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Move Up-date
Since our member-owners voted 'YES!' in October to move our beloved co-op from the
current South Main Street location around the corner to 75 Mill Street, we have been busy
taking care of behind the scenes details. Negotiations have taken place on a new closing
date, pushing it from the beginning of January to this Spring. The Mill Street building has
been inspected, and appraisals of both our existing building and the new one are in the
works. One important contingency for financing is holding a successful Capital Campaign.
(See more about the Capital Campaign below.) We have been working with a designer to
reconfigure the floor plan of the new space to incorporate a cleaner traffic flow, greater
product diversity, automatic doors and an accessible bathroom on the main floor. We're also
working toward creating an updated brand image and possibly a new name.
Stay tuned for new developments by checking out our website BMFC.coop > Co-op Move!
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Capital Campaign
On the evening of December 14th, Lydia Parker, our
Campaign Coordinator, hosted an Info Session for volunteers
interested in helping gather member-owner loans. Lydia has
a ton of fundraising experience, and she left us feeling jazzed
about raising $500k by March 1st, 2022 to help BMFC
move! In fact, Lydia has ALREADY received $80k in pledges
and the campaign hasn't even started yet!
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The Info Session was recorded and Lydia would be happy to
send you the link. Get informed quickly and have a good
laugh by speeding up the video!
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We're planning a mailing party in the beginning of January
and are looking for more hands -- it's going to be FUN -- so
don't miss out, invite your friends & contact Lydia today!
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Moving…. Deja Vu?
All this talk about moving is daunting in so many ways. For many folks Buffalo Mountain is like
another home. You walk in the store and see a familiar place and more often than not a friend or
two. You know where your favorite things are including the comfort foods. And the chocolate. Let’s
not forget the chocolate. To contemplate a change from the familiar is uncomfortable. But we have
been here before. Here is a little history about our moves.
Our first store opened in early November 1975 in the little brown building across from what is now
Poulin Lumber. It was small and met our needs perfectly for a bunch of hippies just changing from
a buying club to an actual storefront. Well, almost perfectly…. The cellar was the home of a Sam
Daniel’s wood furnace and every winter there would be days the ice would dam up the river and
flood the cellar. No heat. A few times the water even came into the store. After 4 years, the owners
of the building offered it to the co-op and much debate ensued. Staff wanted out because they
dealt with the flooding issue the most. Members were mixed. Change is scary. Could we afford
monthly rent? Is it better to own or rent? Where?
In the end we moved to the barn part of the Jeudevine Mansion. Sun, parking and space. But best
of all no flooding. There were many great things about this space sandwiched between the liquor
store and Caspian Arms, but in the end we began to outgrow it as well. After 11 years we
approached our landlords about getting more space, but they were actually ready to approach us
about not renewing our lease so they could expand.
Sometimes change is easier when outside influences force it upon you. The decision of where to
move was hard. Our choices in order of price from highest to lowest were Pete’s Family Market
(now the Village Market), the Hardwick Knitwear building (next to the American Legion) and the
IGA grocery store on Main Street. The IGA was pretty dingy and dark with ancient shelving
scavenged from an old Howard Johnsons (turquoise) and Dunkin Donuts (pink). It was all we could
afford, so the IGA building became ours in 1991.
There is a great deal of history just about our current space, its evolution to what it looks like now
including moving out because of fire and moving back. However, that is a longer story for another
time. The building has served us well, but the pluses for moving have outweighed the pluses for
staying. Like a comfy old pair of slippers, it is time to let it go. Change is hard, but each place we
have been we have made it a comfortable home. With each move our members pulled together and
made the move happen with the incredible power of cooperative teamwork. I know we will do so
again.
Peace & Love from your Board President,
Annie Gaillard
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Want to start a Buying Club?
With such great dialog that sprung up from the debates
that took place before our annual vote, there has been a
good deal of conversation about the Co-op starting a
Buying Club. A buying club is a fantastic program where
folks can make group purchases and stock up on large
quantities of goods. BMFC would love to support this
effort by helping connect members who are interested in
pursuing this course. The Co-op, however, would not play
an active role in organizing or maintaining the club. We
currently offer our members the privledge of special
ordering items at a low margin, which essentially fulfills the
same purpose.
If you are interested in organizing a buying club, please be
in touch with BMFC and we will assist you in finding other
like-minded members and figure out how we can help
make this program a success!
outreach@BMFC.coop

Hello, Goodbye
Although John, Paul, George & Ringo's hit song 'Hello, Goodbye' topped the charts in December 1967,
BMFC perfected it in December 2021! How can that be?
In the coming weeks there will be several new staff members who you can say Hello to, but unfortunately
we have a few staff who are also saying Goodbye. Here's a brief summary:
Bevin Barber-Campbell, our Gifts & Pet Food Buyer who helped BMFC attain the Local Food Grant, has
moved on to explore new endeavors. Her thriving departments have been left to Jasmine Leriche (pet
food), and Johanna Rose, our new Gifts Buyer.
Kat Scoville has stepped away from the Grocery Manager position, passing it on to staff member, Bailey
Alvarado. Kat is also handing off her Bulk Buying role to our new Bulk & Dairy Buyer, Jane Woodhouse.
Kat is, however, sticking around as our Communications Coordinator, and is expecting a baby very soon!
Colin Martin, our Assistant Grocery Manager, is sailing away to utilize his teaching experience and
background in English education to support the local supervisory union. Our new Assistant Grocery
Manager is Heather Winner.
Joe Baron, our carnivorous Meat, Beer, Wine & Bread Buyer, who was initally hired at the beginning of the
COVID shut-down to develop curb-side procedures and handle general admin duties, has accepted a
management position with a national company and recently opened a restaurant in Stowe. Joe's buying
duties will be adopted by Heather (beer & wine) and Jasmine (meat & bread).

Let us sing together 'Hello, Welcome & Congratulations!' to
all of our new Buffalo staff and to those who are taking
on additional responsibilities, while we share our deep
appreciation for those who are exiting the stage and
wish them a heartfelt 'Thank You & Goodbye!'
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Greetings from the Produce Department!
We are excited about our new produce posters
featuring some of our local growers. Check
them out next time you’re in the store! You’ll
also see some of our newly designed produce
signs trickling in. We hope these signs make it
easier to tell where your produce is coming
from and how it has been grown. We still have
lots of local produce on our displays, including
a wide variety of root crops, winter squash,
apples, onions, garlic, mushrooms, greens and
more! Keep an eye on the co-op sales fliers for
weekly sales on local or organic produce!
With love,
Ingrid and the Produce Team

Say it ain't so!
There has been a long standing belief that all of the food Buffalo Mountain Food Co-op sells is either organic,
non-GMO, or at the very least healthy for you. But it's important to read labels, even at the Co-op!
Our goal is to provide healthy food to our community. However, there are times when popular opinion
overrides good intentions. Do Barbara's yummy Organic Cheese Puffs really qualify as a "health food"? You
would think so considering they're our top seller for the entire Grocery Department! And what about those
oh-so-tasty chocolate covered pretzels in bulk? If the bin is empty our customers let us know in short order!
Our amazing co-op has evolved over the years to accommodate a variety of tastes and world cuisines, with a
mission that includes education, food politics and compassion. We also have the goal of welcoming the entire
community with open doors. Now that we are taking steps to relocate, we will have the ability serve a greater
percentage of shoppers in the Hardwick area, and better serve our current members who supplement their
food purchases by shopping at large chain grocery stores. We'll navigate this new way of filling our shelves by
keeping many of the products that the Village Market currently offers so that we can "provide food for all
people," as our mission clearly states.
A year from now we'll all be getting comfortable with the New BMFC, where Barbara's Organic Cheese Puffs
may reside quite happily alongside Smartfood Popcorn. Each of us will have the ability to choose which
products best fit our family's needs, just like we do today at the Co-op we all know and love.
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For the Kids!

It's winter. It's cold. It's dark. And it can be far too easy to zone into an electronic device.
Let's put the screens down and have some fun!
Here are a couple of craft ideas to get busy fingers moving:

Now it's time to remember our
avian friends & get a little messy with

PINECONE BIRD FEEDERS!
Supplies:
- A collection of large pinecones
- Dishpan
- Vinegar
- Newspaper
- Parchment paper
- Cookie Sheet or baking pan
- Nut butter or tallow (tallow must be warmed)
- Bird seed (they love Black Oil Sunflower Seeds!)
- Twine or other natural string
Directions:
Soak pinecones in a dishpan of water with 1/2
cup vinegar for 10 minutes; shake out debris. Allow
to dry on newspaper overnight.

Folding can be a little tricky.
If you need some in-person
advice, Annie, our Board
President, is an expert paper
snowflake artist! She would be
delighted to guide you and your
little ones through the steps.
You will then be amazed as your
home is transformed into an
enchanting winter wonderland!

Spread cones out on baking pan covered in
parchment. Bake for a couple of hours at 200
degrees until the cone scales are splayed open
and resin is shiny and hard. Allow to cool. Save
parchment.
Tie a length of twine to each cone.
Here's the fun part... Using hands, mix nut butter
or tallow with birdseed on the baking pan until it's
sticky and can be squished in between pinecone
scales. Lay prepared cone on used parchment.
Repeat until you have all the pinecones filled.
Hang outside and enjoy watching your feathery
neighbors feast on your creation!
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Featured Staff Person

Valeria Angelo

As a little girl growing up in the bustling city of Santiago, Chile, Valeria Angelo loved
painting and had a goal of attending art school. She never dreamed that as an adult
she would marry a well-known TV personality and eventually move to a cabin in the
wilds of Vermont, but that's exactly what happened! Art school didn't come to fruition
for Valeria; however, as a young adult she did work as an artist's model for a number
of years. It was this occupation that allowed her to meet American musician and
Chilean TV host, Rip Keller, in 2002, which perminently altered the course of her life.
Rip and Valeria's friendship grew, and by 2004 they married. When Rip first brought Valeria to Vermont, and
to his home in Walden, it was for her as if she had walked into paradise! All of the new sights and sounds of
nature filled her with awe. He then introduced her to the Buffalo Mtn. Co-op where it was love at first sight;
she immediately felt a sense of belonging there. Despite the language barrier at that time, she was
determined that if they moved to Walden, she would work at the Co-op. That dream came true for Valeria in
2008 when they settled in Walden and, though still unable to speak English, she began working in the
Produce Department. Rip acted as Valeria's interpreter, but she diligently practiced this new language and
over time learned to speak English beautifully.
Valeria's deep appreciation for the visual arts and nature extends into creating the glorious produce
displays at BMFC. She sees each delivery as a river of abundance used to paint the produce cooler with
vibrant colors and textures that radiate energy, becoming a link between nature and those who consume
and benefit from it. Each seasonal crop is like an old friend coming to visit her, and at times the humor some
fruit and vegetables impart keeps her smiling all day. She is overcome with gratitude when she thinks of how
good nature is to her, and to all of us. For these reasons she has grown to become the Assistant Produce
Manager and trains each new staff person to hold the Produce Department in the highest esteem.

Thank you, Valeria, for your love, appreciation & dedication!

BMFC Holiday Hours:
Friday 12/24 & 12/31 - 8AM to 5PM
Saturday 12/25 & 1/01 - CLOSED
Sunday 1/02 - 9AM to 5PM

Happy Holidays
&
Safe Travels
throughout the
Winter Season!

Would you like to help with
our Capital Campaign, BUT
feel you don't have the time?

You DO!
Sign up at www.BMFC.coop
Contact Lydia Parker for more information.
lydia@VerdeCoaching.com | text 802.522.8068
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