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PRESIDENT’S REPORT ·MAY 2021

MARGARET COOLEY, BOARD PRESIDENT
Greetings fellow members!
As wild leeks and asparagus flourish, rhubarb and fiddleheads
unfurl, and farm fields transform from brown to green, the
Co-op Board is also in an annual cycle of new growth. We are
delighted to welcome new members Kristi Ceccarossi, Adam
Baskin, and Jonathan Daen, who’ve already demonstrated a
valuable mix of real estate and business expertise, sensitivity
to member inclusion and group process, engagement in the
local community, and good humor.
Our co-op is incredibly fortunate to have had George Touloumtzis’ steady, hard-working service as board president for
the past six years. We’re grateful that George--wanting to
provide adequate transition for a successor--has offered to
serve as vice-president for his final year on the board. Gratitude also goes to Peter Garbus, who has served for the past
few years as a wise and supportive vice-president. And at the
Annual Meeting in March, we recognized Jeanne Douillard,
and her positive spirit and effective service as our treasurer, as she stepped down after completing two terms on the
Board.
Newly elected and continuing officers are myself as President, George Touloumtzis as Vice-President, Annie Winkler
as Treasurer, and Bob Sagor as Clerk. The Executive Committee, charged with making emergency decisions when it’s
not possible for the full board to meet, consists of President
(Margaret Cooley), Treasurer (Annie Winkler), and two other
members chosen by the Board (currently Rachael Katz and
Adam Baskin).
At a recent Board meeting, Peter Garbus – as facilitator
– asked each board member to respond to the question:
“How do you move through the world in ways that might be
different from others?” (Peter noted that the question came
from Charles Greene II, of The Big Black Man Project.) As each
person responded, we gained insight into the variety of one
another’s life experiences. Out of that rich variety comes a
strong common thread of mutual respect, as well as a shared
commitment to the Co-op’s values. The current Board as a
whole is a group of productive, committed folks, able to voice
individual perspectives and yet fruitfully come together to
make decisions in the Co-op’s best interest.
As our new year gets underway, we’re experimenting with a
consent agenda, allowing us to approve routine or non-controversial items more efficiently, thus freeing up more time to

focus on items requiring in-depth consideration. While staying
true to established policies and bylaws, we’re also exploring
other ways to be flexible and try new things. In particular, we’re
hoping to grow more fully into our responsibility as a board to
emphasize future vision, initiative and strategic leadership (as
stated in our governance policy). The board’s one-day summer
retreat will be focused on strategic planning.
At our April board meeting, we debriefed the Co-op’s first-ever virtual Annual Meeting. Although there were technological
challenges--we noted the need for members to have easier
access to log-in information in the future--we were pleased that
we were able to gather despite the pandemic. In addition, the
keynote presentation “Uprooting Racism, Seeding Sovereignty,”
by Leah Penniman and Soul Fire Farm, received very positive
feedback from members.
At our May meeting, the Board considered a proposal for a JEDI
(Justice, Equity, Diversity, Inclusion) Council, inspired by our desire to keep Diversity, Equity and Inclusion work in the forefront
of our awareness as a co-op.The council will increase dynamic
awareness and connection between staff and board efforts,
and will have representatives from staff and board, as well as
from the wider membership. The Board approved an exploratory
three-month period for the Council to further develop its charge
and process, then report back to the Board.
A significant amount of the Board’s time in recent meetings
has been spent in executive sessions, considering the potential
collaboration with Atlas Farm for the Co-op to run the Atlas
Farm Store. General Manager John Williams has been keeping
the Board abreast as conversations with Atlas Farm evolve.
All along, the Board has been clear that it would be crucial
to consult with members before finalizing an agreement, and
throughout the process Board members have been identifying
questions and issues that might be of particular interest to the
wider membership. We are delighted now to invite you into this
process, hear your thoughts, and share the Board’s excitement
for what we believe is a win-win arrangement for both Atlas
Farm and the Co-op. We hope that many of you can participate in the member forum and the subsequent member survey.
(Please see information elsewhere in this newsletter for further
details, including opportunities for member input.)
In the meantime, as you may have heard through the Co-op
email announcement and/or an April article in the Greenfield Re-
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PRESIDENT’S REPORT CONT.
corder, our General Manager is continuing to move forward with
exploring the possible expansion of our Greenfield store in the
former Wilson’s location. We will share more details as plans
progress. As part of that process, our Policy & Bylaw Revisions
committee continues to research the possibility of instituting
preferred shares, and we expect to have a member forum and
Special Meeting to vote on that once the details are ironed out.
There are hopeful signs that the COVID pandemic is waning in
our region, but it’s not over yet. Throughout the past year plus,
the Co-op staff has been working diligently during a period of
great uncertainty, personal risk, and changing routines. Let’s
take every opportunity to express appreciation for their hard
work, and let’s remember to observe whatever guidelines the
Co-op has in place to ensure their safety as well as that of our
customers.

The Board takes seriously its responsibility to be the link between member-owners and the cooperative business we all
own together. We welcome hearing from you (bod@franklincommunity.coop) and encourage you to stay in touch via
the on-line Member Forum (www.franklincommunity.coop/
co-ownership/forum/) and through the upcoming virtual
information sessions. Information about Board committees
(charters, meeting schedules and current chairs) is available
in the “From the Board” section of the member forum. On
the FFC homepage (www.franklincommunity.coop) you can
also find direct links to member information on expansion,
preferred shares, product mix, and other Board activities.
Enjoy this season of new growth!

Greetings to you all from the MEC!
It’s sucht a delight to be sending out another quarterly
message to you all, as this lovely springtime emerges to
warm our hearts and souls … let’s breathe the deliciously
sweet air and feel rejuvenated!
This is always a great opportunity to encourage everyone to check the Co-op’s website, and particularly to join
the Member Forum. Only member-owners have access
to the Forum, as it contains member-related issues, info,
and chat with other member-owners. Signing up requires
your member number, a password that you create, and an
email address. Then a confirmation email will be sent to
you, so you can log in anytime.
As we evolve as a business and a community, communication is crucial to the health and well-being of our
Co-op. If it is challenging for you to get an internet connection, or otherwise connect with the website, please
try to scan the bulletin boards in each store as frequently
as you shop (locations are the back of the store at Green
Fields Market, and in the bulk room at McCusker’s.) Talk
to other member-owners, reach out to the BOD, or us,
the MEC, separately. Find the Member-owner information
station in each store - currently near the back register at
Green Fields Market, and on the steel-topped island at
McCusker’s. Your feedback, input, ideas, questions, concerns and kudos are important!
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Some upcoming events include: a dialogue on product
mix, an informational forum on preferred shares, and a
special member meeting to vote on bylaw and articles
of organization changes regarding preferred shares. For
some time we have been researching these topics, and
planning feedback surveys, discussion sessions, information postings - all in the hopes of fostering interaction,
dialogue and the inclusion of member-owners in our decision-making processes. Keep on the look-out for these in
our communications with you! If you haven’t yet, PLEASE
sign up for E-news, quickly and easily on the website!
http://franklincommunity.coop
In the meantime, stay well and healthy, eat good food,
and keep in touch. Email can be sent to mec@fcc.coop
or to me directly: emilygopen@gmail.com
Blessings to you!
Emily Gopen
chair, MEC

As a community-owned business, Franklin Community Co-op understands the
importance of cultivating sustaining, thriving relationships with our members,
suppliers, and local businesses. It is in this spirit that we are excited to announce an
opportunity to deepen one of those local relationships with Atlas Farm.
In this new partnership with Atlas Farm, Franklin Community Co-op would become
the owner/operator of the Atlas Farm Store, supporting the continued growth of both
of our operations and facilitating Atlas Farm's transition back to being a farmingfocused enterprise. We are thrilled to be able to work with Atlas Farm in this
capacity, and feel that this is a natural evolution of our existing relationship.
Together, we can cooperate to expand our service to our community, along with
expanding our local workforce-- increasing our shared ability to provide more local,
sustainably sourced and grown food.
As we enter this new phase, we want to hear from you!
Member Forum: 6/15/21
Survey Dates: 6/16/21-6/30/21
Topics at the member forum will include:
• how this benefits BOTH of our organizations

• how this strengthens our ability to pursue our larger expansion project
• how this helps us to grow our membership

• how this supports our growing prepared foods offerings and wholesale

program
• And more!

Can't make a forum? Please sign up for the member forum on our website, where we
will be posting materials and inviting member questions and feedback!
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Ed: Daily Life Across the Pond
by Hazel Dawkins
We welcome this update and contribution from
longtime co-op member and New Beet contributor Hazel Dawkins, and are thrilled to let you know
about the publication of her latest work!
In July, it will be two years since I last shopped at
Green Fields Market! Hard to believe! The bare
truth is it’s a long way to make it to the Co-op from
England & COVID has put a crimp in travel plans.
Despite the serious lockdown here, the excitement
now is that on May 17 we can enter a restaurant &
sit down for a meal inside! Always presuming COVID
is kept at bay. How, you may ask, have I filled my
hours? Well, there’s Bob, a neighbour who sometimes stands in his front garden at the end of his
work day chatting to next-door neighbours. Bob con-

sults with the National Health Service, advising hospitals how to run efficiently. Then there’s James, the
Taxi-driver-poet! My encounters with James are at
the local supermarket! Mostly, I’ve been busy writing
Hazy Memory. This activity was prompted by friend
Faith Kindness urging me to go to Mary Clare Powell’s marvelous memoir-writing class at the Greenfield Public Library. Did I mention the GPL is hosting
a Zoom on June 2nd so that I can share more about
the memoir? The back cover opens thus: “Life in the
village of Tuckton on England’s south coast appears
peaceful to Hazel Dawkins, who is almost six years
old. Yet she has only ever seen the golden stretches of sandy beaches behind coils of needle-sharp
barbed wire. That’s because it is 1943 and the world
is gripped in the fourth year of WWII.”

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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NOW AVAIL ABLE FOR READINGS AND BOOK SIGNING EVENTS
IN A STORIED, WELL-LIVED LIFE, HAZEL DAWKINS has worn
many hats: assistant to the editor at London’s Evening Standard, an aide
to Bournemouth East’s MP at the House of Commons, editor of dozens
of others’ articles and books - and author of several of her own.
Moving from WWII’s air raids on Britain’s Bournemouth to London,
Paris, New York and back to her hometown, Hazel’s story is a life lesson
for our times. It’s an epic tale of family, friends, love, adventure - and the
search for meaning, knowledge and social justice in an ever-changing
yet often too-familiar world.

How can someone become
a visionary writer of fact and fiction?
The new
memoir

The
Dr. Yoko
Kamimura
mystery
series

It’s a mystery...and now a memoir!
 How did Hazel come to focus on optometric vision therapy?
 Why did she begin writing mysteries, and what is her
process of storytelling?
 What finally compelled her to write her memoir?
And what advice can she offer about telling your own story?
HAZEL DAWKINS is the author of four mysteries (one co-authored with Dennis Berry)
that feature Dr. Yoko Kamimura. Renowned author and historian Alex McKinstry
describes Hazel’s new memoir, Hazy Memory, as “...a consistently readable book.
I loved the surprises lurking in each chapter and was impressed by the extensive
geographic and emotional territories covered.”

Hazel’s latest book, Hazy Memory, is her long-awaited memoir.
DIRECT CONTACT:

TEAMDAWKINS@AOL.COM

PAP E R BAC K AN D K I N D LE E D ITI O N S AVAI L AB LE O N AMAZ O N
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MADE CLOSE TO HOME

Locally Raised and Harvested Fish
Available at Green Fields Market
by Kathy Litchfield

the high quality, delicious barramundi he grows, as
well as sustainably raised trout hatched at a sister
farm on Cape Cod, grown at another sister farm in
Charlestown, New Hampshire and processed in Turners Falls.
“We’re all part of this community and we like to see
our hard work on people’s plates in our community.
There are huge benefits to having food security for
your local area. People who work here are part of
farm shares and CSAs and shop at co-ops. They try to
buy as much locally as they can,” he said.

Spencer Gowan is proud of the barramundi grown
and raised at the Turners Falls aquaculture farm
where he works.
The tropical species of white fish--known for its
mild flavor, high protein and high omega-3 fatty
acids content--swim freely in huge freshwater tanks
which are kept at a constant 80 degrees Fahrenheit ,appropriately mimicking the natural estuaries
where the fish flourish in their native southeast Asia
and northern Australia.
For years, the only time people who Gowan knew
ate the fish he raised was if he hand-carried them
home from work to his own young family in Northfield, or to neighbors and friends. The company sells
mostly wholesale in major cities throughout the
Northeast; only within the last two years are these
locally grown fish available for sale in our area.
Gowan serves as General Manager of Great Falls
Aquaculture, based in the Turners Falls Industrial Park, and is delighted that residents within the
Green Fields Market community can now enjoy
The New Beet Summer 2021 I www.franklincommunity.coop
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“Barramundi is a really great species. They aren’t fishy
tasting fish, and they are really efficient protein
producers. [And] they do really well in
our re-circulated water aquaculture
farm here,” he said, explaining
that the fish waste is removed
biologically and the water is
recycled.
Gowan, a native of
the Albany, NY area,
studied marine biology and aquaculture
at Roger Williams
University in Rhode
Island, worked at fisheries in Alaska, and
taught marine education and scuba diving
instruction in the Florida
Keys before moving to
Western Massachusetts to
work at Australis Aquaculture
as a fish culturist. Along with
most of the Australis staff, Gowan
continued working at the Turners Falls
operation when the new owners changed
its name to Great Falls Aquaculture.

“Sustainable aquaculture is the future of seafood. Wild fisheries are
not sustainable for a growing world
population and a growing protein
diet. It’s rare to see this sort of program with local fish available. And
the fish is really good,” said Virgil
Wetmore, GFM Perishables Buyer.

The building housing the aquaculture farm in Turners holds 2.5 million gallons of water, including filtration components and tanks where the fish live. The
largest tanks contain 100,000 gallons of water. The
operation ships live fish every week to major city
centers including Vancouver, Toronto and New York
City.
Green Fields Market Perishables Buyer Virgil Wetmore was thrilled to learn about the operation from
a newspaper article and contacted Gowan to order
the barramundi and trout for the co-op.
“Sustainable aquaculture is the future of seafood.
Wild fisheries are not sustainable for a growing
world population and a growing protein diet. It’s rare
to see this sort of program with local fish available.
And the fish is really good,” said Wetmore, whose
favorite way to enjoy the Great Falls Aquaculture
trout is to gather in-season fresh herbs, slide them
inside of the whole trout with lemon slices and bake
it with salt, pepper and oil.
Gowan, who enjoys fish three times a week, also
prepares the barramundi whole, steaming or frying it with ginger, soy and garlic. When he hosts
taste tests at the farm, co-workers come
quickly as delectable aromas rise from
the kitchen.
Great Falls Aquaculture also sells a soil
amendment called “Fish Brew” made from
fish manure featuring microorganisms
beneficial to living soils and compost and
a “Fish Brew” specifically for hydroponic
growing. Soon, they’ll offer a fish hydrolysate, or fertilizer, for home gardeners as
well as commercial operations.
Meanwhile, Great Falls Aquaculture barramundi and trout are sold in the fish section of the
fresh meat case at Green Fields Market and coming soon to McCusker’s Market..
Check out the fresh, local fish during your next
shopping trip!
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NATURE NOTES
by Kathleen O’Rourke
naturalist/herbalist

“Count yourself lucky if you see a snake, ...”

St. John’s wort (hypericum) will
start blooming in late June; so
delicate and beautiful. I like to
sing to the plant as I’m harvesting in a field or along a hedgerow;
it’s just one of the ways we can keep in
the circle of giving and receiving. Pick off any
dead flowers (in the V of the top stems) and use
the fresh, just-bloomed buds, flowers, and leaves
from the top third of the plant to make a tincture for
depression, insomnia or nerve pain. The fresh flowers and buds also make a nice trauma oil for muscle
and nerve pain on unbroken skin. Add vitamin E as
a preservative and some arnica essential oil to the
finished product.
Count yourself lucky if you see a snake and enjoy
pausing to watch it for a while to become more familiar. We have lots of (mostly hidden) gentle garter
snakes around here. They can’t see well, but use
their keen sense of vibrations to sense danger, food
and habitat. So if you pick one up, behind the head,
support the body gently with the other hand. They
do have teeth, but will rarely bite. Mother garters
birth anywhere from 12 to 40 live offspring between
July and October. You can tell that this snake is
non-poisonous because the pupils of its eyes are
large and round; poisonous snakes have narrow,
almond-shaped pupils. “Garter” refers to the pattern
of stripes along the body, which resemble a man’s
old-fashioned garter, a band used to hold up socks
or sleeves. Isn’t it interesting, and sometimes weird,
how fauna and flora get named?
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Life is finally getting back to some of our used-tobe ways of passing our days! Enya’s version of How
Can I Keep From Singing? (with some of Pete
Seeger’s lyrics), seems to fit this time well.

My life goes on in endless song
above earth’s lamentations.
I hear the real, tho far-off sound
that hails a new creation.
Though all the tumult and the strife
I hear its’ music ringing.
It sounds an echo in my soul.
How can I keep from singing?

Green Fields

Market Off Main

TakeOut
&
Dining

!
e
m
o
c
Wel

Make the Market Your ‘Main’
Squeeze this Summer!
Enjoy our outdoor seating area all season
long on Main Street in Greenfield--great for
lunch, an ice cream treat, or a break from a
bike ride adventure.
https://www.franklincommunity.coop/takeout/
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Love in Beauty
by Marian Kelner

Seeking love in beauty,
I’ve fallen to my knees
to hear the endless seas
rush messages ashore.
They wash away the small
and break against these walls.
I sense where love resides,
that tenderness prevails,
when witnessing high tides
and feeling lost and small,
I lift and set my sails
and float across these walls.
I feel the silent waves
beneath the sizzling foam
hold creatures great and small,
and come to know breath saves
as breezes take me home
on flowing liquid walls.
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photo by Hilary Baker

Great love I see resides
in beauty vast and small.
I find it in the world.
I touch it with my hands
above the shifting sands,
beneath the shifting walls.

MEMBER VIRTUAL GALLERY
LINDA CARLSEN SPERRY

Click on the image to view more of Linda’s work.

Starting with an old Brownie film camera, Linda has dabbled in photography all her life. (Well, so far!) In
the early 2000’s, with a new digital camera and encouragement from another photographer, she became
more serious about capturing excellent images. Her work has been published in Vermont Life and Vermont magazines and has won awards in various places in Vermont. She was an official Vermont State
Parks photographer for several years. As a member of the Brattleboro Camera Club, she has participated in several shows and competitions. She is also a back-up photographer for the Brattleboro Reformer
newspaper.
Linda loves to photograph nature and architecture, especially when an image is full of patterns and
textures. She enjoys “playing” with her pictures to create interesting abstract art. Linda lives with her
husband and cat in a small cottage in Townshend, Vermont.
The link to my website on SmugMug where more of my photos can be seen and purchased:
https://lindasperry.smugmug.com
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GIANT
FUNDRAISER

TAG SALE
All Proceeds Beneﬁt Paradise City Dragon Boat

We are cancer survivors and supporters from across the Pioneer Valley - all proceeds will
support our team and fund the healing and joy we gain from participating in this sport!

Lots of great items from over 20 households!
Books, Housewares, Electronics, Sporting Goods, Toys, Furniture, Decor,
Kitchenware, Appliances, Music, Tools, Clothing, Linens, Holiday,
and more!

O

Saturday June 5th 9-2
76 Hope St. Greenfield

(upstairs at The Web building)
Rain or shine! Sale will be primarily
Message us on Facebook or Instagram
indoors.
with any questions, or visit
COVID-19 safety guidelines will
www.paradisedragons.org to
be adhered to.
learn more about our team!
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Classifieds
WILD EDIBLES LAND INVENTORIES
What nutritious and tasty plants can I eat in my
yard?” To answer this, we will walk your land, identifying greens, flowers, fruits, nuts, tubers, and mushrooms. Preparation tips included. Contact Arianna,
offeringsbyarianna@gmail.com.

BEGINNING PIANO LESSONS
available for 6 to 9 year olds in downtown
Greenfield. Liz Tonne, soundspirit88@gmail.com
413-522-7885

VALERIE AGNEW COACHING
ADAPT Certified Health Coach
valerie@valerieagnew.com
Do you have a health or life goal you are struggling
to reach? I’m offering a free discovery session so you
can explore how coaching can help you reach them.

FIRECROW HANDWOVENS - weaves scarves,
shawls, ponchos, and other wearables by hand in
deliciously soft 100% cotton and rayon chenille.
Check them out at www.firecrowhandwovens.com.
Please email kathy@firecrowhandwovens.com for
more info or to arrange a studio visit!
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Keep it Cool with
Curbside this Summer!
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

