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Decision Time Draws Near!
A few weeks ago, the Co-op put the property at College and Pope under contract as we do our
due-diligence with this project. If we want to move
ahead we need to make a decision to purchase the
building at our current deadline of the end of July.
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It has been pretty much established now that we
can afford the building through the revenues that we
currently generate. But this leaves us little to renovate
and move.
An architect has been hired to do preliminary renovation floor plans and obtain ballpark costs for construction. Equipment costs are also being determined.
It has been found that to do what we would like would
run us around 1.5 million. The current exercise is to
see how much we can cut that down as while it seems
doable on paper, the prevailing thoughts are to go as
barebones as necessary. The goal is to see how close
we can come to cutting this in half.
In addition to the costs, a preliminary draft business plan has been drawn up and is now undergoing
completion and input from all Board Members. At the
point we have a complete draft, it will be open to Staff
input and then Member input. Of course it all depends whether the Co-op can afford to actually move
forward with this.
How much we can actually borrow from a bank
and should we get Member investment too are being
looked at. There are good and bad characteristics
to each scenarios. For example, we may be able to
raise more dollars quicker through Member Loans but
they also have a payout range of 3 to 10 years – much
shorter than a bank loan.
A bank loan can be stretched out for 20 to 25 years
but may be more difficult to get – especially if we
need higher amounts.
The Board is also determining how much money
outside our current cash flow we want to invest. If we
do this, we need to include a revenue increase at the

new location in the calculations. The business plan currently
projects a conservative 10% increase in revenues. But there
is no way to know – despite careful analysis – if these projections will be met.
There is a possibility that we have maximized what
is possible in our market and there will be no increase in
revenue as the result of the move. In that case, massive cuts
(mostly in payroll) would need to be made as well as a possible increase in prices.
There are those that believe – based on what other Coops realized from their relocations – that sales will increase
20% to 35%. Every market is different though and Silver is
uniquely isolated, small with a dropping population and not
that wealthy.
By next issue, we should know if we can move forward
with this or not.
		

Joe Z

2038 members/owners strong and counting . . .

Silver City
Food Co-op
established 1974

Cup o’ Joe
Have you ever heard of Triclosan?

It kinda sounded familiar when it hit the news again. It’s an
antimicrobial that is used in thousands of products. If it’s in
clothing or plastics, it’s called “Microban”. Seems like a new
study from a reputable place (University of Massachusetts
Amherst) “suggests that this compound may have widespread
health risks, including aggravating inflammation in the gut and
promoting the development of colon cancer by altering the gut
microbiota”.

www.silvercityfoodcoop.coop

Store Hours
575-388-2343

Mon-Sat 9am-7pm
Sunday 11am-5pm

Vision Statement
Promoting the inherently
healthy relationship between
food, community, and nature.

Seven Cooperative Principles
• Voluntary and open membership
• Democratic member control
• Member economic participation
• Autonomy and independence
• Education, training and information
• Cooperation among co-ops
• Concern for community

Joe Z

general manager

I gave the newly heard news one of my patented snorts and
quite elitist-like, commented, “Well what the heck did they
expect. You develop something that kills things and then are
amazed when it kills the good stuff along with the bad (it was
found that the Triclosan was killing off the good gut bacteria).
They’re always tinkering with nature. Won’t find that stuff at
our Co-op”.
I have this unfortunate characteristic that whenever I get
snooty about something, I have to challenge myself about what
I believe. Okay, I actually do that about everything. A really
bad characteristic. I’m always questioning not only everything
I believe but everything I encounter. I see stuff from many
points of view at the same time. It’s confusing. It’s usually difficult to make decisions. Makes my brain hurt.
So in my arrogance, I stalked our store to see if we had any
Triclosan slip in. Didn’t find any. But we do have a disinfecting cleaner that says it kills 99.99% of germs botanically. I
guess that’s better than killing them chemically (but wait Joe, isn’t botanically actually
chemically too? Oh gawd, why do I bring
stuff like this up?).
But dead is dead so I have to wonder if
this natural product is killing our healthy gut
microbiota too? Did anyone check it? How
was it tested? Looking further I find that its
active ingredient is Thymol (a component of
Thyme Oil).

Editor: Joe Z

Okay. And? Does being from a natural
product make it safe? I looked further on the
label and it lists some of the germs it kills
such as Influenza A, H1N1, Rhinovirus type
37 and Samonella enterica. Yuk. I don’t want those germs in
MY house. This must be a good product because it kills botanically some really bad germs.

Staff Writer: Judith Kenney
Guest Writers: Susan Van Auken
Layout & Design: Carol Ann Young

This must be potent stuff so I perused the label further for
cautions and hazards. Could not find ANY. Except: “Keep out
of reach of children?”

Mike Madigan
assistant manager

The Garbanzo Gazette

Submissions are welcomed!
Submit letters, articles, or items of interest to:
judith@silvercityfoodcoop.coop
©2018 Garbanzo Gazette
All Rights Reserved. Articles published in this newsletter
do not necessarily reflect the views of the board,
management, or staff of the Co-op.
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I know I hate it when someone messes with my gut microbiota and I bet you do to!

What?!? Why in the world would we keep this out of the
hands of kids? Come on now – kids are germ generators. Why
wouldn’t we bath them in it. Heck – I’d buy the kids gallons of
it. “yeah – go spray each other with this stuff. Come on back
in when you’re germ free and then go to bed. Don’t let the bed
bugs bite! No – they’re not germs. They’re natural – it’s okay”.
Yeah, well, germs are natural too. But like everything, things
are split into good and evil so we have bad germs and good
germs. Although actually “germs” is the term for bad bacteria,

by Joe Z

viruses, fungi and protozoa. But how do you
tell the good from the
bad? How do you know
when your microbiota
is infested with the bad
agents?
Last night, I took out
some of my microbiota
and spread it on the
kitchen table to see if I can spot the good ones from the bad.
Sure enough, the bad ones were running all over the table raising a ruckus. They tipped over the napkin holder! The little
deviants. The good ones were huddled together singing songs
and what looked like tap dancing. They were pretty good.
I sprayed them with the natural disinfectant and they all
died. Damn. The good ones did last a little longer and went out
smiling and the bad ones went out cursing. Maybe that means
something. Or not.
So what do we do? What do I do as a Co-op Manager? What
products should we allow in the Co-op and what should we
ban? Technologies such as GMOs certainly can’t be considered
good when we splice genes between different species and even
between animal and vegetable. But new technologies such as
CrispR actually blur the line between good and bad. And guess
what? Three months ago, the USDA gave the green light for
these technologies to be used in foods with NO regulations.
See, technologies such as CrispR don’t combine things from
different species but rather turn on and off
already present genes. The logic goes that
these technologies are the same as natural
breeding but speeded up 100s of times. Is
that good or bad?
Who decides? We have products in our
store that some folks think are bad such as
foods that have Canola Oil in them or Carrageenan. There is valid concern about these
products but also a lot of misinformation and
hype on both sides. It’s so hard to determine
what is good and who is correct.
Some folks know. I admire them. They
have certitude in their beliefs. But I’m hardly ever certain
because new information is coming in every day.
Personally – for me – I make decisions mostly based on how
something makes me feel. For example, I really like coffee and
can usually drink at least one pot a day. Sometimes, I’m busy
and I don’t get any and I do not notice any difference. Other’s
drink one cup of coffee and they are a jitter jumble and some
copious drinkers miss a day and they are plagued by headaches.
We are all so different. Some people have reactions to
natural nuts while most of us eat them with abandon. How do
we make decisions about what is good and what is bad? How
do we make these decisions in these rapidly changing times? I
don’t know. Do you?
What I do know is that if you start messing with my gut
microbiota – I’ll be pissed.
We’re on facebook

MAD

It’s
again this month!
Come on in and cool off !

Member Appreciation Days

any 2 days of your choice for June & July
to save 10%
(excludes mark-down items
25% maximum discount)

$ Become a member and save $
www.silvercityfoodcoop.coop
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Blueberry Peach
Push Pops
These treats are fresh, sweet and delicious! Not just a
treat, they contain a full serving of fruit.
1 cup blueberries
1 medium peach
1 cup Greek yogurt, plain
½ cup almond milk, unsweetened
• Blend together in a blender until smooth
• Pour into molds and freeze.
Note: If interested, you can order push pops on Amazon. They are
BPA-free, washable, reusable, recyclable and freezer safe.

Nutrition
Nuggets

Health Benefits
of Sweet Cherries

Cherries are a sweet summertime treat,
but also a great fruit to enjoy for health and nutrition.
• One cup of cherries contains less than 90 calories.
• That same cup of cherries has 3 grams of fiber, which can aid digestion,
lower cholesterol, control blood sugar and help with weight loss.
• Cherries are a good source of vitamin C.
• Cherries also contain vitamin A, calcium, protein and iron.
• Potassium in cherries keeps the body functioning and plays a key role in
muscle, heart, kidney and nerve cell functions. One cup of cherries
has 260 mg of potassium.
• Cherries are one of the top antioxidant-rich foods and may prevent the onset
of several chronic diseases.
• Anthocyanins in cherries give the fruit its red color and help protect the heart
and surrounding tissues.
• Boron in cherries helps maintain calcium balance and promotes bone health.
• Research has found that eating cherries reduces pain and inflammation
associated with arthritis and gout.
• Cherries contain melatonin (which regulates sleep cycles) and may be a
helpful food for fighting insomnia.
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Peach Salsa

This is really good with tortilla chips and as a topping for anything
else you might cook up!
Ingredients:
1 lb. tomatoes, diced
1 bell pepper, seeded and finely diced
2 jalapenos, seeded and finely diced
1 medium onion, finely diced
1 ½ lbs. peaches diced (slightly larger dice and no need to peel)
½ bunch cilantro, chopped
2 Tbsp. lime juice
1 ½ tsp. salt or to taste
1 ¼ freshly ground black pepper or to taste

Instructions:

• Chop tomatoes and transfer them to a large bowl.
• Finely chop bell pepper and jalapenos. Finely chop onion and transfer all
your veggies to the bowl.
• Dice the peaches. Transfer to your bowl.
• Add chopped cilantro, lime juice, salt and pepper. Fold everything
together and enjoy!

The Frugal
Co-op Chef

Brenna’s
Chipotle Potato Salad
Great for your summer picnic or barbeque!
Serves 10
4 cups Idaho Russet potatoes (cubed & cooked)
2 cups sweet potatoes (cubed & cooked)
1 large red bell pepper (diced)
3 ribs celery (diced)
1 small red onion
1 cup veganaise (optional)
¼ cup lemon juice
¼ cup rice vinegar
¼ cup olive oil
2 T chipotle powder
1 cup parsley
1 T sea salt
Cook cubed potatoes separately. In a bowl combine potatoes,
veggies and dressing.
Salt to taste.
We’re on facebook

Jake’sJuly
Produce Picks

Peaches

With only a few months of availability each year, peaches are one of
summer’s most loved fruits. Possessed of a sweet, tender flesh and
slightly fuzzy skin, peaches can be prepared in any number of ways,
including eating out of hand. Indeed, this may be the most delicious way
to eat a peach, albeit a little messy, if you’re lucky enough to bite into an
especially juicy one!
Native to China, legendary peaches conferred immortality and were
treasured by emperors of ancient days. They grow throughout the temperate zones of the world. Rich in minerals, dietary fiber and vitamins A
and C they can make a positive contribution to your health in appetizing
ways. Enjoy peaches in smoothies, cobblers, preserves, sliced over your
breakfast cereal and more!
Peaches will lose their sheen as they ripen and the sweetest fruit of all
has small white spots on the top half. This is a good sign, not an indication of fruit gone bad.

Corn

Meet Gabbie, our returning co-worker, who loves peaches!

The history of modern-day corn begins at the dawn of human agriculture, about 10,000 years
ago. Farmers, in what is now Mexico, took the first steps in its domestication when they simply
selected which kernels to plant. Through the study of genetics, we know that corn's wild ancestor
is a grass called teosinte. Because it is known by many native Mexicans as the mother of corn,
teosinte holds an honored position in traditional beliefs.
Today sweet corn has acquired a reputation over the years as a starchy vegetable, low in nutritional value. This idea couldn’t be further from the truth for, actually, it is loaded with lutein
and zeaxanthin, two phytochemicals that promote healthy vision. Toss in a healthy amount of B
vitamins, plus iron, protein and potassium and you’ve got a nourishing, sweet package! Enjoy
corn roasted, boiled, steamed, grilled, ground into meal and popped.

Blueberries

The modern blueberry is a 20th-century invention. Before the 1900s, the only way to enjoy these North American natives was to
find them in the wild. Then, scientists started to unlock the secrets of cultivating blueberries, and we’re glad they did! These small
indigo orbs are packed with antioxidants and phytonutrients, folate, potassium, copper, manganese and vitamins C, K, and B6.
Harvest season in North America can begin as early as May and usually ends in late summer. Even when the season is over it’s
good to know that frozen blueberries can still provide us with a lot of nutrition and mouthwatering cuisine. Eat them by the handful, in baked desserts, on cereal and yogurt, in smoothies, jams and compotes.

Becky’s
July Dairy Pick

Old Windmill Assorted Chevre

Matthew, one of our newest co-workers, is
a cheese lover. He is showing us one of his
favorites, Old Windlmill Goat Cheese.
www.silvercityfoodcoop.coop

Chévre is French for “goat’s cheese” which is lower in fat than cheeses made from cow’s milk and, also, higher in vitamin
A and potassium. It’s true that many goat cheeses are made in France, but our Old Windmill Dairy Chévre hails from the
high plains around Estancia, NM, east of the Manzano Mountains.
This premier artisan cheese starts with first-rate goat’s milk. To ensure the high quality of their milk, Old Windmill feeds its
herd a healthy diet of Grade A alfalfa, silage, grains and molasses, as well as, whey from their cheese. The goats have lots
of room to graze on high desert plants and are treated as family members. It’s a great dairy that attributes its growth and
success to its customers and partnerships with other farms and businesses.
Here at the Co-op, we invite you to try all flavors of Old Windmill Dairy Chévre. Enjoy them in roll-ups and sandwiches,
with meats and fish, and with cooked and fresh fruits and veggies. Relish the possibilities!
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CO-OP
Community

Co-op Community
Donations

The Co-op donated to or collected donations
on behalf of these organizations:

Grant County Food Pantry
San Francisco Valley 4H
HMS Jump into Summer
Montessori School

We would like to thank the members who give generously each
month with donations to the Food Pantry through the Food
Co-op’s “Chili” program.

Round Up Donation Program

The Silver City Food Co-op invites you to “Round Up.” This means that, as a customer, you can round up
the balance of your total purchase to the nearest dollar, thereby donating that amount to a local non-profit.
Donation recipients change every month. Information can be obtained at the cash registers when you check
out. Many thanks to our cashiers who make this program work so that we can all give to our community.

Expanding Your Horizons

Round Up
for
July

EYH Network has been inspiring girls to recognize their potential and

pursue opportunities in science, technology, engineering and mathematics
since 1974. This wonderful organization holds conferences here in Silver
City. When you round up, you contribute to opportunities for young women
to become innovative and creative thinkers ready to help meet the challenges of
the 21st century.

Thank You Co-op Volunteers!
Many thanks to these member volunteers
for their service.
Malika Crozier • Logan Campbell • Sharon Bookwalter
Judy Menefee • Tasha Marshe • Jane Papin
Jennifer Lamborn • Debaura James • Tim Garner
Ellen O’Bryan • Bridget O’Leary • catherine bialopiotrowicz
Athena and Two Crow Schumacher • Mary Ann Finn

The Volunteer Center

May
Round Up

In May, Co-op customers rounded up for the Volunteer
Center of Grant County. In doing so, we have contributed
to the projects described below by TVC.

$1492.59!

“We believe in feeding hungry people, but we also believe
youth are hungry for more knowledge about where food
comes from and how to eat well. The funds received from Round Up will
go into our education programs, both with the school gardens at 6th St and
Jose Barrios and with our Rooted internship and youth programming here at
the Commons. The money will be used for supplies for garden classes and
ingredients for cooking classes and schoolwide taste tests of colorful and
nutritious foods.”

Calling for
Guest Writers!
Do you love your Co-op?
Do you want to help get
the word out
about the issues
facing the Co-op?
We would love your help writing articles
for the Garbanzo Gazette!

If interested please email
judith@silvercityfoodcoop.coop
Three hours earns a 15% Volunteer Discount

Taste Samplers
Needed!

Isn’t it fun to get free food?
It’s even more fun to be
the gracious person giving the food.
Become a sampler and
-hand out food samples
on Wednesdays from 9 am to 12 noon
and 12 noon to 3 pm.
It’s fun and you get to see
all of your friends.
Contact: judith@silvercityfoodcoop.coop

Girl Scouts of the Desert SW

Round Up
for August

Please round up in August for our local chapter, Girl Scouts of the Desert SW. Our small
group here needs your help. It’s a non-profit
organization for girls 5-17. With your assistance, girls can continue to develop a wide range of skills and interests in an
all-girl, girl-led and girl-friendly environment. Thank you!

Silver City Food Co-op Lip Balm
Now
9
4
.
2
$
Have you tried our new Silver City Food Co-op lip balms?
Made locally by Desert Woman Botanicals,
they come in Ginger Peach and Cherry flavors.
You can find them at each of the registers. Try one today!
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We’re on facebook

USDA Unveils Prototypes
For GMO Food Labels,
And They're ... Confusing”
U.S. will Label GMO Foods with Smiley Faces and Sunshine
Foods that contain genetically modified
ingredients will soon have a special label.
What will it look like?
Here are a few options.
Please follow the links below
to find out more about this.
“GMO Food Labels Are Coming
but the Word will be “Bioengineered”:
https://vitals.lifehacker.com

June/July

Pick your own two days
to receive 10% off your purchases!
(Excluding mark-down items
25% maximum discount)

Be sure to tell the cashier BEFORE they start ringing up
your purchases that you are using your MAD discount!
Member Appreciation Days (MAD) are offered 4 times
each year, and are yet another way
to save money at the Co-op.
Memberships are only $10/year and you can recoup
your membership by shopping just one MAD.

RAIN CHECK

https://newfoodeconomy.org/usda-gmobioengineered-food-labels-2018/
https://www.foodnavigator-usa.com/
Article/2018/05/15/GMO-labelingFirst-wave-of-stakeholders-weighsin-on-bioengineered-labels#

Volunteer Benefits!
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We now have rainchecks
to give our member/owners
and customers
better service!

Produce Compost Guidelines
This is a free service provided for our customers. We
are not able to honor “special” requests for specific
produce in bags and keep this service free. Please
note:
• First come, first served
• One bag per person, please
• Scraps are bagged randomly as produce is processed
• Best days for compost are Tuesday & Thursday

It’s a fantastic way to save money, meet
like-minded locals, and learn about our
products and the business.
For every three hours worked,
volunteers receive a voucher good for a
15% discount here at the Co-op.
Even better, when these generous
people use their vouchers on
Member Appreciation Day (MAD),

they can get 25% off their total.

Contact: judith@silvercityfoodcoop.coop
www.silvercityfoodcoop.coop
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Vetiver: An Essential Oil for Summer
We look forward to this season with happy anticipation of carefree days, sparkling blue skies and lots
of time outdoors. But, when summer finally gets here it’s so HOT! While looking for ways to cool
down a bit, consider the benefits of earthy and relaxing vetiver.
Vetiver is a tall, densely tufted perennial grass, six feet high, with long narrow leaves and a mass of
fine rootlets, light yellow to reddish-brown in color. It is the fragrant rootlets which are steam-distilled for their essential oil, a thick amber liquid. Sweet and heavy, with rich natural undertones, the
oil has widely varying aromatic characteristics depending on the type of earth in which it is grown.
It flourishes, mainly, in Indonesia, Madagascar, Sri Lanka and India. Indeed, it has a valued place
in Indian households where it is woven into heavy blinds and screens. The fibrous roots darken the
windows of homes in the fiery noon of summer. Constantly doused with water, the cool, sweet scent
of vetiver turns scorching winds into moist and balmy breezes.
An ancient Ayurvedic remedy, the root and its oil are used to alleviate thirst, heatstroke, fevers and
headache. In Chinese medicine, vetiver oil is considered cool and moist in energy, clearing heat,
while it calms and uplifts. If you’d like to experience some of the cooling effects of this restorative
oil, here are a few ideas that might help you to mitigate the heat and enjoy the bounty of summer.
Keep in mind that the fragrance of this oil is tenacious, so don’t overdo and, please, do not take vetiver essential oil internally.

• Add a few drops of vetiver oil to a bowl of cool water and soak a handkerchief. Wrap the handkerchief around your neck or apply to your forehead to cool the body down.
• Rest and rejuvenation blend: Add 8 drops vetiver oil, 8 drops clary sage
oil and 8 drops of lavender oil to 15 ml. of jojoba oil or your favorite
body oil.
• To reduce the results of too much sun, add two drops of vetiver oil to tepid bath water and soak or apply (diluted) to the skin for a cooling effect.
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Grind Your Own!
Cashew Butter

Sale Price 15% Off

$10.62 a pound
through September 6th
Roasted
Unsalted
Organic Cashews
from Zantye’s, Bicholim, India
distributed by Tierra Farm
8
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Burgers,

Burgers,

Burgers!

People the world over love burgers: Beef, chicken, turkey, pork, fish, bean, tofu, vegetable,
grain-based and more! These all have great flavor and texture, but it is often the toppings that
make the burger. If you are inclined toward condiments, the world is now your onion, lettuce,
tomato, avocado, bacon, green chile, cheese, mayo, ketchup, pickle and mustard. The possibilities are dizzying! There are also plenty of delicious options that are a little out of the ordinary,
such as a feta spread and arugula for a Greek burger, sliced tomato and jarred olive tapenade
on beef or soft goat cheese and roasted red peppers (also available in a jar) on anything!

Whatever your patty preference, we’ve got everything you need at the Co-op to take your

summer grilling to new heights with creative flavors. Here you will find a variety of ground
meats, a wide choice of veggie burgers, an array of buns and, of course, cheese…an abundance of cheese! For you folks who can’t eat dairy we have a great selection of alternative
cheeses that can actually be quite tasty.

We invite you to wander the isles for inspiration, indulging your most innovative condiment
fancies. After all, summer doesn’t last forever. One or two simple ingredients can really dress
up a meal. Still, it’s hard to beat the old standbys. The salty, sour, sweet and hot of mustard,
pickle, ketchup and onion with the crunch of a lettuce leaf remains at the pinnacle of burger
cuisine.

Misha holding two of our local offerings: J Six ground beef
from the Mimbres and Easy-Does-It ground beef from Gila.

Spiced Tomato Chutney
Ingredients:

1 pint grape tomatoes, halved
2 tablespoons cider vinegar
1 tablespoon brown sugar
Pinch of allspice
Pinch of cinnamon
Salt and black pepper, to taste

How to Make It

• In a small sauce pan, combine all ingredients. Simmer,
stirring occasionally, until the mixture thickens, 8 to 10 minutes.
Serve warm or at room temperature.

Two Quick and Easy Topping Ideas (just layer them on)
• Avocado, cilantro and lime juice
• Feta cheese with a sprinkling of dill, chives or basil

www.silvercityfoodcoop.coop

Our new co-worker Hina with a bouquet of alternative burgers.
We also carry gluten-free and tradtional buns.
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Behind the Scenes at the Co-op
This column, which started in the November 2017 issue, features people who keep our co-op running smoothly.
You can read the past issues of the Garbanzo Gazette on our website and learn about the general manager,
POS (point-of-sale) workers, receivers, produce crew, finance department, assistant manager, and deli crew.

Buyers
All of the grocery items brought in through the back door, checked in by the
receivers, placed on the shelves by the stockers, paid for by the finance crew,
rung up by the cashiers, and taken out the front door by you, our customers, were
first ordered by the buyers. Buying is a big job!

• Regularly meet as a group with Joe Z and Mike ~ Regular discussions on any
number of topics are important to buying-decisions made for the store. And periodically all buyers wander around town, as well, to see what other stores carry,
and to check prices, to contribute to these discussions.

Our co-op presently has ten buyers: Doug buys the packaged grocery; Evan
buys bulk foods; Jake buys produce; Becky buys dairy and other refrigerated
items; Misha buys all the frozen goods; Kate buys supplements; Jeanne buys bulk
teas, herbs, and spices; Tinisha and Allie work together to buy the body care; and
Leah buys general merchandise.

Most of the co-op’s grocery items, refrigerated and frozen foods, produce,
and bulk-bin product come from three major distributors, UNFI, KeHe, and
Veritable Vegetable. Doug, Becky, Misha, Jake, and Evan place the bulk of their
orders from one or two of these three. Jeanne orders most of the bulk herbs, teas,
and spices from Frontier Herbs. In addition to their orders from UNFI, Leah
orders general merchandise from five or six independent vendors and Tinisha
and Allie order body care from about fifteen other vendors. Kate orders most
of the supplements directly from thirty individual vitamin companies, to ensure
the supplements section carries the best products available. Since locally grown
or produced products are available in the produce, frozen, body
care, and dairy, the buyers in these
departments also order from local
vendors.

Because these ten buyers have similar responsibilities, this short article
presents an overview of their very complex job. The processes for ordering, for
researching new product, and for providing special orders for member-owners
differ greatly, and each department has its unique challenges; or, you might say,
its own special dance.

Here's what all the buyers do:
•Maintain inventory on the shelves ~ This means that they must order the product
in a timely manner so that the co-op does not run out of goods. Each distributor
has its own order and delivery schedules, so keeping the shelves well stocked
takes experience, as well as an understanding of customers' buying habits. For
our small store, buyers must order just the right amount, since there is limited
space on the shelves and in the warehouse. When ordering grocery items in cases,
Doug carefully considers space available, as only four or six jars or boxes will go
on the shelves while the rest is held in backstock.
• Follow the co-op’s product-selection guidelines ~ These guidelines include
purchasing organic products, when possible, and not ordering products containing
GMOs or hydrogenated oils. Buyers evaluate advertising frequently received on
new products, and carefully research products that customers often request.
• Pay attention to sales trends ~ A product may be very popular for a while and
then sales might drop off. Slow-moving products must be eliminated to make the
valuable shelf space available for new products.
• Track the “margins” ~ This is the difference between what the co-op pays to buy
the product and the selling price on the shelf. While tracking the margins in their
own department, buyers must also understand how this fits into the gross profit
margin of the co-op as a whole.
• Make appropriate changes to their sections ~ The buyers can reset their section,
make changes to fit more product on the shelves, upgrade the section so it looks
better, or make it more user friendly for the customer. You might remember the
dramatic changes that Jeanne made to bulk herbs and spices when she changed
the type of jars and redesigned space, or when Evan started repacking many of
the snack items in bulk.
• Monitor perishable goods ~ Many products are perishable and some have “sell
by” dates. Monitoring the perishables, buyers will identify products close to this
date that can then be used by the deli or marked down for a quick sale.
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You might be interested, too, in
the unique aspects of each buyer's
responsibilities. Misha does much
of her work in the walk-in freezer
at a chilly minus-five degrees, and
Becky orders and stocks while
in the walk-in cooler. Doug, who
has a tiny closet-like office, buys
more than any other buyer, and
also must coordinate the stockers
and train them to maintain proper
product-rotation and backstock
organization. Due to the distributor's delivery schedule, Jake places
both of his large produce orders on
the same day. Much of the product
Evan orders comes in fifty-pound
Doug Smith, our grocery buyer,
bags, which he lifts all day long.
tries to get his arms around
Kate allocates time to researching
the latest delivery from UNFI!
supplements for the shelf and for
special orders. To help customers find the supplement they want among the 750
carried, she devised a map of the supplement section, which is in a binder at the
end of the shelves near the cashiers.
Our buyers, most of whom have been at their jobs for many years, are dedicated to contributing to the wholeness and wellness of the co-op along with all the
other people providing behind-the-scenes activities.

We’re on facebook

Bulk Herb Department
Introducing Five Spice Seasoning
in our Bulk Herb Department
Spices are an excellent way to add flavor to any dish

without contributing unnecessary calories. Five Spice powder is not typically used in American cooking, but if you’ve never tasted this flavorful mix, you’re in for something good!
A classic Chinese spice, Five Spice Seasoning was developed to include all five tastes: sweet
sour, bitter, salty and hot or pungent/spicy. Although other spices can be included in the mix,
the basic ingredients are cinnamon, fennel, cloves, star anise and pepper.
Our fragrant Five Spice blend from Frontier Co-op has this same delightful group of flavors
that balance each other beautifully. It is a versatile mixture perfect for vegetables, rice, eggs,
meats, poultry and virtually any kind of stir fry. A dash of this blend also adds excitement to
muffins, nut breads, waffles and pancakes. Intriguingly, Five Spice powder also adds a nice
touch when mixed with coffee grounds before brewing.

Ingredients:
2 ½ cups water
1 ¼ cups reduced sodium chicken broth
2 green onions, thinly sliced
2 teaspoons soy sauce
2 cloves garlic, minced
¼ teaspoon five spice powder
1/8 teaspoon grated or ground ginger
2 cups chopped bok choy
1 medium sweet red pepper, thinly sliced into strips
2 ounces Asian-type noodles
1 ½ cups chopped cooked chicken

Five Spice
Chicken Noodle
Soup

Preparation:
In a large saucepan combine water, chicken broth, green onions, soy sauce, garlic, fivespice powder and ginger. Bring to boiling. Stir in bok choy, sweet pepper strips and
noodles. Return to boiling. Reduce heat. Boil gently, uncovered, for 3-5 minutes or until
noodles are just tender. Stir in cooked chicken. Heat through and serve!

www.silvercityfoodcoop.coop

Annabella, another of our newest co-workers,
loves to use spices in her cooking!
She gives a thumbs up to our bulk herb department.
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Kids’
o
r
n
e
r

FREE FRUIT FUN

Now Kids, color in this here picture,
bring it on down to the Co-op and get your free piece of fruit.
(Produce Staff Selection)

NAME:_______________ AGE:___

KID

12

Korner

Co-op

Fun Facts about July
The month of July is named after Julius Caesar, Roman politician and military
general by a decision of the Roman Senate in 44BC because July was the month of
his birth.
July is the warmest month in the Northern Hemisphere on average. It is similar to
January in the Southern Hemisphere.
Sometimes the hot, long days of July are called the "dog days of summer" because,
during this time, the sun occupies the same region of the sky as Sirius, the brightest star visible from any part of Earth and part of the constellation Canis Major, the
Greater Dog. This is why Sirius is sometimes called the Dog Star.
The full moon for July is called the Buck Moon to signify the new antlers that
emerge on the heads of male deer around this time. This full moon is also sometimes known as Thunder Moon.
July's birthstone, the ruby, is often associated with contentment.

We’re on facebook

Stylish, convenient, washable, expandable.

With every sip you can help out the environment.

Kick the single-use habit.

Help eliminate plastic pollution.
www.silvercityfoodcoop.coop
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2 U From Your Board . . .
Dear Co-op Members,
I (Jennifer) would like to update you on very big possibilities for our Co-op. As many of you
heard at the General Membership Meeting, the Lifequest building (907 Pope St.), downtown
Silver City, became available for purchase. The Lifequest organization made it clear to the Silver
City Food Co-op that they would love for the Co-op to be the one who inherited their location
and space. We evaluated our cash position, our revenue and sales projections for this year, both
of which have been strong for more than six months and have hit all-time highs for the history
of the store, as well as our current equity in two buildings that we presently own. We determined
that we are in a solid position to make this purchase and we can handle the mortgage payments
within our current budget, as we renovate the new space. At the time this article is published, we
will not have closed the deal yet, so of course, if inspections, appraisals, or environmental studies come back with serious concerns, we will not purchase the building, or we will re-negotiate
the price.

Questions you may have:
Do we really need to move?

Yes. Our business is booming and has been for a number of years. We have squeezed all the
people and product we can into 2000 square feet of retail space. In the surveys we did with you
all in 2014 regarding expansion (already 4 years ago!), many of the needs for space, parking, more open hours, were noted then. The interest in and desire for organic, local, healthy,
minimally packaged, sustainably sourced products just keeps growing. It does not seem to be a
“yuppie” trend that will go away. We are concerned that many customers and future members
are unable to shop at the Co-op, or shop as much as they would like to, due to inconvenience
and crowding, which is why our strategic plan has made expansion a top priority.

Are we pursuing a construction loan to renovate the building?
Not right away. We have a business plan and first draft of architectural and
design plans (which help us determine costs of renovation) at the time of this publication. We
need both those documents finished and evaluated before we can share them with you and
then determine if we should seek member-owner loans or traditional bank loans, or both, for
construction and renovation.

Will lessons learned from our 614 Bullard St./Market Café be applied to this
project?
Yes! We know that members like and support organic, vegetarian, prepared, or take-away meals
to the tune of $100,000 annually, but we also know that overhead for these additional services
must be fairly seamlessly worked into the total overhead and staffing of the store. We also know
how challenging it is to build a new business piecemeal, month to month, without a predetermined, clear plan and long-range goal.

Will we just move the store as is, with no additional products, expansion of departments, registers, or additional services into the new space, so we can have breathing
room and parking? Or, will we add all that we need to become a one-stop shopping
experience that fully competes with the other three grocery stores in town?
This, my fellow co-op members, is where we could use feedback from you. We will be answering this very important question as a board, in the next few months. What do you want? What
will you support? We conducted a dot survey about a year ago regarding where members spend
most of their grocery/home product dollars. By self-report, between 40%-50% of you said you
spend less than half your dollars at the Co-op. Actually, we know exactly how much is spent per
household annually, and less than 10% of us (200 out of ~2200 members) spend $300 or more
per month at the Co-op. I know I cannot feed my family of three and supply toilet paper,
cleaning products, cat food, etc. on $300 per month, so even saying that 10% of us spend all our
grocery dollars at the Co-op is probably a stretch. Nationally, the data on member spending at
Co-ops indicates that only 15% spend almost all of their grocery dollars at a Co-op. Another
70% spend half their grocery dollars at a Co-op. Interestingly, the number one suggestion you
mentioned in the dot survey to increase sales was to get more members to spend most or all of
their grocery dollars at the Co-op. We agree!
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So, what is preventing all of you from doing all your
shopping at the Co-op? Is it prices?
We are fairly certain we are competitive with all other grocers
in town on pricing (overall; not on some individual products). But, if that is the impression you have—that it is too
expensive, please let us know. Could you be going elsewhere
because we do not carry all that you need? Could it be that our
lines are too long or we feel too crowded? Could it be that you
cannot have your kids and a big shopping cart with you at the
same time? Could it be an impression that you cannot easily
find parking? Could it be our hours are not convenient enough
for you? Could it be hard to easily find products due to small
shelves or lack of signage? Hopefully it is not our customer
service, because we tend to think we have the best in town. Do
let us know which of these is keeping you away…when we
host the next member survey (coming soon).

by Jennifer Johnston

Will we hire consultants or a project management firm to assist in assessing financial feasibility of scenario A or B above, conduct market studies, and manage construction, or will we attempt to do all of this ourselves, between management, board,
and volunteers?
We are fairly certain we cannot complete all that needs to be done, or manage it well, on our
own. However, we are carefully evaluating the costs of hiring outside help and tempering that
with the scale and scope of our project. We will be able to present more information on this in
the next Garbanzo Gazette issue. Be assured that we will keep you in the loop with every
decision made in this process.

I recently attended the Consumer Cooperative Management Association annual convention
and training for co-op leaders in Portland. It is open to all co-ops, but most who attend are
food co-ops. Hundreds of board members, general managers, NCG and CDS consultants, and
vendors who work with co-ops gather to exchange information, support each other, and network.
The timing could not have been better, given what our co-op is working on. I attended every
expansion-related workshop and met individually with board members who have had successful
expansions and one whose expansion failed. I also met with the National Cooperative Bank to
find how more about their lending options. The information I gained was invaluable, and I have
shared my notes on it with the board, but I wanted to give members a little summary as well.
One of the most inspiring moments for me was during the keynote address by Eric Holt-Gimenez, author of “Food Justice” and “Food Movements Unite: Strategies to Transform Our Food
Systems,” and many others. I highly recommend these books and checking out the grass roots
organization he and others founded called Food First (https://foodfirst.org/). Dr. Holt-Gimenez is
now an international expert in agroecology, but he was first a migrant farm worker by birth. He
directly calls into question the BIG AG policies of the U.S., indicating that here and all over the
world, our capitalistic large-scale agriculture model has destroyed peasant agriculture models
and made them dependent on fewer than five companies, on subsidies, and on trade agreements.
He offers direct solutions and recommends action, which is often political and cultural, as a
way forward. I was blown away, and tearful, I must admit, as I looked around the room and saw
hundreds of us in leadership positions around the country, forging our own path through food
production and distribution, constantly vigilant to the effects of food systems on people and on
the environment.
Dr. Holt-Gimenez reminded us how large we are and how strong—at least 20 million in our
ranks of co-op members. We are transforming the food landscape and we can do more. I return
to Silver City knowing we are part of a much larger and important body, and I am invigorated to
sell the co-op model and principles to all citizens of Grant County. For me, a co-op is never too
big until it includes EVERYONE.
We’re on facebook

Shanti Ceane

Jennifer Johnston
President

Jean-Robert Béffort
Vice-President

Laurie Anderson
Treasurer

Dan Herbison
Secretary

Julianna Flynn

Is this building the "Next Generation" for the Co-op?

Historical photos provided by the Silver City Museum taken in 1940 of the Safeway
grocery store built on the corner of College and Pope streets. In one photo if you look
closely you will see a "KEEP OFF THE GRASS" sign on the median. In another one
you will see a small building attached to the right which was called Joe's Café which
obviously has since been torn down and a sign in the parking lot which says "DRIVE
IN AND SAVE at SAFEWAY/ONE HOUR FREE PARKING. For the record there are
35 parking spaces at the present moment.

The SCFC Board of Directors meets the
third Wednesday of each month at the
Volunteer Center on 13th Street at 4:30
pm.
Ten minutes is set aside at the beginning
of every board meeting for member comments. The time will be divided evenly
among those members who would like
to speak. If ten minutes is insufficient, a
special meeting may be called on another day. If a member wants more time,
they can contact the president and ask
to be added to the agenda. Please make
this request at least one week before the
meeting.

juliannaflynn8@gmail.com

www.silvercityfoodcoop.coop

Board of Directors

Board Meeting
Schedule

Jennifer Johnston/President
Board Term: 2018-2021
johnstonjenny40@gmail.com
Jean-Robert Béffort/Vice President
Board Term: 2016-2019
aspace.studiogallery@gmail.com
Laurie Anderson/Treasurer
Board Term: 2017-2020
laurindaa713@gmail.com
Dan Herbison/Secretary
Board Term: 2018-2020
dan@abqtax.com
Shanti Ceane
Board Term: 2018-2021
shantifo@gamil.com
Julianna Flynn
Board Term: 2018-2019
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July Sales
To Our Co-op Members & Customers: Please note that sales run for a two-week period.
Each month 100s of items are on sale. To see a complete list, please visit our website.
The pictured items are just a sample of the great values you will find at the Co-op each month.

July 4 - July 17

Straus

Ice Cream
Assorted, one pint
reg $5.39

SALE $3.99

Hope

Health Warrior

SALE $2/6.00

SALE $1.25

Hummus
Assorted, 8 oz
reg $4.39

Chia Bar
Assorted, .88 oz
reg $1.69

Blue Sky

Udi’s

Organic Soda
Assorted, 12 oz
reg $.89

Hamburger Buns
10.8 oz
reg $5.19

SALE $.45

SALE $3.99

MegaFood

Daily Turmeric
30 ct
reg $24.99

SALE $16.99

July 18 - July 31

Rudi’s

Rocky mountain
Sourdough, 22 oz
reg $4.39

SALE $3.99

Nancy’s

Cream Cheese
8 oz
reg $3.69

SALE $2.69

Kind

Bars
Assorted, 1.4 oz
reg $1.99

SALE $5/5.00

GTS

Kombucha
Trilogy, 48 oz
reg $7.79

SALE $5.99

Tofurky

Italian Sausage
14 oz
reg $4.99

SALE $3.69

Boiron

Arnica Montana
30 ct
reg $7.19

SALE $6.99

Members Only
Specials
July 4 - July 31

20% OFF!
listed prices

Bhakti

Iced Chai
Almond Milk
16 oz

reg $4.19
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Badger

Anti-Bug Sunscreen
2.9 oz

reg $11.49

Crown Prince

Smoked Oysters
3 oz

reg $3.99

Trace Minerals
Vita straw
Multivitamin
1.28 oz

reg $6.99

We’re on facebook

