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Coffee Bins
At the time of this writing, we are more than two-thirds to our fundraising goal 
for the Bulk Coffee Department Remodel.  Remember, all of you who donate 
$100 or more receive a 10% OFF voucher for all bulk coffee purchases for 18 
months AND a free 1 lb. bag of Solidarity Roast from the Just Coffee Co-op.

Round Up Recipients
We've selected each month's Round Up recipients for 2020.  The 
Round Up program regularly generates up to $1500 each month for 
area organizations.  Thank you for your continued support of our 
community through this beneficial program. Please see the  list of 
the 2020 recipients on page 7.

Winter Goodie Bags
Thanks to everyone who donated last 
month to the Winter Goodie Bags 
project. A group of WNMU students, led 
by our very own Elysha Montoya, col-
lected these donations as part of their 
Public Speaking class at the University 
to benefit area children in need with non-
perishable (and easy to prepare!) food 
items and winter clothes.

Happy Holidays !
And a Peaceful New Year!
The Silver City Food Co-op will close early at 
5:00 pm on December 24th, and we'll be closed 
on Christmas Day and New Year's Day.  Please 
plan accordingly for your holiday shopping trips 
to the Co-op. From all of us at the Silver City 
Food Co-op, we'd like to wish you all a safe and 
happy holiday season. May we all be surround-
ed in patience, love, peace, and grace! 

Relocation Update / Quonset Hut Leased
Planning for the new location continues slowly and steadily.  We have 
estimates in hand for demolition and infrastructure costs.  Our initial floor 
plans have been reviewed by our consultant, and they have provided a 
first-run equipment cost estimate. In the meantime, we're glad to say that 
we've started generating some income in the new space.  The Quonset Hut 
has been leased out to a local business, helping to cover the mortgage cost 
of our future home.

General Manager Search
Please read the note from the Board on page 2 for the 
latest information on our search for General Manager. 

New Deli Items
Have you tried any of the recent new offerings from our Grab ‘n’ Go case?  The 
Italian Combo Sandwich comes with pepperoni, salami, provolone, pepperon-
cinis, and more!!  We also have yummy Apple Crisp available, perfect for this 
cool weather we've been having.  There's Roasted Root Vegetables too, and the 
Creamy Bacon Lima Bean Veggie Soup is FANTASTIC!!!
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Promoting the inherently 
healthy relationship between

 food, community, and nature. 

It is that time of the year when we reflect on the past few 
months and make plans for New Year’s Resolutions. My per-
sonal favorite is to resolve to make no resolutions. This one is 
easy to achieve. By the time this is printed, your Co-op will have 
a very good estimate of the cost to build out the Pope Street 
location. This will be the determining factor in moving forward 
at this time.

As we move forward into the next decade, your Co-op will 
be increasing the Annual Membership Fee to $20.00. Your Co-
op has kept the annual membership to $10.00 for 12 years. This 
increase will equate to 83 cents a year since the last increase. 
Anyone that re-news or signs up before December 31st will still 
get a year for $10.00.  This is a good time to remind our mem-
bers the value of membership.
1. Special orders-Receive 10% off special orders when ordered 
by the case. This also applies to items we do not normally carry, 
if we have access from our distributors.
2. Member Appreciation Days-The discounts are normally 10% 
off your entire purchase. Based on the amount of your purchase, 
it is very possible to receive discounts that exceed the total of 
your membership.
3. Member only specials-Member only deals throughout the 
store. These change on a regular basis. Look for the Members 
Only signs.
4. Support the local economy-Your co-op returns the major-
ity of the revenue back into the local economy. We purchase 
from approximately 50 local vendors and producers. These in-
clude produce, baked goods, meat, and non-food merchandise.  
Year to date (November 14, 2019), your Co-op has sold over 
$263,500.00 in local products and the year isn’t over.
5. Support other local producers in the area-Purchase from lo-
cal producers and suppliers. We consider any product we purchase that is made/produced/
grown within 100 miles of the Co-op a local product.  We also purchase many items from 
all areas of the state as well as the entire Southwest.
6. Be a part owner in a local business-A Member/Owner can be proud to be a part owner in 
the local business approaching $4 million a year.
7. Get to interact with all the wonderful staff and other members as you shop for all your 
family needs.

Also, I have agreed to extend my time here by two months, if needed. The update on the 
GM search is below.

   Update: General Manager Search
 We are continuing our search for the right person to fill the GM role.  Previously, a search committee was formed 
that included board directors, staff and general members.  The search team developed interview questions and rank-
ing criteria for evaluating candidates.  A national and local search for applicants was begun.  The team selected 
three for initial video interviews.  Since we wanted to be thorough,  it was then decided to continue the search by 
targeting specific trade organizations and publications.  Additional candidates have applied and we are now arrang-
ing screening interviews.  Finalists selected from both sets of screenings may be possibly invited for a second, in-
person interview.  These candidates will meet the selection team, the entire board and staff.  Meanwhile, the board 
feels comfortable with how the cooperative is operating.  Currently, store net income is at its highest point in seven 
years. This is due to higher sales, better buying, and increased efficiency and productivity by staff.   Their hard work 
has given the board time and space to find a new GM with deliberate care.  Nothing is definite, but there is progress 
toward making a decision soon.  We appreciate everyone’s patience.

By Scott Zager
  Board Treasurer

Looking to the Future
By Garland McQueen
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Silver City
Food Co-op

Staff

Judith Kenney
outreach/GG/produce

Dougan Hales
produce/bulk

Kate Stansberger
supplement buyer

Jake Sipko
produce manager
Carol Ann Young

office/GG
Jeanné Miller

herb buyer/produce
Becky Carr
dairy buyer

Jess DeMoss
POS manager
Misha Engel
frozen buyer

Jenny Morgan
office

Marguerite Bellringer
finance manager

Kim Barton
POS

Michael Sauber
grocery

Doug Smith
grocery buyer

Evan Humphrey
bulk buyer

Lee Ann Miller
cashier

Brenna Brown
deli manager

Tinisha Rodriguez
HABA buyer/POS

Mike Madigan
am

Leah Chastain
merch. specialist/receiver

Marchelle Smith
deli

Joy Kilpatrick
produce

Elysha Montoya
wherever needed
Judy Kenneally

deli
Christine Dalmedo

produce/grocery
Hina Rainbowchild

wherever needed
Annabella Gomez
wherever needed

Melissa Yarbrough
wherever needed

Tuan Tran
wherever needed
Clorissa Holguin
wherever needed

Eric Brown
wherever needed
Ajalaa Claussen
wherever needed
Jeremy Devenny
wherever needed

Garland McQueen
gm

Vynce Bourne
wherever needed

Did ya’
Hear?

any 2 days of your choice
to save 10%

Member Appreciation Days

Become a member and save $

It’s still MAD 
Nov/Dec!

25% Maximum Discount
(excludes mark-down items, 

holiday turkeys)

 



Winter
Kitchen Meditations
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The Frugal
   Co-op Chef

Green Beans

Talk About Herbs
Nutmeg

      Turkey Brie

Intensely fragrant, nutty and slightly sweet, nutmeg is an aromatic spice 
that we associate with the holiday season. Your Christmas nog wouldn’t 
be complete without a generous sprinkling of nutmeg on top, but by 
learning to use this spice in a variety of dishes, you can create delightful 
flavors to enhance your meals throughout the year. 

Botanically known as Myristica fragrans, the nutmeg tree originated in 
Banda, the largest of the Molucca Spice Islands in Indonesia. The word 
nutmeg comes from the Latin nux, meaning nut and muscat, meaning 
musky. The tree is a large evergreen that, actually, produces two popular 
spices, nutmeg and mace. Nutmeg is the seed kernel inside the fruit and 
mace is the red, lace-like substance that covers the seed. Although their 
flavor is similar, nutmeg has a warmer, spicier flavor than mace.

Nutmeg can be used in both sweet and savory dishes. Commonly added 
to desserts, especially apple or pumpkin pie, it can enhance the flavors 
of eggnog, chai, mulled wine or as a garnish for foamy coffee drinks. 
It’s also well-suited for creamy, cheesy dishes like alfredo or béchamel 
sauce to create depth. Winter squash will benefit from nutmeg’s distinc-
tive character and will subtly enrich and round out meat-based foods. 

Ingredients:
½ cup walnuts, coarsely chopped
1 tablespoon extra-virgin olive oil, or oil from sun-dried 
tomatoes
¾ pound green beans, fresh, ends trimmed
¼ cup mixed olives, pitted, coarsely chopped
2 tablespoons sun-dried tomatoes, chopped
1 ½ tablespoons lemon juice
½ teaspoon sea salt
Preparation:
• Place walnuts in a large skillet over medium-high heat 
and cook just until toasted and fragrant, stirring frequently. 
Remove from skillet and set aside.
• Heat oil in same skillet over medium heat. Add green 
beans and cook for 5 minutes or until crisp-tender, stirring 
frequently.
• Add olives, tomatoes, lemon juice and salt. Cook for a 
minute or two more until all ingredients are hot.
• Sprinkle with walnuts and serve.

with Olives, Sun-Dried Tomatoes
       and Walnuts

Ingredients:
• 4 slices whole grain or sourdough bread
• 4–8 ounces sliced turkey breast
• 4 slices of brie cheese ( or sub gruyere, swiss or other favorite! )
• 4 tablespoons cranberry mustard
• 2 tablespoons butter
Cranberry Mustard:
• 1/2 cup cranberry sauce
• 3–4 tablespoons whole grain mustard, more to taste.
Instructions:
Preheat oven to 400F
Stir the cranberry sauce and mustard together.
Spread some cranberry mustard generously on all 4 slices of bread. Layer 
2 slices of bread with turkey and brie, then top with the other slice.
Heat butter on medium low heat and pan-sear the sandwiches,  until crispy 
and golden on both sides. Place on a sheet pan and finish in the oven until 
the cheese is melty.
Cut in half and serve with a salad.

Grilled Cheese Sandwich
with Cranberry Mustard

Ingredients:
4 tangerines
½ cup ice
¼ cup yogurt (plain or vanilla) or almond milk
Tiny dash of sea salt
Optional add-ins: banana, ¼ tsp. turmeric, honey, one drop of vanilla extract
Instructions:
Peel tangerines. Remove excess pith and discard.
Add yogurt or almond milk to your blender, followed by tangerines, ice and 
a tiny dash of salt, which enhances the other flavors. Now’s the time to add 
your extras, if you choose. Blend well, until tangerines have turned to juice 
and there are no chunks of ice left.
Pour into a glass and enjoy.

Tangerine Sunshine Smoothie
This simple and delicious smoothie is made with 
tangerines and creamy yogurt or almond milk.



Get your nutcracker ready for English walnuts! There’s something so sat-
isfying about cracking open one of these morsels to reveal the fresh and 
crunchy walnut inside. Really yummy and a good source of protein and 
omega-3s, it’s no wonder English walnuts are a favorite among health 
conscious cooks and snackers. Walnuts have been the most widely-con-
sumed nut in the world and for well over 8,000 years, the oldest tree food 
known to man. Early history indicates that English walnuts came from 
ancient Persia, where they were reserved for royalty. 

Walnuts can be eaten as-is after shelling and as an ingredient in many 
recipes. Chopped, they are delicious in salads, fruit bowls, oatmeal and 
yogurt. Roasted walnuts make a great addition to granola, vegetable dish-
es, wraps and pasta and, of course, add something really special to baked 
treats and sauces. 
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Becky’s 
      December Dairy Pick

Walnuts
   in the Shell

  Tangerines

Jake’s December             
       Produce Picks

Harvest time is past and the dark months 
have descended upon us. Oh, where did 
summer’s bounty go? Luscious, ripe 
tomatoes and fresh, flavorful corn on 
the cob are a distant memory. Please don’t 
despair, not for a second! Winter offers its own 
edible delights that provide vital nutrients and refreshing, sweet 
uplift, just when we need it most. I’m referring to that queen of 
the pantheon of winter fruit, the tangerine. Smaller than oranges, 
with a softer skin, tangerines have a long history, having been cul-
tivated in China for 3000 years. Their name derives from Tangier, 
a seaport in Morocco, to indicate that the fruit came to the west 
through this port. Now, this juicy, flavorsome fruit is grown in 
subtropical regions around the world, including the southern U.S.

Tangerines are a great source of vitamin C and fiber and a good 
source of folate and beta carotene. They also provide potassium, 
magnesium and vitamins A and B. Tangerines are so delicious and 
easy to peel that they are perfect for eating out of hand, but also 
combine nicely with other fruits and veggies. They add a fresh 
note of flavor to grain and pasta salads and can be subbed in any 
recipe that calls for oranges. 

Tis the season to indulge in the rich and creamy flavors of Belletoile. From large holiday gatherings to an intimate 
Christmas dinner for two, it’s always a delectable experience. This cheese is an oozy triple-cream “Brie” made by 
Henri Hutin of France. The Fromagerie* Henri Hutin was established in 1923 when Henri returned from volunteering 
to fight in WWI. Located in the town of Dieue Sur Meuse in France, the dairy is still family run. 
True French Bries that have a controlled origin name contain just 45 to 60 percent fat. Belletoile is made with a gen-
erous addition of extra cream that brings the butterfat content up to 70 percent, resulting in a decadent melt-on-the-
tongue texture. Its flavor is rich, slightly tangy and mushroomy, with hints of garlic and nuts. The soft, silky rind can 
be eaten, contributing to its singular flavor. Spread it on plain crackers or crusty bread. Belletoile is superb served with 
nuts, sweet-tangy fruit and, if you like, a red wine such as Port, Bordeaux or Burgundy. Delish!
*cheese dairy

Belletoile Cheese

Longtime member Faye Severe is crazy about tangerines!

You can be sure Belletoile Brie will be on 
Eric’s holiday table this year.
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Ever notice how happy people are 
when you give them something?
Make lots of people happy making and 
giving out popcorn and food samples
 on Fridays at the Co-op!  
Shifts are: 
  9am to 12noon and 12noon to 3pm. 
   It’s fun and you get to visit with your    
 friends and meet new friends.

Popcorn Poppers Needed!

Email Judith at judith@silvercityfoodcoop.coop

CO-OPCommunity 

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.

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

Co-op Community
   Donations

Thank You Co-op Volunteers!
Many thanks to these member volunteers

 for their September service.

October
Round Up
$1438.79

Round Up
 for 

December

Round Up
 for 

January

Round Up Donation Program
The Silver City Food Co-op invites you to “Round Up.”  This means as a customer you can round up the bal-
ance 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.

We now have rainchecks 
to give our member/owners 

and customers 
better service!

RAIN CHECK

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 chal-
lenges of the 21st century.

Expanding Your Horizons

The Center for Food Security 
and Sustainability

Festival of the Written Word
Boston Hill Twenty Year Celebration

Southwest Audubon Group
Continental Divide Trail Coalition

 

Gila/Mimbres Community Radio
Gila Mimbres Com-
munity Radio, KURU 
89.1, in downtown 
Silver City, features a 
wide range of music, interviews and other programming that is tailored to 
the tastes of the local community. The station frequently has local guests 
on to discuss political and social issues and occasionally features live 
music, as well. GMCR is almost entirely funded by donations and mem-
bership contributions.Their mission is to provide a voice for, and music, 
arts, culture, and public affairs programming to underserved communities 
in Southwest New Mexico.

Ellen O’Brien • Sharon Bookwalter 
Malika Crozier • Althea Athenian • Susan Van Auken

Karen Nakakihara • Carol Beth Elliot
Tasha Marshe • Tim Garner • Jane Papin

David Burr • Frances Trotta • Kim Sweeney

The Commons: Center for Food Security and 
Sustainability (formerly The Volunteer Cent-
er of Grant County) will split its Roundup 
dollars between two of its ongoing programs. 
A portion will be used to fund the several food pantries we operate, which 
provide food to around 1,000 local households per month. The remainder 
will be used to fund our Alimento Para Los Niños backpack program, 
which provides weekend supplemental nutrition to almost 200 school 
children every week. The backpack program is especially in need of fund-
ing, since we have expanded it throughout the summer months. We are 
so thankful for the Silver City Food Co-op, they are generous and caring 
community partners!
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Two Days of Your Choice
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.  

Nov & Dec

Taste Samplers
 Needed!

Contact:  judith@silvercityfoodcoop.coop

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 

  most Wednesdays 
from 9 am to 12 noon 

or 12 noon to 3 pm.  

      It’s fun and you get to see 
all of your friends.  Garbanzo Gazette

Guidelines for 
Article Submissions

1. All articles support our Mission and Values.
2. Articles are not intended to criticize other submissions. These will not be published.
3. Articles can discuss governmental issues that have the potential of impacting our 
food system, but not intended as support for any political party.
4. The Garbanzo Gazette is not intended as a letter to the editor or personal opinion 
piece, but as an education tool.
5. Letters may be edited for length and clarity.
6. All submissions must be written with respect for all readers.
7. The editors of the Garbanzo Gazette reserve the right to refuse publication.

         Round Up Recipients 
for 2020!

Jan       Gila/Mimbres Community Radio (GMCR)
Feb The Bike Works
Mar Literacy Link – Leamos
Apr Silver City Farmers Market
May Spay/Neuter Awareness Program (SNAP) of Silver City / Grant Co.
June Mimbres Region Arts Council (MRAC)
July Quetzalcoatl
Aug Mimbres Valley Health Action League (MVHAL)
Sept Lotus Center of Silver City
Oct Advocates for Snake Preservation
Nov Southwest Adolescent Group (SWAG)
Dec Silver City Community Theater

Each year, our customers generously donate money 
by rounding-up their purchases to the next dollar amount in support 
of a different monthly recipient. Your generosity at the register regu-
larly generates more than $15,000 each year in support of these vari-
ous organizations, and is a shining example of the idea that "Many 
Hands Make Light Work."

The Silver City Food Co-op is proud to announce the selection of 
the 2020 Round Up Program for 2020.  The Silver City Food Co-op 
thanks you for your continued support of our community!! We will happily carry

your purchases
to your vehicle,
wherever you’re parked!
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From the
• Local Producers of Health and Beauty Aids •

Udder Delight

Ziryab’s

Environs

Udder Delight Natural Skin Care has been making skin care products since 1997.  We manu-
facture everything in Glenwood, NM. We have two retail stores, one in Glenwood and the other is 
located in Cave Creek, AZ.

We make a wide variety of wonderful natural goat’s milk soaps, lotions, and creams.  We add 
goat’s milk because it is high in vitamins, minerals, proteins, and lactic acid.  Lactic acid helps 
remove dead skin cells and softens the skin.   We also use several natural oils such as olive, rice 
bran, avocado, coconut, shea butter, cocoa butter and more to our skin care products.  In addition 
to our goat’s milk soaps, lotions, and creams, we also make:  salves, lip balms, facial serums, bath 
oils, and salt scrubs.

The skin is our largest organ.  Studies have shown that approximately 60% of what we put on 
our skin is absorbed into our bloodstream.  So why not use safe, natural skin care products?  Ud-
der Delight’s production is a hands-on process with established formulas precisely measured and 
carefully heated and cooled.  We make small batches of each product to maintain freshness and ef-
fectiveness on your skin.  Because our lotions and creams are 99% natural (1% mild preservative), 
our product stays fresh for approximately 9 to 12 months.

Several of our products have been known to relieve chronic skin conditions such as acne, ec-
zema, psoriasis, itchy scalp, fungal conditions, and dry cracked skin.

We believe in keeping the cost of our products affordable, because “Quality natural skin care 
does not have to be expensive!”  So if you haven’t already tried our products, give us a try today 
and you will “Experience beautiful skin from goat’s milk!”

Ziryab's handmade products are made right here in Silver City on Grant 
Street across from Penny Park where we get to hear the sound of children laugh-
ing and playing while we work. 

The company began when Brenda McFarlane accidently made the most ef-
fective deodorant she'd ever tried which just so happened to be 100% natural. 
Having spent her adulthood despairing that she'd ever find an antiperspirant or 
deodorant that worked, this changed everything. Its extreme effectiveness, non-
staining nature and simple, natural formulation inspired her to ask, how many 
other natural bath, beauty, and healing products can be handmade and work as 
well or better than the ones that big corporations make? 

With research she realized that, while the last 100 years gave us marvelous 
chemical advances, it distanced us from the knowledge our ancestors knew 
about herbs and natural ingredients. It also prevented us from learning about 
natural ingredients used by other cultures. Her deodorant works on a very sim-
ple premise with simple ingredients. So, she had to ask herself, why weren't 
big companies making deodorant as good as she was making? The answer, she 
understands now, is that small companies possess abilities and strengths that 
big companies can't compete with. At Ziryab's, rather than try to act like a big 
company, we try to embrace our small company superpowers which include 
integrity, product versatility, embracing variation, and direct interaction with 
our customers.

Ziryab's can create natural and simple recipes that work. Unlike big compa-
nies, we're not trying to wow people with our technical or scientific innovation 
because we're not concerned about someone stealing our formulas. Handcrafted 
means we don't need to use 100% processed ingredients because we like natural 

texture and appearance. Plus we can adjust our formulations to reflect the ever 
changing market and needs of our customers. Not only that but we can redesign 
and print our labels in-house to reflect changes we make. We are able to reduce 
the use of chemicals because we know how our products will be stored, shipped 
and how long they will be on the shelves. Because we're not spending millions 
on marketing, our products don't have to be exactly right for EVERYONE. For 
instance, instead of making a less effective, mediocre deodorant, we try to let 
people know who it is perfect for, how to use it and offer free samples to try it.

Brenda feels that the best thing about having a small company here in Silver 
City isn't just the opportunity to offer people lovely body products that help 
them or the opportunity to be creative and have fun. She says the best part is get-
ting to make a living with integrity. The integrity that corporate America treated 
like a huge weakness of hers is now what she is most proud of about Ziryab's.

Brenda, creator of Ziryab’s exquisite bodycare.

Christine, owner of Udder Delight, with 
her hydrating goat’s milk lotions.
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La Curandera Remedies
With joy and passion I pass on the healing protocols of Ayurveda and curanderismo through:
                             • the organic products I make,
                             • my healing practice of 15 years which incorporates all of the therapies of  these two systems, and
                             • through the school for healers I’ve taught for the last 5 years--the Escuela de Curanderismo.

It is an honor and a pleasure to help people heal from chronic illness. To prepare for this I have studied Ayurveda 
for 46 years, 26 years living in an ashram and while studying with Vaidya Shom and Vaidya Lad. I camped out with the 
Yaqui tribe in Mexico many summers, studying curanderismo with that medicine man. I also apprenticed in a Peruvian 
shamanic tradition. As a Vaidya I offer shirodhara and panchakarma for people who have the prakriti (DNA type) that 
will benefit from these techniques of deep cleansing . Ayurveda provides a multi-therapy approach specific for each 
illness and the energetic work of curanderismo releases the imprints that lead to disease.

Ayurveda is a complex and intricate system. Each plant is understood not only from the chemical analysis of what 
it does, as in the western traditions such as allopathy and naturopathy; as Vaidyas we are also knowledgeable about the
Vipaka (post-digestive effect)
  • Doshas (DNA type and current condition)
  • Rasa (taste)
  • Virya (action).

In this way therapies are chosen that are right for each person instead of treating the symptom. This is why it is 
better not to accept treatments from someone who has not studied Ayurveda for at least ten years. I am grateful for the 
knowledge that has been passed down from these traditions that have given healing to so many.

We are growing a botanical garden through the non-profit, Quetzalcoatl, so that we can return the medicinal plant seeds to the peo-
ple of Honduras and Mexico who have lost many of their traditions through the imposition of western medicine. These medicinal plants 
make up powerful but gentle formulas for anemia, anxiety, arthritis, asthma, hormone imbalances, cancer, heart disease, all kinds of 
digestive problems, diabetes, kidney and stomach issues, liver congestion, thyroid imbalance and other chronic disease.

At the Co-op you can find the popular salves made from the Ayurvedic plants we grow for: Cellulite; Psoriasis; acne (Sulphur 
Cream); youthful skin (Beauty Cream) and for pain, the Balm of Gilead.

The office in downtown Silver City will be closing in a month so that I may have time to finish my comprehensive book on Ay-
urvedic Treatments for Chronic Disease. You can find more about Ayurveda and curanderismo at my website curanderahealing.com. 
May you walk in Beauty and bring harmony to our land and water. 

Curandera and Ayurvedic Practioner
Athena has devoted her life to healing.

Desert Woman Botanicals
Monica Rude founded Desert Woman Botanicals in the Gila Valley, NM 

in the early 1990's. She grows medicinal and culinary herbs for use in the 
DWB product line and for the gophers, grasshoppers, nematodes and pollina-
tors. Desert Woman remedies utilize homegrown and local native plants for 
their unsurpassed quality and freshness and ef-
fectiveness. Cane alcohol, apple cider vinegar 
and olive oil used are organic.

Over the years SC Co-op shoppers have 
enjoyed many Desert Woman herbal salves, 
lip balms and other products, the most popular 
being Fire Cider. An apple cider vinegar and 
honey - based tonic, it is a Hot Sweet Sour 
Experience used most frequently for winter 
season illness but also popular year-round as a 
mood lifter, mover of Chi, digestive aid, health 
tonic and more. Fire Cider is a long-time tradi-
tional herbal remedy made and used by many 
folks and herbalists. It gained extra attention a 
few years ago when it was trademarked by a 
private company who sought to keep anyone 
else from using the name “Fire Cider”. This 
created a huge furor in the herbal community 

as we were being deprived of a common name for a common remedy. Years 
later, after lawsuits and a trial, the trademark has recently been cancelled 
and the name “Fire Cider” can be freely used by anyone. To celebrate this 
tremendous victory, DWB is creating a special, limited edition of Fire Cider, 

Campfire Fire Cider, featuring smoked Cayenne.... 
Smoky, Intriguing, Mysterious...  as well as all the 
usual ingredients in our original Classic Fire Cider. 
Garlic, Ginger, Horseradish, Astragalus, Burdock, 
Hawthorne. It is certain to produce... Easy Heat 
Fading into a Slow Burn.... as always. Don’t worry 
- our olde standby, Classic Fire Cider, will still be 
available.

Coincident with the Federal Court decision to 
free Fire Cider from trademark restriction, is the 
publication of a new book: Fire Cider! 101 Zesty 
Recipes for Health-Boosting Remedies made with 
Apple Cider Vinegar by Rosemary Gladstar and 
70 herbalist contributors, including Desert Woman 
Monica Rude who has been bringing it to you since 
1999! The book includes recipes for making Fire 
Cider and recipes for using it medicinally and in 
food. Visit our website for availability.  

www.desertwoman.net

Monica with cayenne peppers and her locally
famous Fire Cider.
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HUMBLE BRANDS DEODORANT

Interesting Facts about Snow
How is snow made? There are little water vapors in the air and before 
they turn into water, they freeze and form crystals of ice. But why does 
this happen? Basically this is when the temperature up in the clouds is 
extremely cold, making ice instead of water. This is when snowflakes 
form which fall as snow. Snow falls in soft flakes and they’re joined 
lightly together. Each flake is made up of tiny crystals.

What are snowflakes made of? Snowflakes are made of crystals of ice 
that form from bits of dirt in the air. Each snowflake could have as many 
as 200 crystals in them! 

The world’s largest snowflake was apparently 15 inches across and 8 
inches thick. It’s in the Guinness Book of Records and was found and 
measured at Fort Keogh, Montana, United States on January 28, 1887.

Snow is not really white, it actually has no color. It looks like it’s white 
from reflections from the sun, no matter how little sun there is.

Snow reflects high levels of ultraviolet radiation* which can cause 
something called snow blindness. So make sure when you go out in the 
snow you wear sunglasses, goggles or other eye protection.

*Ultraviolet radiation – the sun sends different rays to Earth. You will 
see some of them as sunlight. Some of them you can’t see. The ones you 
can’t see are called “ultraviolet” rays or “UV rays.” These rays are the 
ones that can make your skin burn. Corner

The American Journal of Public Health published a report showing that on average, 64% of 
what we put on our skin is absorbed into our bodies and, from the skin, it goes right into the 
bloodstream. Most deodorant and antiperspirant brands, in an effort to suppress body odor, use 
chemicals that may have an adverse effect on our health. Humble has worked resolutely to create 
a product that really works. Yet it contains just four to five organic and all-natural components. 

Made of simple ingredients, Humbles’ deodorant was originally formulated in a small kitchen 
in San Francisco and is now hand-crafted in Taos, New Mexico. Aluminum-free, cruelty-free, 
paraben-free and organic/non GMO it’s effective and completely safe to use every day. 

In addition, Humble is continually formulating in their test kitchen and will soon be launching 
new products with the same philosophy of using simple, all-natural ingredients in place of those 
laden with nasty and potentially harmful chemicals.

New Produ
ct! HUMBLE BRANDS DEODORANTHUMBLE BRANDS DEODORANT

10% OFF December 4 - December 31
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Environmental costs of packaging and shipping 
•Offer more products in bulk, including dry breakfast cereals, tofu, 
crackers, and supplements. We might need to repackage, but the packag-
ing could then be made simpler. 
•Eliminate free plastic bags for bulk food, produce, and spices, and en-
courage customers to bring their own reusable bags by charging for each 
plastic bag used. 
•Collect the abundant resource of clean yogurt containers for customer 
use with bulk goods. 
•Use waxed paper and paper boats instead of plastic containers and 
clamshells in our Grab ‘n’ Go Deli.
•Explore making plant-based milks, buying juice concentrate in bulk to 
mix with water, and providing filtered water instead of bottled. In most 
bottles of juice and cartons of “milks,” water is a main ingredient, and 
transporting this water demands excess packaging and high shipping 
costs.  
•Convince large corporations, which create wasteful packaging that is 
often not recyclable, to change!

Education
•Create a community outreach program with classes, discussion groups, 
forums, blogs, and articles to help us change our food habits and under-
stand the environmental importance of doing so. 
•Discuss why we need to use less packaging and buy locally made prod-
ucts, how to adapt to buying food that is perishable instead of shelf sta-
ble, how to incorporate the use of returnable containers into a busy life, 
and the emotional aspects of changing our routines.
•Offer classes on the use of bulk foods: what foods are stocked, how to 
purchase and store them, ways to cook them and turn them into tasty 
meals, as well as how to prepare home-cooked “convenient fast food.”

Support local  business change
Already supporting many local organizations, our co-op could build on 
that, to encourage, support, and provide seed money for small business 

Our Actions Can Make a Difference 
Thoughts from a member-owner by Susan Van Auken

Change restrictive regulations
Some of these suggestions might run into restrictive food-handling, packaging, and 
container-washing regulations, created during times of plenty, and we might have to 
work to change these regulations for the sake of the planet. Another thought is that 
by becoming a private club, we could work around some regulations.
Join with others
By joining with other businesses in our area and other co-ops across the country, it 
seems quite possible to create these needed changes.

Choices
I have spun some grand ideas and dreams here. Putting them into action obviously 
requires many steps and much cooperation. Can we make the choice to do it? 

In last month’s Garbanzo Gazette, I asked questions about whether our food choices con-
tribute to climate change. Since then, on November 5th, a dire report in the journal BioScience, 
signed by 11,258 scientists from 153 countries, warned “clearly and unequivocally that planet 
Earth is facing a climate emergency.” At this critical point in history, what actions might we as 
member-owners and our food co-op take to do our part to combat this crisis?

We all lead personally complex lives in the midst of this very challenging time, and changing 
the routine of shopping and providing meals for our family might be something that most of us 
would rather not do. However, we really must consider the environmental costs of how we eat. 
Although it isn't easy for me to speak up and share my thoughts on this topic, I take my inspira-
tion from youth activist Greta Thunberg, to offer up food for thought regarding possible changes 
to our co-op's food operations that could make a difference.

Throughout history people knew the demands of hunting, gathering, growing, and cooking 
their food. When large-scale food production began, less than a century ago, in addition to food, 
convenience was also provided, and we have all gotten used to this convenience. Much of the 
food for sale on the shelves of our store is not only prepared for us, but it is packaged for often-
lengthy storage, ready for an easy meal at any time. 

The challenge, then, is: are we willing to consider changing our habits of convenience to 
reduce our environmental impact? 

Please take a moment to consider the following ideas for our co-op to address the crisis and 
resist that urge to jump immediately to why they can’t work . . . :-)

development to provide the systems or products to eliminate excess 
packaging and shipping, for example: 
•Local individuals and groups might make energy bars, cookies, crack-
ers, jams, bread, granola, frozen soups, plant-based milk, and other food 
the co-op currently carries, or our co-op could operate its own food pro-
duction facility.
•A local business could be established to sterilize/wash reusable glass 
and metal containers to meet regulations.
•The co-op might support the return of local dairies to the community.
•We might also ask local beef growers to use old-fashioned white freezer 
paper for packaging.
•Additionally, it seems there must be a way to increase the amount of 
fresh local produce.
•A carry-out lunch or dinner program, where people order and pay on-
line, then bring their own containers to carry their simple and nutritious 
food home is appealing!
•Forming an alliance with the Commons, the Farmer's Market, current 
local growers and producers to make these ideas happen seems quite 
doable, too.

Using 1/3 cup of nuts/seeds/grains 
and 1 quart of water, the author makes yummy plant-based 

milk at home with a Soyabella Milk Maker.
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Merchandising Department  

In the Spirit 
of Giving

We’Moon Calendars
Wake Up Call  - Your favorite 
astrological moon phase date 
book filled with art and writ-
ing by women from around the 
world. We’Moon is more than 
an appointment book. It’s a lunar 
calendar, a handbook in natural 
rhythms, and a collaboration of 
international women’s cultures. 
Don’t limit yourself to the date 
book. The Co-op also carries 
We’Moon wall calendars.

Terra Designs
Terra Designs seeks the integration of 
social justice and conscious consump-
tion. They offer sustainable alternatives 
in the fashion and gift industries by us-
ing renewable and sustainable materials 
that help protect and preserve the Ama-
zon rain forest, while creating oppor-
tunities for indigenous people in South 
America to preserve and practice their 
traditional crafts.

Stasher Bags 
Stasher Bags provide a reusable alter-
native to disposable plastic baggies and 
single use plastic containers. Stasher is 
made of pure platinum silicone that is 
made from natural resources, primarily 
sand. It’s 100% plastic free and BPA 

free with no fillers. 
Stasher, a leader 
in the plastic-free 
movement, is cen-
tered on positivity, 
activism, wellness, 
and transparency.

Maggie’s Organics
Maggie’s Organics was founded 
in 1992, based on the premise that 
clothing and accessories should be 
comfortable, durable, affordable, and 
produced in such a way that respects 
and protects our planet’s resources 
and the lives of those who make the 
products. 
The Killington Hikers are Maggie’s 
tried-and-true, most popular wool 
sock. Made from organic Merino 
wool, this thickly cushioned sock will 
keep your feet cozy and comfortable 
all winter long. 

Leah is our Merchandising Specialist.  
Here she is at the front window with a 

great selection of gifts. One popular item 
is smudging sage. 
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By Evan Humphrey

For five generations, the Bertagna family 
has taken great pride in growing high quality al-
monds and walnuts in Northern California. Ber-
tagna Nut Company is excited to be a leader in 
the production of Red Walnuts. These nuts, also 
known as the Livermore Walnut, were cultivat-
ed without genetic modifications by Robert 
Livermore in 1991, and showcased through 
UC Davis. We immediately recognized the 
appeal for this new variety and were among 
the first in California to plant acreage.

Truly one of a kind, the Livermore 
differs from all English walnuts be-
cause of its deep red skin and rich, 
buttery flavor. Nutritionally, it stands 
side by side with the English walnut 
as a healthful option for both snack-
ing and cooking, while offering a 
striking presentation. 

Now 20% OFF
December 4 - December 31

Red Walnuts

Discover unlimited ways 
to enjoy the great taste of 
Bertagna Red Walnuts.

Members 
Only

I want to extend a huge THANK YOU to everyone who has invested in this 
project! Your generosity and support has reinforced my appreciation of this com-
munity and bolstered my excitement for this project. This is clearly something 
that many people are looking forward to.

To show my appreciation, I will also be gifting one FREE bag of Just Coffee 
Co-op's Solidarity Roast to everyone who has invested $100 or more towards this 
project. You can pick up this coffee when you get your discount voucher. Your 
voucher will be waiting for you with your name on it at the register starting De-
cember 1st along with your free coffee.

Financial support from our membership means that we can continue to serve 
you in the best possible way. As a reminder, here’s how your $100 investment will 
benefit YOU as a coffee purchaser directly:

• 10% off bulk coffee for 18 months!
• One 12oz bag of Solidarity roast from Just Coffee Co-op.
• Less spills – that means less embarrassment for you and less wasted 
 precious beans!
• Two grinders- you will never have to wait in line to grind your coffee again.
• Expanded selection. Sixteen new bulk roasts available to choose from.
• Improved lighting. With LED track lights you can read bin labels more easily.
• Top shelf of bins will be easier to reach. No more standing on your tippy toes!
• Only two rows of bins per cabinet also means that you won’t have to kneel 
 down to dispense coffee. Save your knees!
• Even fresher coffee sold out of air tight, clean bins.
• Satisfaction and pride in participation and ownership of your Co-op.
• Supporting a talented and skilled local craftsman in his trade.

I will be listing all investors who wished to be recognized in next 
month’s Garbanzo, and am also considering printing their names per-
manently on the new cabinets.

I hope to have this project completed by the end of January 2021, 
depending how long it takes to build the cabinets from scratch. I am 
also planning to volunteer some of my own time into construction as 
well as purchase the LED lights directly as a part of my contribution. 
I will continue to update you as progress is made.

If you missed the fundraiser but still wish to contribute something, 
it is certainly not too late, however, I cannot extend the discount pe-
riod on the coupons. Any excess donations will simply be applied 
toward the loans incurred from our coffee suppliers.

  Thank You
for Your Investment!

I will be gifting one FREE bag of Just Coffee Co-op's Solidarity Roast
 to everyone who has invested $100 or more towards this project. 



Up to Three Board Positions 
are Open in 2020
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2 U From Your Board . . .

Recruiting
Board Members in Training

The Board of Directors will have at least one member retir-
ing from board service, and because all of you voted to increase 
our upper limit of directors who may serve at one time (9), we 
could have up to four seats available on the board of directors 
next spring. We would like to invite Co-op members to consider 
serving the Co-op through a term on the board. This is the time 
of year we ask members to start thinking about running, even 
though your candidate statements are not due until the beginning 
of March. Prospective board members have often benefited by 
first attending three consecutive board meetings, also known as 
becoming a “Board Member in Training” or BIT. We have mul-
tiple board members currently serving who started out observing 
three meetings, receiving mentorship as needed, and determining 
if board work was a fit for them before they ran in the election. 
When you serve as a BIT, it tends to increase both the board and 
the members’ desire to support your candidacy, since you have 
already proven a level of commitment, and obtained some prior 
training as a board member.

Speaking of training, the board has also been willing to send 
prospective candidates to a day-long workshop known as CBLD 
101 (cooperative-building intro course) in the past. If you be-
come a BIT in December or January, you will be able to attend 
three meetings before having to make a final decision about run-
ning in the election. Along the way, there is additional training 
you may receive before accepting a board member position. 
CBLD 101 is one option. It highlights the unique role of board 
members who serve Co-ops. It is also helpful for networking and 
learning keys to understanding finances and fulfilling legal and 
fiduciary responsibilities.

Although I had served on another board and been part of a 
number of community task forces, serving on the Co-op board 
was a wholly new experience and required a different set of skills 
from me than non-profit board service or other kinds of commu-
nity service. The skills that have been most useful are: quickly 
listening and reading for meaning; a big-picture mindset; holding 
self and others accountable; checking in to see what others’ opin-
ions or votes are early and often; maintaining clear boundaries 

with staff and members according to bylaws and policies; stay-
ing calm in the face of demands, criticism, or misunderstanding; 
and ability to archive, organize, read and write numerous docu-
ments on a monthly basis. This role has been much more political 
than I imagined because you serve thousands of people and quite 
different interests: from staff members, to member-owners, and 
your fellow board. I do not say that in a negative way. I wanted 
to be challenged. I wanted to find out how cooperative govern-
ing works and what it really takes. Turns out, it is a continuous 
exercise in self-awareness, thoughtful compromise, trust, and 
patience. I learned it is also important to be decisive, swift, and 
exceedingly fair, because this is a business and it must survive 
in the business world, but people’s livelihoods and health are 
sometimes at stake. I believe I have grown throughout my board 
terms. I remember a former board member letting me know that 
nothing prepared her better for her current leadership job than 
being a board member of the Co-op.

For those of you who may be concerned about the workload 
of the board: I want you to know that we have worked hard the 
last two years to streamline many of our processes. Most of our 
hands-on work is completed in committee. Our board meetings 
are the shortest and most efficient they have ever been. Policies 
are tested and current. Board tasks and staff support are fairly 
well-balanced, and many procedural documents and ready con-
sultants are on hand for when questions arise. Although it takes a 
while to get up to speed, we believe all the information we need 
to do our board jobs well is readily available. And, thanks to all 
of you, we can now divide this work among nine, rather than 
seven. We do hope you will consider serving your Co-op if you 
possess leadership skills, problem-solving ability, constructive 
communication skills, and a passion to keep our Co-op thriving 
and growing. So many of us feel it is vital to our personal and 
communal health. Please offer your time or encourage a friend to 
consider becoming a B.I.T. or running in the election!

Thank you.
Jennifer Johnston, Vice-President
Silver City Food Co-op
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Recruiting
Board Members in Training

WE LOOK FORWARD TO HEARING FROM YOU!

CONTACT: Laurie Anderson
laurindaa713@gmail.com

Recruitment, Orientation, and Development Chair
Or, any board member

THREE MONTH TERM: If you would like a little taste of board 
work before buying the whole hog, 

becoming a B.I.T. is probably a good idea.

DESCRIPTION: Commit to attend 3 consecutive board meetings. 
(They are held the third Wednesday of every month 
at the Pope Street building, from 5:30 to 7:30 pm).

Board Meeting 
Schedule

The SCFC Board of Directors meets the 
third Wednesday of each month at our 
new building, 907 N. Pope St. 5:30 pm.

Ten minutes is set aside at the beginning 
of every board meeting for member com-
ments.  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 anoth-
er 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.

Jennifer Johnston/Vice-President
Board Term: 2018-2021
johnstonjenny40@gmail.com
Kristin Lundgren
Board Term: 2019-2020
klundgren2@gmail.com
Laurie Anderson/President
Board Term: 2017-2020
laurindaa713@gmail.com
Shanti Ceane/Secretary
Board Term: 2018-2021
shantifo@gmail.com
Julianna Flynn
Board Term: 2019-2022
juliannaflynn8@gmail.com 
Scott Zager/Treasurer
Board Term: 2019-2022
sczager1959@gmail.com
Gwen Lacy
Board Term: 2019-2022
glacymail@gmail.com

B
oard

 of D
irectors

Kristin LundgrenLaurie Anderson
President

Shanti Ceane
Secretary

Jennifer Johnston
Vice - President

Julianna FlynnScott Zager
Treasurer

Gwen Lacy

Two times a year, the Co-op’s board meets for at least a full day to re-group 
and cover more ground than we can in our monthly 2 hour meetings with the full 
board. So, no… when you see that we’re having a board retreat, we are not hav-
ing a spa day at the hot springs. We are, in fact, just gathered together without 
interruption so we can dive into the depths of the board work. ;) On November 
9th, we gathered at the Pope St building for the day. 

In the morning, Garland McQueen, our current Interim General Manager 
and the Board’s Recruitment, Outreach, and Development Committee Chair and 
Vice President, Jennifer Johnston, led us through our Strategic Plan. We revis-
ited our strategies for store improvement, including where we are with goals 
set. It was clear that a lot of progress has been made and, also, that there is still 
lots of work to do. Our strategic plan’s format poses strategic issues that need 
to be addressed. 

One of the questions that is clearly a large part of the Co-op’s focus right 
now is, “How do we deal with aging, cramped facilities?” The decision to pur-
chase and investigate the solvency of moving our building is led from this issue. 
The board is working hard to research our options and make the best choice. 

Updates from the Fall Board Retreat 
There are lots of rumors going around, but know that we will communicate 
when any decision has been made and finalized. Other strategic issues include: 
“How do we build on the strengths of our member-owner cooperative model 
in today’s competitive whole foods environment?”, “How do we create an im-
age and identity that inspires our member-owners, staff, and community?” and 
“How do we engage our member-owners?”. 

What do you think? How can we engage you? To address these issues, we’ve 
identified strategies we believe will help and have tasks delegated to board 
members and staff (and members, too) to help us move forward. One committee 
is currently revisiting and revising our Mission, Vision, and Guiding Principles. 
Another is working to keep communication functioning between board, staff, 
and members. Speaking of communication, one of our strategic issues is “How 
do we improve our communication both internally and externally?” During the 
afternoon, we invited Laura Ramnarace, who has an MA in Conflict Resolu-
tion, to do a communication workshop on conflict resolution and non-violent 
communication for us. Several staff members were invited and we all found 
it helpful on macro and micro levels for supporting the continued success and 
team-building at the Co-op. 
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listed prices

     December

Bertagna Nut Co.
Red Walnuts
reg $14.89#

Ripple Foods
Dairy-Free Milk
Assorted, 8 oz

reg $7.39

Good Clean Love
Balance

Personal Wash
8 oz

reg $9.39

Buenatural
Red Chile Tamales

1 lb 2 oz
reg $6.69

December 4 - December 31
20% OFF! 

Members Only Specials

Seventh Generation
Free & Clear Baby Wipes

128 ct
reg $9.39

Straus
Greek Yogurt

32 oz
reg $8.19

Good Clean Love
Re Balance Wipes

12 ct
reg $5.79

         Co-op Deals 
           flyers 
              available 
          on our website

www.silvercityfoodcoop.coop
and at the front of the store

Buenantural 
Green Chile Tamales

12 oz 
reg $6.39

Simply Organic
Assorted Mixes

.85 - 1 oz
reg $1.59

Repurpose
9 in plates 

20 ct
reg $3.89

Steep
English Breakfast

Tea, 20 bags
reg $3.99

Emerald Cove
Pacific Nori

10 ct
reg $7.69

Humble
Deodorants

Assorted, 2.5 oz
reg $7.99

For Everyone!


