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The Co-op is having a booth at the Grant County Fair September 24th through
the 26th. This new outreach event will showcase the numerous and delicious,
made in New Mexico products the Co-op sells, as well as regional products. Customers are always amazed at the number of local farmers and producers we support, and we want to encourage new farmers and growers by letting them know
there is a market for their products. Working with small producers is what makes
the Co-op a truly community market.
Some of the great New Mexico made products
we will be sampling are Heidi’s Raspberry Jams,
Coon Ridge Goat Cheeses, Salsa Petria salsa,
Tucumcari Cheese Company cheeses, Moses Honey, Heart of the Desert Pistachios, Taos Mt. Energy
Bars, products from Desert Woman Botanicals and
Super Salve Company. Many of these companies
are owned and run by self-employed individuals
Early Fair Photo
while others have grown and now employ more people, such as the Taos Mt. Energy Bar company. By supporting these producers,
we support our neighbors and friends, keep New Mexicans employed, and keep
our hard earned dollars in our local economy. We look forward to seeing you at
our fair booth.

520 N. Bullard St.
Silver City, NM 88061
www.silvercityfoodcoop.com

Would you like to advertise your business
in the Garbanzo Gazette?

Silver City
Food Co-op

Co-op
Hours:

Featuring

The first Cliff-Gila Fair was held in the fall of
1948, and has continued to survive with dedicated volunteers providing a venue for area
youth to exhibit their agricultural projects, 4-H
and FFA projects, and school exhibits. The fair also encourages adults to exhibit
their crafts, baking, and other accomplishments. As a former FFA member, fairs
hold fond memories for me. They also remind me of my grandmother’s
basement, with shelves lined with her canned fruits and vegetables from my
grandfather’s large garden.
The Grant County Fair highlights the exhibition and competition of the best domestic
products of our area. Ribbons, plaques and
trophies are awarded in a wide variety of categories such as livestock, jams and jellies,
handicrafts and baked goods. We are encouraging our Co-op members to submit their favorite
baked good or craft in this years’ fair. Use organic
ingredients from the Co-op to demonstrate just
how good organic tastes. There is no fee to enter
and you might just win the blue ribbon.
Exhibit Hall
The categories to enter are numerous: yeast
breads, iced cakes, un-iced cakes, small cakes and cookies, pies, candy, Spanish food, decorated cakes, choco-holics delight, canned vegetables, canned fruits
and juices, preserves, butter and jam, jelly, pickles, relishes, canned meats, dried
foods, field crops, eggs, fruit arrangement, fruit, vegetable arrangement, vegetables, mixed produce arrangement, flowers – annuals and perennials, floral arrangement, both non-professional and professional, and potted plants. A fair entry is a
fun project to do with your children. Let us see your talents, craftsmanship, and
creativity. Good luck with your entries!
The fair is located in Cliff, NM. For more information about the fair, please visit
www.grantcountyfairnm.com. You can also subscribe on the fair website to get
email updates.
The Co-op is proud to support local producers. Come by the fair booth and taste
some of the New Mexico made products we will be sampling. If you are interested
in volunteering for this event, please contact charmeine@silvercityfoodcoop.com.

Spaces are available on page 3 for $25 per month.
Contact charmeine@silvercityfoodcoop.com

Go

in September!

Two days • 15% off
Thursday & Friday, September 17th and 18th

Monday - Saturday
9 am - 7 pm
Sunday
11 am - 5 pm

Organic Salads and Sandwiches
Organic housemade ice cream
Gifts and specialty foods

We love our members!
There will be two days to receive 15% off your purchases!
Be sure to tell the cashiers you are using your MAD discount
BEFORE they start ringing up your purchases.

Special Orders must be in by Tuesday, September 8th, 7 pm
Silver City Food Co-op

Market Café

printed in New Mexico using soy-based ink on 100% recycled paper

Café
Hours:

Wednesday - Sunday
8:30 am - 3:30 pm
575•956•6487
©SCFC 2015

Silver City
Food Co-op
established 1974

Cup o’ Joe
As a kid, I never played or watched any sports.

www.silvercityfoodcoop.com

575-388-2343
Store Hours

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

Ends Statement

Because of all that we do, our member-owners,
our food co-op, and our extended community will gain
and maintain health.

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
Staff

Judith Kenney - produce
Bob Lee - bulk manager
Dougan Hales - produce
Jake Sipko- produce manager
Kate Stansberger - supplement manager
Carol Ann Young - office
Jeanné Miller - POS/etcetera
Becky Carr - dairy buyer
Vicki Gadberry - office
Jess DeMoss - POS manager
Meggie Dexter - offsite website
Misha Engel - frozen manager
Jenny Morgan - office/assistant front end
Joe Z - gm
Marguerite Bellringer - finance manager
Kim Barton - grocery manager
Eric Lynch - receiving manager
Michael Sauber - produce/stocker
Mia Crandell - POS
Eva Featheringill - assistant grocery
Patricia Walsh - HABA manager
Jody Andrews - cashier
Evan Humphrey - cashier/office
Lee Ann Miller - cashier
Gabbie Sturdivant - wherever needed
Brenna Brown - deli
Sarah Hardisty - deli/grocery/cashier
Tinisha Rodriguez - grocery/cashier
Charmeine Wait - EMO manager
Allie Iacocca - wherever needed
Joe Riley - cashier
Mike Madigan - am
Chloë Eaton - wherever needed
Adrienne Booth - EMO
Lynne Featheringill - café
Sarah Nevin - grocery
Leah Chastain - produce
Amanda McGinnis - cashier
Sarah Horton - deli
Ben Williams - café
Marchelle Smith - wherever needed
Stephen Persaud - café
Jerome NIeblas, Jr. - café
Paul Slattery, Jr. - wherever needed

Annual Co-op Equity
$10.00

The Garbanzo Gazette Gang
Editor: Charmeine Wait
Contributors: Adrienne Booth, Jennifer Johnston,
Susan Van Auken
Layout & Design: Carol Young
& Meggie Dexter, Consultant
Submissions are welcomed!
Submit letters, articles, or items of interest to:
gg@silvercityfoodcoop.com
©2015- 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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My
parents didn’t either but they also had derogatory and
snide opinions about it and folks who watched it. “That’s
for lower class folks that aren’t very smart” my Mom
would say in a voice dripping with contempt. Quite rude
if you ask me. Obviously, I was given no opportunity to
even experiment with anything physical. “Upper class
workers use their brains not their bodies. You shouldn’t
do anything that makes you sweat”, she’d sneer. Really.
True story. Sweating wasn’t allowed. While I didn’t pick
up their attitudes, I also didn’t play or know anything
about sports and ignored it for most my life (not quite
true, as a teen-ager, I took up biking, hiking and tennis
and I sweated up a storm).
It wasn’t until my 40s, after I left my latest 9-5 job
for a few years of semi-retirement, that I had the time
to explore, experiment and understand what excited and
compelled folks to pay attention to professional sports.
Baseball, football, basketball, hockey, soccer: I watched
them all and studied the rules and history of them. Baseball and basketball came to the forefront and both vied
for my attention. As days filled up again, I simply didn’t
have the time to watch baseball so basketball became my
focus – Phoenix Suns in particular.
In order to really understand the appeal, you have to
know the players, what their skill sets are, what
their attitudes are and how well they interact
with the other players. So you study them
and after a bit, you get to like them and begin to vicariously enjoy the ups and down
of your favorite players. I got into all this
with the passion of a nine year old and began to understand the enjoyment and excitement that these superfluous activities bring to millions.
And then it happened: a favorite player is traded. What?? How can they do this?? I don’t understand! That player was vital to the team and the
fans. So a news conference is called and the traded
player – often choking back tears – says what I have
now heard hundreds of times, “we sometimes forget,
this is a business and business interests must prevail.”
So we all hear this and go, “yeah, okay. Business
concerns are always the driving force. We understand. It’s
a bummer but it must be this way”. And yet - don’t you
find that statement rather incredulous? The only thing
that matters is the business: all other concerns be damned.
It’s not just sports. It’s everywhere. It’s in our collective
consciousness. We accept and expect Business concerns
to always take precedence.
In the late 70s and early 80s, there was a private chainrestaurant called the “Good Earth” which pioneered
healthy foods (there were about 20 of them or so). Their
menu was incredible and I truly have not seen an endeavor of this nature since. So what happened to them?
They were purchased by General Mills which almost immediately started to change the menus and the quality just
started to go down.
Within a year or two, GM closed them all and put in
one of their other restaurants such as Chile’s, the Red
Lobster and Olive Garden. Most of the locations were

DATES
TO REMEMBER

Remember to sign up now for your
Artisan Vendor booth
or
Cooperative Flea booth!
Sept. 5 – Taste of Downtown
Sept. 10 – Community Forum on Tree Grafting
@ 614
Sept. 12 – Artisan Market 9 am-2 pm@ 614
Sept. 24 - 26 – Grant County Fair Booth
Sept. 26 - Community Flea Market 9 am-2 pm
@ 614

Upcoming:

September 17 and 18 – 15% MAD Day
October 9 and 10 – Truck Load Sale
November/December – Choose your MAD Day

by Joe

Z

bulldozed and rebuilt. Now you
just don’t buy something like
this, try to run it, decide it’s not
working and get rid of them all
at once and rebuild in the span
of two years. No – they were
only interested in the locations.
The hell with all the folks who enjoyed the old place. The
hell with all the suppliers who depended on the chain.
The hell with bringing diversity to our palates. The
“Good Earth” was profitable when it was sold. Demolishing them and bringing in other main-stay places was a
better return on investment. It was a business decision.
Nothing else mattered. Just the numbers and increased
profits.
Please. This is not about sports or restaurants. It is
about how we conduct ourselves and where we place our
values. I have been hearing, “It’s nothing personal. It’s
just business.” for years and so have you. We hear this
and see this and accept this as a matter of course.
Did you know that “Dave’s Killer Bread”, a paragon
of fine organic breads on the west coast has just been
bought by Flower Foods – makers of Wonder and Sun
Beam Breads as well as Nature’s Own? Amy’s was just
bought by General Mills last year. If history is a judge,
both these companies will attempt to increase production
and distribution necessitating finding new suppliers and
out-sourcing manufacturing to others with no commitment to Organic or Non-GMO.
It’s happening throughout our industry – small organic
companies being bought-up by the mega-conglomerates.
It’s just Business. It easily opens up a new market for
them. If it fails to bring in the profit, just close it and
move on. No consideration to the workers,
suppliers or patrons of the products.
Co-ops are different. Or at least try to
be. We are concerned about the resources
we have and the good-will we generate.
To be sure: business needs must be attended to but when survival is not an immediate issue, it is incumbent upon Co-ops to
reinvent what Businesses can be.
This means new and different relationships with our
Members by educating and informing them – not promoting to them. It means new relationships with our Staff to
empower them and compensate them fairly. It means that
while profits are important, it can’t be at the expense of
our Staff or our integrity.
The Phoenix Suns have traded most of the team in the
past year. Everyone gives the line: It’s a business. But
a few of the players are creating a storm by talking about
the disrespect and two-faced nature of the business. Of
course, they treated it as a business too when they were
all demanding more and more dollars for themselves and
played as individuals instead of as team members.
It’s definitely time to reinvent how businesses operate
and if not in society at large, then certainly it should be in
our Co-ops.

September
Forum
Tree Grafting
Learn about tree grafting
with Gregg Dugan

Thursday, September 10th
from Noon to 1 pm
Community Room @ the Market Café
614 N. Bullard St.

For more information call the Co-op at 388-2343

We’re on facebook

THE CO-OP CHALLENGES YOU
TO HOST A LABOR DAY PICNIC OR DINNER GATHERING
WHERE YOU USE MAINLY FOODS GROWN
OR PRODUCED BY NEW MEXICO LABOR
by Susan Van Auken
Here is what you need to do. The co-op carries a variety of products grown or raised in New Mexico (produce, eggs, meat, dairy
products, and nuts among others) and foods prepared or produced by people living in New Mexico (salsa, jams, soups, tortillas,
ice cream, and bread). Create your menu to use as many of these products as possible. Invite your friends and then brag about
what you have done. Toot your horn loud enough so they will ooohh and aaahh – and hopefully take the challenge themselves.
Here is a sample invitation and menu:

YOU ARE INVITED TO SHARE
A NEW MEXICO PRODUCED MEAL WITH US.
Please come and enjoy.
Appetizers

• Mozzarella with basil
and tomatoes
• Goat cheese and crackers
• Carrots, bell peppers,
cucumber, and cherry
tomatoes with hummus
• Baba ghanoush eggplant dish
• Salsa and your own home		
made corn chips
• Deviled eggs

Veggie Sides

• Sliced tomatoes
• Marinated okra
• Ratatouille
• Potato salad, with eggs
and parsley

Entrees

• Green chile patty melts
• Bruschetta with grilled
eggplant, yellow summer
squash, red pepper and
asiago cheese
• Sushi rolls
• Autumn quiche with eggs, cream,
basil, summer squash,
onions, cheddar cheese
• Blue corn posole with onions,
jalapenos, carrots,
red pepper, tomatoes

Drinks

• Iced coffee with half and half
and honey
• Mint tea
• Yogurt cucumber lassi 		
(with your own 		
homemade yogurt)

NM products for Appetizers

F.A. Mozzarella, Las Cruces; Old Windmill Goat Dairy, Estancia or Coon Ridge
Goat Cheese, Pie Town; Salsa Petria, Silver City; Bueno organic corn tortillas,
Albuquerque; Eggs, Grant County; Produce from local growers – listed below;
Hummus, Co-op Grab-N-Go.

NM products for Salads

Produce from local growers; Amy’s Sprouts, Silver City; Apples, San Juan Orchards, Mimbres; Tucumcari Cheese Company, Tucumcari.

NM products for Entrees

Beef from J-Six Beef, San Lorenzo, or Community Grown Beef, Silver City,
or Gila River Ranch, Gila; Living Harvest Bakery, San Lorenzo; Hatch green
chile, Hatch; Sushi Rolls, Co-op Grab-N-Go; Eggs, Grant County; Tucumcari
Cheese Company, Tucumcari; Posole, Santa Ana Pueblo; Produce from local
growers.

Salads

• Mixed salad greens
with sprouts
• Tomato, cucumber,
and onion salad
• Carrot and apple salad
• Roasted beet salad
with feta and greens

Desserts

• Your own homemade
pistachio ice cream
• Barb’s housemade vanilla
ice cream with
raspberry ginger jam
• Cookies
• Roasted nuts

NM products for drinks

Aroma Coffee, Santa Fe, or NM Pinon Coffee, Albuquerque; Rasband Dairy,
Albuquerque; Moses Honey, Los Ranchos de Albuquerque; Produce from local growers; Your own homemade yogurt and fresh picked mint.

Local Growers

Frisco Farms, Pleasanton; Gone Fishin Farm, Gila; Townside Farm, Silver
City; Eden Farm, Deming; Amy’s Sprouts, Silver City; San Juan Orchard,
Mimbres; Poco Loco, Grant County; Liquid Light, Moriarity; Boston Hill
Growers Collective; Silver City.

Enjoy and have fun with your New Mexico meal.
Begin to notice every time your meal consists of food from New Mexico
and celebrate your achievement!

NM food for veggie sides

Produce from local growers; Eggs, Grant County.

NM products for desserts

Rasband Dairy, Albuquerque; Moses Honey, Los Ranchos de Albuquerque;
Heidi’s Organic Jams, Corrales; Heart of the Desert Pistachios, Alamogordo;
Living Harvest Bakery, San Lorenzo; Barb’s Housemade Ice Cream, Market
Café, Silver City.

www.silvercityfoodcoop.com

Coming soon from the co-op: New Mexico Made a brochure listing of all
the New Mexico products carried at the co-op.
Plan to attend the Grant County Fair in Cliff on September 24th – 26th.
New Mexico products will be sampled at the co-op booth.
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Our Co-op

BIT

Our Board Member in Training (BIT) Program
May Be Just Right for You
By Jennifer Johnston

Our BIT program was rolled out last year as an opportunity for co-op members who may not have ever had board experience, or

who needed just a “BIT” of training and mentoring before committing to board work. We would like to offer you an opportunity
to learn about board work and get your feet wet, so to speak, in the process of the board of directors again this year.
Consider contacting a member of the board to ask questions about BIT or, better yet, come to the next board meeting September
16 and check things out. Becoming a BIT will help you identify what skills you have that may benefit the board, as well as give
you an inside perspective into how our Co-op functions and what role the board plays in its present and future.
After your BIT experience, you may decide to run in the election next year and become a full-time board member, with confidence knowing what you can offer and what you are getting yourself into! Most likely, you will not be able to resist our charm
and you will dedicate yourself wholeheartedly to board work… ;) We hope.

If you are curious, here is more information about how BIT works and what happens:
1. Attend a board meeting to see if you are interested and if you are, let Jennifer or Gail know during the break. We’ll ask you to commit to attending three consecutive board meetings, when you want to start, and ask your input on who (the board member) you would like to be your mentor.
2. After the board approves your BIT appointment (could happen after the break), you schedule an initial orientation with your mentor. Thereafter,
your mentor is your go-to person for guidance and answers to all your questions.
3. You will receive the board agenda and packet materials (via email) prior to each board meeting so you can be prepared for the meeting, participate in the discussions, and better understand what happens.
4. Consider attending a board committee meeting so you see the committee side of board work.
Also, you will receive a volunteer discount coupon for each of the three consecutive board meetings you attend. We will gladly accept up to two
BIT participants at a time, from September to February. March is the deadline for announcing candidacy to run for the board election. If you have
any questions, we welcome them and we welcome you!

The Food Hub Project :
an interview with Ben Rasmussen
of the Center for Health Innovation
Woodstock Wagon Winner
Dawn Sandford
and Grocery Buyer Kim Barton

Demonstration:

Hydroponic Greenhouse
Project

The Silver City Farmers Market
and the Silver City Food Co-op are
collaborating on a demonstration
hydroponic greenhouse. The greenhouse will grow greens for the Coop and be used for educating our
community on how individuals can
grow food at home. Volunteers are
needed to maintain the greenhouse.
If you are interested, please contact
charmeine@silvercityfoodcoop.com
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Food hubs are physical locations with the goal of promoting and supporting local

agriculture by storing, processing, aggregating, distributing, and marketing those local products. This concept is what Ben Rasmussen is doing: a feasibility study for
our region of southwest New Mexico. Our region would include Grant, Hidalgo,
Luna and Catron counties and his recommendation would be for where it is located
and what it would be.
Each food hub serves the needs of the specific area it is in, and a big part of a food
hub for this area would include developing a food hub mentality to support our local
and regional growers. Food hubs can really help the smaller growers by purchasing
and distributing their products. This can pull different people together and create
community.

Ben’s preliminary research shows that our food hub would support farmers here
and encourage new farmers. It would guarantee markets, provide training, and assist
with grant searches. Additionally, it would recruit new farmers and assist with locating land shares. Land sharing is one way young farmers can begin farming without
the large startup costs of purchasing land. Ben thinks this is what small scale farming will look like in the future.
The Co-op is excited about the possibility of more farmers and is always interested
in purchasing local and organically grown produce.
If you are interested in food hubs and want to know more, please contact Ben at
575-534-0101 extension 2102.

We’re on facebook

T

Our Community
Market Café Chitchat

Silver City Food Co-op

Market Café

If you miss a week at the Market Café, you will miss a
lot! New items recently introduced at the deli are a tuna salad and a refreshing carrot-ginger salad. Mike and his team of Sarah, Lynne, Ben, Stephen,
and Jerome are working hard to bring you the best fresh and organic deli
salads and sandwiches in southern New Mexico. Don’t forget Barb Fila’s
housemade ice cream and organic baked goods.
The Market Café is also a great market for finding those specialty foods
you can’t find anywhere else. Check out the Hayden Mills scone mix. Hayden Mills grow the last non-hybridized wheat in the country and mills the
grains on site. Or how about native wild pecans in four flavors. These pecans are harvested from native Texas pecans and have no pesticides and are
so delicious. Have you ever used smoked paprika in your potato salad? It’s
fabulous and the Market Café has it.
Check out the gifts too. Local pottery, fair trade textiles, along with a variety of kitchen tools and baskets are just some of the gifts available. Lynne
can make up a gift basket for you.
Come on by the Market Café and enjoy lunch and shopping! New items
are arriving weekly!

Co-op and Community Events

(Volunteers Needed for Co-op Events)

September
Saturday, September 5, noon to 3 pm
Taste of Downtown
614 N. Bullard St.
Thurs, September 10, 12 noon to 1 pm
Community Forum – Tree Grafting
with Gregg Dugan
614 N. Bullard St.
Saturday, September 12, 9 am to 2 pm
Artisan Market
Support local artisans!
614 N. Bullard St.
Wed, September 16, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.
Thurs.to Sat, September 24-26, 2015
Grant County Fair
Come sample New Mexico made foods!
Cliff, NM
Saturday, September 26, 9 am to 2 pm
Community Flea Market –
recycle, reuse or repurpose a treasure!
614 N. Bullard St.
Fridays in September
Popcorn Fridays-free popcorn
and other food samples
Silver City Food Co-op, 520 N. Bullard St.

Taste of Downtown

Have fun sampling great Co-op food in this annual fundraising event for Mainstreet.
It’s September 5th, come and join the fun!

Grant County Fair
The Co-op will have a booth at the Grant County Fair this September 24 to 26. We will be
highlighting all of the local producers that the Co-op supports. Come and help us sample and
share our great New Mexico made products. The Co-op is also encouraging members to
submit entries into the food categories. Your favorite recipe could be a blue ribbon winner!
We need volunteers each day to help sample food.

Volunteer!

When you volunteer to work for the Co-op, for every
3 hours of volunteer service, you receive a voucher good for
15% off for one day. It’s a win-win!
To volunteer for any of these events, please contact Charmeine at 575-388-2343
or email charmeine@silvercityfoodcoop.com.

October
Thursday, October 8, 12 noon to 1 pm
Community Forum –
Lotus Center with Jeff Goin
614 N. Bullard St.
Friday and Saturday,
October 9 and 10, 8:30 am to 3:30 pm
Truckload Sale!
A Truckload of Great Deals.
Stock up for the winter.
614 N. Bullard St.
Saturday,
October 17, 8:30 am to 3:30 pm
Market Café Grand Opening
Come One! Come All!
614 N. Bullard St.
Wed., October 21, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.

Thank You Co-op Volunteers! • Sophia Brugman • Miriam Richer • Richard Mahler
Many thanks to these member • Sharon Bookwalter • Dawn Sandford • Mary Ann Finn
• Deb James • Julie Williamson • Sandra Lucas
volunteers for their service.
Saguara Compton • Rebecca Summer

Co-op Community
Donations

The Co-op donated to, or collected donations
on behalf of these organizations:
• Grant County Food Pantry
• Gila Mimbres Community Radio
• GRIP
• High Desert Humane Society
• HMS Health Careers Academy
• Strengthening Families Program
• Wellness Coalition YES Program

Bag Refund Donation Program
Thank you for using your own shopping bags!
For each shopping bag used, we will give you a chip
valued at 5 cents to donate to one of two
non-profit organizations. The non-profit organizations
are currently changed every two months.
The Co-op is proud to work with members and donate to
these worthy organizations:
High Desert Humane Society
$114.25 July
Gila Resources Information Project
$92.50 July

Saturday, October 24, 9 am to 2 pm
Artisan Market
Support local artisans!
614 N. Bullard St.
Saturday, October 31, 9 am to 2 pm
Community Flea Market –
recycle, reuse or repurpose a treasure!
614 N. Bullard St.
Fridays in October
Popcorn Fridays-free popcorn
and other food samples
Silver City Food Co-op, 520 N. Bullard St.

Volunteer Grocery Shopper

for home bound members needed!
Once/week buy groceries and deliver.

Interested?
please contact Charmeine@silvercityfoodcoop.com

www.silvercityfoodcoop.com
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FaKITCHEN
MEDITATIONS
The Frugal Co-op Chef
Everyone can make homemade refrigerator pickles to enjoy and
share without purchasing jars and canning equipment! These pickles
can be stored in any jar you have. Plus, unlike store-bought pickles,
these scrumptious homemade pickles are low in sodium.
Note: Pickles may be stored in the refrigerator for up to one month.

Basic Refrigerator Pickles
6 cups sliced cucumbers
1 cup sliced onion
1 green pepper, chopped
1 cup vinegar
2 cups sugar
1 tablespoon salt
1 tablespoon celery seed

Refrigerator Pickled
Beets
Raw

3 beets, sliced very thin
1 cup warm water
½ cup apple cider vinegar
6 Tablespoons sugar
2 ¼ teaspoons salt

Dissolve sugar and salt in the warm
water, add vinegar, and pour over
beets. Can be
eaten the next
day or “cured”
for up to a
tor
week in the
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Directions
Heat vinegar, sugar, salt, and celery
seed.
Pour over cucumbers, onions and green
pepper that are in a glass jar or container.
Let the pickles sit in the brine for at least
two days before eating.
Store in refrigerator.

Garlic Dill
Refrigerator Pickles

2 pounds sliced cucumbers
1 1/2 cups apple cider vinegar
1 1/2 cups water
2 tablespoons salt
6 garlic cloves, peeled
1/4 teaspoon crushed red pepper per jar
1 teaspoon dill seed per jar
1/2 teaspoon black peppercorns per jar
Wash and slice the cucumbers.
In a large saucepot, combine vinegar,
water, and salt. Bring to a simmer, then
remove from heat and add garlic and
spices.
Pour over the cucumbers, covering, and
place jars in refrigerator. Let the pickles
sit in the brine for at least two days before eating.

Refrigerator
Pickled Carrots

Refrigerator Pickled Beets
Cooked
6 medium to large fresh beets,
sliced thin
2 cups sugar
2 cups apple cider vinegar
2 cups water
1 1/2 teaspoons salt
2 cinnamon sticks
1 Tablespoon whole allspice
3 Tablespoons pickling spice

8-10 medium carrots, peeled
and cut into strips
8-12 sprigs dill
4 medium garlic cloves
1 1/2 cup white vinegar or
apple cider vinegar
4 teaspoon salt
2 teaspoon dill seeds
1/2 teaspoon black peppercorns

Put beets in a large saucepan or stockpot and add enough cold water to
cover them with 3 inches over the top.
Bring to a boil, then turn heat down to
maintain a slow boil. Cook until beets
are tender when pierced with a fork.
Pour water off and let beets cool.
Place the sugar, cider vinegar, water,
salt, and spices in a smaller saucepan.
Bring to a boil and simmer for 15
minutes. Pour this pickling liquid into
a large glass jar (1.5 liter or 1/2 gallon), add the sliced beets, cover with
a lid and refrigerate. Let the beets sit
at least a week before tasting.

Bring a medium pot of water to a
boil. Add the carrots and cook until
tender-crisp. Remove carrots from
boiling water and immerse in ice
water to cool.
Layer dill sprigs, garlic and carrots
in a glass food storage container or
jar.
Mix vinegar, water, salt, dill seeds
and peppercorns in the same medium saucepan. Bring to a boil to
dissolve salt. Pour brine over dill,
garlic and carrots. Let sit at room
temperature until cool, then cover
and refrigerate to chill completely.
Will last in the fridge for about 1
week.

Quick Comfort Food: Blake’s Chicken Pot Pie
Sometimes you don’t have the time – or energy – to make a meal, and it’s nice to have a wholesome,
healthy alternative to “fast food.” The Co-op now carries Blake’s Chicken Pot Pie in our frozen/
dinner foods section, so home cooking has never been easier! Blake’s pies are made from scratch by
wonderful happy people (not machines) and feature white meat chicken, garden vegetables, potatoes,
Blake’s signature gravy, and a flaky pie crust.
Blake’s strives to ensure the quality of every savory bite. They cook the chicken in small batches, mash real whole
potatoes (never potato flakes or instant potatoes), and use the actual stock from the chicken-cooking process to make
the gravy. Blake’s pies contain NO high fructose corn syrup, and they are made in a certified organic facility. These
pot pies are especially good on a cool autumn evening!
Check the Co-op’s frozen/dinner aisle for other quick dinner options, with choices to satisfy vegetarians as well
as meat-eaters.

PRODUCTS

Rudi’s Original Gluten-Free Sandwich Bread
Perhaps you have tried some of Rudi’s other fine breads offered here at the Co-op – Cracked Wheat, Whole
Wheat, Multigrain Oat, Light Rye, Cinnamon Raisin, 14 Grain, Spelt Ancient Grain, and 7 Grain with Flax.
We are pleased to now offer Rudi’s Original GLUTEN FREE Sandwich Bread! Rudi’s has updated
their recipe to make this gluten-free bread even tastier. Made with 4g of fiber per slice, it’s a satisfying option
fresh or toasted, for sandwiches or on its own. This yummy bread is non-GMO, soy-free, dairy-free, nut-free,
kosher, certified gluten free, and contains no high fructose corn syrup.

at the
Silver City
Food Co-op

Mi Rancho Organic Corn Tortillas
Mi Rancho’s slogan is “We are family and food,” and Manuel Berber and his family have provided quality foods for three generations, since 1939. Silver City Food Co-op’s Bread and Frozen Foods buyer Misha Engel says she is really excited to be able to carry
Mi Rancho Organic Corn Tortillas.
These hearty tortillas are made with freshly cooked whole grain kernels of non-GMO corn, with no added sugar or salt. They are
gluten free and certified organic by QAI (Quality Assurance International, a leading USDA-accredited organic product certification
agency). The corn for these tortillas is stone-ground, creating masa with a real corn flavor and unique texture.
Look for Mi Rancho hand-crafted organic corn tortillas in our frozen foods and breads cooler.
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We’re on facebook

September Sales

Member Only Specials
September 2-September 29

To Our Co-op Members & Customers: Please note that sales run for a two-week period.
Each month 100s of items are on sale.
The pictured items are just a sample of the great values you will find at the Co-op each month.

Basic Refrigerator Pickles
6 cups sliced cucumbers
1 cup sliced onion
Bulk
1 green pepper, chopped
Dark Chocolate
Almonds
1 cup
vinegar
True
Toniqs
reg $9.99#
brain
toniq sugar
2 cups
SALE $8.99#
oz
18.4tablespoon
salt
reg $2.89
1 tablespoon
celery seed
SALE
$2.59
Directions
Heat vinegar, sugar, salt, and

September 2-September 15

SALE $1.19#

SALE $3.99

Amy’s
Frozen Burritos
Assorted, 6 oz
reg $2.99

SALE 3/$7.00

Jovial
Whole Wheat
Einkorn Spaghetti
12 oz
reg $3.69

SALE $1.99

Dr. Bronner’s
Assorted Soap
4 oz
reg $3.79

Nordic Naturals
Children’s DHA
Strawberry, 180 ct
reg $23.99

SALE $2.99

SALE $18.99

30

Yerba Prima
Great Plains Benonite
16 oz
reg $11.99

September 16-September 29

SALE $10.79

Rising Moon
Assorted Ravioli
8 oz
reg $4.59

Fiordifrutta
Lemon Fruit Spread
9.17 oz
reg $5.69

SALE 5/$5.00

SALE 2/$6.00

SALE $4.39

Thayer
Witch Hazel
Assorted, 12 oz
reg $8.79

SALE $6.99

MegaFood
Daily Turmeric
2.08 oz
reg $19.99

Kids, color the picture and bring it to the Co-op to receive a free piece of fruit.
(Produce Staff Selection)

NAME:_______________ AGE:___

Grant County
Fair

SALE $3.39

SALE $14.99

Kids’ Corner
FREE FRUIT FUN

Follow Your Heart
Vegan Cream Cheese
8 oz
reg $3.69

SALE $5.89

Earth Therapeutics
Exfoliating
Hydro Gloves
reg $4.99

SALE $4.49

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 as produce is processed
• Best days for compost are Tuesday & Thursday

GROCERY SPECIAL ORDER POLICY

Members receive a 10% off shelf price discount on special orders of case quantity in ALL departments. HABA
and Supplements will receive the 10% discount when the
quantity ordered is at least six (of the same item). Cases of
local meat must weigh 10 pounds or more to receive the
discount. All CO+OP Deals and Essentials Program items
will no longer be excluded from receiving the discount;
however, a case MUST be ordered to receive the special
order 10% discount.

PRODUCE SPECIAL ORDER POLICY

Produce special order deadline is Thursday at 7 pm. The
pickup date is conveyed to the customer by the buyer. The
only exception of this deadline is when the Co-op is closed
on Thursday due to a holiday. Check with the produce
managers if this occurs.

614 meeting room policy
Individuals, groups & organizations are welcome to meet
at 614 N. Bullard, as long as one organizer is a Co-op
member. The space can be rented for commercial uses
or events. Meeting and events must be held Wednesday
to Sunday from 8:30 am to 3:30 pm. Contact Charmeine:
charmeine@silvercityfoodcoop.com or the Co-op at 575388-2343. Thank you!

Visit the Co-op’s fair booth September 24th - 26th.
We will be sampling NM made foods!
www.silvercityfoodcoop.com

KID

SALE $1.99#

Liberte
Assorted Yogurts
6 oz
reg $1.29

Co-op

Bulk
Black Beans
reg $2.69#

Napa Valley
Sesame Seed Oil
12.7 oz
reg $6.49

Corner

Bulk
Rolled Oats
reg $1.69#

Almond Dream
Vanilla Yogurt
24 oz
reg $4.59
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From Your Board...
What It Is Like to Be a
New Director of the Co-op

Every new board member (aka director) has lived through their first couple of board meetings with the strange lingo, acronyms, agenda, and board
culture. Three board members (Karen, Nancy, and Jerry) started their board
term this last May and we asked them to share thoughts on the experience
of these initial months.
I (Susan) arranged their comments into four general topics. I, of course,
have then made my own musing on each topic from my wizened, experienced place as a long-term board member.
Topic One – The Learning Curve
“I wish I was able to contribute more to meetings, but the learning curve is
pretty steep. I make sure that I come prepared to all the meetings, but I oftentimes just mostly listen in an attempt to learn more. Sometimes I feel out of
my league around the other Board Members! They are amazing and seem to
think of everything.”
“My goodness, how much there is to learn. Policy Governance, B Policies,
C Policies, D Policies! Monitoring Reports, Acronyms everywhere: FN,
ROD, BME, and ML! Task Lists, Committee meetings, GG articles. This is
a really busy and dedicated group here.”
“I’m finally starting to feel like I’m contributing. The work is tough, the
meeting prep is time consuming, but it’s fun and fascinating at the same time.
I am so glad I decided to run for a position on the board of directors. I’m so
glad I get to work with such a great group of people. And I just keep hoping
that I’m measuring up to the task in front of me!”
I think these thoughts reflect the learning curve necessary to be an effective board member. For this reason we have three year terms – one year
to learn the job and two years to function well. Preparing for board and
committee meetings takes time, more time for new board members because
everything is unfamiliar. After awhile it becomes easier.
Topic Two – Governance versus Operations
“I feel that most of what we do in the board meetings is not of the “real
world.”
“Of all the co-op board email attachments I have received thus far the only
one I relate to easily and actually enjoy reading is Joe’s manager’s report.”
“And Joe, too. He’s so willing to help me wrap my head around his world
as General Manager. Hope he doesn’t get fed up with me and my curiosity
too soon.”
To me, understanding the distinction between the governance role of the
board and the actual operations of the store is difficult for most new board
members, especially those who have been in management or who have worked
at the co-op. We all just want to jump in and talk about what’s happening in
the store. Governance is the board’s job, and that can sometimes seem more
abstract than managing the store operations.

Gail Rein/President
Board Term: 2014-2017
rein.gail@gmail.com
Susan Van Auken/Vice President
Board Term: 2013-2016
susanvanauken@gilanet.com

Karen Strelko/Treasurer
Board Term:2015-2018
browserandlouie@yahoo.com
Jennifer Johnston
Board Term: 2015-2018
johnstonjenny40@gmail.com
Nancy Coates
Board Term: 2015-2016
coates@gilanet.com

Board of Directors

Carmon Steven/Secretary
Board Term: 2013-2016
yankiecarmon@gmail.com

Jerry Bartels
Board Term: 2015-2016
jerrypbart@gmail.com

www.silvercityfoodcoop.com

Board Meeting Schedule
The SCFC Board of Directors meets
the third Wednesday of each month
at 614 N. Bullard Street, 4:30-7:30
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.

By: Karen,
Nancy,
Jerry,
and Susan

L to R : Susan Van Auken, Jennifer Johnston, Jerry Bartels,
Karen Strelko, Carmon Steven, Nancy Coates, Gail Rein

Topic Three – Taking the Plunge
“Here I am a newcomer to Silver City, and think that I could ever serve on
the Board of Directors? Isn’t that like the most prestigious job at the co-op
to have? Do I really think I can add value to the board? How would I even
to do that?”
“I had no idea that Board Members received anything for their service,
other than hopefully appreciation from Members. I was pleasantly surprised
when I found out that Board Members get a monthly gift card worth $70!”
“I am not sure of my own purpose or what I am doing there. I feel like an
alien lost in a wilderness or foreign world.”
“This is starting to sound like something I might actually be able to do!
The co-op needs dedicated board members, and I’m truly interested in getting
more involved, and actually helping the co-op thrive if I can. I love the co-op,
and this is a volunteer opportunity that I think I can pull off, but it certainly
will be a challenge and a commitment.”
Yes, as we all know, every year we have an election and we need board
candidates. Every board member has gone through his or her own process
– be it simple or complex – to decide to run for election (or appointment) to
the board.
Topic Four – A Good Team
“It’s neat to watch all the different board member personalities interact. I
can tell that they demonstrate those “Desirable Qualifications for Directors”
I was reading about.”
“I do enjoy the company of fellow board members and stand in admiration
of their spirits of dedication and willingness to give of their time and energy
to serve on our co-op’s board.”
“Really nice people on the board. Very friendly, very down to earth. These
people are just good, dedicated people. There are so many areas where I feel
that I am starting from scratch. Fortunately all the current board members are
fantastic. To a person they are encouraging, helpful, friendly and welcoming.”
“I have been on Boards before but nothing with the work scope and financial assets as the Co-op, so I was intimidated by what knowledge it would
require. But I have been amazed at how dedicated the old Board Members
have been in working with the new Board Members to get us up to speed. Being on the Co-op Board demands a high level of dedication and focus, and I
truly appreciate how prepared Board Members are for meetings.”
Thank you for your kind words and support. Yes board members are
dedicated and work hard.
My Final Musings
Hearing these thoughts from the newcomers to the board is wonderful for
me. It shows that because we are a co-op, the board and co-op itself will survive and thrive even though the actual individuals change; some move on
and others join the team. I can leave the board next year, knowing these new
folks have taken the plunge, and that more will do so for our board election
next spring. Hooray for our co-op.
The Clay Festival Edible Mud Pie Contest
was held on Saturday, August 1st, at the Farmers' Market
First Place - Riley James
pie: chocolate, peanut butter, and mint
Very creative! Green mint frosting represented grass/vegetation, and Riley placed a
paper "pig" and toy 4x4 trucks in the "mud"!
Second Place - Sue Been
pie: chocolate fudge, cherries, black walnuts, and basil
Third Place - Spike Flanagan
pie: chocolate, cream, and smoked almonds
Prizes were hand-crafted ceramic pie plates
created by local artist Jared Carpenter.
The Silver City Food Co-op was a sponsor of
the event, along with the Clay Festival
and the Farmers' Market.

First Place • Riley James
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