
2013 Customer Survey Comments 
 
Where Customers Purchase Certain Items (if not at BMFC) 

 Local Farms HMC Grow my own On line Other 
Dairy 5     

Meat 2  3  Hall’s 1 
Hannaford’s 1  

Cheese     Cheese Traders 1 
Bread  1    

 
Veggies 

Harvest Hill 1 
Pete’s Greens 1 
Other farms - 3 

 2   

Gifts  1  1 Elsewhere 1 
Galaxy 2 

HABA  2  1  
Beer & 
Wine 

1 1   Elsewhere 1 
Craft. Gen Store 2 

Deli/Café  1   Craft. Gen Store 1 
Groc     Buying Club 1 
Bulk     Buying Club 1 

 I don't buy soy milk there as the locally produced soy milk, vanilla flavor, has twice the sugar content of the 
commercially available soy milk. 

 I get apples from the coop 
 I hope that as the coop continues to grow, it will consider limiting the gift/"stuff" section, as well as the canned 

and boxed food in favor of more bulk and local foods. 
 Because I only work part time and my income is very limited, I have to search out more competitive prices 

elsewhere, including online sources, and Asian Food specialty stores, or discount stores such as Cheese Traders 
when I am in Burlington, RI or NY. 

 Very occasionally at the coop in St J.-otherwise pretty exclusively at the BMFC. 
 As a consumer of organic food and products BMC is the primary source in our area.  All other health food stores 

are 30-45 minutes away.  Please consider this carefully when contemplating removing organic options, 
especially produce, from our shopping selection. 
It would also be nice, over time, to see more non-organic options phased out for organic, or naturally produced 
products. 

 Primarily due to the price of gas, I tend to shop at the regular grocery store rather than the Coop.  If the Coop 
were closer to me or even on the way to someplace else I was going, I would most likely do more shopping 
there.  I usually go to the Coop to buy bulk foods and products that are not available in the grocery store, and 
while I am there for those items, I pick up other things I see that I can use. 

 I also buy at the farmers market and directly from certain local farmers, 2 buying clubs (one Associated Buyers 
and one United), Hannaford, and very rarely Grand Union. I also grow/freeze lots of my own veggies. I buy 
almost no prepared food at all. 

 

Comments About Staple Items  
 Nuts 8 
 almond butter 2 
 tamari 2 
 baking supplies: sugar/honey/maple 4; flour 5;  
 herbs & spices 6 
 Spelt tortillas 1 
 COFFEE!!!! 5 
 Grains: quinoa, millet 2, buckwheat, grains besides rice, mung beans/french lentils/ 
 cornmeal, masa 
 bulk herbs and teas 5 
 fruits and vegetables vegs, in-season veggies 

o Greens 9 
o broccoli 2  



o cabbage 1 
o fresh ginger, 2 
o Celery 2 
o bell peppers 1  
o lemons, oranges 
o garlic 6 
o Avocados 3 
o shitake and other mushrooms  
o sweet potatoes 2  

 frozen vegetables 
 sauerkraut,  
 fish  
 ground pork, 
 broth.  
 various supplements and bath products, vitamins (not multi-vitamins 
 cheeses, not just cheddar cheese 
 toasted sesame and sunflower oil, (in addition to olive oil)  
 soy milk  
 unsliced bread 3 
 tempeh, seitan  
 dried fruits 2 coconut, 2 

 
Comments about the Working Member Program 

 i just dont think of it. i'd be happy to help. 
 I am pretty flexible.  I would like more detailed information about what is involved in the work that is available 

and where help is most needed. 
 I've been a member for 30 yrs, but when I started working FT in the mid '90's I had to change to a non-working 

membership. 
 Enjoy doing maintenance and carpentry.  
 I keep thinking that I should help, but other volunteer commitments get in the way.  
 I used to work in Hardwick and now only get there irregularly.  
 It would be great if there were more working hours available for those who stay at home (with small children 

or for other reasons).  
 I work in Montpelier so pick-ups and deliveries would work for me  

 I used to participate but don't anymore because of time 

 
Comments about Store, Departments & Customer Service Feedback 

 very cluttered, too much non-food items. 
 Often the space seems dark and crowded.  
 This is a pretty neat store 
 It would be nice to see more information on bulk products when they are not organic - what is or isn't in them.  

Like with cheeses. 
I see a much wider variety of gluten free products at other health food stores - hoping to see more at BMC. 
I hope someday to see a self-serve salad bar in the cafe - so overdue!!!  The food display upstairs seems 
haphazard.  Oblong dishes with tags in front noting the date made and ingredients clearly presented might 
help. 

 Sometimes the checkout people in training don't think to get someone to open the other register and the line 
bogs down. 

 Your pricing on most produce is really good.  I also feel your prices for bulk items are fair and that the bulk food 
is kept fresh.  However, regular items in the store (those on the shelves in the middle of the store are priced out 
of my range and I rarely purchase them. 

 I would find someone in the community with some process improvement work experience to look at the way 
items are stored and other items are recycled.  The store is not generally neat and tidy.  While there is a 
"homeiness" about the store, however it also seems crowded, unkempt and not customer friendly unless you 
are a "regular" shopper there.  There is not much that encourages a first time shopper to come back.  A bigger 



space would certainly help, but so would better signage, cleaner floors and more organization.  I don't want to 
be harsh - it's just my perception. 

 it's clear that there's not a deep-rooted customer service ethos in the vast majority of the employees. most 
employees seem annoyed to be doing their job most days. 

 Everyone in your store is very friendly and kind. 
 Not all, but a few of the women that work there are not very nice nor friendly.  A smile would be nice every now 

and then. 
 The friendliness and helpfulness of the staff is highly variable.  Some are excellent.  Some don't even give a 

greeting as people come in the door.  Some actually seem grumpy. 
 the checkout people are really important and those who've been doing it for a few years are capable, efficient, 

knowledgeable, helpful, and friendly. Usually when I come into the coop I don't have much time to spend 
waiting in line.  I value the coop for being helpful to customers in a wide variety of ways, but I get antsy when 
the checkout bogs down.  Probably that's more my problem than yours. 

 I enjoy every visit to the coop. 
 Again, I would love to see a self-serve salad area in the cafe.  It would also be nice to have fresh pressed juices.  

Do you need a juicer? 
 

Comments about Local, Organic, Price, GMO effecting purchasing 
 Would like to know if the co-op has any food in the store contains any GMO or pesticides? 
 If I could afford to buy Local, Organic, and GMO, pesticide, hormone-free food, that is what I would choose.  

Unfortunately, the price has to play an important part in what I ultimately end up with. 
 I learned a lot I needed to know from Annie G's article about GMO's and the big bullies in the last newsletter. 
 Organic and/or labeled GMO, pesticide and hormone-free ALWAYS!!! 

Add to that free of antibiotics. SLS, parabens, Phalates, anything artificial, man-made or solvent derived 
supplements, anything with HFC, etc... 
Is the plastic used to wrap cheese, store herbs or otherwise used in the store free of BHT?  If not could it be 
made so?! 
How can 'lightly sprayed' apples be safe?  If so, better info provided would be nice. 

 Ideally both local and organic. But if it was local pesticide laden produce or organic trucked and flown -in, I 
would choose the organic. If it’s a local naturally grown apple (not certified organic though), or an imported 
organic-I choose the local. 

 

Comments about Communication and Community Outreach 
 I have only been reading the newsletter and have not been aware of the other avenues of communication.  
 The bullsheet's been getting more informative in the last couple of yrs.  I miss Mark Lichtenstein's articles 

(many yrs. ago) about food and health. 
 "I could be more interested in coop and community info - seems life is so busy just trying to keep up with all we 

are doing otherwise. 
 I would like to see links to the coop to help inform people what it means when things are not organic, or what 

all those additives do, etc...  I once saw a chart in the store showing who owns what companies, it seems like 
that would be good to be able to link to online with more information about which companies are good to 
support and those that are bad (Like knowing which have links to Monsanto, etc...) 

 I think the Bullsheet is very good.  
 

Comments and Suggestions about Annual Meeting 
 I've heard some people don't like Sunday evenings because it's a 'school night' and they need to be home 

preparing for the coming work/school week. (but this does not affect me) 
 I think it's a fine time of year, just haven't dragged myself out to one yet  
 This year was my first year being a member of the coop and due to work I could not attend. 
 For something that only happens once a year, just about any time would work for me, but my car is old, so I 

would prefer to not have to drive home in the dark when it is cold or snowy. 
 I always intend to go, but it's one of the many things I have had to forego because of my age and still working 

FT.  I've enjoyed them in the past. 
 Having never been I feel completely unaware of why I would want to go.   

Perhaps more information could be provided on why it would benefit coop members to attend. 
 I like the meeting happening in the spring...new beginnings. Unfortunately, sometimes the weather in 

uncooperative as it is in flux. Maybe sometime mid-year when the weather is nice, and it could be late 
afternoon with picnic style meal. 



 usually out of state when it happens 
 followed by a dance  
 More discussion at annual meeting 

The coop consists of board, collective members/owners - I feel that the member/owners are less and less 
involved and therefore are getting less say and power in happenings/decisions.  How can we change this? 

 

Comments and Suggestions about the Café & Deli 
 no GMOs in the meat 
 you're doing a great job 
 maybe just revamp the menu now and then. It seems like the options have been the same for many years 
 Less baked goods 
 too much emphasis on meat! 
 Such a small extremely busy space-sometimes it's too crowded and noisy 
 I'm too poor to 'eat out'. If I know I will not be home for a meal, I bring my own food from home to 'eat out'. 

(And I'm not a gluten-free eater, but since so many people I know are, I selected it as my option, above) 
 SELF SERVE:   buy per ½ lb price listed, all sorts of salad ingredients, including pilafs, pre-mixed salads (like 

beet, bean, or marinated salads, fermented foods, olives, nuts/seeds, cheeses, sprouts,)  
Whenever I go to a healthfood store with a salad bar I get a salad.  I always go up to the cafe hoping to get 
something to go and more often than not walk away empty handed.  What is the resistance at BMC to a 
functional self-serve food area??? 
I miss getting quiche since I am gluten free.  It would be nice to see many more gluten free items.  I have found 
Bob's is better than Pamela's in terms of digestibility. 

 The deli selection has always been fine for me. 
 I don't eat there bc I don't eat out very often.  I'm happy making my own sandwich. 
 I don't generally eat out anywhere, due to the cost. 
 I find the food served by the deli is less than optimal which is why I never buy any food there. 
 I rarely eat there. I just get ½ pint of curried chicken salad every week.  

 

Comments about the Localvore Challenge 
 Something to tie it all together and more participation. Also Feb is a horrible month to be a local eater in VT. 
 Pricing - whatever the coop needs to change to stay open 
 have it in a different month like July 

price - depends on the item 
 I did appreciate seeing this happen - really beautiful display. Most of what is available is in my root cellar. My 

produce buying tends to be what I can't or don't grow. 
 we were away when this happened - we do this often 
 I was out of town when the localvore challenge was on; however I wonder why it was held at the hardest time 

of the year for fresh local produce in the Northeast Kingdom? 
It must have been pretty slim pickings in the produce department! 

 I wish we would just go for it and do local (produce especially) all the time.  But what was up with the 
hydroponic tomatoes from Maine?!  That did not seem fitting! 
I don't go to the supermarket so I can't say what I would or wouldn't spend there but I have to answer 
something because there is an asterisk. 

 Local should mean small and real-- not agribusiness that happens to have its headquarters in the 
neighborhood!! 

 Please never do localvore in winter again...... 
 have on in the summer too, winter is storage-vore 
 I applaud the localvore effort of BMC.  I honestly don't know how I'd get the vitamins and minerals my body 

needs if there were no greens available.  I think the press leading up to, during, and after the localvore week is 
really important for getting the community to think and buy locally.  I just don't think I could do without greens 
all winter long.  Maybe more information about the vitamins and minerals of a diet that's mostly root 
vegetables would help.  I want to know I'm covering all my nutritional needs. 

 I hope whatever can be produced locally is supported and nurtured.  Highlighting local produce and creating 
incentives to purchase locally seems like a positive direction. 
Limiting our option to buy produce that cannot be grown locally continues to be of great concern to me.  It does 
not seem appropriate that choices be made for the whole based on a limited perspective, including the 
perceived need to prepare for a future when produce from elsewhere will not be available. 
Pertaining to the localvore challenge I was wondering how many people went elsewhere for their produce 



interests?  How far did they drive?  Did they buy organically or not?  Did they stock up to begin with and then 
buy again as soon as the items were available?  Would they go without if the items were not available all of the 
time or shop elsewhere?  Would that be serving the interest of the community as a whole if so? 
I hope providing and supporting more local produce is not seen as an us or them issue.  BMC  is the primary 
source in our area of organic food of all sorts and from all sorts of places.  Informing the public of the localvore 
concerns while providing a broad base of produce supports the long term transition without alienating the 
whole. 

 why do the first localvore challenge in the winter? that was just annoying. how about the summer when there's 
decent produce available! in general, the produce selection is a bit lacking... 

 I will almost always buy the local option even if it costs more. 
 I would love to buy everything local and organic, but the reality is that I am on a tight budget, and have to 

decide where I can get the most mileage out of the money I spend. 
 I am very against having a produce that is strictly local, I would probably not shop at the coop if that became 

the way it is structured. 
 

Overall Comments and Suggestions 
 I enjoy the coop pretty much the way it is now, it satisfies 99% of my shopping needs. 
 Thank you for taking the time to work on this and for putting it together. This is a good survey. 
 Thanks for everything! 
 Keep up the good work! 
 thank you coop! 
 thanks for all your hard work 
 thanks for all the hard work! 
 Thank goodness for BMC and all it does provide!  We are very thankful for having access to such a wide variety 

of organic and naturally produced items in close proximity to where we live. 
 It seems like there is not a lot of motivation to find really, really good deals on regular items, like I have seen 

other co-ops do. The standard prices are high, too high for me, which forces me to go looking elsewhere for the 
same items. When I visit other coops there seems to be a larger variety of similar items with a wider price 
range. I realize that local products often cost more but I can't afford to buy local items if they are outrageously 
expensive, which increases my own carbon footprint. I think that the staff should make a stronger attempt to 
order items that are organic AND are a good value. Most items at the coop are rarely on sale and are take it or 
leave it, and I have to choose to leave it and find it elsewhere for less.  For example: rice noodles - hugely 
expensive at the coop compared to Asian markets. I understand that there are only some vendors, but maybe 
we need MORE vendor choices for staff with VALUE as motivation to buy. Often it seems like the coop is like a 
buyers club for staff which get a bigger discount, and can therefore afford the more expensive items.  The 
working member discount should be larger, like it used to be,... and the staff discount should be the same as any 
working member discount, after all we are a COOP, owned by members.  At some point some time ago it seems 
like some of the staff actions and collective thinking became one of more elite (i.e. staff bathroom cannot be 
used by members, or staff discounts) thinking or attitude. It doesn't seem like we are all part of a family like 
collective coop sadly as much as it has been in the past. 

 There are some fruits and veggies that we do not buy local or organic because of availability or cost. We use the 
EWG's (Environmental Working Groups) list of fruits and veggies to buy organic because of pesticide residues. 
They also have a list of fruits and veggies not grown organic that have low pesticide residues (like sweet 
potatoes, avocados, grapefruit) We also have a cows and chickens for eggs and do grow a lot of veggies in the 
summer/fall. 

 It seems like there are a lot of products that don't turn over well = thus making space for "food" It would be 
good to eliminate some of the non-food items to make more room for local, organic food! 

 I'd like to see organic chicken 
 You laugh about eggs but $5 for local, organic eggs is ridiculous! The pricing is a little high on many of the 

products. It is hard to do more shopping at the coop bc it is out of our budget.  I prefer to put my money into 
locally source foods rather than organic foods which are often shipped from long distances (e.g. Organic valley) 
I agree with the comment re: volunteer hours...I wish it was more organized and a list of tasks identified. I've 
called and been told just to show up . Can this be better organized?! 
But....keep up the good work! We're happy to have Buffalo Mountain here! 

 I realize that the size of the co-op limits what is available. Appreciate the focus on basics - bulk foods, produce 
etc. I do occasionally get items at larger coops 


