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Why Co-ops? 
By Beth Cate 

Commerce has existed in one form or another for at least 
as long as recorded human history, though one can easily 
imagine the likelihood of an even longer reach than that.  
Though the face of business has changed dramatically 
over that time, it would seem that commerce in one form 
or another is here to stay.  Being mindful of that, what 
role and function do we want commerce to play in our 
lives and our culture?   

The theme for 2018 Co-op Month is “Cooperatives -See 
the Future”, but every month is a good time to get excited 
about the impact co-ops have in our community, in the 
economy and across the globe.  What is the future you see 
for our Co-op?  For our community?  For the culture we 
live in?  For the world?  Every day marks an opportunity 
to be involved in creating the world we want for 
ourselves, our children, for the Earth and all of the life we 
share this planet with. 

The definition of a cooperative 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”.  The founding principles of cooperatively structured 
organizations are rooted in equality, collaboration, sharing, networking and the 
common benefit of all.  Co-ops tend towards mindfulness of their social and 
environmental impact.  While corporate-based capitalism siphons money and 
resources out of our communities and into the hands of a few corporate stock-
holders, co-ops generate wealth for communities in multiple ways. 

In smaller communities, which large corporate owned and operated businesses tend 
to ignore, co-ops can serve their communities by providing the goods and or services 
that may not be available otherwise.  Co-ops increase the quality of life in non-
monetary ways, in that they provide and support meaningful work, encourage 
broader community engagement, are often community gathering spaces that attract a 
diversity of people and where strong social ties are established -all essential 
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components of a healthy community.  
Co-ops help support other local small 
businesses, from utilities to product or 
service providers.  As a locally owned 
business, any surplus funds are 
returned directly to the owners or 
invested in the community in some way 
-which is to say, more capital circulates 
locally, and investment of capital is 
geared toward local benefit.  Studies 
show that co-ops and other 
independently owned businesses keep 
over 3 times as much money circulating 
locally than corporately controlled 
businesses do. Co-
ops are also more 
resilient in times of 
economic decline 
and historically have 
a much lower 
unemployment rate 
during hard times 
than the corporate 
sector.   

In the marketplace, 
co-ops are the seed-
bed for a more 
equitable economy.  
They recognize the 
value in sharing 
wealth and 
resources.  Their 
focus is not just on 
the services they provide to their 
community, but on the strength, health 
and well-being of the community they 
serve and beyond.  “Cooperative values, 
in the tradition of its founders, are 
based on "self-help, self-responsibility, 
democracy, equality, equity and 
solidarity. Co-operative members 
believe in the ethical values of honesty, 
openness, social responsibility and 
caring for others.” From: 
https://www.ica.coop/en/whats-co-
op/co-operative-identity-values-
principles   

The impact of co-ops is felt worldwide 
and the history is long reaching.  As of 
2012, approximately 1 billion people 
from 96 countries were members of at 
least one co-op.  From tribal days, 
working together for everyone’s 
common comfort and survival, to the 
more modern cooperatively structured 
business model, the roots of 
cooperatives thread all the way back to 
our origins.  Cooperation allowed us to 
proliferate and thrive against the odds.  
In today’s world, cooperatives offer an 
alternative business model, one that 

connects to our roots 
as a species, but also 
connects us to each 
other in the here and 
now, and helps us 
move forward 
together in the 
modern world.  

We all know and feel 
the turmoil 
nationally and on the 
world stage -the 
ways it ties into our 
community, and the 
ways it resonates in 
our own hearts and 
minds.  Keeping up 
with current events 
can leave one feeling 

pretty disempowered.  But amidst all 
the uncertainty, there is opportunity.  
There are still ways we as individuals 
and as communities can be involved, 
can support one another in feeling 
empowered to make a difference, and it 
all starts here at home.  As things 
crumble, space is created for something 
new, and the pieces left can be used to 
build whatever comes next -the big 
question being: What future is it we 
want to build together.
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BOARD REPORT 

Greetings from the Board! It has been an 
interesting and challenging time for the board 
since the last printed newsletter. We have had 
a few board members decide to step down – 
Karla Haas Moskowitz and Willow Shepherd. 
The board appointed the runner-up from the 
board elections this spring and we welcome 
Andrew Higley to one slot bringing welcome 
legal expertise. We also welcome Bruce 
Kaufman back to the board to fill the second 
opening bringing much Buffalo Mountain 
history and cooperative experience. 
As mentioned in the last newsletter, we hired a 
consultant to help us understand our options 
regarding our flat sales. It is always interesting 
having a new set of eyes to examine our store. 
Her first take was that our space limitations 
really dictate our growth and we have maxed 
out our space. In order to deal with that issue 
we must first look at our management structure. 
Based on her knowledge of national grocery 
trends with much expertise working with food 
co-ops and especially small food 
co-ops, she felt that the collective 
management structure does not 
allow for the agility in the decision 
making process that is needed in 
the current market. We have come 
to the size where we have 
overwhelmed and stressed out our 
collective with administrative duties 
in addition to that which they were originally 
hired for – namely running their department.  
The increasing competition from mainstream 
grocery has added much computer time 
keeping up with issues such as sales, labor 
costs, inventory control. Gone are the simpler 
days where we placed an order, received it, put 
it on the shelf, sold it and managed to 
experience 10% growth in sales. Now across 
the country most co-ops are operating at a 1-
3% profit margin. Efficiency and dedication is 
the key to staying in business. Based on this, 
the board has decided to begin the process of 
hiring a GM. It is hoped that this will free up our 
department managers to do what they do best 

– run their departments. I believe that the 
collective management structure has created a 
fertile seedbed for continuing an inclusive work 
environment, but there needs to be a captain of 
the ship so to speak, in order to steer us 
through these increasingly challenging financial 
times.   

The other main issue the board has been 
examining has been our discount structure, 
again, because of the increasingly competitive 
market. In the past we were able to donate 
money to organizations in our community, 
upgrade equipment, and pay our staff a 
reasonable wage even while returning large 
discounts to our members. With flat sales we 
have been unable to do any of this and our 
staff has not had a raise in 3 years, which 
brings some of them to barely making minimum 
wage. Our ageing building needs some 
attention (mentioned in our last newsletter) and 
rather than using our profits to pay for this we 
have had to take out a loan. Currently we pay 
out approximately $140,000 in discounts – a 
huge sum that while appreciated by our 

members, has made for some financial 
challenges with a 1-3% profit margin. While no 
decision has been made yet as to how to 
address this issue, it is at the forefront of the 
board and staff’s agenda in the near future. 
How can we make shopping affordable, 
membership in our co-op worthwhile and 
address our financial needs? While we are not 
in any immediate financial crisis, part of the 
board’s role is to pay attention to the fiscal 
stability of the co-op. Part of the co-op’s overall 
mission is to once again have enough of a 
profit to be able to return a portion of that profit 
back to our members, invest in our store, and 
to give back to the greater community we love 
so much. 

Financial stability is a serious issue for our 
little co-op and we invite you, our member 
owners, to come to one of our member forums 
in order to participate in a discussion of issues 
and options for our store:  SUN JAN 20 4PM 
MON JAN 21 PM @ Center for Agricultural 
Economy 
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Sharing 
Abundance 
Laura Wilkinson, Executive Director, 
Hardwick Area Food Pantry.  

As the cold starts to descend and the 
leaves have completed their colorful 
display, we turn our thoughts to the 
remainder of the year. At the Hardwick 
Area Food Pantry (HAFP), we’re thinking 
about the upcoming holidays and the 
thanks and reflection that accompany 
this season.  

Our local food pantry is proud to serve 
the towns of Hardwick, Wolcott, 
Craftsbury, Greensboro, Stannard, 
Albany and Walden. We serve on average 
300 people a month, but that number 
climbs during school breaks and the 
holidays. In my six months of being 
Executive Director of the pantry I have 
been humbled by the continual 
generosity of our local community. As 
the gardening season comes to an end I 
am happy to report that the pantry has 
received nearly 100 pounds of home-
grown produce from local gardeners! 
This is an amazing amount of generosity 
from our community and truly shows the 
spirit of sharing in a time of natural 
abundance. 

Continuing the spirit of generosity, HAFP, 
Sterling College and The Center for 
Agricultural Economy (CAE) have teamed 
up for the tenth year in a row with our 
Pies for People program. Freshly-made 
pies are distributed amongst local care 
homes and our neighboring towns’ 
community dinners. Pies for People is 
made possible by donations received 
from local businesses such as Buffalo 
Mountain Co-op, Black Dirt Farm, King 
Arthur Flour, High Mowing Seeds, Pete’s 

Greens and the Craftsbury General Store. 
The Hardwick Area Food Pantry 
distributes approximately 120 holiday 
boxes containing these pies to local 
families over Thanksgiving and 
Christmas. Our pantry’s holiday boxes 
are a success due our community’s 
commitment to sharing resources, 
including the generous donation made 
this year by the Hardwick Kiwanis Club 
of 100 turkeys!  We are very grateful for 
all the donated items and volunteered 
time. 

As the darkness is drawing in for the 
winter and the time for reflection is 
beckoning, my own reflections revolve 
around the powerful way in which food 
can create community. We have all 
experienced this in small ways, from a 
café that we frequent and where we 
become regulars, to a gathering of 
friends or family around a home-cooked 
meal, or even the simple joy of digging in 
the dirt to plant your veggies, creating a 
link to the natural community that 
surrounds you in nature.  

The Hardwick Area Food Pantry seeks to 
create community around food in many 
ways. We partner with CAE and NEK Kids 
On The Move to bring Grow Your Own, a 
program committed to sharing 
knowledge to generate food 
independence. At the pantry, we provide 
food for any who visit, helping create 
communities at home around the dinner 
table. By providing nutritious, sustaining 
energy to our neighbors, we support 
each others’ ability to give back through 
education and work for the larger 
community we live in. We all have a part 
in creating our community, and for those 
of us who face hunger, it can be a 
difficult task to do. Nothing runs on 
empty, after all. 
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Our creation of community at the Hardwick Area Food Pantry is only made possible 
by the work of volunteers and local donors. Without the time given by many and

without the food donated by many I firmly believe our community would be in a 
much worse position. Thank you to all who help and who join me in the vision of a 
world where abundance is shared for the better of all.   

If you would like to get in contact with me to see how you can help, be that through 
time or through donations of much-needed food, please feel free to contact me 
directly at laura@hardwickareafoodpantry.org.  Even better, come on in to say hello 

during our times of operation: 12-2 Monday, 9-11 Thursday and 9-11 Saturday.  I look 
forward to seeing you at the pantry!  Warm wishes. 

 

 

 
 

These forums will be held at: 
The Center for an Agricultural Economy & Vermont Food Venture Center 

140 Junction Rd, Hardwick, VT 05843 located behind Aubuchon Hardware 
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Food for Thought 
Suzanna Jones 
Father Thomas Berry was a cultural historian, eco-theologian, author, monk and a vivid 
example of a true elder.   Described as generous, graceful, wise and insightful, he celebrated 
the mysteries of the universe, and reminded us of our collective place in the cosmos as well 
as our responsibility to contribute toward the health of the Whole. 

Berry explained that the human is a mode of being of the Earth rather than a distinctive 
being in the universe.  Our profound cosmological role is to provide a way in which the 
universe can reflect on itself.  For a society to be healthy, it is essential that all its members 
experience themselves “in integral relationship with the surrounding forces of the universe.”  
It is the elder’s responsibility to embody  “the correspondence of the human process with the 
natural process.”  But as long as we are part of an economic system that promotes greed and 
egocentrism, and with fewer genuine elders as guides, we are shirking our responsibilities as 
humans and losing the larger dimension of existence bit by bit. 

“We learn to manipulate in order to survive.  Much of our education is learning how to 
survive in a world of mutual manipulation and mutual exploitation all under the guise of 
assisting people to advance their careers, themselves, and develop a way to ‘succeed’.   
Without elders the result is artificiality and the inability to deal with the most basic realities 
of existence.” 

Berry grew up in North Carolina in the early 
1900s.  He tells a story of his first encounter, 
at the age of eleven, with a meadow behind his 
home:  

A magic moment, this experience gave to 
my life something that seems to explain 
my thinking at a more profound level than 
almost any other experience I can 
remember.  It was not only the lilies.  It 
was the singing of the crickets and the 
woodlands in the distance and the clouds 
in a clear sky…. 

As the years pass this moment returns to 
me, and whenever I think about my basic 
life attitude and the whole trend of my 
mind and the causes to which I have given 
my efforts, I seem to come back to this 
moment and the impact it has had on my 
feeling for what is real and worthwhile in 
life.  

This early experience, it seems, has become normative for me throughout the entire 
range of my thinking. Whatever preserves and enhances this meadow in the natural cycles 
of its transformation is good; whatever opposes this meadow or negates it is not good.  My 
life orientation is that simple.  It is also that pervasive.  It applies in economics and 
political orientation as well as in education and religion. 

Thomas Berry died in 2000 at the age of 99.  He is buried in Greensboro, Vermont. 

Dawning 
Towards 
the Solstice 
A gray silk of sky 
Tickles the hills and 
I am tickled too 

Wanting to wrap the 
sky around me and 
dance 

- Phyllis Rachel Larrabee 
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Tales From the 
Barnyard; or, Who 
Shops At the Coop? 

by Olive 
 
I started to write about the imminent end of 
the world, because two huge trees got 
uprooted and blown over up at my place.  I 
experienced global warming and climate 
change, literally, in my own back yard.  The 
night the trees came down was one of the 
scariest in my life.  The wind was whipping, 
at hurricane speeds in what the 
meteorologists were calling a "micro 
burst".  The crash when they hit 
the  back of the 
house was so hard, 
the whole place 
shook. We lost 
electricity just then, 
so I waited til 
daylight to go out 
and see what had 
happened.  The 
trees were hung up 
between the house 
and the woodshed 
with minimal 
damage to both 
structures, but still 
it felt like a prelude to the devastation of the 
planet.  We know all this already.  We have 
been warned for years.  I just hadn't had a 
front row seat to witness it before.  This was 
too glum a subject to pursue. 
 
A much more fun idea presented itself while 
I was shopping at the coop.  Why not 
interview other shoppers on the spot?  Here 
is a round up of the diverse, fascinating, 
multi-talented folks I talked to.  First, I 
talked to Maya McCoy, yes, of Vermont 
Vaudeville fame, who grew up in 
Montgomery, Vt, migrated to NYC, met Brent 
McCoy in the city, and together, moved to 

Hardwick , Brent's home town.  They were 
both very busy shopping; it was the day 
before they started a new four show run, so 
before I let them go, I heard Maya call out to 
Brent, "Did you get chocolate?" An essential 
ingredient to fuel their work and travels as 
this last year they performed in seven 
countries and ten states.  Another tidbit; 
Brent channels his character "Charlie"on his 
grandfather who ran a dairy farm on 
BridgemanHill. 
 
Next, I caught up with Beth Bathalon from 
Night Pasture Farm in Cabot.  She had come 
in to deliver eggs from her fifty chickens who 
are still laying.  She said they were really 
just a hobby on her nine-acre farm, but they 
keep her busy.  She has a regular day job, so 
I wondered if the 

name Night 
Pasture was a 
reference to moon-
lighting, which so 
many of us do to 
patch a living 
together. I spied 
Judy Jarvis of 
Riverside Wellness, 
who told me she 
has been shopping 
at the coop for 
about 30 
years.  She is a 
homesteader and a 

health advocate who practices 
homeopathic methods, massage, essential 
oils and tuning fork work.  The farm, 
greenhouses and plant sales take a lot of her 
time, but she manages to do both with calm 
and grace to the benefit of all the people 
who need her services.  Lastly, I talked to 
Sung-Hee who originally came from South 
Korea, and now lives in Craftsbury. She has 
been "midwife" to the project of turning the 
old Crafstbury Inn into the Crafstbury Public 
House.  This is a major undertaking that will 
welcome Sterling College students, skiers 
from all over, and community members to 
come in from the cold to eat, 

drink and converse.  May they possibly 
exchange enough ideas on how to save the 

planet to actually get somewhere?  I'm 
counting on it. 
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CALL TO ARTIST! 

February 

Please join us in our first collective group show “ADMIRE”. February tends to brew 
reflection on thoughts, feelings and gratitude of admiration when Saint Valentine is 
shared with friends, family and lovers mid month. We are asking you to share with us 
what comes up for you in the use of this word in describing feelings from the heart and 
mind; be it poetry, paintings, phrases or a photo.  

Please drop off ready to hang art at the Coop Café Friday February 1st from 5pm-
7pm. 
 
Art Opening: February 2nd @ Coop Café, 5pm-7pm. 
Mead tasting by Havoc Brewery of Colchester, VT.  
A Poerty Jam will begin at 6pm, please come early to sign up to share your reading. 

March 

“The Great Artist Remake”  
Think Van Gogh!, Monet! Kahlo! O’Keefe! Toulouse! This month we ask you to 
produce your own rendition of a famous classical art piece.  Any medium accepted. 

Please drop off your ready to hang art on Friday March 1st at the Coop Café from 
5pm- 7pm. 

Art Opening:  Saturday March 2nd in the Coop Café from 5pm-7pm. 
Join us for a wine tasting by Boyden Valley Winery of Cambridge, VT with paired 
cheeses by Jasper Hill of Greensboro, VT. 
Baroque violin performed by Nathan Broersma. 

For more information contact: art@bmfc.coop
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COLLECTIVE 
MANAGERS 

David Allen 
Katharine Arnold 

Barry Baldwin 
Ellen Bresler 

Kathy Castellano 
Beth Cate 

Justine Farrow 
Joanna Gordon 
Deborah Hartt 

Jon Pepe 
Regina Troiano 

Sarah	Zettelmeyer 
 

COOP BOARD 
MEMBERS 

Annie Gaillard 
Bruce Kaufman 

David Ludt 
Linda Romans 
Keith Bellairs  

Andrew Higley  
John Mandeville 

 
SUPPORT 

STAFF 
Valeria Angelo  

Sally Anstey 
Patti Bisson 

Nikail Boyer 
Lori Brandolini  

William Bridwell 
Sequoya Cheyenne 

Dillon Coderre 
Willie Delaricheliere 

Jeffery Ellis 
Desiree Foster  
Annie Gaillard 
Trevor Howard 
Dawn Howard  

Marilyn McDowell 
Myrna O’Neill 

Ingrid Rotto  
Carol Schminke 

Rui Pougnier 
Ansel Ploog 

Roo Slagle 
Leslie White 
Deb Wilson 

Finn Watsula 
Kathy Scoville 

Lelia Volmer 
Jessica Zeigler  

 

Coop Hours 
Monday to Friday: 8 am – 7 pm 
Saturdays: 9 am – 6 pm 
Sundays: 10 am – 6 pm 

Mission 
Statement 
We provide food for all people, not for profit. 

The purpose of the Buffalo Mountain Food 
Cooperative is to develop within its area of influence a 
community-owned and operated, health-oriented, 
thriving enterprise; 

• To continually educate the community as a 
whole in regard to food politics, health issues, 
and our social-cultural activities; 

• To demonstrate alternative approaches to 
structuring our work environment so that it is 
more decent and compassionate; 

• To offer healthy, pro-active choices and 
• To open our doors to, and develop all aspects 

of our community.    

        

Social Media: 
Facebook: @buffalomountaincoop 
Instagram: @buffalomountaincoop 
Twitter:      @BuffaloCoop 
 
Contact Us: 
P.O. Box 336, 39 South Main Street, 
Hardwick VT 05843 
Phone: 802-472-6020 
Fax: 802-472-5946 
 

www.buffalomountaincoop.org 


