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Co-op
Hours:

Monday - Saturday
9 am - 7 pm

Sunday
11 am - 5 pm

There is noth-
ing crazy about the 
tomatoes that local 
grower Rick Bo-
hart cultivates in his 
30 foot by 60 foot 
greenhouse. Rick 
has been growing 
tomatoes using a hy-
droponic method for 

several years now, and sells out each Saturday at the Silver City Farm-
ers Market. Customers are crazy for the tasty tomatoes and line up before 
the bell is rung to start selling, to be sure to get 
some. If they miss out, Rick also sells his toma-
toes at the Co-op. 

Rick is one of those curious and intelligent 
guys who just knows how to do everything. 

Rick was raised in Bisbee, AZ and Springfield, MO. He left home at 17 
and has lived all over, and has done a lot of interesting jobs. He has been 
a bartender in Telluride, CO, and Hou-
ston, TX, and recently retired from his 
own construction business. He lived 
in Alpine, TX doing construction for 
ranchers in that area, before discover-
ing Silver City about twelve years ago.

Rick and his wife Laurie, an artist, 
now spend their days tending to 270 
tomato plants. Greenhouse manager 
Little Boo, their American Pit Bullter-
rier, has her own chair in the green-
house, so she can oversee the work. Going into the greenhouse, one is im-
mediately impressed with the technology. This is no kid's game. This is a 
commercial greenhouse. The plants are automatically watered, and a series 
of different cooling fans go on automatically for every 3 degree increase 
in temperature. One end of the greenhouse has an evap-
orative cooling system to help keep the tomatoes at an 
ideal temperature. Being in a greenhouse also means 
that Rick and Laurie have to hand pollinate the tomato 
flowers every other day. But this closed system also 
means less insects. It also means much less water. 
Rick uses about 30,000 gallons of water for a 10 
month season compared to about 600,000 gallons needed for an acre and a 
half garden for 6 months. 

Rick and other alternative greenhouse growers will be on hand at the 
July 9th Community Forum to explain the different methods for hydro-
ponic greenhouse growing. Rick wants people to know that it is possible 
to grow your own food and it is more economical than you might think. 
Come to this Community Forum on July 9th from 12 noon to 1 pm at 614 
N. Bullard and find out just how easy it is to grow your own food. You can 
become a backyard grower too!

!

Greenhouse Manager
Little Boo
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If you forgot to go MAD in June, 
don’t forget July is also a choose your own 

Member Appreciation Day month.  
We appreciate you, our members, 

so pick a day to receive your 
Member Appreciation discounts.  

Be sure to tell the cashier before they start 
ringing up your purchases that you are going 

MAD!
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Yoga Therapy



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
Dan Jameson - herbs/cashier

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

 The Garbanzo Gazette Gang
Editor: Charmeine Wait

Contributors: Adrienne Booth, Susan Van Auken 
Layout & Design: Carol Young 
& Meggie Dexter, Consultant

Silver City
Food Co-op

established 1974

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

www.silvercityfoodcoop.com
575-388-2343

Annual Co-op Equity
$10.00 

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

We’re on facebook

Cup o’ Joe by Joe Z

 Thursday, July 9th
from Noon to 1 pm

the blue building @ 614 N. Bullard St.
For more information call the Co-op at 388-2343

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. 

DATES 
TO REMEMBER 

Remember to sign up now for your 
Artisan Vendor booth 

or 
Cooperative Flea booth! Hydroponics

Learn
an alternative way

to grow food!

July
Forum

June/July – Choose your MAD day

July 4 - Fourth of July Parade Entry
July 7 - Conversations with the Board @ 614
July 9 - Community Forum on Hydroponics @ 614
July 13 - Artisan Market @ 614
July 16 - Yoga Therapy @ 614
July 18 - Body Care Sample Day
July 25 - Community Flea Market 9-1 @ 614

Upcoming:  
September - 15% MAD Day, tba
November/December - Choose your MAD day

Have Co-ops served their purpose and are no longer 
necessary? That is a point of view expressed to me by a gen-
tleman who was quite serious.  He said that Co-ops were 
designed to bring good healthy foods to communities and 
now that other businesses are carrying organic and natural 
items, the Co-ops have outlived their function.

Of course, I didn’t agree.  Co-ops are not simply an eco-
nomic function though that does remain primary.  And while 
bringing good foods to communities, that is only one aspect 
of Co-ops though it may be the most tangible. 

Since their noticeable inception in the mid-1850s, Co-ops 
represented an alternative to “business as usual”.  They were 
the anti-corporate entities that challenged the “anything for a 
buck” mentality that pervaded the open market.

Listen: I’m not sure that much has changed in the mar-
ketplace.  Our lives are dominated by corporations and busi-
nesses who again and again demonstrate that their main con-
cern is making profit at the expense of their workers, their 
suppliers, their shoppers and their integrity.  Co-ops stand up 
to all that and are a different way of doing business.

We here at our Silver City Food Co-op are part of a world-
wide movement and yet are totally autonomous. The Inter-
national Co-operative Alliance was formed to give voice and 
empowerment to all forms of Co-operatives.  Over the years, 
the ICA has nurtured and tweaked the Co-operative Princi-
ples that were handed down from the Roachdale Co-op in 
England in the 1850s.

Those principles are pretty basic in today’s world and are 
endlessly interpreted.  You can find those principles to the 
left of this column right above the Staff listings.  They’ve 
been there for years but most folks don’t give them much no-
tice.  Of particular importance is the fact that they say noth-
ing about bringing good foods into communities.

But here’s something that isn’t prominently displayed in 
this newsletter or anywhere in the Co-op: The Co-operative 
Values.  Yep, the principles that we tout are actually 
derived from defined values.  The ICA states our val-
ues as such:

 Co-operatives are based on the values of 
self-help, self-responsibility, democracy, equality, 
equity and solidarity. In the tradition of their found-
ers, co-operative members believe in the ethical val-
ues of honesty, openness, social responsibility and 
caring for others.

Now I think that’s pretty cool.  Those are great 
values. I’d add “love” to those values but I’m silly that way.  
I think any Member, shopper and Staffer can take great pride 
in being part of an organization that rallies around such val-
ues.

Again, nothing about food.  Co-ops are not only impor-
tant for what they can do, in our case providing the best foods 
available to Silver City, but also that they just are. The very 
existence of Co-ops provide a viable alternative to our eco-
nomic systems. Though not always in the promotional fore-
front of changes, the Co-ops have historically heralded the 
coming changes in society and have been breeding grounds 
for experimentation and progressive thoughts.

But lets take one more step back and actually define what 
is a Co-op.  We’ll let the ICA succinctly explain it:

 A co-operative is an autonomous association of 
persons united voluntarily to meet their common economic, 
social, and cultural needs and aspirations through a jointly-
owned and democratically-controlled enterprise.

Nothing about food. But 
what a statement!  Compare 
that to a corporate or regular 
business definition as “the 
business is to return a profit 
to the investors or business 
owners”.  What an incred-
ible difference!  Co-ops 
are important for what they are not just 
what they do.

I know what “economic needs” may be but what the heck 
are “social and cultural needs and aspirations”? Each Co-op 
determines this for itself which is why few Co-ops operate 
the same way.  But however those get defined, you can be 
sure that regular businesses never even considers this.

Yeah – that democratic principle.  It is a Co-ops greatest 
strength, greatest challenge and greatest weakness.  

Democracies are messy and often non-efficient.  That 
may be okay in society at large but in a business environ-
ment it can become stifling.  Co-ops have an infamous histo-
ry of quarrelling over very minor decisions because - - they 
can.  But in that storied process, Co-ops have learned what 
works and what doesn’t.   Sometimes ideals are jettisoned 
because, while noble, simply don’t meet the realities of the 
marketplace.  And sometimes ideals are held on to simply 
because they are right.

And what works for a small start-up buying club/Co-op 
doesn’t necessarily work in a Co-op our size.  And what 
works here probably won’t work in a large Co-op with 
multiple locations such as the La Montanita Co-op in Albu-
querque.  But we keep working on it.  It is a continual proc-
ess as we all grow and learn.

Personally, I want good healthy organic and natural 
foods.  And I want to buy it from a place that I know is treat-
ing all who encounters it, be they customers, suppliers and 

workers, in the best possible 
way and spirit.  Just because 
a multi-conglomerate, or 
even dedicated independent 
food stores, offers the same 
product we do doesn’t mean 
we are comparable.

Co-ops will always be 
chipping at the edges of the 
investor dominated eco-

nomic systems.   Co-ops are more than stores.  They are 
a different way of empowering us with dedication to each 
community we serve.

Is that idealistic view important in today’s changing 
world?  Actually more so then ever.  While the Co-ops may 
have spawned the Organic/Natural food movement, our 
work is far from finished.  Inequities abound in this world 
and part of our mission is to engender a more even economic 
playing field.  

That mission doesn’t go away simply because the mon-
eyed corporations decide that there is profit to be made by 
offering the same foods that we have.   The fact that they 
educate more folks to organics and naturals is a good thing.  
But we are the real thing: doing what we do for the right 
reasons without exploitation of anyone.

That is a good thing.  That is a necessary thing. The work 
of our Co-ops has just begun.  

www.ica.coop
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On Thursday, July 16, 2015 from 12 noon to 1 pm, 
Matthew Sommerville will give a presentation on the way yoga therapy ad-
dresses structural, functional, and psychological imbalances, and the methods 
though which yoga therapy helps to bring these imbalances back to a state of 
health. The presentation will be held in the community room at the Market 
Café located at 614 N. Bullard St.

First, he will explain how yoga therapy is tied to the traditional practice 
of yoga, and how it differs from the way we think of and practice yoga as we 
know it in modern times. We will also look at the way yoga therapy diverges 
from the traditional practice of yoga while borrowing traditional yoga meth-
ods.

Next, it’s shown how yoga therapy is similar to and different from other 
therapies such as physical therapy and occupational therapy. Namely, that 
yoga therapy is able to address not just physical imbalances, but can be useful 
in helping to correct functional aspects of the body, as well as address psycho-
logical issues such as stress and depression. 

The presentation concludes by discussing the fact that yoga therapy is of-
ten most effective as a complementary therapy to, say, physical therapy and, 
finally, the advantage yoga therapy has in that the therapy can be continued 
as an ongoing home practice once the other (eg, physical 
therapy) therapies have been completed. 

Matthew Sommerville began his yoga path some 
20 years ago. He is a certified yoga therapist practicing 
in Silver City, and is teaching therapeutic yoga classes 
at The Lotus Center in Silver. He is currently finishing 
his second yoga therapy certification (500 hr.) with the 
Svastha Yoga Therapy Program based in Chennai, India 
with Dr. Ganesh Mohan. 

Do you have these same thoughts 
when you stand in front of the dairy cool-
er? With all these yummy dairy products 
on display, how do you choose? Here 
is some information about the choices 
available that I hope will create op-
tions for you and not confusion. If you 
need any additional information just ask 
Becky Carr, who has been the dairy buy-
er for many years.

Local Dairy
If you want to choose local products, we 
have a variety of dairy products from 
cows and goats living in New Mexi-
co. Rasband Dairy is a small family-
owned dairy located near Albuquerque. 
We carry their milk and half-and-half. 
Tucumcari Mountain Cheese Compa-
ny indicates where it is located and we 
carry many of their cheeses. Coon Ridge 
Organic Goat Cheese is from Pie Town, 
and Old Windmill Dairy, which produc-
es a goat cheese, is located in Estancia.

Organic versus Non-Organic
A major choice many of us make is to 
buy organic dairy products, because we 
know for sure they contain no hormones, 
antibiotics, or GMOs. We have organic 
choices in all the dairy categories. Or-
ganic companies include Organic Val-
ley, Strauss Family Creamery, Wallaby, 
and Nancy’s. All dairy products car-
ried at the Co-op are rBGH free, mean-
ing that the cows are not given bovine 
growth hormone.*

Ultra-Pasteurized, Pasteurized, 
or Raw
In New Mexico, raw milk cannot be sold; 
milk must be pasteurized, with a heat 
treatment used to kill bacteria. Regular 
pasteurization holds the milk at a low-
er temperature for a longer time. Some 
people prefer this and think the flavor 
is better. Ultra-pasteurization holds the 
milk at a higher temperature for a very 
short time and vastly increases its shelf 
life. Organic Valley half-and-half and 
milk are ultra-pasteurized, while these 
products from Stauss and Rasband are 
not. We carry some Organic Valley raw-
milk cheeses. 

Cheeses That Travel
Of course, if you want different types 
of cheeses, check out the choices from 
France, Switzerland, Spain, England, 
Italy, and Denmark, as well as the do-
mestic cheeses from Oregon, Wiscon-
sin, and California. Have you noticed 
the brie, camembert, gorgonzola, gru-
yere, havarti, romano, fontina, emmen-
taler, and the many flavored and smoked 
cheddars?

Other Dairy Products
Look carefully and you will discover 
many goat-milk products as well as 
sheep-milk cheese. You’ll also find 
ricotta, cottage cheese, sour cream, 
cream cheese, whipping cream, butter, 
and kefir. 

Tidbits About Different Brands 
That May Impact Your Choice
Organic Valley is a cooperative, owned 
by the farmers who raise the dairy cows, 
and has small dairy farms all over the 
US. One of the cooperative principles of 
all co-ops, including ours, is to support 
other cooperatives.

Strauss Family Creamery, a family-
owned business, provides non-homog-
enized milk in glass bottles. They also 
incubate their yogurt in stainless-steel 
vats and then fill the plastic containers. 
Most yogurts are incubated in the con-
tainers in which they are sold. (Incuba-
tion means being held at approximately 
110 degrees for many hours so the yo-
gurt culture will multiply.)

Summerhill is a small company that 
produces goat milk that is simply pas-
teurized, not ultra-pasteurized as is most 
other goat milk.

Brown Cow provides “cream-top” 
yogurt made from non-homogenized 
milk. Brown Cow is owned by Stony-
field Farm, which is owned by the large 
French corporation Danone, the maker 
of Dannon yogurt.

While all these tidbits of information 
about the products may give you reasons 
to try new cheeses or other dairy, here 
are two more reasons. 

The best-priced cheeses are usually 
those that are repacked. Becky buys 

Tucumcari and Tillamook cheese in 5-, 
10-, or 40-pound blocks and then cuts it 
into smaller pieces for sale.

Sometimes the best information comes 
from a friend. I was standing talking to 
a friend by the dairy cooler when she 
opened the door and said, “I’m buying 
my current favorite—Tucumcari asiago 
cheese.” After a plug like that, I had to 
try it. Asiago became my current fa-
vorite, too. Try it, you may like it.

*The hormone rBGH (also called 
rBST) is used to increase a cow’s milk 
production. It has been banned by over 
25 countries including Canada, New 
Zealand, Australia, and much of Europe. 
The US allows its use but many compa-
nies choose not to use milk from cows 
fed this hormone.

Matthew

www.silvercityfoodcoop.com

     Yogurt—YUM 
   Cheese—Double YUM 
Half-and-Half, Cream, Butter—Can’t Do Without These

Special Presentation 
 Healing through Yoga Therapy

with Matthew Sommerville

This event is a fundraiser for 
Gila Community Radio. 

It will include a full day of herb classes, 
plus a silent auction on the 15th at the 

Farmers’ Market where we invite folks to donate 
fresh floral bouquets from their gardens. 
There will also be floral/herbal foods, 

mini classes on growing flowers 
or flower arranging, etc.  
More info: www.gmcr.org

Save the Date
 for this Co-op Sponsored Event

Herb and Flower Fiesta
Friday & Saturday
August 14 and 15
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Our Co-op     Our Community
 

Meet the Office Crew
Last month you met Marguerite, who manages the Finance department. However, she doesn’t do it alone,

 and has several office staff that get the bookkeeping done and keep the office humming along.

Jenny Morgan is the Assistant Front 
End Manager and Bookkeeper. Jenny 
has been working at the Co-op on and 
off for eleven years, after moving to 
Silver City from Salt Lake City in 
2003. She likes the lack of traffic in 
our small town, and the pretty critters 
that visit her yard each day. What 
Jenny likes best about the Co-op are 
the people, pleasant customers, and 
availability of good, organic food.  

Vicki Gadberry grew up in 
Maryland and has lived in both 
North and South Carolina. Origi-
nally she worked at the Co-op as 
a cashier, stocker, and grocery 
buyer before joining the Office 
Team. She has worked at the 
Co-op a total of nine years. Vicki 
likes the people, the wonderful 
fresh produce, and just having 
the  Co-op in Silver. When not 
at the Co-op, she likes to create 
fiber art and to bake. You can see 
her “Fun with Fiber” Hot Pads in 
the store at the Market Cafe.

We are so glad to have such a competent and dedicated group of people taking 
care of the Co-op and running the office!

Vicki

Jenny

Carol Ann Young moved here from the 
village of Joshua Tree, CA in July of 2007 

and began working at the Co-op two months 
later. Some of the things she likes about 
this area are the sense of commuity, the 

slower pace, and the hiking. She enjoys her 
co-workers and the customers alike, a great 

group of intelligent, progressive, positive 
people. We are glad for Carol’s energy! 

She supports the Finance department with 
bookkeeping, does the layout and design 

of the Garbanzo Gazette, manages the 
membership database, and gives breaks to the 

cashiers. Whew!

Carol

MUD FUN! FOR KIDS Get your hands dirty and play with clay! Join us 
Saturday, August 1, 2015, from 9:00 AM – 3:00 PM under the portico at 614 
N. Bullard Street. Mainly for Pre-K – 6th grade, but everyone is welcome. 
Children cannot be left unattended. Free! Hosted by Jared Carpenter, Frances 
Miller, and the Silver City Food Co-op.

JULY 27 - AUGUST 2, 2015 
CLAYFESTIVAL.COM

A SILVER CITY ARTS & CULTURAL DISTRICT SIGNATURE EVENT

MUD PIE CONTEST 
The Silver City Food Co-op is proud 
to sponsor the CLAY Festival’s 4th 
Annual Edible Mud Pie Contest on 
Saturday, August 1, 2015, at the Sil-
ver City Farmers’ Market. 

Bakers and chefs, this is your 
opportunity to show your creativity! 
Bring your pie(s) before 10:00 AM; 
there is no fee to enter. Judging 
begins at 10:00 AM. 

Prizes will be awarded based on 
taste, presentation, and creativity. 
Spectators are welcome to sample 
the entries after the judging. 

For further details on the Mud Pie 
Contest, Mud Fun, and other CLAY 
Festival events, visit CLAYFestival.
com or call 575-538-5560. 

Enter your edible creation in the Co-op’s 
Mud Pie Contest on Saturday, August 1 at 

the Farmers’ Market! Or just stop by to taste 
a free sample of the pies.

Pack It Up! Do you need packing ma-
terial for mailing a gift? Come by the Co-op 
and help yourself to free packing peanuts and 
bubble wrap! These items are not recyclable, 
but many of our products are shipped to us 
with these packing materials. The Co-op saves 
these items and then gives them to the mailing 
services in town. However, you can come by 
the Co-op and get what is available anytime. 
So save money and reuse the packing material 
we have at the Co-op!

Don’t miss the special Body Care Sample Day on Saturday, July 18th. An entire 
table of health and body care products will be available for you to take and try. 
Along with free samples, there will be a drawing for a free gift bag of body care 
products.  

Patricia

Body 
Care 

Sample 
Day

Patricia Walsh has worked at the Co-op on and off 
for 6½ years, and has been the Body Care Buyer for 
the past 1½ years. She works hard to stock products 
that customers want. Patricia truly appreciates feed-
back from Co-op customers, and she can special order 
items not on the shelf.  

When not at the Co-op, Patricia and her partner Bob 
both enjoy hiking and gardening.

Last year the Co-op paid more 
than $37,000 in credit card fees. 
It is not a huge amount in relation 
to total gross sales, but is still a 
significant dollar amount that 
comes off of our bottom line. 

One way you can help the Co-op 
save on credit card fees is by 
purchasing a Co-op Gift Card and 
putting several hundred dollars 
on it by check or cash. Then when 
you come in to shop, you can use 
it and save time checking out. 
The cashiers will give you your 
balance, and you can keep a dollar 
amount on it to meet your needs 
for a month or several months. 
Why give big corporations more 
money? Purchase a Co-op Gift 
Card for yourself today!

Co-op Gift 
Cards are So 
Much More!
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Our Co-op     Our Community
July

Saturday, July 4
Fourth of July Parade – Co-op 
   and The Bikeworks Float
Downtown Silver City

Tuesday, July 7, 8:30 am to 10 pm
Conversations with the Board
614 N. Bullard St.

Thursday, July 9, 12 noon to 1 pm
Community Forum – Hydroponics 

with Rich Bohart, owner of Poco Loco 
Tomatoes

614 N. Bullard St.

Saturday, July 11, 9 am to 1 pm
Artisan Market
Support local artisans!
614 N. Bullard St.

Wed., July 15, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.

Thurs, July 16, 2015, 12 noon to 1 pm
Health Forum – Yoga Therapy with 

Matthew Sommerville
614 N. Bullard St.

Saturday, July 18, 2015
Body Care Sample Day
Come by the Co-op and try samples of many 

body care products – Free!
520 N. Bullard St.

Saturday, July 25, 9 am to 1 pm
Community Flea Market
Recycle, reuse, or repurpose a treasure!
614 N. Bullard St.

Fridays in July
Popcorn Fridays – free popcorn 
   and other food samples
520 N. Bullard St.

August
Saturday, August 1, 10 am to 11 am
Clay Festival Mud Pie Contest

sponsored by the Silver City Food Co-op
at the Farmers’ Market

Saturday, August 1, 9 am to 3 pm
Clay Festival MudFun for Kids
614 N. Bullard

Saturday, August 8, 9 am to 1 pm
Artisan Market
Support local artisans!
614 N. Bullard St.

Thursday, August 13, 12 noon to 1 pm
Community Forum – Diabetes Information 

with HMS
614 N. Bullard St.

Wed., Aug. 19, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.

Saturday, August 22, 12:30 pm to 3 pm
Co-op Annual Picnic – Come have fun, food, 

and meet Co-op members!
614 N. Bullard St.

Saturday, August 29, 9 am to 1 pm
Community Flea Market – recycle, reuse, or 

repurpose a treasure!
614 N. Bullard St.

Fridays in August
Popcorn Fridays – free popcorn 
   and other food samples
520 N. Bullard St.

Volunteer Opportunities
Each month there are a variety of activities 
the Co-op hosts or participates in. Activi-
ties include in-store demos, working with 
children’s programs, or staffing a com-
munity event booth. Upcoming events are 
the July 4th parade, Annual Co-op pic-
nic, Taste of Downtown, and the Grant 
County Fair booth. 

If you would like to be on the email 
list for volunteer opportunities, please 
call Charmeine at 575-388-2343 or email 
charmeine@silvercityfoodcoop.com.

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

Co-op Community
   Donations

• Grant County Food Pantry
• Gila Mimbres Community Radio
• 101 Things for Youth To Do
• SNAP
• NM Wilderness Alliance
• Community Concert Association
• Gila River Festival
• Guadalupe Montessori School

Win the 
Woodstock 

Wagon! 
Enter during the 

month of July for a 
chance to win the 

Woodstock Wagon.

The winner will be 
drawn on August 1. 

Look for 
Woodstock items 

on sale during July 
in the dinner and 

frozen aisles.  
You don’t have to 

be a Co-op member 
to enter the contest! 

Pictured L-R: Misha Engel, Eva Featheringill, Kim Barton
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Edible Mud Pie Contest
Calling all bakers and chefs for the Edible Mud Pie contest on August 1. 

One of the fun events of the Clay Festival — and it’s sponsored by the Co-op! 

Co-op Annual Picnic
Don’t miss the picnic! This year we will be having our annual picnic at the Co-op’s 

new Market Café, at 614 N. Bullard Street. Stroll on down for food 
and fun on August 22 from 12:30 pm to 3:00 pm.  

Grant County Fair
The Co-op will have a booth at the Grant County Fair this September 23 to 26. We will be 

highlighting all of the local producers the Co-op supports. Come and help us sample our great 
New Mexico–made products. The Co-op is also encouraging members to submit entries in the 

Fair’s food categories. Your favorite recipe could be a blue-ribbon winner!

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.

Co-op and Community Events

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

volunteers for their service.

Sophia Brugman • Miriam Richer • Richard Mahler 
• Sharon Bookwalter • Betty Spence • Mary Ann Finn • 
Pamela Morgan • Hasani Kudura • Dawn Sandford 
• Jim Coates • Edward Strelko • Marta Bloy • Deb James



To get the most value for your food dollars follow these tips:

       Plan – Start by planning each of your meals for the week around 
what you currently have in your pantry and items that can be purchased in 
bulk.  This will require cooking meals from scratch but in our busy world, 
what better way to nurture yourself and your family both physically and 
mentally, than by taking time to prepare and share a delicious organic 
meal!  Take your shopping list to the Co-op with you.

      Learn to Cook – It is easier than you think!  Start with simple 
pasta meals and add soups and stews and other one pot dinners.  These 
type of meals can be made in as little as 20 minutes.  On the days you just 
don’t have time, stop by the Grab ‘n Go deli cooler and get a nutritious 
soup for dinner.  

        Shop your Co-op - If you are not already a member, join the Co-
op.  This will make you eligible for Co-op member sales and the Member 
Appreciation days when you can really save some food dollars!  Stock up 
on the hundreds of items that are on the monthly Co-op deals.  You can 
fill your pantry with items that are on sale.  Buy in bulk when those items 
are on sale.  Buy in season when prices on those items are lowest.  You 
can freeze or can the seasonal items.  Special order a case, and receive 
10 percent off. Use the Co-op coupons that are posted around the Co-op.  

        Don’t Waste Food – Each year Americans throw out 33 mil-
lion tons of food per year, which is 40 percent of the food in the U.S., or 
$165 billion worth of food! This food waste then goes into landfills pro-
ducing methane, which is a potent greenhouse gas.  Plan for a “leftover 
dinner night”. Make it special by adding one new item, such as a salad or 
dessert.  We also sell products in the produce department that will help 
extend the freshness of your produce.

When you spend your food dollars at the Co-op, you are supporting the 
local economy, your friends and neighbors, sustainable agriculture, and 
family farms. You are not supporting big corporations that are polluting 
our environment and feeding us GMO’s. 

By using the tips in this article, you can feed your family fresh, local, and 
organic food at about the same prices as the conventional food.  You and 
your family are worth it!

We’re on facebook

Summer
KITCHEN  MEDITATIONS

NEW  PRODUCTS
at the Silver City Food Co-op

The Frugal Co-op Chef

As you simplify your life, 
the laws of the universe 
will be simpler; 
solitude will not be solitude, 
poverty will not be poverty, 
nor weakness, weakness.

Henry David Thoreau

Alba Botanica Very Emollient Mineral Sunscreen
Fragrance-free, fast-absorbing, lightweight, SPF 30 lotion has Sunflower Seed Oil, Jojoba Seed Oil, and Aloe Vera which soften and moisturize 
skin while Grape Seed Oil and Vitamin E provide powerful antioxidant protection. Biodegradable and gluten-free formula. Free of sunscreen ac-
tive ingredients that may harm coral reefs. This very emollient and botanically moisturizing mineral sunscreen provides broad spectrum UVA/
UVB protection as defined by the FDA. Made with chemical-free sunscreen ingredients, it is also paraben-free. Very water resistant (80 minutes). 
Perfect for sun protection while you enjoy the outdoors — in your garden, in the high desert, in the mountains, or on the water!
From a Customer Review: “I can’t say enough good things about this sunscreen! It feels so great – skin is soft and you can’t tell you have it on. 
It doesn’t turn your skin white like other mineral sunscreens…. I have found my new can’t-live-without product.”

CORTAS Rose Water, Orange Blossom Water, and Pomegranate Molasses
Have you tried our Cortas products? Rose Water comes to us from ancient Persia. It was widely used as a flavoring before vanilla became popular! Add 
to rice pudding, baklava, ice cream, tea, lemonade, yogurt, and more. It is recognized in Ayurveda for its health benefits. Orange Blossom Water flavors 
buttery cookie-cakes in Europe and Mexico. Use it to make light summer drinks or add it to your favorite tea. Add it to salad dressings! The orange 
blossom signifies purity, so its essence is often used in wedding foods. Use it as a digestive aid, skin toner, hand-freshener, or for aromatherapy to ease 
headache and stress. Use Pomegranate Molasses like molasses or honey. Brush it over meats or vegetables before roasting! Its sublime mixture of sweet 
and tart is extensively used in Mediterranean and Middle Eastern cuisine.
Look for these items on the “end cap” near Herbs/Spices & Tea and Asian products. 

Marinated Tofu and Cabbage Salad
This is a refreshing salad 

for a hot summer day.

1/3 c. apple cider vinegar
1/3 c. olive oil
1 T. celery seeds
1 ¼ t. sea salt
¼ t. black pepper
½ lb. firm tofu, drained and cut into ¼ inch  
 cubes
4 cups finely shredded cabbage
1 medium carrot, grated
1 bunch radishes, grated
4 green onions, finely chopped
½ c. toasted sunflower seeds

In a medium bowl, whisk together the vin-
egar, olive oil, celery seeds, salt and pepper.  
Add the tofu, and gently stir to coat.  Cover 
and refrigerate for at least 30 minutes, stir-
ring occasionally.  In a salad bowl, toss 
together the cabbage, carrot, radishes and 
green onions. Mix in the marinated tofu and 
sprinkle with sunflower seeds.  Serve. Yum!

Fried Cabbage with Bulgur
Don’t be deceived 

by the simple ingredients.  
This Lebanese dish is very tasty.

1 c. bulgur
½ head of green cabbage
½ c. olive oil
1 large onion, thinly sliced
½ t. salt
½ t. black pepper

Bring 1 ¾ cup of water (add instant vegeta-
ble broth powder) to boil and add bulgur.  
Boil 15 to 20 minutes.  Leave covered for 
another 10 minutes.  
Meanwhile wash the cabbage and shred in 
a food processor or finely chop.
Heat oil in a large pan, and fry the onion un-
til golden brown.  Add the cabbage, cover, 
and fry over medium low heat for about 15 
minutes, stirring frequently.  Uncover the 
pan and cook for 10 minutes.  Add bulgur 
and stir.  Add salt and pepper, cover and 
cook for 15 minutes more.  Stir once and 
serve.

Make the most of your produce purchases by 
making more than one meal with the same 
items.  One head of cabbage is usually more 
than you need for a meal, and cabbage can 
keep, so plan for one meal using cabbage, fol-
lowed by another the next week to use the remainder. 

How to Shop on a Budget 
                        at the Co-op

We all want to eat healthy organic foods, but some-
times good organic food seems more expensive than 
the conventionally produced foods.  The conventional 
foods may seem like a good deal, but they are not when 
you factor in the cost to our environment and the poor 
nutritional value received from this food. You can get 
better dollar and nutritional value by purchasing or-
ganic staples.

Kitchen Meditations Quote
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Kids’ Corner
Kids, color the picture and bring it to the Co-op to receive a free piece of fruit.

(Produce Staff Selection)  

July Sales

July 1-July 14

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

PRODUCE COMPOST GUIDELINES

 Member Only Specials

July 15-August 4  

Brown Cow
Yogurt

6 oz, assorted
reg $.99

SALE $.80

High Country
Kombucha

16 oz, assorted
reg $3.39

SALE $2.69

Angie’s
BoomChickaPop

4 oz, assorted
reg $3.69

SALE $2.33

Jason
Toothpaste
Powersmile

6 oz
reg $6.19

SALE $3.99

Rudi’s Organic
Hamburger Buns

18 oz
reg $5.19

SALE $3.69

Kiss My Face
Sun Block

SPF 30, 4 oz
reg $11.29

SALE $8.99

Orgain
Café Mocha

 11 oz
reg $13.59

SALE $8.99

Sunshine
Garden Herb Burger

3 pk
 reg $4.69

SALE $3.99

Napa Valley
Toasted Sesame Oil

12.7 oz
reg $6.99

SALE $6.29

Fantasic Foods
Instant

Black Bean Mix
reg $6.19#

SALE $5.59#

Fantastic Foods
Bulk Refried Beans

 reg $6.19#
SALE $5.59#

So Decicious
Frozen Dessert
assorted, 1 gt

 reg $6.69
SALE $5.99

Aura Cacia
Essential Mists 
2 oz, assorted

reg $7.99
SALE $7.19

614 meeting room policy

GROCERY SPECIAL ORDER POLICY 
Members receive a 10% off shelf price discount on spe-
cial 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 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.

PRODUCE SPECIAL ORDER POLICY

Napa Valley
Organic Sunflower Oil

25.4 oz
reg $9.69

SALE $8.79

June 3-June 30

Organic Valley
Sliced Provolone 

6 oz  
reg $5.39

SALE $4.99

NAME:_______________ AGE:___

Rainbow Light
Advance Enzyme System

90 veg caps
reg $23.99

SALE $12.99

Liberté
Yogurt

6 oz, assorted
reg $1.29

SALE $1.00

Nordic Natural
Nordic Berries

120 ct
reg $23.99

SALE $19.99
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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 pm.  Contact Charmeine:  char-
meine@silvercityfoodcoop.com or the Co-op at 575-388-
2343.  Thank you!

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.

FREE FRUIT FUN
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May 20th marked the begin-
ning of a new board year. I want to 
share some selected items from this 
board meeting with you.

We seated the new board. Jen-
nifer Johnston and Karen Strelko 
were elected to three-year terms by 
the membership. Nancy Coates and 
Jerry Bartels were appointed by the 
board to one-year terms that end May 
2016. The remaining three of us—
Susan Van Auken, Carmon Steven, 
and me—are continuing in our terms. 
Lynno Aldin finished her board term. 
She received kudos and thanks from 
us as she left. If you’ve been count-
ing, you know we are now seven once 
again! Even more wonderful is the 
positive and enthusiastic energy that 
our new board members bring.

Since they did not run for election, 
I want to tell you a bit about our two 
new appointees. 

Nancy and her husband moved to 
Glenwood in 1998. Joining the co-op 
was one of the first things they did. 
Nancy says, “The co-op is the foun-
dation of our Silver City community 
experience so becoming a member 
of the board was an extension of the 
commitment I have to the co-op.” 
About her potential contributions to 
the board, Nancy responded, “I feel 
one of my greatest strengths is atten-
tion to detail. Blended with my inter-
est in the co-op, I hope that will allow 
me to be a discerning and critical-

thinking board member. I also will 
try to be a good listener, not just at 
board meetings, but with staff, mem-
ber-owners, co-op shoppers, and any-
one else who wants to share their two 
cents about the co-op. Also, I hope to 
be a good representative of the more 
rural membership outside of Silver 
City.”

Jerry moved to Silver City eight 
years ago and has been an active 
member-owner of our co-op from 
the very beginning. He served on the 
board’s Member Linkage Committee 
in 2010 and 2011. Jerry sees his serv-
ice on the board as “a means of giving 
back to the co-op for what it has been 
giving me as well as to help me bet-
ter understand our co-op, how it oper-
ates, and its significance in the com-
munity.” Jerry describes himself as a 
financial conservative, humanitarian, 
and anarchistic in nature who relies 
heavily on his intuition. His profes-

sional background is in 
counseling. He’s a criti-
cal thinker and good 
listener, who values 
consensus decisions.

We then elected offic-
ers. Susan and Carmon 
are continuing as vice 
president and secretary, 
respectively. Karen is 
our new treasurer. I am 

continuing as president.
Another item of interest, or per-

haps not, but something we must tell 
you: at this board meeting, the board 
“decided” there will be no patronage 
refunds for fiscal year 2014. It really 
wasn’t much of a decision because 
our bottom line for 2014 was a loss 
of $(42,748). At the end of each fiscal 
year, we have to comply with New 
Mexico state law and our co-op’s by-
laws. Before we can declare any pa-
tronage refunds, we have to (a) place 
not less than 10% of our net profit in a 
surplus fund, (b) set aside a portion of 
our net profit for capital investments, 
and (c) set aside up to 5% of our net 
profit for educational purposes. Since 
we had no net profit to distribute, no 
dollars could be allocated to any of 
these items either. 

Lastly, I want you to know about 
the board’s big project for this board 
year. Starting in June, board members 
and general manager will begin a dis-
cussion about Policy Governance® 

(the approach to governance our co-
op started using in 1998) and how we 
want to use it. With more than half the 
board being new members, this dis-
cussion will allow us all to get on the 
same page with respect to one of the 
board’s most important responsibili-
ties: governance of our co-op. When 
we have agreement on how we want 
to govern and what we want from our 
policies and policy monitoring, we 
will take on a detailed review and re-
vision of our 23 board policies, most 
of which have not been revised for 
more than two years. You may think 
this sounds like a boring project, but 
we on the board are psyched to take 
it on. We see it as a golden opportu-
nity to simplify our policies and the 
monitoring of them so that the board 
gets the information it needs while 
streamlining the reporting process for 
our general manager. 

And so it is, your seven board mem-
bers are starting a new year, learning 
about each other, and discovering 
how to work together to improve the 
way we govern our co-op! 

Policy Governance® is an inter-
nationally registered service mark 
of John Carver. Registration is only 
to ensure accurate description of the 
model rather than for financial gain. 
The model is available free to all with 
no royalties or license fees for its use. 
The authoritative website for Policy 
Governance is:

 www.carvergovernance.com.

Beginning of a New Board Year

Correction
In the June issue of the Garbanzo Gazette, Lynne Alden’s article stated the 

Co-op’s financials would be available online.  They are not, however;
 if anyone is interested in them, please contact Marguerite in the office.  

Future 

by Gail Rein,                            
President

From Your Board...

FOCUS

Gail Rein/President
Board Term: 2014-2017
rein.gail@gmail.com

Susan Van Auken/Vice President 
Board Term: 2013-2016
susanvanauken@gilanet.com 

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

Karen Streklo/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

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

Board of Directors

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 be-
ginning 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 spe-
cial meeting may be called on an-
other 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.
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L to R : Susan Van Auken, Jennifer Johnston,
 Jerry Bartels, Karen Strelko, Carmon Steven, 
Nancy Coates, Gail Rein

Conversations
with the Board

Come for conversation with members 
of the Silver City Food Co-op’s 

Board of Directors!
Tuesday, July 7th 

8:30 am to 10:00 am
Co-op Market Café 

@ 614 N.Bullard St.


