigate these challenging times. The same
excitement that was evident at our last group gathering can still be felt in the ways that we continue to
rise to these unprecedented times together--we feel
confident that our cooperative future remains bright!

•Continued sustained sales growth is our most
viable option to stabilize the organization.
•Our current facilities do not have the capacity to
maintain the necessary consistent level of growth.
•Our current rate of income does not produce
sufficient capitalization for required facility and
equipment upgrades.
•Austerity measures don’t align with our values and
would likely cause a downward spiral of slashing
costs and collapsing revenue.
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FRANKLIN COMMUNITY CO-OP JOINS IN THE

National Celebration of Co-op Month
by Suzette Snow-Cobb

This October, Franklin Community Co-op is joining over 40,000
co-operatives and credit
unions across the United
States in celebrating Co-op
Month, observed nationally since 1964. This year’s
theme, “Co-ops Commit
to Diversity, Equity &
Inclusion,” was chosen by
the National Cooperative
Business Association
(NCBA CLUSA) to promote how co-operativeS
and their members are
working together to meet
their needs and build stronger
communities.
Across the Northeast, people have
used food co-ops to improve access to
healthy, local, affordable food, and build stronger,
more inclusive communities. Most of these grocery stores got their start during times of social
and economic change, enabling people to access
healthy food, support local producers, and provide
good jobs. More recently, a new wave of startups
has been growing, representing renewed interest in
food security, and racial and economic justice. Today,
the Neighboring Food Co-op Association (NFCA)
includes 40 food co-ops and start-ups, locally owned
by more than 150,000 members and employing over
2,350 people. Together, these co-ops generate
shared annual revenue of nearly $347 million, with
local products representing close to a third of total
sales.
“Our vision for a more inclusive economy is one
of shared prosperity and well-being, of empowering
people to work together to build a better future for
themselves and their families,” said Erbin Crowell,
NFCA executive director and chair of NCBA CLUSA
board of directors. “And as co-operatives, we have

to acknowledge that this vision cannot
be achieved without also confronting
the racism, inequality and injustice
that is at the heart of calls for real
change in our society and its
institutions.”
Food co-ops are not alone
in their contribution to more
inclusive and resilient local
communities. From farmer
co-ops to worker co-ops,
credit unions to mutual insurance, and housing co-ops to
energy co-ops, co-operative
businesses thrive across the
U.S. economy, where 350 million
people are co-op members. Nationwide, co-operatives generate $514
billion in revenue and more than $25 billion
in wages, according to NCBA CLUSA. And
because they are member-owned, co-ops are rooted
in their communities and governed by the people who
use them to meet their needs, rather than outside
investors.
Stop in at your local food co-op during Co-op Month
to learn more about what makes co-operatives different. And while you’re there, look for the “Go Co-op”
signs on the shelves that identify products that were
made by other co-operatives. You may be surprised
by what you find, including dairy products from Cabot
Creamery Co-op and Organic Valley, fresh produce
from Deep Root Organic Co-op, fairly traded coffee,
tea, and chocolate from Equal Exchange, beverages
from Katalyst Kombucha and La Riojana wines, seeds
and bulbs from FEDCO, naturally fermented vegetables
from Real Pickles, Northeast Grown frozen fruits and
vegetables from your Neighboring Food Co-ops — and
many others.
To find food co-ops all over the Northeast, and for
more examples of how co-ops are building a better
future for everyone, please visit www.nfca.coop.

Some WIC’ed Good News

by Micah Roberts, Chair of the Healthy Food Access Committee (H.F.A.C.)
As part of our commitment at Franklin Community Coop to providing access to healthy foods for all members
of our community as well as keeping in line with our new
bylaws regarding inclusion and diversity, the coop is looking into becoming part of the WIC program. The Women,
Infants and Children program provides federal grants to
states for supplemental foods, health care referrals, and
nutrition education for low-income pregnant, breastfeeding, and non-breastfeeding postpartum women, and to
infants and children up to age five who are found to be at
nutritional risk. As a WIC participating business we would
be joining both the Brattleboro Co-op and the River Valley
Co-op in helping to provide healthier alternatives to lower
income families who qualify for the program. This would
provide our Co-op an opportunity to broaden our consumer base at the same time we are supporting access
to healthy food for those less likely to be able to afford
shopping at the Co-op.
This would not be the first time Franklin Community Coop has been a participating member in the WIC program.
We were involved with it in the early 90s and carried a full
array of WIC items. Unfortunately, at the time the WIC
program was much more restrictive about what we had
to carry and many of the brands we had on our shelves
would be in the category we would now label as traitor
brands. Even then, this didn’t feel right and after a couple
years we dropped the program. The WIC of 2020 is very
different. Although not perfect, it has a much broader

spectrum of products available including some organic

as well as alternatives to national brands, thus making it
easier to comply with their regulations while
still hopefully staying within the boundaries of our
merchandise policy.
While the actual decision as to whether or not we join
WIC is yet to be determined, the management of the
Co-op, the Board of Directors and the Healthy Food
Access Committee, a subcommittee of the Board, have
been very active in researching the program and discussing whether it would be a good fit for our store at this
time.
It would be great to hear from Co-op members and our
larger community regarding this potential move at hfac@
fcc.coop. Read more about the WIC program in Massachusetts: https://www.mass.gov/orgs/women-infants-children-nutrition-program
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NATURE NOTES
by Kathleen O’Rourke
naturalist/herbalist

“Leaves of three,
don’t touch me!”

Grasshoppers have amazing jumping power, sometimes leaping distances more than ten times their
body lengths. Their extra-long, super-strong hindlegs
have thick muscles which can contract and extend,
pushing the grasshopper up into the air. They cover
several inches with each hop, but it takes a lot of
energy and they don’t leap unless they need to get
away from a threat, hurry toward a mate, or to take
off in flight. Try to notice when and why the grasshopper you see is jumping. To get closer to a mate?
To get away from you or another smaller animal? Or
did it fly away?
It’s a good idea to know how to identify poison ivy in
all its various appearances, and in all seasons. It can
be a small plant on the ground, a lush shrubby low
bush, or a fuzzy older vine that climbs trees. It likes
to grow at edges of trails, roads, waterways, and in
our yards. The leaves can be narrow, round, elongated, small or surprisingly large, and shiny or dull, and
orange in the fall. The berries are whitish.
The expression, “Leaves of three, don’t touch me!”
only gives a little clue of what to watch for. But
here’s how you can identify it everywhere, in all its
variations, except when bare of leaves. The stem is
woody, not herbaceous like most plants, and the leaf
edges are irregularly notched, smooth in places, but

never even, as on a saw blade.
The two opposite lateral leaves are attached to the
main stem while the middle terminal leaf a little
further away. The oil (urushiol) can cause a rash and
it is present on the leaves, and on the bare woody
stems or vines all year. You can’t “catch it” from
other people once the rash develops, but the oil
could be on clothing, tools, or pets (it doesn’t bother
them), and then rub off onto you. Don’t ever burn it;
that can create serious lung problems. Rubbing skin
with jewelweed, a succulent with orange or yellow
flowers, before and after coming into contact with
poison ivy, is my go-to herbal remedy. It works for me.
Have you noticed birds coming closer? Pollinators in the garden landing on or near you (but not
stinging)? Gotten close up to a tree lately? There’s
no physical distancing needed! Nature can give us
some of the hugs, and warmth, and intimacy that
we’ve all been missing. And let’s keep sharing music
and art. I’ve been singing this old song to grandchildren (probably not the original lyrics): “Ooh child
things are gonna get easier….Ooh child things are
gonna be brighter. Someday we’ll put it together and
we’ll get it all done; someday when the world is
much brighter….”

Classifieds
SOUL EMBODIMENT
Can you help? Soul Embodiment Workbook in the
process of being developed.
I’m sharing this sacred work with people who are
integrating their personality/ego self with their
Soul Self. The Workbook involves reading text and
answering questions in a written format. If this is a
barrier, It could be done orally instead.
Explore what it means to be a soul, what spiritual
principles you’re abiding by, transmuting negative
emotions into their spiritual counterparts, how to
assimilate love, discerning energetic influences internally and in the environment, and much more.

GINGER CAT’S BOOKSMYTH DESIGNS
provides book design and layout services
for self-publishing authors who yearn to convert
their manuscript into a beautiful, print-ready format.
Currently accepting commissions, the Booksmyth
offers a free consultation by phone, Zoom, Facetime, or email. Schedule a consultation with
Maureen Moore at thebooksmythpress@gmail.com
to discuss the design process, plus the editorial and
print services and options for your book.
www.booksmythpress.communication.com.

If you’re interested in trying certain sections in a
small online group or in a short individual session
please contact Diana at 413.687.7748 diana@doorsoflight.org.
In response to these challenging times, mental
health clinicians Dr. Marie Wargo and
Gwendolyn Roit are offering weekly mindfulness
groups for women experiencing anxiety, held
outdoors with physical distancing maintained. Ongoing, Saturday mornings, 10-12. For more
information call Marie: (802) 238-4028 or email
Gwendolyn: gwendoluna@gmail.com.
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NEWSafe, Quick & Easy

Takeout Menu!

GREEN FIELDS MARKET TAKEOUT MENU
ORDER ONLINE OR BY PHONE 413 325 8846
https://www.franklincommunity.coop/takeout/

Breakfast

Hot Bar Meals

Egg and Cheese

English muffin, 2 eggs and cheddar cheese

5.50

Green Eggs and Ham

7.95

California

6.50

Breakfast Burrito

5.99

Fresh Organic Orange Juice (offered all day)

5.99

Organic Fruit Cup (offered all day)

4.99

English muffin, 2 eggs, spinach, pesto, ham, cheddar cheese
English muffin, 2 eggs, avocado, cheddar cheese

Wheat tortilla, 2 eggs, black beans, salsa, jalapenos, cheddar cheese

Sandwiches

9.99 lb

Includes entree, starch and vegetable

Burritos Meat or Vegetable

6.99

Daily Lunch Special

7.95

Hot Sandwich Special of the Day
Soup of the Day

8.95

sour cream added .75
salsa added .75

Half Wrap of the Day, Meat or Vegetarian
plus Chips and 16 0z. Lemonade.

8 oz. 3.99
16 oz. 5.49
32 oz. 9.99

Choice of: vegan, cream or meat

Sides

Turkey Royale

Roast turkey, cheddar cheese, lettuce, tomato, onion, avocado,
bacon, mayonnaise

10.95

Classic Roast Beef

8.95

Avo Nice Day

8.95

Chicken Salad Wrap

9.95

Roast beef, provolone cheese, tomato, pepper, onion,
horseradish sauce
Avocado, cheddar cheese, tomato, sprouts, lemon tahini

Choice of: craisin, tarragon or curry chicken salad; lettuce, tomato
cheddar cheese

(each) 3.50

3.99
(by the lb.) 3.99
(by the lb.) 9.99
(by the lb.) 9.99
(by the lb.) 9.99
4.99
(by the lb.)

** LOCAL * ICE CREAM

B.L.T Bacon, lettuce, tomato, mayonnaise

9.95

Reuben

9.95

Choice of corned beef, fakin bacon, pastrami, turkey, sauerkraut,
swiss cheese,russian dressing

Side Salad w/Dressing
Brown Rice short grain
Beans black organic
Greens of the Day
Vegetable of The Day
Potato or Rice of the Day
Organic Fruit Cup

Snow’s or Bart’s

small 3.50

Vanilla, Chocolate, Strawberry,

large 4.50

Maple Cream, Peach, Coffee Cream

Eat well on the go
or at home!

