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PRESIDENT’S REPORT ·FEBRUARY- MARCH & ANNUAL MEETING 2021

GEORGE TOULOUMTZIS, BOARD PRESIDENT
This is a quarterly report -- in accordance with our policy to
report to Franklin Community Co-op (FCC) member-owners
periodically on the activities and decisions of the Board of
Directors -- covers the months of December 2020 to February
2021, plus the March 7th Annual Meeting.
PANDEMIC / STAFF APPRECIATION
I want to begin this report with deep, deep appreciation for
FCC staff, our organization’s most precious asset. The pandemic has now been going on for a year, creating significant
stress for all of us. Co-op staff, who by the nature of their
essential jobs are vulnerable to frequent risk of exposure, are
in a particularly stressful situation.
Throughout this extended event -- unprecedented in our lifetimes -- co-op employees have continued to offer valiant service to membership and the wider community, providing basic
goods as well as a reassuring steadiness. Giving a sense of
comfort that we’ll get through this together, keeping our organization -- and hope -- alive. They have done this in the face
of concern for their health and safety -- and that of their loved
ones -- and unfortunately the occasional misguided refusal
of some who enter the store to wear masks (in response to
which General Manager John Williams issued updated guidelines about pandemic-related precautions).
The Board directed John to distribute the modest profit our
organization made this past fiscal year to staff in the form
of year-end bonuses, as a token of our admiration and deep
respect. As our co-op family aspires to be part of what Dr.
King called the “beloved community”, let us member-owners
treat co-op staff with appreciation, kindness and patience
during this period of extended strain and trauma. We will get
through and emerge from this crisis together.
ANNUAL MEETING
Thank you very much to all who attended the Annual Meeting and voted in the election! After a year of awkward social
distancing -- so counterintuitive in a co-op environment -- it
was wonderful to ‘be together’ with some of you, to have
that precious sense of community. Despite the extraordinary
challenges posed by COVID and the necessity of holding our
first ever virtual Annual Meeting, we were still able to hold a
successful and productive meeting. Attendance increased
from last year, we had a fine slate of Board candidates, and

Leah Penniman’s keynote presentation was very exciting and
inspiring!
Those of you who attended the meeting may have noticed
that our attendance numbers fell short of our quorum target.
While that is the case, we nevertheless had a very robust voting
process, with nearly 340 Member-owners participating. In
past years, when all votes were counted towards quorum, this
would have well exceeded the number required, and with the
passage of this year’s Bylaw amendments lowering the quorum
requirement, this will not be an issue going forward. Based on
the robust voter turnout, the fact that all candidates and bylaw
amendments received overwhelming majorities, and relying
upon previously obtained legal advice, the Board of Directors is
confident in the integrity of our process and the validity of the
voting results. We therefore welcome our new Directors and
will proceed to implement the Bylaw amendments approved by
the Membership. Hopefully, next March we’ll be able to confidently gather in person.
GFM EXPANSION
With Green Fields Market (GFM) expansion remaining the organizational priority to assure the co-op’s sustainability, GM John
has continued his persistent and skillful efforts to explore all
viable options, in close collaboration with the Board. The Board
remains ever vigilant to make sure that member-owners can be
informed and involved as early in the process as is responsibly
prudent.
And now we do have some cautiously hopeful news to share:
Last year’s announcement of the possibility of moving into
the Wilson’s Department Store building generated great
enthusiasm, but the onset of the pandemic quickly followed,
forcing us to put that intriguing possibility on hold. But, as
was announced in John’s Annual Meeting report, we have just
re-opened the feasibility stage for the Wilson’s option, partnering with M&S Development from Brattleboro for support with
locating and securing capital. M&S have been involved with
comparable projects in the area, and highlighted their “deep
understanding of small local economies”, “passion for adaptive
re-use of historical buildings in rural downtowns”, and “commitment to empowering community revitalization”, so they seem
like a good fit. Stay tuned for further updates.
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PRESIDENT’S REPORT CONT.
PREFERRED SHARES / SPECIAL MEMBER MEETING
One tool it will be helpful to have once we are ready to expand is
the option of offering Preferred Shares. The importance of this
option has repeatedly been emphasized in these pages by departing Board Treasurer Jeanne Douillard.
The addition of this form of shares requires a member vote to
amend our Bylaws and our Articles of Organization. We are
working to schedule a Special Member Meeting to hold a vote
about Preferred Shares, likely in May (date/time TBD). We are
also going to put informational materials in a new section of the
online Member Forum specifically on this topic. This would also
be a space to discuss the issue and ask questions.
PRODUCT MIX
As previously reported, expanding our product mix -- driven by
such considerations as store expansion, community inclusion and
sustained business viability -- has been a topic of Board discussion and debate for some time. The forum we had been planning
to hold on this topic in January was postponed, but we do plan to
reschedule it, to a date and time yet to be determined.
This informal Zoom forum will be a chance to expand the circle of
dialogue to include member-owners. We have also created a new
Product Mix section of the online Member Forum and will be adding background research the Board has been studying about the
practices of other food co-ops and the details of a ‘hybrid’ model,
such as “clean conventional” products. The online Member Forum
section will also offer another place to engage in dialogue on this
important issue.
MEMBER CONNECTIONS/COMMUNICATION
I’m repeating some parts of this section almost verbatim from
the Winter edition since COVID precautions still limit in-person,
in-store opportunities to connect. Electronic means of communication are therefore all the more essential to maintain a sense
of community. And even after vaccines are widely administered
and we’ve achieved herd immunity -- and the pandemic fades into
history -- having these added options to communicate will have
added another layer to our interconnectedness.
I urge those of you who haven’t already to sign up for the E-News
by clicking on “Join Our Mailing List” under the “Connect” column
at the bottom of the website homepage. Through the E-News
you can receive updates about store operations, member engagement opportunities, and GFM expansion developments.
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Signing up for and getting the E-News is quite user-friendly.
Using the electronic Member Forum on the FCC website takes
a bit more effort. The easiest place to access this feature is
also in the list under “Connect”. When you first sign up it takes
about a day to confirm that you’re a member-owner. The use of
this feature -- which allows an opportunity to learn and engage
about topics important for the co-op and its future -- is gradually increasing. In addition to the Product Mix and Preferred
Shares topics mentioned above, we’ve also created a new
Expansion Discussion section for comments and questions.
The Board also continues a persistent effort to reach out
to member-owners for whom we don’t have e-mail contact
info. The purpose of these phone calls is to offer a supportive check-in, chat about the latest co-op news, and see if the
member wants their e-mail added to the database and to start
receiving the E-News.
STRATEGIC CONVERSATION
We held one of these longer, knowledge-building agenda items
at the December Board meeting on the pandemic-related topic
of “Community Recovery Initiatives”. Our guest was MJ Adams,
Greenfield’s Community and Economic Development Director.
She shared about the just-completed Economic Analysis and
Market Assessment of Greenfield’s downtown, conducted as
part of an anticipated update of the city’s Downtown Revitalization Plan in 2021. She also spoke of the city’s efforts to
curtail the impact of the pandemic, and predicted that it would
be June at the earliest that residents could be more freely out
in the community again.
We had a wide-ranging discussion, including the need for
affordable housing and the importance of guarding against
gentrification. MJ specifically expressed that having a downtown grocery store is critical, and she praised FCC for publicly
stating its commitment to stay in downtown as we expand.
She closed by saying she’d be happy to come to a future Board
meeting to continue the conversation.
JEDI
The heading above fittingly adds “Justice” to the Diversity,
Equity & Inclusion DEI acronym used previously. The co-op
remains committed to incorporating these principles into our
organizational culture, and the Board remains committed to a
continual effort to expand our intercultural competency. As
noted above, we invested in Soul Fire Farm’s participation in the
Annual Meeting with an appearance by Leah Penniman, and are

PRESIDENT’S REPORT CONT.
exploring with them about potential future collaboration.
John’s Ends report for first time reported on two new sections
of that policy added after last year’s Annual Meeting:
E7 calls for the co-op to demonstrate “leadership on issues of
racial and economic justice throughout all levels of our food
system”. The report cited the Co-op Coins register-based
donation program, which prioritized Black/Indigenous/People
of Color (BIPOC) causes and organizations, particularly those
dedicated to food insecurity relief. The Neighbor-to-Neighbor
program created by co-op staff, plus the volunteer work of more
than 70 member-workers at non-profits, have helped to get food
to at-risk populations in Franklin County.
E8 asserts that “the co-op will strive to become a fully inclusive, anti-racist, multicultural organization.” The report cites
the staff-led initiative to facilitate an actively anti-racist culture
within the workplace. This effort included partnering with
Federal Street Books to create an anti-racism resource library
for staff, with a discount offered to member-owners on those
titles. Also reported was ongoing reframing of FCC’s candidate
selection/hiring process to support this commitment and to
create an affirming and welcoming workplace for all potential
employees.
Another example of a JEDI related activity is an initiative researched and brought forward by the Board’s Healthy Food Access Committee (HFAC). This would involve supporting SNAP
(Supplemental Nutrition Assistance Program) recipients being
able to use the DTA’s Healthy Incentives Program (HIP) toward
purchase of locally grown produce. The Board directed John to
look into the implementation considerations of such a program.
BOARD NEWS
Board Treasurer Jeanne Douillard is leaving the Board after six
years of service (a bylaw provision voted in a few years ago
stipulates that Board members are term-limited after two consecutive three-year terms). Jeanne took on the role of Treasurer in her first year on the Board -- at her very first meeting!
-- and has served in that capacity throughout her Board tenure.
Her many contributions to the Board’s work and culture will be
sorely missed. But we are fortunate that she plans to continue
serving on the Finance Committee even after stepping down
from the Board.
In addition to Jeanne’s anticipated departure, we experienced

the loss of another first-year Board member, this one also
partially related to COVID restrictions, when Micah Roberts

resigned. Inspired to contribute more to the co-op, but handicapped by virtual-only Board meetings which started immediately following his election, Micah found the jump from bread
making to policy-based governance work too great a leap. We’re
fortunate that he has found the smaller size and more concrete
work of the Healthy Food Access Committee to be a better fit,
and he plans to continue his governance service on this Board
committee. And of course he’ll continue to bake his fantastic
bread.
On a more somber note, I want to reflect on the commitment
and contributions to the co-op of former Board member Stephan
Gordon, who after brave struggle with illness has recently gone
into hospice care. Stephan served on the Board for seven years,
and was also dedicated to the member-created Member Participation Circle, reflecting how much he valued member engagement and education. Thank you, Stephan, for your heartfelt service. Wishing peace to you and Lori as your journey continues.
For this election we ended up with five open seats. We did not
reach our perennial goal of a contested election, which gives us
all a democratic choice of who we want to represent us on the
Board. But two Board veterans -- Peter Garbus & Andy Grant
-- did opt to run again, and three other well-qualified member-owners stepped up to run for the first time: Adam Baskin,
Kristi Ceccarossi & Jonathan Daen. As noted above, all five were
elected by member-owners.
RECRUITMENT
Naturally, only a small minority of member-owners will be
inclined or available to serve on the Board. If you’re interested
in finding a way to support the co-op with a somewhat less intensive commitment, please consider joining our alphabet soup
of committees: HFAC (Healthy Food Access Committee), MEC
(Membership Engagement Committee), BDC (Board Development Committee) and P&BRC (Policy and Bylaw Revision Committee). The Finance Committee is also an option, though only
with the approval of the Treasurer. If you want to learn about or
check out any of these committees, please refer to the calendar
on the FCC website or contact the Board at bod@fcc.coop and
you’ll hear back from the Chair of that committee.
in service,
George Touloumtzis
FCC Board President
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FROM THE TREASURER

—FROM THE TREASURER
This March, 2021 I will be leaving the Board of Directors after 6 years of service as Treasurer of the Franklin Community Co-op. I want to express to all
co-op members my gratitude for this experience. I have learned a great deal
and have been humbled by your trust in me. The year 2020 has been a very
challenging year for the GM and staff. I am grateful for their commitment to
our beloved co-op.
Jeanne Douillard,
Board Treasurer

Greetings to you all from the MEC!
Here I sit, reflecting on a wonderfully sweet gathering of our Community at the Annual Meeting this
past Sunday. As I settled onto my comfy pillow in my
bright, sunny studio, and got my screen all set up, I
felt bathed in appreciation of all that has been possible, through such seemingly impossible times … I
was able to see smiling faces of Co-op friends, and
hear music, laughter and chit chat that brought to
memory our past gatherings. Planning and prep for
the meeting was extensive, complicated, creative,
detailed, confusing … what else?? But we did it, and
Thank you to all who joined in, and to all of you who
helped elect new Board Members and enhance our
Bylaws by casting your vote.
Now as the days are longer and the sap flows freely,
we can all emerge - safely and conscientiously - to be
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able to greet each other in person, on the street, or
in our stores as we continue to reap the great rewards of delicious, nutritious, healthful gifts of food
from our Earth. May we all feel the blessings we are
given each day, and share our abundant gifts with all
around us.
As always, I look forward to seeing you to say “Hello”, and perhaps to join our creative energies
in ensuring the best Membership Engagement
we can offer! Feel free to send an email to mec@
franklincommunity.coop, and come to our monthly
meetings, on the Monday following our Board meeting, from 5:30-7:00 (posted on the website’s calendar) See you soon!
Emily Gopen
chair, MEC

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.
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Early Morning Bread Baking at the Co-op
by Micah Roberts

My day starts at 1:30 am when my alarm goes off.
It’s by choice. I’m not looking for sympathy and I’m
only partially masochistic. I chose to be a bread
baker and I chose to switch my starting time from
4 am to 2 am slowly, over a couple of years, in 30
minute increments.
I love the early morning. There’s peace in the solitude of being alone in the kitchen; all the unnecessary lights are off. I use only what I need to illuminate my work space. The Grateful Dead provides
my soundtrack, and a cup of coffee lulls me awake.
My routine doesn’t change much from day to day. I
run through my mental list of tasks like a well-oiled,
though slightly old and creaky machine, pulling out
the Sourdough French breads mixed and shaped
from the previous day to bake-off as soon as the
oven is up to temperature, putting water on to boil
for the bagels, and the oats to cook for the Killarney
Oatmeal bread.
There are no wasted movements; it’s like a dance I
perform every morning, moving from oven to walkin to stove top and finally to mixer to begin my first
mix of the day--the French dough for loaves and baguettes, as well as Pesto Rolls and ham-and-cheese
Stuffed Baguettes.
Within my first 30-40 minutes, I usually have a visit
with my brother Ben, the Bulk Buyer responsible for
keeping stocked the essential grains, beans, and
snacks we all love so much. He is in his last hour
The New Beet Spring 2021 I www.franklincommunity.coop
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when I arrive. Since the beginning of the pandemic,
he has chosen to work the overnight shift starting at
7 pm and finishing at 3 am. This helps to limit his exposure to others, as well as helping to keep employee numbers down during the day shift. The receiving
room gets pretty hectic during the day! It’s always
good to catch up with my brother as we don’t have
many other opportunities to see each other these
days. In a way, it’s the best part of my day. By 3 am,
Ben is gone and I’m onto my second batch of French
dough. Each batch weighs in at 36 pounds and gives
me enough for 26 baguettes, 28 large French loaves
and the aforementioned Pesto Rolls and Stuffed
Baguettes.
By the time the French is done mixing, the bagels are
baked-off and the oatmeal is cooling. I move into
mixing the Multigrain, Buttermilk Wheat, Killarney
Oat, and first batch of Sourdough French (SDF) for
the next day. I also start baking-off that day’s SDF.
It’s now 3:30 am, 90 minutes into my 10-hour day.
We make anywhere from 45-50 loaves of SDF eachday, half of which are for McCuskers and our wholesale orders. The bake-off in our ancient deck ovens
is a ritual unto itself. I turn the ovens to their highest
temperature, 500 degrees. When the ovens are up
to temperature, the breads get “launched” into the
oven off of a bread peel. They get hit with copious
amounts of stream, which is blasted into the oven
using an outdoor garden sprayer. This unlikely kitchen tool changed my bread baking when then bakery
manager Susannah first introduced it to me over 10

years ago. Before then I was using a small hand-held
sprayer. This new method enables me to add much
more steam , much more quickly and in larger quantities than ever before.
Why is this important? Well, for starters, when the
bread enter the ovens’ high heat it experiences what
is referred to as “oven bounce”, or “oven spring” as
the heat causes the trapped gasses in the loaves to
expand. At the same time, the intense heat begins
to form the outer crust which, in turn, impedes the
outward growth of the loaf. This will make tears and
bubbles. By introducing the steam, the outer crust
is allowed to be more pliable and accommodate the
expansion. Once the bread has set, additional steam
will help to create a thick crusty outer shell where
the converted sugars can caramelize into the rich,
beautiful brown crust of our most popular loaf.
There is more to it than just the steam, though. We
have 3 separate decks in our ovens and each one
has a unique personality all its own, complete with
different hot spots, cool spots, and places that will
turn your crust black long before the interior crumb
is set. So again, I dance. I start loading in the top
oven, 8 loaves per deck. Once the loaves are in,
they are hit with the steam and the door is shut. I
move to the next 8; floured, scored, and into the
middle deck they go, and then again for the bottom
deck. Then, I turn each deck down to 450, to avoid
those damn-aging hot spots. In a newer oven that
would be it, set the timer for 30 minutes and forget
about it—beautiful bread. Not so here. After about
10 minutes, the top loaves have to be pulled out,
rotated, and moved up on racks to avoid burning the
bottoms. They also need to be switched to opposite sides of the oven. After another 10 minutes, the
loaves on the top are done, and they get pulled from
the oven and placed onto cooling racks. The loaves
from the middle oven then are moved to the racks in
the top oven and a new round is placed in the middle oven. It continues like this until all the loaves are
baked. All the while, new doughs are being mixed,
shaped into loaves and are rising in the proof box.
By the way, it is still only about 3:30.
I guess a lot happens in the first 90 minutes of

my morning, and I still haven’t gotten to my second
favorite part of the day. By the time all the SDF is
done and cooling on the racks, I begin the 30 minute
job of shaping the French loaves and the baguettes.
The loaves are shaped and placed in bannetons, or
proofing baskets and the baguettes are shaped and
placed in a canvas cloth, or couche, to proof. While
the breads are proofing, I usually mix 2-4 naturally
fermented doughs and starters for the next day.
With that done, it’s time to bake-off the baguettes
and French loaves. The same procedure as used for
the SDF follows, with the exception of my second favorite part of the day: pulling the finished baguettes
from the oven. Witnessing their finished shape, color, and texture, still gives me a sense of satisfaction
and accomplishment that even after 18 years I can’t
explain. I feel connected with an ancient and venerable tradition. It is now 4:30.
As you can probably imagine, having my day peak

Photo by Kathy Litchfield
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— Early Morning Bread Baking at the Co-op
continued from pg 9

only 2-1/2 hours into it means the next 7-1/2 hours
are on a bit of a downhill trend; which is not to say,
it’s bad, it just doesn’t meet the heights of the first
part of my morning. The next hours afford me the
ability to shape and bake off all the fresh loaves we
put on our shelves daily as well as shape tomorrow’s
SDF and other specialty breads. I also get to make
and put out the Pesto Rolls, Stuffed Baguettes and a
few individual size pizzas, another highlight. Before
the pandemic, we had self-serve pizza-by-the- slic
and tossing a 14” pizza dough was right up there as a
favorite part of my day. It’s not quite the same with
a 6” pie, but still, a solid good time. I also find time to
experiment and come up with some new bread formulas. One of my most recent breads is Sunny Bulgur—a honey sweetened loaf filled with oats, bulgur
wheat, and sunflower seeds. It is reminiscent of the
Killarney Oat in terms of interior texture and crust,
but with a different variety of flavors. My favorite
new formula is for a traditional Scandinavian Rye, which I named Ragnar Rye. It is
a dense, moist loaf filled with seeds and
grains which makes an excellent slice of
toast!
While the morning progresses, the atmosphere of the kitchen begins to change to
accommodate the additional people arriving
to work. Lights come on more fully, music changes and the banter of coworkers
fills the air with politics, the latest episodes of television shows, and relationship
problems filtering to me over the din of
the convection oven, hood fan, and the
musical background. Don’t get me wrong;
I don’t dislike my coworkers, I just feel a
little bit better when they aren’t around,
to paraphrase Charles Bukowski. Whereas
the early part of my day is solely about
bread, peace, and solitude: the latter part
is about the hustle and bustle of the rest
of the store preparing for another busy
fun-filled day at Green Fields Market. Good
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smells, other
than fresh baked
bread, begin to
fill the kitchen—
onions and garlic
sautéing in olive
oil, bacon baking
in the oven, and
soups heating
on the stovetop.
It’s all part of the
rich tapestry that
goes into making
the Co-op come
to life each day. While I may, at my most antisocial
times, feel put out by all this, it still feels great to be
part of these moments, bringing good food to our
members, to our customers, to the people.

Fallow Field
by Marian Kelner

My life is now a fallow field
the life once there plowed underground
dissolving in a chrysalis
of darkness and soft swirling sound.
In the spring, what will life be?
Wild weeds from random seeds?
Whatever grows to face the light
will bear the mark of this dark night
when life became a fallow field
and wandering forgotten ways,
held in beauty, blessed by air
I learned slowly how to praise.

Illustration by Hilary Baker
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NATURE NOTES
by Kathleen O’Rourke
naturalist/herbalist

“This spring, let’s make lots of extra time
to be outside and explore, ...”

There are 7 ducks on the partially frozen river in early February, male and female mergansers and a few others I can’t identify. But that doesn’t matter, watching them swim and scoot and
fly low is fun and entertaining. When a raptor flies over, I wonder
if it makes the ducks nervous. Had I not been outside, meandering about, I would have missed
this special treat today! You know what Pooh bear says, “You can’t just go out and find a HUM,
you have to put yourself someplace where it can find you.” This spring, let’s make lots of extra time
to be outside and explore the woods, fields, wetlands, yards and along streets in town. After going through a difficult past year, we need to be careful what we feed our minds and emotions. The
peace, beauty and delightful surprises in nature can be a powerful healer. Look, listen and smell all
that spring offers us; we so need this right now!
In early March, try to find a courtship site of the American Woodcock, aka Timber-doodle. This inland
sandpiper likes field edges, open wet woods and brushy areas. If you ever see one dance at dusk,
you’ll never forget the beautiful sight: the male flies in an upward spiral hundreds of feet into the air,
circles calling, and then zigzags down, singing all the way. April will bring our beloved spring peepers.
The small, 3/4” tree frog with an X on its back joins in a chorus of loud shrill calls of the males near
ponds and wetlands (one male can call up to 4,000 times an hour). When wandering in the woods of
very early spring, if you hear quacking sounds, follow that to discover a vernal pool. The sound of the
male wood frogs will lead you to it. Now, sit still and quiet and watch what happens when they come
out of hiding. Oh, don’t miss this lush time of year; there are wonderful surprises everyday to
cheer us up!
The New Beet Spring 2021 I www.franklincommunity.coop
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by Hilary Baker

When the snow melts, start looking for nutritious
wild, and not-so-wild, edibles. You can enjoy fresh
salads everyday even before the earliest lettuce
emerges. I struggle with the very invasive goutweed
(or goatweed); it’s impossible to get rid of, but I’ve
made some peace with this ground cover by eating it,
almost daily. It tastes like a cross between parsley and
celery, and as most spring greens that are slightly bitter,
it’s a natural detox food. Soon after, appearing in my
vegetable gardens, are the healing herbs of dandelion greens and the nutritious powerhouse of good-olechickweed (available right through the fall!). The second
the weather gets warmer, I let these non-invasive, super
healthy greens grow between rows of plants; they’ll make
an edible ground cover that helps to keep other weeds
at bay.

MEMBER VIRTUAL GALLERY
MARK FRASER

Click on the artist’s image to view more of their work.
Mark Fraser has been an avid photographer since the age of 15. He works in black and
white, using a film camera, and processes his own negatives and prints. Over the years he
has exhibited at the Montreal Museum of Fine Arts, Gallery Pink in Montreal, the University of Hartford, the Hart Yoga Studio, and the Arms Library, in Shelburne Falls, MA. Mark is
originally from Quebec, and is a professional cellist as well as a farmer. He currently lives
in Montague, MA.
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More Fun and Yum!
by Alice Thomas

Here we are in early spring and we might say,
“Sso….what’s the fun part?”
Well, first of all, fun is different for different people, and that makes sense. I count the fun of eating
to include being with others (friends, family), having
foods that look and smell delicious, a pleasant and unrushed period of time, free from distractions with smiles
all around. All those points greatly impact my meals,
and I have found it’s like that for most people, too.
Aromas from the kitchen loom large on my list. Herbs
and spices, and food combinations with moderate
temperatures add to my appreciation. How about you?
Some aromas trigger salivation, and that is an excellent
response. Why? Saliva contains digestive enzymes that
are important for digestion! When foods look good and
smell good, they prompt and then maintain the memory of ‘tastes good’ in your brain that results in natural
responses. You just have to provide the smile, an easy
pace, and correct technique to make mealtime or snacktime a pleasant yet therapeutic experience for the child
or adult you seek to help achieve enjoyable and safe
swallowing.
When someone has difficulty eating/swallowing, there
are most likely multiple issues that cascade from one
point of the meal or snack to the next. You want to
address all of these under the umbrella of safety. I
hold, as a major factor and point, I hold that the overall
maintenance of safety during the meal experience. The
process and progress of anyone at any age or difficulty
must work, at all times, within the goal of safety.
Typically, a licensed speech-language pathologist/swallowing therapist would be contacted for an evaluation.
Your input/reporting of what you see and understand
is essential upon a first visit. Speech/swallowing programs may be contacted via our local hospital unless
you’ve have made that visit in a different location. The
main point is: get qualified, knoweldgeable help from a
therapist who is experienced in the evaluation and treatment from the start. Always choose someone who is
capable of
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helping you and answering
your questions, who will
teach you how to address
whatever requires a specific
treatment program.

There should be an office evaluation first.
From there, the speech pathologist/swallowing
therapist is a person who understands and knows
how to perform more specific tests. The most likely
one is called a videoflouroscopy, which is performed
in the radiology department of a hospital. The
speech pathologist/swallowing therapist conducts
this with the radiologist. Together, they ‘see the
swallow,’, note what might be impeding it, and make
a plan to address the challenges. You can expect an
explanation, instruction, and ongoing support with a
detailed plan for everyone involved (patient, family,
school, rehab, day program, etc) until the patient
is discharged or referred to a program team in your
community.
Below are some behaviors that you may want to
jot down on paper before you have an evaluation.
These are important observations to be reported
on and /submitted at the time of the initial medical
visit.
— Elevated temperatures
— Hearing difficulties
— Illnesses like pneumonia and/or elevated temperatures that fluctuate or remain
— Startling
You startle at the touch of a spoon/fork, note
changes in your vision, seizures
— Inability
Not able to sit in a chair, grasp a utensil/maintain a grasp (which hand?)
— Inability

Not able to sit with your hips or, knees, at 90
degrees
— Inability
Not able to maintainremain with your feet flat
on a surface
— Any other concerns you observe-- drooling,
pushing foods out of the your mouth, and/or
vomiting or a lack of bowel/bladder movements.

the at-risk child or adult, which is pertinent . I say
these for two reasons:
A safe plan and one that follows a continuity of safety at
all life stages is both enjoyable, rewarding and essential in
all of our daily lives.--and pleasing!
A course of action, based on a therapeutic progression
with the highest quality foods, and planned by a speech/
language pathologist or swallowing therapist, is essential
to arrive safely and pleasantly at the goal of enjoying food
while also having fun.

— Other existing diagnoses that you’re aware of
Bon appétit!
Your participation should be helpful to your clinician, and result in a pleasant way to move forward
for both you and your family as you work through
each step in the ‘story of change.’. Achieving even
one step is great! Achieving the next step is better
yet still. You’re on the way to safety and rewarding
experiences that lead to supportive outcomes for

Classifieds
PET-SITTING: HAPPY CATS HAPPY DOGS
Dog Walking & Cat, Dog & Small Animal Care in
Your Home. Professional. Affordable. Kind. Serving
Greenfield & surrounding area. Insured & Bonded.
Contact Adriene Tilton for Rates & Info! Phone/Text:
413-824-8269; Email: happycats.greenfield@yahoo.
com; Online: www.facebook.com/HappyCatsGreenfield.
PITI THEATRE COMPANY SEEKS LAND IN THE
HILLTOWNS!
International touring troupe dedicated to accelerating local transformation towards joy, sustainability and justice desires land/donors/partners
in the creation of a permanent home dedicated to
the intersection of the arts and environment. Piti
Theatre was the first recipient of the co-op’s Suzy
Polucci Food Justice Award. More at ptco.org/vision or contact Laura Josephs (508) 439 – 2069 /
laura@ptco.org.

TO BEE OR NOT TO BEE AND VALLEY
PLAYWRIGHT MENTORING
Virtually This Spring! Piti Theatre Company has created a virtual version of their popular pro-pollinator
touring production “To Bee or Not to Bee” which will
be offered at various schools and for the public this
spring. Check out the public version at Greenfield’s
BeeFest on May 22, time TBA. Also, Piti’s program
where teens create podcasts inspired by stories
from their lives, Valley Playwright Mentoring, will
share their COVID-19 inspired stories with the public
beginning in May. Learn more at ptco.org
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Spring’s Comming Up Curbside!
Let us do the shopping for you,
for safe, contactless pickup or delivery.

Find our ordering links on our website at:

https://www.franklincommunity.coop/curbside-pickup-program
or call

413-834-8131
for assistance!
EBT accepted

