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We need your
Dear Co-op Members,
The voting for the co-op board election did not receive enough ballots/votes to reach a quorum and no base minimum was met (5% of
the active member-owners or 100 voting active members, whichever
is less). The election has been ruled invalid by the board of directors.
The whole board met Thursday May 4th and decided a new election
will need to take place including accepting new candidates as well
as the existing candidates. The candidates have been notified of the
inadequate election results.

The new schedule for voting for the Board of Directors is:
June 7 • Candidate Statements Due
June 9 • Candidate Statements posted in Co-op on online

June 15 to June 30 • Voting

July 5 • Ballot count, mail in ballots must be received
July 6 • Election Results posted
Cooperatives are different models of business. We follow the seven cooperative
principles that include democratic member control. We need you to participate
in your Co-op! We have more than 2,200 members/owners and we only need 100
members/owners to vote. There are many issues in our community and the world
right now that you have no control over. This is a way you can make a difference.
						

						

Please Vote!
Jean-Robert Béffort

2205 owners strong and counting . . .

!

Silver City
Food Co-op
established 1974

Cup o’ Joe

And so – another Board Election.

You probably just read about it on the front page – we didn’t get
the required number of votes needed to have a valid election.
So now we’re doing it again and really making sure folks know
about it.
Continuing what I was talking about in this column last
month: what is necessary to communicate our messages to our
Membership and our community? Well – I do know this: If we
had a printed Newsletter at the time of the election, we would
have had the necessary votes.

www.silvercityfoodcoop.coop
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Vision Statement

Because of all that we do,
our member-owners,
our food co-op, and our extended
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Concern for community
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But really – so what? So we get a Board elected and things
kinda-sorta move forward in our economic/social alternative we
call our Co-op. And it’s not just us. Most Co-ops have difficulty
attracting Members to vote for the Board or to get involved beyond just purchasing foods. This is normal in these times that
are a changin’.
So we are getting the message out. Here in this newsletter.
Signs around the store. Emails. Facebook. Cashiers reminding
folks. We will get the vote out and we will have a new Board.
And you can read all about the candidates on page….. Oh
wait. We don’t have anything about the candidates in this paper.
The new timeline for the election falls outside of our deadlines
and print dates. We’ll eventually have candidate statements on
our website and through other means – but not right now if you
are reading this before June 8th. Please remember to go to our
website. Oh wait. You don’t have to remember – we’ll bombard you with messages to
vote – we’ll remember for you.
Then you will be informed about the Candidates and what they will be doing about
the issues we face. What? You don’t know
about the issues we face? Could it be that
we do not communicate them well enough?
Don’t you think about our Co-op everyday
- all the time? I do. Of course, that is my job and passion. Board
Members do too – well maybe not everyday but certainly many,
many, perhaps most days of the year.
It’s sometimes hard for those of us so steeped in the everyday
workings of our Co-op to understand that the average Member
doesn’t put the Co-op at the center of their universe. Sometimes a controversy comes up and a small group of Members get
focused and involved. That’s fine and often a good check and
balance to our system.
But we have serious issues facing our Co-op. Often when I
say that – people think “Oh the Co-op is in trouble – they have
serious issues”. No. No. The Co-op is not in trouble. Lost a bit
of dollars on the 614 project but, while not what we want and we
are attending to it, it’s nothing that threatens our Co-op.
Here are the serious issues:
* The market place is opening up to natural foods and organics. Everyone has them now and it is the fastest growing
segment of the food market. Suddenly after forty years plus
of steady growth, we are seeing a contraction in sales. How
should we respond to this – or should we?
* What is the message of our Co-op? Is it simply organic
foods and a fair price? Or is it something more. And if it is
“more” – what is that “more”. What do we stand for?
* Do we need to move our Co-op to a more spacious place
with more parking (actually any parking since all we have is
city parking which is insufficient) and more easily accessible?
* Should we ease our Product standards to appeal to more
people?

y Joe Z
b
* How do we attract

Staff that have the necessary skills needed
for our business in a
town that has a tiny
experienced
labor
pool? And how do
we afford them when
we need to keep our
prices competitive?
* Currently, Albertson’s is studying a
merger with possibly Sprouts or Whole Foods.
That could really change what our local Albertsons offers.
And if these do not happen, Albertsons will still continue to
find a way into this market – see the first issue.
* How do we transform our ideals and ambitions into reality in the face of limited resources?
* What should our relationship be to our greater community of Silver City, of Downtown, our business neighbors and
of the down-trodden?
Often we have Candidates for our Board who have one or two
issues that have nothing to do with the aforementioned serious
issues. Hours can be spent on things that do not move us forward. Often we have Candidates that
believe that the Board runs the store.
They do not. Often we have candidates
who want to “give something back to
their Co-op which they love”. Which
is fantastic but frequently they’re unprepared for the legal and structural
parameters that the Board must operate
under and are totally overwhelmed by
the reams of information that must be consumed to get good
and effective measures.
Here’s a fact: Our Co-op will not survive for another 5 to 10
years unless the serious issues are addressed. And the serious
issues cannot be addressed until we openly talk about them and
disseminate information. The Garbanzo Gazette, this Newsletter, should be the backbone of our communications with all the
other means either playing off of it or directing attention to it.
Each of the serious issues could be discussed in an entire
paper or over a few editions. Our website can have in-depth
analysis. Facebook and twitter can direct Members to our website and paper (and our store too, of course).
So why isn’t that done? It’s because ideas are a dime a dozen
as they say. We don’t have folks to write these things. We
don’t have folks to organize these things. We can’t afford the
payroll to put people on as Staff to attend to these things.
There are ways to volunteer for our Co-op other than running for the Board. And some of those ways are actually more
fulfilling. We actually don’t need folks to “solve problems”.
We need folks to participate in our processes. That’s true for
both on the Board and off.
Of course – most of us don’t have the extra time but there is
certainly a way to support our great ideals: shop at the Co-op
as much as you can given your own personal time and dollar constraints. Your shopping support gives us the revenue to
make these things happen. Together, we can face those serious
issues and come out shining.

We’re on facebook

Co-op &
Community Events
Saturday, June 3, 1 pm to 2 pm

Co-op Explorers DIY Class – Make Stuffed Strawberries!
614 N. Bullard St.
Have fun making organic stuffed strawberries
and learn how eating seasonally is good for you and the environment.

Saturday, June 10, 11 am to 3 pm

Jump into Summer!
Gough Park
Make Recycled Bottle Cap Magnets
and learn how to make your own bean bag toss using recycled materials.

Saturday, June 10, 9 am to 2 pm

Artisan Market - Support local artisans!
614 N. Bullard St.
Want to get a really nice and affordable gift for yourself or a friend?
Then check out the Artisan Market!
Held on the second Saturday of each month, you will find high quality, locally made gifts.

Saturday, June 10, 11 am to 12 noon

Ask the Dietitian – Co-op Tour – Gluten Free
614 N. Bullard St.
Come down to the Silver City Food Co-op and join Bret Sarnquist, a Registered Dietitian
and former owner of a gluten-free bakery, for a tour of the foods and products
that you can enjoy while still eating gluten-free.
The tour starts in the community room of the Market Café.

Wednesday, June 14, 10 am to 12 noon

Savvy Shopper Tour of the Co-op
520 N. Bullard St.
Learn the secrets of all the savvy Co-op shoppers on this free, fun tour.
You will learn how to shop the best deals and receive a Co-op goodie bag!

Saturday, June 17, 11 am to 2 pm

Sampling Saturday!
520 N. Bullard St.
Come by the Co-op for special samples and recipes
Come and try some of our delicious instant dinners, great for hot and busy summer days.
Our bulk section is extensive and you will get a sample, a recipe and a coupon for the dinners.

Wednesday, June 21, 4:30 pm to 7:30 pm

Silver City Food Co-op Board Meeting
614 N. Bullard St.
Did you know that any Co-op member can attend the board meetings?
You own this Co-op and are welcome to attend.

Fridays in June

Free popcorn and other food samples
Silver City Food Co-op, 520 N. Bullard St.
We offer organic popcorn and dinner samples from different departments of the Co-op.
Come by and try something new!

Silver City
Food Co-op
&
Market Café
Staff
Judith Kenney
produce
Bob Lee
bulk manager
Dougan Hales
produce
Kate Stansberger
supplement buyer
Jake Sipko
produce manager
Carol Ann Young
office
Jeanné Miller
herb buyer
Becky Carr
dairy buyer
Jess DeMoss
POS manager
Meggie Dexter
website
Misha Engel
frozen buyer
Jenny Morgan
office
Joe Z
gm
Marguerite Bellringer
finance manager
Kim Barton
POS
Michael Sauber
grocery
Doug Smith
grocery buyer
Paul Slattery
produce
Jody Andrews
cashier
Evan Humphrey
cashier/bulk

Lee Ann Miller
cashier
Brenna Brown
deli manager
Tinisha Rodriguez
POS/grocery/HABA
Charmeine Wait
emo
Allie Iacocca
wherever needed
Mike Madigan
am
Lynne Featheringill
café
Leah Chastain
merchandising specialist
Marchelle Smith
cashier/grocery/deli
Kenyon McNeill
grocery
Joy Kilpatrick
wherever needed
Mike Watson
wherever needed
Kelly Nicholas
café
Jo Lutz
wherever needed
April Lee
café
Elysha Montoya
wherever needed
Joshua Neau
wherever needed
Judy Kenneally
deli
Christine Dalmedo
wherever needed
Hallie Richwine
wherever needed
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KITCHEN MEDITATIONS

Summer

Berry Yogurt Ice Pops

Recipe Information
Servings: 8
A tasty and healthy way to beat the heat and extend the berry season
(if you can stand not eating them right away)!

Ingredients

2 cups fresh berries, washed and chopped (use a single kind or a variety)
1/4 cup sugar
2 tablespoons honey
1/4 cup water
1 teaspoon lemon juice
1 1/2 cups plain, nonfat Greek yogurt

Preparation
In a saucepan, bring the berries, sugar, honey and water to a boil. Simmer
for a few minutes to dissolve the sugar, remove from heat, and pulse in a
food processor until just chunky. Place the mixture into a small bowl and
cool it in the refrigerator for 15-20 minutes. Whisk or fold the yogurt and
lemon juice into the berry mixture until thoroughly combined. Pour the
mixture into molds and freeze for at least 5 hours. Run molds under hot
water to release the ice pops.
By: Strongertogether.coop

Brie with Orange Preserves
and Almonds
Recipe Information

Berries

Besides being delicious, one of the reasons berries are so popular is that they continue to be named “superfoods” by food researchers. In the past two decades, scientific studies have been
done that show the fruits as having potential benefits for fighting
chronic disease due to berries' high levels of antioxidants.

The Frugal
Co-op Chef

Mediterranean
Roasted Vegetables

Recipe Information

By: Robin Asbell

Servings: 4
Roasted vegetables are easy to throw in the oven on your day off, maybe while
you vacuum or read a good book. These veggies are very versatile—toss them
with pasta, top a pizza, stir into soup, stuff a sandwich or wrap, or toss with
vinaigrette for a salad.

Ingredients

Servings: 6
Incredibly simple and delicious, Brie's rich,
creamy flavor makes it a crowd favorite.

1 large red onion, cut into wedges
1 large red pepper
1 large green pepper
2 medium zucchini
1 medium sweet potato (or 1 lb green beans or 8 oz mushrooms)
2 tablespoons extra virgin olive oil
Coarse salt

Ingredients
1 (3-inch) round of Brie cheese
2 tablespoons orange marmalade (with peels)
1/4 cup toasted, sliced almonds

Preparation
1. Preheat the oven to 350°F.
2. Spread the sliced almonds onto a sheet tray and lightly toast. Remove
from heat and set aside.
3. Carefully trim and discard the top rind of the Brie. Place Brie onto a small
baking pan or oven-proof plate. Spread the marmalade onto the exposed
cheese. Bake 10 minutes, or until slightly warmed through. Remove from
oven and place warmed Brie onto a small plate. Garnish with almonds and
serve with crackers or baguette slices.
By: Strongertogether.coop
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Nutrition
Nugget

Preparation
1. Preheat the oven to 400ºF. Cut all the vegetables into 3/4 inch wide pieces and
put in a large roasting pan, drizzle with olive oil and sprinkle with salt. Cover
the pan with foil and roast for 20 minutes, then uncover and roast for 20-30 minutes more, until the sweet potato chunks are tender when pierced with a paring
knife. The veggies should be soft and sweet.
2. Cool on a rack, then divide them into servings to keep in the fridge for a week
or the freezer for about 3 months.
3. Serve hot or at room temperature or toss with pasta, top a pizza, stir into soup,
stuff a sandwich or wrap, or toss with vinaigrette for a salad.

We’re on facebook

Jake’s June
Produce Picks
Eggplant

Eggplant, or aubergine as the French and English like to call it, was first cultivated in China in the
5th century. When it was introduced to Italy in the 1300’s, it was used as a decorative plant and when
brought to the Western hemisphere by European explorers, was reputed to cause insanity and disease.
Naturally, then, it took a long time to catch on as a culinary delight. Less bitter varieties were introduced in the 18th century, which helped it find a place in the kitchen.
Prized for its deeply purple, glossy beauty, eggplant is a very good source of dietary fiber and rich in
potassium, manganese copper and thiamin. It also contains vitamin B6, folate, niacin and magnesium.
Like tomatoes, sweet peppers and potatoes, eggplant belongs to the nightshade family of
plants. Most eggplants are a commonly dark purple, but you’ll also find them in other
colors and striking, patterned varieties.
Baked, fried, grilled, or prepared as an hors d’oeuvre or entrée, eggplant
possesses a unique, complex taste. With a somewhat spongey texture
and slightly bitter taste, it is a great addition to a winter stew, as its
density makes it a good meat substitute. Some recipe suggestions
include Eggplant Parmesan, Baba Ghanouj, or Vegetable Ratatouillle. In the cheese department, mozzarella, feta, goat, Gruyere, ricotta
and Parmesan partner especially well with eggplant. For additional
ingredients try tomatoes, pine nuts, walnuts, capers and olives, as well
as parsley, basil, cumin, garlic, oregano and more.
August through September is peak season for eggplant in most areas. Look for one that is firm and
heavy for its size, with rich color and smooth, shiny skin. Smaller is generally less bitter than larger
when buying these distinctive veggies. Store unwashed and uncut in the fridge and use within a day or
two to avoid bitterness.

Jake Sipko,

Produce Man

ager

Berries

Fresh berries with their vivid colors and sumptuous flavors are as
satisfying to the senses as they are good for your health. Grown
from coast to coast, these tiny packages of flavor and nutrition are favored by eaters everywhere. In times past, Native
Americans and early American settlers consumed berries seasonally in their diets and used them as medicine.
Enjoy all types of berries in smoothies, and desserts, but have
you considered them as a flavorful addition to salad greens or
paired with your favorite cheese? Get creative. Try them on
pizza, too!
Fresh berries are typically in season from late May through September and should be dry, firm and plump (juicy-looking). Check
for intense, beautiful color. Blueberries should be a deep, bluepurple, raspberries and strawberries a bright, vibrant red and
blackberries a rich purply-black. Keep refrigerated until just before use and only wash when ready to eat. Wet berries spoil faster.
If you like, freeze whatever you can’t use in a few days, and enjoy
them all year round!

Becky’s June Dairy Pick
Brie

Brie, named for a south-of-Paris village from whence it originated, has been known as the
“King of Cheeses” since an international cheese competition held by the congress of Venice
in the year 1815. At an even earlier date, the French Emperor Charlemagne was served this
cheese during a stop at a monastery in Reuil-en-Brie, France. The Emperor reportedly placed a large annual
order afterward and spread his love of the cheese throughout France.
Now, while Brie is produced all over the world, its rich creaminess still sets this wonderful cheese apart. An
ounce of Brie contains 100 calories but, like any truly indulgently rich food, it just takes a sliver to satisfy.
Made from cow’s milk, Brie is made by casting thin layers of the cheese into round molds that are drained for
about 20 hours. Then the cheese is unmolded, salted and injected with mold culture before aging for four to six
weeks. Throughout this process it forms an edible white rind that adds a pleasant bit of texture.

Brie makes a delicious

www.silvercityfoodcoop.coop

hors d’oeuvre

Serve oh-so-buttery Brie with crusty breads and crackers. Highlight its fruity undertones with a wide variety of
fresh fruit and fruit spreads. It is a delightful dessert cheese which is also enhances vegetables, including mushrooms, spinach, greens, tomatoes, onions, potatoes and garlic. It is divine as a puff pastry and incomparable
when grilled as a sandwich. Versatile? Yes! Brie is always a good idea, no matter how you spread it.
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CO-OP
Community
Co-op Community
Donations
The Co-op donated to or collected donations
on behalf of these organizations:
Grant County Food Pantry
Harrison Schmidt Elementary School
Tour of the Gila

Gila Resources Information Project
Promoting Healthy Communities by Protecting Our Environment Since 1998

Recipient of the April
Round Up Donation Program

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.

Thank You Co-op Volunteers!
Many thanks to these member volunteers
for their service.
Athena & Two Crow Schumacher • Saguara Compton
Mary Ann Finn • Ellen O’Bryan • Jane Papin
Genevieve St. John • Laurel Johnson
Janet Goodrich • Vicki Gadberry • Bart Hiatt

Taste Samplers
Needed!

Isn’t it fun to get free food?
It’s even more fun to be
the gracious person giving the food.
Become a Friday sampler and prep
and hand out food samples
on Fridays from 9 am to 12 noon
and 12 noon to 3 pm.
It’s fun and you get to see
all of your friends.

Pictured back rowleft to right are:
Evan Humphrey, AJ Sandoval (GRIP), Mike Madigan,
Allyson Siwik (GRIP), Tinisha Rodriguez, Allie Ioccoca, and Marchelle Smith

The Silver City Food Co-op has a community donation program called
the Round Up Program where customers can round up the balance of
their total purchase to the nearest dollar and donate that amount to a
local non-profit. Gila Resources Information Project was the April recipient receiving $1,460.00.
Each month, the Silver City Food Co-op announces the current nonprofit recipient. There is information at each register about the group,
and each recipient has brochures about their organization available at
the front of the Co-op. The recipient is also available at least once per
month in the Co-op to talk to member/owners and customers about their
organization. In May the Round Up recipient is the Bikeworks.
The Silver City Food Co-op is proud of our cashiers who make this
program work so we can give to our community. Many thanks to the
members and customers who generously donate to this program each
month. The Silver City Food Co-op follows the seven cooperative principles including Concern for Community and we strive to connect in
meaningful ways to our community.

Contact: charmeine@silvercityfoodcoop.coop
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We’re on facebook
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June/July

Application

For more than 40 years, the Silver City Food Co-op has been committed to giving back to our community. In 2017, we introduced
the Round Up Program, a new way for member/owners and customers to participate in this commitment. This simple yet powerful community giving program allows customers to “round-up”
their grocery bill for recipient organizations that share our commitment to a healthy community.
A calendar of rotating monthly recipients is established annually.
One organization is selected per month and all donations made
during the month will go to the designated recipient. At the Silver City Food Co-op’s discretion, the recipient calendar may be
preempted to raise emergency or disaster relief funds. Organizations may be a Round Up recipient no more than once per year.

Priority is given to organizations whose work aligns with our mission:
The Silver City Food Co-op is a cooperative business. We exist to serve our
member/owners. Our mission is to provide and distribute high quality products
and to promote cooperation and nutritional education to our member/owners,
our customers, and our community.
In addition, priority will also be given to organizations that:
• Are based in Grant county.
• Reflect the cultural and racial diversity of our communities.
• Use this funding for projects that serve our community.
• Use this funding for specific projects rather than general operating costs.
• Are registered 501(c)(3) nonprofit organizations.
Applications will be available in the Co-op and online starting July 1, 2017.
Deadline will be August 1, 2017
and the recipients will be announced in October, 2017.

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

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.

June
Co-op Tour

Gluten-Free
Co-op Tour

with Bret Sarnquist
Saturday, June 10th
11 am to 12 noon
MEET at the Market Café
614 N. Bullard St.

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

www.silvercityfoodcoop.coop

KID

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

Co-op

RAIN CHECK

Corner

Available July 1st
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Meet Kate Stansberger
Meet Kate, long-time supplement buyer for the Silver City Food Co-op.

Many of our shoppers already know her and have benefitted from her extensive
knowledge of the world of health supportive products. Thorough research on products for her department is an essential part of her job that she enjoys. In addition,
she spends much of her time helping customers with a wide range of issues, dividing her time between the computer and, as she says, “real people.”
As with all our staff members, Kate has dimensions to her personality
unknown to most of our patrons. She is a self-taught quilter (since 1976)
and loves to read, especially mysteries and non-fiction books about subjects that interest her, which runs the gamut from Titanic to wildlife. Not
so unknown, is that Kate is easy to talk with, a great advantage in her area
of expertise at the Co-op.
Next time you’re in the Co-op shopping, take a moment to say hello and
peruse our supplement section, the fruits of Kate’s 11-year tenure at SCFC.

Kate with her favorite Crispbread in the cracker aisle

Staff Pick:

When asked to choose a favorite product for our “Staff Picks” column, Kate responded with “how can I? There are too
many to choose from!” That’s a good thing! However, for the sake of space, Kate was able to whittle the list down to
Doctor Kracker Pumpkin Seed Cheddar Crispbreads. Made with yummy seeds and whole grains, Doctor Kracker
Crispbreads are loaded with heart-healthy fiber and a rich, toasty taste. Organic and non-GMO, Snackers are bite-sized,
smaller than the original Doctor Kracker products. Kate likes to pair them with a nice bowl of soup or fresh salad, but
can almost make a meal from these morsels alone. They are hearty!

Product Spotlight:
Pacific Butternut Squash: a satisfying accompaniment to Doctor Kracker Pumpkin Seed
Cheddar Crispbreads. It’s organic, creamy, and can also be used as a sauce for lasagna
or in green chile enchiladas.
Green Salad from the Co-op Grab-and-Go Cooler: chock full of organic veggies. Made
in our own deli by experienced cooks dedicated to offering our customers the highest
quality fresh food available in town. Topped with a variety of goodies like goji berries,
almonds and olives. Yum!
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Have you tried

Doctor Kracker
Pumpkin Seed Cheddar
Crispbreads?

$.75 Off

Silver City Food Co-op, 520 N. Bullard - good through 6/30/17

We’re on facebook

Celebrate
National Dairy Month
A little low-fat cream cheese on your morning bagel, strawberry yogurt for lunch, a sprinkling of cheddar cheese on that
burrito for dinner . . . dairy is a mainstay in many American diets. Maybe you prefer a little more adventure, like thick,
creamy Greek-style yogurt with fruit. Or Gruyere cheese (a fruity, nutty, slightly salty type of Swiss) in your mac 'n
cheese, on your burger or in your omelet. While many value the staple status of dairy products, their prevalence in our
diet has implications beyond our culinary enjoyment.
For example, the dairy products that nourish your body can also help support the health and ethical treatment of the
environment, dairy farmers and dairy cattle.
Organic dairy products are produced sustainably, without the use of antibiotics, pesticides, or synthetic hormones. Animals are fed certified organic feed, and the pastures they're raised on are certified organic. The absence of pesticides and
antibiotics means that organic dairy farmers typically pay closer attention to their cattle to keep them healthy. In many
cases, this means smaller herds that can be more easily monitored so that any potential health issues can be immediately addressed. And organic production practices require that dairy cattle have access to the outdoors to engage in normal
cattle behavior (like grazing on pasture).
In addition, some studies indicate that pastured cows produce milk higher in Conjugated Linoleic Acid (an omega 6 fatty acid)
than cows that eat grain. Their milk is also higher in beta-carotene, vitamin A and vitamin E (grass contains more of these nutrients
than grain, after all). Avoidance of antibiotics, pesticides and synthetic hormones is another reason many consumers choose organic
dairy products. No wonder organic dairy products have seen 20 to 30 percent growth in the past few years.
By the way, if you or someone you know happens to be vegan or lactose intolerant, you can now find an assortment of non-dairy options for butters, yogurts, milks, cheeses, and sour creams in the dairy case!
Reprinted with permission by strongertogether.com

The Silver City Food Coop
is proud to support
these local and New Mexico producers!
Blue Eggs Ranch in Edgewood, NM - Duck and Araucana eggs
The Old Windmill Dairy in Estancia, NM - assorted chevre
Tucumcari Mountain Cheese Co. in Tucumcari, NM - assorted cheeses
Rasband Dairy in Albuquerque, NM - milk, half & half, cream
and EGGS from local chicken farmers

www.silvercityfoodcoop.coop
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Did you know this about duck eggs?
• A duck egg has twice the amount of omega-3, and about 3 grams more protein per egg, than chicken eggs.
• Duck eggs stay fresher longer because of their thick shells.
• If you have an allergy to chicken eggs then you can probably still eat duck eggs.
• So if you’re struggling to find good breakfast options, check with a doctor
to see whether duck eggs might be a better alternative for you than chicken eggs.

Duck Egg Frittata
with Mixed Bell Peppers and Garlic
Ingredients per Person
½ green bell pepper
½ red bell pepper
½ yellow bell pepper
1 large garlic clove
2 tbsp vegetable oil
3 duck eggs
2 oz Mexicana cheese
Salt and black pepper
3 or 4 fresh basil leaves to garnish

Method
A frittata could perhaps be described as a very substantial, Spanish style omelette.
Frittatas can be prepared with meat, poultry, vegetables, or just about any ingredient
of choice.
Cut the seeds from the bell pepper halves and slice. Peel and finely slice the garlic
clove. Add to a deep frying pan in which the oil has already been heated and stir fry over a medium heat for two or three minutes
to soften.
Beat and season the duck eggs. Make sure the peppers are spread evenly in the pan before carefully pouring over the duck egg
mixture. Cook for a few minutes until you can see that the eggs are almost set. At this stage, put the pan under a very hot, overhead grill to finish the egg setting process.
Roughly chop the Mexicana cheese (or hard cheese of choice) and scatter over the frittata. Put the pan back under the heat just to
melt the cheese.
Slide the frittata on to a plate and garnish with the roughly sliced basil leaves.

Great gifts! at the Market Café

flower box
Check out the new
e Co-op!
th
of
nt
fro
in

Our patio is dog friendl

y!

The Market Café is a great place
to take your friend to lunch.
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2 U From Your Board...

Carmon Steven • Karen Strelko • Nancy Coates
Jennifer Johnston • Jean Béffort
Gail Rein

2017 SECOND ELECTION:

REMEMBER TO CAST YOUR VOTE JUNE 15-30!
Dear Co-op Members,
As you may have heard, we did not meet the minimum required members to vote
in new board candidates. This was the first time this has happened in decades. One
reason some of you may have failed to vote was that we did not mail ballots directly
to you for the first time in many years. We sent a postcard reminder, but it was up
to you to either print out the ballot on the website, or to come in the store and fill
out a ballot. The signage for those in-store ballots also was not obvious. The Co-op
has been streamlining practices, saving some money on mailing costs, and moving
toward more modern modes of communication, like email, Facebook, and announcements on our website.
You might ask, why are you holding another election, rather than just appointing the candidates who did run? We could have appointed Laurie Anderson, Robert
Fischoff, and Mike Giusto, all likely to be productive and appropriate board members. Some board members may have wanted to do this because the important work
on our mission and vision moving forward, as well as on development of our strategic plan for the Co-op, and addressing key issues of members like the future of the
Market Café, product quality and focus, space concerns at the store, and creating the
Co-op culture members want, have to be put on hold if we don’t have a full board,
and we have to run the election all over again. Ultimately, the board decided that your
democratic input about who we are and what we do is too important to just waive or
work around with “appointments”. You choose us to represent your values and ideas,
and we work to carry them out. A few of you have the time and ability to find board
members and talk to them, or to attend our meetings and voice your opinion there,
but most of you must rely on just the annual chance to elect people who will speak

The SCFC Board of Directors meets the
third Wednesday of each month at 614 N.
Bullard Street, 4:30-7:30 pm.
Ten minutes is set aside at the beginning
of every board meeting for member comments. The time will be divided evenly
among those members who would like to
speak. If ten minutes is insufficient, a special meeting may be called on another day.
If a member wants more time, they can
contact the president and ask to be added
to the agenda. Please make this request at
least one week before the meeting.

www.silvercityfoodcoop.coop

Board of Directors

Board Meeting
Schedule

Karen Strelko/President
Board Term: 2015-2018
browserandlouie@yahoo.com
Jean-Robert Béffort/Vice President
Board Term: 2016-2018
aspace.studiogallery@gmail.com
Jennifer Johnston/Secretary
Board Term: 2015-2018
johnstonjenny40@gmail.com
Gail Rein/Treasurer
Board Term: 2014-2017
rein.gail@gmail.com
Nancy Coates
Board Term: 2016-2019
coates@gilanet.com
Carmon Steven
Board Term: 2016-2017
yankiecarmon@gmail.com

and act for you. Also, we have had
to make too many appointments in
the last few years simple because not
enough member-owners have run for
the board. We believe it is best for the
Co-op to get as many of you to vote as
possible: if you choose who our new
board “partners” will be, rather than
us choosing who we want or who is convenient, democratic representation is assured,
and we can confidently get back to work, directing the future of our wonderful Co-op.
We will re-run the election in the month of June, and again, we will not be mailing
the ballots to you. Please print off a ballot from the website and mail it in. Or, better
yet, come in the store between June 15-30 and fill out a ballot. Cashiers will remind
you to do so during those two weeks. Look for the large VOTE HERE sign in the front
window.
This new election allows any other member-owners who are very interested in and
have relevant skills for board work, to run alongside our previous candidates. Please
get your candidates statements of intent to run to Charmeine by June 7 (charmeine@
silvercityfoodcoop.coop). Then plan to attend the new candidate orientation for answers

Sincerely,
Jennifer Johnston
Chair of Board Recruitment,
Orientation, and Development Committee

Hey!
Your website has a lot more
information for you!

Check it out at
silvercityfoodcoop.coop
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June Sales
To Our Co-op Members & Customers: Please note that sales run for a two-week period.
Each month 100s of items are on sale. To see a complete list, please visit our website.
The pictured items are just a sample of the great values you will find at the Co-op each month.

June 1 - June 20

Bulk
Organic
Roasted, Salted
Pistachios
reg $11.99#

Yogurt
Assorted, 24 oz
reg $4.19

SALE $8.99#

SALE $2.69

Greek Gods

Manna Bread

Let’s Do Organic

Organic
Sunseed Bread
14 oz
reg $4.19

Sugar Cones
4.6 oz
reg $4.29

SALE $3.39

SALE $2.99

Badger

Outdoor SPF 35
Sunscreen
2.9 oz
reg $13.29

SALE $9.99

Nordic Naturals
Omega One
30 ct
reg $19.99

SALE $15.99

June 21 - July 4

Boiron

Bulk
Organic
Garbanzo Beans
reg $2.79#

Endangered Species

SALE $1.99#

SALE $2.00

Chocolate Bars
Assorted, 3 oz
reg $3.39

Beyond Beef

Beef Free Crumbles
11 oz
reg $5.19

SALE $3.50

Instant Black & Refried
Beans
reg $6.19#

SALE $4.99#
We’re on facebook

Rudi’s

Strawberry Kefir
32 oz
reg $4.69

EO Everyone
Coconut + Lemon Lotion
32 oz
reg $9.39

SALE $3.99

SALE $6.99

Optique 1 Eyedrops
Singles
30 doses
reg $17.49

SALE $11.99

June 1 - July 4

Members Only Specials

Bulk
Fantastic Foods

Lifeway

suja

Wheat
Hamburge Buns
18 oz
reg $5.19

Berry Goodness
Juice
12 oz
reg $4.49

SALE $4.19

SALE $3.59

Crown Prince

UP4

Pink Salmon
7.5 oz
reg $5.39

Daily Probiotic
60 vcap
reg $24.99

SALE $4.39

SALE $19.99

UP4

Kids Probiotics
60 chewables
reg $29.99

SALE $23.99
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