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Buffalo Mountain Food Coop & Café  ---  Food for People, Not for Profit 

 

TAILS FROM THE BARNYARD; OR, COOL STORIES ON A HOT DAY   

By Olive  

 

Can it be that this overextended warm spell has got 

me nostalgic for winter, early spring and sugaring 

season?  I think so. Who would enjoy talking about 

sugaring more than Robin Cappuccino, any time of 

the year, so we sat down at the coop to re-capture 

the day up at Wheelock Mountain Farm when everyone is invited to 

the sugar house.  It was in late March, mostly sunny but 

satisfactorily cold, mud boots required for the long walk up the old 

logging road, a good distance uphill through old growth forest.  I 

found myself alone on the trail as a late arrival, making my way 

through puddles of mush, wondering what it would be like to do this 

walk on a regular basis throughout the whole sugaring season. 

Robin told me that the site for the sugar house did pose challenges, 

being so far from everything else on the farm.  It was determined by 

the configuration of the sugar bush itself, so that was that.  As I was 

lost in thought, contemplating on what it might take to live out here 

on five hundred acres with its own mountain, I heard 

singing.  Powerful, harmonic tones in a language that did not sound in anyway familiar, certainly not 

from around here.  It sounded classical in a country sort of way, no modern influences to dilute its 

beauty.  As I got closer to the sugar house, I saw all kinds of babies and children bundled up, grownups 

and dogs all standing around in the snow.  For a second, I felt like I had been transported to an earlier 

time, in a country populated by villagers, perhaps gathering together for a celebration of feasting and 

singing and hanging out.  The singers turned out to be folks who call themselves "Farm Song", and the 

music was from Georgia, Russia.  No wonder. When Robin built the sugar house, he had a plan in mind 

to suggest a cathedral.  This music filled it with sacred sound, just perfect for this community gathering 

on such a splendid day. 
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GREATER HARDWICK AREA COMMUNITY DINNER  
by Robin Cappuccino 
 

Have you ever chopped vegetables, set tables, washed dishes or enjoyed getting to know 
neighbors you don’t generally cross paths with?  If the answer is yes, you are an ideal candidate to 
join the fray at Hardwick’s weekly Community Dinner. The Coop has been co-sponsoring the Dinner 
for the last 25 years.  The loosely organized dinner collaborators gather food seconds and surplus 
each Thursday morning from Riverside Farm, the Coop, Food Venture Center, Magic Spoon Bakery 
and other local farms and supporters.  Varying degrees of artistry and audacity are then called upon 
to transform the assembled ingredients into soup, a main course, salad and dessert. Essential 
items like oil, flour and salt needed to round out the menu are purchased at cost from the Coop. 
The creations are served at noon in the bright and welcoming Dining Hall of the United Church of 
Hardwick.   

An average of 75 diners from all backgrounds and ages come to share the meal.  For some who 
attend, a free meal (although donations are welcome) can help keep the wolf from the door when 
finances are low. For most who attend, it is sustenance of a different kind that brings them out; the 
pleasure of casual conversation with neighbors, reviewing the ups and downs of the week, sharing 
food, smiles and laughter.  These are the kinds of connections that build community, creating 
connection and understanding between people that otherwise might not have the opportunity to 
spend time together.  

Coop members are able to receive member work commitment hours through helping out at the 

Dinner.  Cooks gather around 9:30 AM at the Church, and the clean-up crew stays till around 

2:30.  A large contingent of helpers come from Hardwick’s Heartbeet Lifesharing Community, so 

joining in is a great way to get to know and enjoy their company as well.  Meals start at noon and 

are over by around one.  Come join with us!   

The Greater Hardwick Community Dinner is held every Thursday at the United Church of Hardwick, 

216 South Main St. /Route 14, Hardwick.  Parking on the street.  Handicap accessible. 

 

 

 

 
 
 
 

 

CALLING ALL WORKING MEMBERS 

We hope you’ll have some time this fall to spend helping out 
at the Coop.  You can become a working member at any time 
by volunteering one hour per adult member of the 
household each month (seniors can volunteer half an hour 
for a month’s discount) for a 10% discount.  There are a 
variety of things to do in and out of the Coop, from picking 
up bread deliveries to repacking bulk items, and 
volunteering with the Community Dinner or the Food Pantry.   
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WHAT’S UP AT THE HARDWICK AREA FOOD PANTRY THESE DAYS?  
by the Hardwick Area Food Pantry 
 
So often people think that a food pantry's job is just to hand out cans of tuna stashed in a closet in a 
musty basement.  Let us tell you, the Hardwick Area Food Pantry is a far cry from that! Sometimes 
called the gourmet food pantry, we go out of our way to meet people’s needs, whatever they may 
be. 
 
In 2016 we served over 330 families in our area. This included an average of 200 children and 60 
seniors each month. Because one of our goals is to make sure that the foods we provide are 
healthy and accessible, clients can now come in more often to pick up fresh produce. We also have 
a new produce cooler and between these two changes, we have increased the amount of fresh 
produce clients take by more than 30%.  
 
Many of the foods we have access to may be unfamiliar, so this year we began offering a monthly 
taste-test program at the Pantry. Each taste test features primarily fresh produce and other foods 
available that week at the Pantry. The recipes are simple, and clients find what they need in the 
Pantry to cook the dishes at home on their own. This encourages exploration and discussion of 
whole foods cooking. We have many recipes available in our waiting area to help inspire use of 
fresh produce.  
 
This year we increased our local purchasing, both at grocery stores and farms. We also developed 
a partnership with Price Chopper in Morrisville that enables us to recapture culled produce, dairy, 
and meat from the store on a weekly basis for our clients’ use. The woman who manages three 
garden beds for us at the Community Gardens brings in weekly deliveries of produce. By 
collaborating with local farms, producers, volunteers, grocery stores, Salvation Farms, and the VT 
Foodbank we not only make sure that our food offerings are nutritious and fresh but also that we 
are able to stay within our budget.  
 
We offer monthly cooking, gardening, and preserving workshops as well through our Grow Your 
Own (GYO) program. With GYO we encourage learning many of the skills necessary to increase 
food independence. This collaborative program now reaches more than 90 families in the area and 
has created a family of neighbors with the common goal of learning to be more self-sufficient. 
 
Many of our clients do not have basic kitchen equipment. St. John’s Church and the Food Pantry 
have set up a kitchen-equipment donation shelf where community members may donate new or 
used (in good working condition) kitchen items and clients may take what they need. We are also 
creating a lending library where clients will be able to borrow infrequently used items such as stock 
pots or food processors for a week and then return them.  
 
Through annual surveys of our clients, we better understand their needs and how to serve them in 
the future. Most importantly, we remain committed to providing a safe, healthy, and accepting 
atmosphere at the Hardwick Area Food Pantry where anyone can come to find the help and support 
they need.  
 
Would you like to help us perform this vital mission? Remember, volunteering at the Hardwick Area 
Food Pantry counts toward your working membership at Buffalo Mountain Coop. We are always 
looking for people to help clients register, pick out food, put away monthly orders or donations on 
the shelves, pick up weekly donations from Price Chopper or Tops, help recycle or perform more 
specialized activities. If you are interested, please call at (802) 472-5940. We would love to help 
you help us!  

 
The Hardwick Area Food Pantry is located at 39 W Church St, Hardwick.        
Open: Monday: 12-2pm; Thursday: 9-11am; Saturday: 9-11am. 
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STRENGTHENING THE GIFT ECONOMY 

By Steve Gorelick 

I was coming out of Galaxy Books a few 
months ago when I ran into Rick Augeri.  He 
was holding a pink plastic bag that, I would 
soon learn, contained two dozen eggs from 
his flock of hens.  After a bit, Rick asked, “you 
don’t by any chance have a pair of jumper 
cables in your car?”  I did.  “Would you be 
willing to drive over to the post office and 
jump my pickup truck?  I’ve been trying to 
park on hills until I can get a new battery, but 
there just isn’t enough slope at the post 
office.” 

After we got his truck started, Rick held out 
his pink plastic bag and asked, “Could you 
use some eggs?”  As a matter of fact, I 
could:  our elderly hens don’t produce enough 
for a family of four anymore; Rick’s flock, on 
the other hand, was producing far more than 
a live-alone bachelor needs.  I thanked him 
for the eggs, and we said our goodbyes. 

This exchange – a battery jump for a couple 
dozen eggs – wasn’t a formal transaction of 
any kind; it didn’t add to GDP, and won’t be 
reported to the IRS.  It wasn’t even barter, 
since I would have offered the help without 
the eggs, and Rick had only brought them to 
town so he could give them away.  But it was 
an economic exchange nonetheless – one 
that’s so common around here that it hardly 
rates notice: childcare, garden help, tools, 
construction labor, and especially food are 
routinely exchanged, lent or given away 
without money changing hands. Last summer 
Mary Young posted this: “Free: Take as much 
as you want. We have two 5-gallon pails of 
large cukes, 1/2 pail of beans and that much 
broccoli. I will leave some paper sacks on the 
porch.” Annual events like the clothing swap 
and the seed exchange are other examples. 
 

These kinds of transactions make up what’s 
been called a “gift economy”, a term coined 
almost 100 years ago by anthropologist 
Bronislaw Malinowski.  The gift economy is 
almost invisible, but it’s an integral part of the 
social infrastructure that maintains us – 
especially when the money economy is at low 

ebb.  I’ve heard several Vermonters old 
enough to have lived through the Depression 
say that they were largely unaffected by that 
economic downturn: they and their neighbors 
had little money during the Depression – or 
before it – but they could rely on informal 
exchange to meet many of the needs their 
household couldn’t provide on its own. 

The gift economy is difficult to measure – one 
reason that policymakers tend to discount it, 
focusing instead on making the money 
economy grow.  But one way that economies 
expand is by turning free exchanges (which 
don’t add to GDP) into monetized 
transactions (which do).  If grandparents 
provide care for their grandchild, economic 
accounting ignores it. But if the child is 
handed over to pay a childcare provider or 
pre-school, money changes hands, the 
economy has “grown” and we’re presumed to 
be better off.  Things may actually be worse 
for the child, parents and grandparents alike, 
but at a policy level this isn’t recognized 
because economic growth is seen as a proxy 
for improved quality of life. 
 

 

 

 

 

 

This misconception has real-world 
consequences. If universal broadband access 
is made available in the NEK – something 
widely promoted as a way to “grow the 
Vermont economy” – will easy access to 
Netflix, Hulu, and Amazon Prime spell the 
demise of Gagnon’s?  Given Amazon’s 
monopoly power to extract rock-bottom prices 
from publishers, can Galaxy Books survive a 
significant ratcheting up of online 
access?  Most local businesses play a vital 
role in the community, in part by participating 
in the gift economy (consider what Mary and  
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Alan Gagnon have provided over the years, 
especially to young people, and the many free 
events – and sidewalk blackboard aphorisms 
– offered by Galaxy.)  Losing these 
businesses would mean a real decline in our 
quality of life, precisely because they offer so 
much more than what’s on their shelves.  

Which brings me, in a roundabout way, to the 
Learning Exchange.  When this resource 
began many years ago, it was built on gift 
economy principles:  people freely offered 
their expertise and skills to others in the 
community, perhaps charging for any 
materials needed but not for the time and 
energy of the “instructor”.  In recent years – 
perhaps because Hardwick’s artisan food 
celebrity status infused both long-time  

 

 

 

 

residents and new arrivals with a gold rush 
mentality – the gift economy aspect of the 
Learning Exchange began to decline, with 
more and more offerings being 
monetized.  Not coincidentally, enthusiasm for 
the Learning Exchange itself waned, and it 
hasn’t been offered for a while now. 

There are efforts underway to revive the 
Learning Exchange, which is good 
news.  When it returns, here’s a challenge to 
anyone considering offering their skills and 
services:  resist the lure of any short-term 
gain you’d receive by charging for your class, 
and instead add to the general well-being of 
the community by making it part of the gift 
economy.   In the long run, everyone will be 
better off, even you. 

 

 

AUTUMNAL GARDEN MUSINGS 

Sitting in the garden 
 in the shade on a sunny day 
 in autumn, 
Watching the damp agribon  
 wafting in the wind where 
  it’s never been before -- 
   drying. 
And I’m wondering shouldn’t things 
 lead from one thing 
 to another? 
Why should all this – all this 
 green and purple and yellow 
This that is still part of summer, 

I mean all this lead to 
  winter? 
I know, I know, sleeping and  

all that and growth and 
potential there – in there. 

But really, what about 
 a transition other than 
 decay, dying back, 
  and self-composting? 
 
 

 
 
 
Then I think – maybe I should 
 look at this from another  
  direction. 
Like maybe all this is always there… 

like there is nothing ever  
not one thing that is 
completely a new thing. 

And perhaps I don’t have 
 to feel bad because that’s  
 the last delicately pink-purple 
 geranium blossom I’ll see  
 for months 
Or that it will be what always feels  

like an incredibly long time 
before the lilac blooms again. 

 

-- Nana Delaney 
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FOOD FOR THOUGHT 

By Suzanna Jones  

 

It is difficult to talk about supremacy in a 
culture where superiority is so deeply 
embedded, ubiquitous, even a goal to be 
pursued – but I’ll try anyway. The recent racist 
graffiti in West Glover was absolutely wrong, 
deplorable and heartbreaking, a symptom of 
something gone terribly amiss. But what also 
troubles me were some of the responses: 
they have a different target but nonetheless 
share many of the same features as racist 
hate.  
 

One of the vandalized 
property owners used the 
media to broadcast the 
incident, personally taking on 
the pursuit of the 
perpetrators by raising funds 
for a bounty (disturbing in 

itself).  On the website for the bounty, 
comments were made that cannot be 
reprinted here – suffice it to say they were not 
quoting Martin Luther King, Jr.  Overall, the 
pursuit of punishment was reminiscent of a 
lynch mob. Even worse, some people 
expressed hostility for the demographic from 
which the vandals were presumed to 
come.  As a result, there has been some very 
negative broad-brushing of the people who 
have lived in this community for many 
generations.   
 
Let me be clear.  None of this is to say that 
racism isn’t a tremendous problem.  It is.  But 
we may come to a better understanding of it 
and the psychology behind domination by 
looking at other forms of superiority, 
especially those that are more veiled.   
 
It can help to look at these issues through the 
eyes of another culture, which is what Helena 
Norberg-Hodge was fortunate enough to do 
when she went to Ladakh – a Tibetan culture 
in Northern India – as a linguist with National 
Geographic in 1975. India had just opened up 
the region to western development, which 
was about to hit the Ladakhis like an 
avalanche.  In the traditional moneyless 

economy, Norberg-Hodge explains, “Ladakhis 
weren’t as materially comfortable as we are 
but they were happy, secure, had control over 
their own lives, and lived in healthy 
relationship with the land and each other for 
thousands of years.”  That rapidly 
deteriorated as western economic forces 
began replacing the reciprocal ties that held 
the old culture together.  Within a decade 
Ladakh was experiencing the same societal 
ills that are so common in the west – 
pollution, unemployment, homelessness, 
psychological insecurity. Most pertinent here 
was the deterioration of the relationship 
between Buddhists and Muslims, who had 
lived side by side in Ladakh for 600 years 
without any recorded instance of hostility. But 
within 10 years of exposure to the west, 
conflict and violence between the two became 
common:  as people were pulled off the land 
into the service of a hierarchical, extractive 
economy, some landed the scarce new ‘jobs’ 
and the status that went with it, while most did 
not. Ladakh is not unique: the arrival of this 
exploitative system has led to cultural and 
environmental destruction globally.  We used 
to call it colonization. Now we call it economic 
development. 
 
Other relevant work is that of psychologist 
Robert Lifton, who set out to study the 
surviving Nazi doctors in the 1960s. He 
wondered how people who had taken the 
Hippocratic Oath to do no harm could be 
involved in the organized extermination of 
others.  He expected to find hateful, racist 
people.  But he was surprised to learn that 
they were actually quite likeable, respectable, 
even loving.  They weren’t necessarily anti-
Semitic or believers in Nazi doctrine.  He 
realized that under the right conditions 
anyone – even he – could be capable of such 
behavior.  Two of the conditions necessary 
were personal ambition and feelings of 
superiority.  He explained that if one is 
ambitious in a culture that is destructive, one 
will participate in that destruction to reap the 
rewards.  And feelings of superiority make it  
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easier to justify our actions, no matter what 
they are.       
 
Industrial civilization organizes life around not 
just efficiency and utility, but also hierarchy, 
pitting people against others and the land. 
This is a global pattern. The dominant culture 
cultivates among its members feelings of 
superiority that enable them to justify their 
actions and serve the goals of empire: 
humans are seen as superior to the rest of 
nature, thereby rationalizing its exploitation; 
the dominant culture is seen as superior to 
other cultures, allowing their members to be 
exploited or even eliminated; and within the 
culture, those with power stand in a position 
of superiority over those without it. Power can 
be expressed through overt violence, or it can 
be less obvious when established economic 
forces are at work. Psychologist Judith 
Herman points out that in our culture hostility 
from the top down can be invisible because it 
is hidden within the infrastructure of economic 
relationships, while hostility from the bottom 
up is not only more visible, it is conspicuously 
punished. 
 

One letter writer about the 
incident in Glover – 
someone whose 
agricultural business is 
dependent on migrant 
workers – suggested that 
we engage with and be 
kind to them.  The reality, 

however, is that most Vermonters have little if 
any opportunity to engage with migrant 
workers, whose near-fugitive status keeps 
them mostly hidden away on the farms where 
they toil. Genuine kindness is essential, but 
does it resolve the larger issue and the 
structures of dominance behind it?  (Can you 
say NAFTA?) Slavery was a thoroughly 
rationalized exploitive system that to many at 
the time seemed just part of the economic 
landscape.  Although some slave owners 
were kind to their slaves, the fact remained 
that people were being  

 
 
 
 
 
brutally exploited for economic gain.  Maybe 
kindness isn’t really kind if it serves our desire 
to feel better about ourselves as individuals 
but consequently helps us turn a blind eye to 
the fact that we are participating in and 
benefiting from a fundamentally ruthless 
system.   
 
Recently a friend pointed out that when 
people moved to Vermont during the back-to-
the-land era many came with some humility 
and respect for those who already lived 
here.  The culture wasn’t perfect but the 
newcomers were able to recognize the 
wisdom in Vermonters and the value in their 
way of life.  The recent influx has been 
different, however.  To many Vermonters it 
feels like a form of colonization, albeit painted 
‘green’.  And like young Ladakhis, many 
young Vermonters see their prospects for the 
future diminished by a form of economic 
determinism imposed by outside forces.  
 
Who do you feel superior to?  Why?  Be 
honest.  How could things be different?  What 
can we do to make life more mutually 
respectful and reciprocal for everyone, 
including the non-human life we share this 
place with? 
 
Simplicity, humility, cultivation of the soul 
rather than the ego, genuine respect for all 
life, and seeing ourselves as part of a greater 
whole – these are essential to our beings, but 
industrial civilization actively thwarts 
them.  Maybe that lacking is at the heart of 
this issue.  Putting our efforts toward living in 
healthy mutual reciprocity with each other and 
the land rather than succeeding at or 
participating in the game of dominance may 
help free us from directing anger at the 
cultural ‘other’, no matter who it may be.  If we 
challenge ourselves in this manner maybe we 
can begin to address the recent incident 
without replicating the sense of supremacy 
that we rightly condemn. 
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RECIPES 
 

 
 
NGUNJA  -- Carol Schminke 
    
This recipe was brought back to the US by friends who met and married while serving in the Peace 
Corp in Liberia in the early 1970's. They brought the prepared dish to a potluck gathering of my 'old' 
coop in NY in the early 1990s and it was everyone's favorite! This is the recipe, as shared by them. 
 

 2 to 4 bunches any leafy green            
(I always use 20 leaves of kale) 

 2 Tbls oil or butter 
 4 medium onions, chopped 

 4 cloves garlic, chopped 

 4 tomatoes, chopped (or about 2 cups 
canned) 

 4 Tbls tomato paste 

 Hot sauce, to taste 

 Salt, if desired 

 4 big 'globs' peanut butter (1 cup) 
 Cooked rice 

 
 

 

1. Tear kale from stems. Steam, just until 
tender, but still bright green. 

2. Sauté onions and garlic in oil until soft. 
3. Add tomatoes and paste. Heat 

through, while stirring. 
4. Stir in peanut butter, hot sauce and 

salt, combining all into a creamy 
sauce. 

5. Add kale; simmer in sauce for a few 
minutes. 

6. Serve over hot rice.  (2 to 4 servings) 
 
 
 

BANNOCK (SCOTTISH OATCAKES) -- Jessie Ziegler 

The most traditional of Bannocks are made with nothing but oat flour and water. These are tweaked 
to be a little richer. They are delicious served hot with honey but I think they are at their best cold 
with a little butter.  Makes about a dozen. 

Mix together in a bowl: 

1 cup milk (or water) 
1 teaspoon baking powder 
1/4 cup softened butter (or oil) 
4 cups oat flour 
Pinch of salt 
 
The dough should be about the consistency 
of a stiff bread dough.  

Heat a griddle or frying pan to medium on a 
stove. Add a little oil and make sure it's hot 
before trying to cook the bannock - oat flour is 
a good bit stickier than wheat!  

With well-floured hands form the dough into 
balls about an inch in diameter. Flatten the 

balls to about 1/4 inch thick and three inches 
across. Make sure not to make the bannocks 
too big. Oat flour has little to no gluten and is 
very crumbly when hot. If the bannocks are 
much bigger than your spatula they will be 
unflippable. 

Place as many bannocks in the pan as will 
comfortably fit and cook them until they begin 
to brown, about five minutes. Flip and brown 
the second side. Place on a plate to cool. 

For variation, try adding a handful or two of 
quick oats to the dough or rolling the balls in 
oat groats. 
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WHERE HAVE ALL THE INSECTS GONE?  

By Judy Bellairs 
Judy is on the Forest and Wildlife Committee of the Vermont Chapter of the Sierra Club. 
 
This past spring, Science magazine published 
an article titled “Where have all the insects 
gone?”  If you’re a senior like me, you 
probably remember what entomologists now 
call the “windshield phenomenon”: insects 
smashing into your car windshield in such 
numbers that you had to spend time scraping 
or scrubbing them off.  When was the last 
time you had to do that?  
 
According to the article, there isn’t much data 
on the fate of most insect populations.  But a 
group of amateur entomologists in Western 
Europe has tracked insect abundance at 
more than 100 nature reserves since the 
1980’s.   
 

“Over that time the group, the Krefeld 

Entomological Society, has seen the yearly 

insect catches fluctuate, as expected. But in 

2013 they spotted something alarming. When 

they returned to one of their earliest trapping 

sites from 1989, the total mass of their catch 

had fallen by nearly 80%. Perhaps it was a 

particularly bad year, they thought, so they 

set up the traps again in 2014. The numbers 

were just as low. Through more direct 

comparisons, the group—which had 

preserved thousands of samples over 3 

decades—found dramatic declines across 

more than a dozen other sites. 

Such losses reverberate up the food chain. "If 

you're an insect-eating bird living in that area, 

four-fifths of your food is gone in the last 

quarter-century, which is staggering," says 

Dave Goulson, an ecologist at the University 

of Sussex in the United Kingdom, who is 

working with the Krefeld group to analyze and 

publish some of the data. "One almost hopes 

that it's not representative—that it's some 

strange artifact." 

Studies from the Netherlands in 2014 linked 
crashing populations of insectivorous birds to 
the use of neonicotinoid pesticides 
(neonics).  An ongoing study in the prairie 

pothole region of Saskatchewan found 
impacts to the health and reproduction of tree 
swallows nesting near water polluted with 
neonics. (In Canada, researchers detected at 
least one neonic—there are seven types on 
the market—in 91 percent of wetlands.) A 
2017 study by the Vermont Center for 
Ecostudies found a 45 percent decline in bird 
populations that feed on flying insects.  The 
common yellowthroat declined 79% since 
1989, the largest drop among 35 species 
analyzed. 
 
Birds that eat seeds are also vulnerable.  A 
report published by the American Bird 
Conservancy, and authored by a former 
pesticide expert from the Canadian Pesticide 
Regulatory Agency, states that one corn seed 
coated with neonics can kill a songbird.  (See 
abc.org).  Almost all corn seed and most 
soybean seeds are coated with neonics, 
which are 10,000 times more toxic to insects 
than DDT. 
 
Studies on honey bees have shown that 
exposure to neonics impacts their immune 
systems and makes them more susceptible to 
disease and parasites. Some scientists have 
suggested that neonics have suppressed the 
immune system and may be contributing to 
the declines of amphibians and bats as well. 
 
Clearly, supporting organic agriculture is an 
important step in eliminating the threat 
neonics pose to our ecosystems.  
 
A group of some 30 scientists from around 
the world announced on September 20, 2017, 
that their latest scientific review of more than 
500 studies since 2014 confirms that 
neonicotinoid pesticides (neonics) have major 
impacts and represent a worldwide threat to 
biodiversity, ecosystems and ecosystem 
services.  Does anybody care? 
 
This is the second edition of the Worldwide 
Integrated Assessment of the Effects of 
Systemic Pesticides on Biodiversity and 
Ecosystems that was originally released in 
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2015.  While the rest of the world seems to be 
taking notice, here in most of the U.S. it’s 
business as usual. 
 
In 2013 the European Union imposed a 
moratorium on the use of neonics on bee-
attractive crops, and is now considering a 
proposal to extend the moratorium.  France’s 
new biodiversity law includes a provision to 
ban all neonics starting in September 
2018.  Ontario put rules in place with the goal 
of reducing acreage treated with neonics by 
80%.  Canada is now proposing to ban all 
outdoor uses of the neonic imidacloprid 
because it’s seeping into Canadian 
waterways (as it is all over the U.S., including 
Vermont) at levels that can harm insects and 
ecosystems. Connecticut and Maryland 
recently passed legislation to essentially 
eliminate the retail sale of neonics. 

 
Neonics are now the most 
widely used insecticides in the 
world.  In the U.S. they’re 
used on 150 million 
agricultural acres annually. 
There are many reasons to be 
alarmed: 

 
Neonics are used “prophylactically,” whether 
or not a pest problem exists.  Corn and 
soybean seeds are coated with the poison, 
and only about 5% stays on the seed.  The 
rest ends up in the soil (impacting soil 
organisms), on adjacent wildflowers 
(impacting pollinators) or in nearby streams 
and lakes (impacting aquatic 
organisms).  One study found that nectar and 
pollen from wildflowers next to treated fields 
can have higher concentrations of neonics 
than the crop plants.  And since neonics are 
extremely water soluble, they are widely 
found in surface water and groundwater 
supplies, including streams in Vermont. 
 
Neonics are extremely toxic in minute 
quantities.  They are 10,000 times more toxic 
to honey bees than DDT.  They attack the 
nervous systems of insects, so that even if 
pollinators aren’t outright killed during 
exposure, their ability to forage for food and 
reproduce are impaired.  Studies have shown 
that bumblebees exposed to sublethal doses 
of neonics raise 85% fewer queens. 

Neonics are long-lasting.  Studies show they 
can persist for many years in the soil, and if 
applied every year (as they are when treated 
seeds are used), residues can increase in the 
soil. 
 
A recent survey of pollinators in Vermont 
found that of 18 species of bumblebees 
historically documented, 44% had either 
disappeared or become rare.  Two of the 
remaining species are now endangered and 
one is a threatened species.  For the vast 
majority of Vermont’s 275 species of bees 
there is no information. Studies show that 
insect-eating birds have declined by 45%. 
 
What can we do in Vermont to address these 
serious problems?  We can start by 
implementing recommendations of the 
Pollinator Protection Committee that was 
established by the legislature in 2016.  Made 
up of 10 members representing a broad range 
of stakeholders (beekeepers, farmers, 
researchers), it submitted a 70-page report to 
the legislature with the following 
recommendations related to neonics: 
 
1. All pesticide use in Vermont should be 
based on need, not used prophylactically or 
without evidence that a pest problem exists. 
 
2. Implement a statewide moratorium on 
applications to ornamental plants accessible 
to pollinators. 
 
3. Classify all pesticides that contain neonics 
as “restricted use” products (i.e. not available 
for purchase at retail outlets; already 
implemented in CT & MD). 
 
4. Adopt rules that only allow the planting of 
treated corn and soybean seeds if a pest 
problem has been verified (as already 
implemented in Ontario). 
 
Many voices will need to be heard in order for 
us to successfully limit the use of these 
insidious, systemic pesticides.  Please contact 
your state legislator to ask that, at the very 
least, the recommendations of the Pollinator 
Protection Committee be enacted without 
delay.   
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PRODUCE MATTERS  by Jon Pepe 

Happy Fall y’all.  Once again the harvest season bewitches us with a 
cornucopia of wonderful fresh and local produce.  As I type this article our 
department is carrying about 95% local produce.  All greens, lettuces, roots, 
peppers, tomatoes, potatoes, onions, garlic, etc. are all from our local area!  
Winter squash season is here now, we are now carrying many varieties.  
Same with garlic, come check out all the different garlic varieties we have on 
hand.  We have crazy varieties of local apples for all your pie and bobbing 
needs as well as some local pears.  Please stop by and see for yourself and 
take a look and take home some of the tastiest veggies our area has to offer. 

 

BOARD REPORT  

Greetings from your Board of Directors! One of the things about being a coop is that the board is 
here to serve you – the member/owners. The board is elected by you to be your voice in your store. 
While the board’s main function is to make sure your store is being fiscally responsible with your 
investment/equity share, we are also interested in hearing your ideas and concerns as well as 
having your help visioning the future to make your coop the best ever. Any member is welcome to 
come to our board meetings, which are usually held on the 4th Thursday of the month from 6-8.   

We say a sad farewell and massive appreciation to outgoing board members Steve Gorelick, Bruce 
Kaufman and Michael Lew-Smith. They put in tons of work on implementing Board Policy 
Governance, visioning and staff restructuring.  We would like to welcome our new board members 
Karla Haas Moskowitz, John Mandeville and Keith Bellairs, elected at the annual meeting. They 
each bring such talent and useful tools to our board and again we are quite lucky we have more 
great folks who are willing to serve.  

Some of the issues the board has been working on are completing the staff restructuring. As we 
have grown we have changed from 1 staff person running the store and doing everything, to 
operating as individual departments run by one or two staff. Over time we have come to realize that 
it would be better if we look at the store as one big entity and create operational teams i.e. the 
Buyers team, the Finance Team, etc. This ensures clear lines of communication as our operations 
get more complex with growth.  

We had a board/staff retreat in June, which always re-inspires everyone, in the beautiful new 
community building at Heartbeet Lifesharing.  A lively discussion on the subject of management and 
accountability engaged both old-timers and newcomers alike. 

Our gross sales are up about 4% from last year, which is great news after fairly flat sales the last 
few years. We like to think that the staff teamwork is a part of this with improved efficiency as well 
as the beautiful new produce fruit cooler and the excellent fresh almond butter grinder. Both of 
these new items were approved for purchase by the board and felt to be a good use of your equity 
shares for improved value for you, the member/owner’s investment.   

All in all, it has been a good year and we look forward to the slower pace of winter to get more 
committee work done. In closing, please let us know if there is anything we can do to improve your 
coop. That is why you elected us and it is what makes us different than other stores. Coop – You 
own it. 

The Board meets the 4th Thursday of every month on the 3rd floor of the Coop.  Members are 
always welcome to attend. 
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STAFF CORNER  

By Deb Wilson 

This month, we celebrate ourselves!  National 
coop month recognizes coops of all types. 
The theme of this year’s National Coop month 
is “Cooperatives Commit”. This can mean 
many things, depending on the type of 
cooperative: commit to community growth, 
commit to members, commit to jobs, or 
commit to agriculture, among other 
things.  Consciously growing one or more of 
these aspects is usually part of a coop’s 
mission statement. 
 
The Buffalo Mountain Coop has long been 
committed to all of the ideas listed above.  We 
pride ourselves on being a hub of our 
community, involved with many neighborhood 
resources and events in the area.  We buy 
from and promote many farms and other local 
producers, helping to keep our agricultural 
community thriving. 
 
How can the Buffalo Mountain Coop commit 
more, or in new ways?  Can we make an 
impact in our community that can send ripples 
out into the wider world?  While our store is 
not-for-profit and therefore making as little 
money as possible when all is said and done, 
there are other ways to make an 
impact.  Stephen Smith and Jonathan 
Rothbaum from George Washington 
University call this social capital, and suggest 
that coops can foster innovation: 

Cooperatives can be important tools 

to building social capital and 

broadening access to services. The 

democratic decision-making 

structure of cooperatives gives 

members skills and experience that 

foster social capital which can be 

used in other areas, such as civil 

society. The organizational structure 

of cooperatives may also be effective 

at harnessing the talent, ideas, and 

insights of members and non-

managerial employees.  

Our structure has been as non-hierarchical as 
we can make it since the beginning.  Rather 
than a general manager, our core group of 
Collective members work together in 
overlapping circles on a level playing field to 
run the store.  We utilize support staff (“subs” 
and “super subs”), and are open to input on 
improving the business from them as 
well.  Our members are welcome to have their 
say; we will do our best to hear them out and 
offer potential solutions.  These methods are 
sometimes more cumbersome than taking 
directives from a general manager.  However, 
the return in utilizing the strengths of our 
employees and members makes up for the 
extra time spent. 
 
Not only are we using our many and varied 
talents by being a part of the coop 
community, we are growing them.  Many skills 
have blossomed from taking on a new 
position working at the coop or joining a 
community project as a member. As we move 
forward in our business, through trainings and 
more implementation of supportive systems, 
we can expand our capacities and prowess 
even more. 
 
Our biggest asset has always been, and will 
continue to be, our people: members, staff, 
and board alike.  With a continued 
commitment to the people of the Buffalo 
Mountain Coop, we can grow in many ways 
and make our ripples seen. 
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WHAT DID YOU JOIN? 
by Annie Gaillard 

    
 
Buffalo Mountain Food Cooperative is part of the global network of cooperatives. Worldwide this 
alternative business form can claim to have over 2.6 million cooperatives with over 1 billion 
members. Although cooperation has been part of the survival of humanity, the modern day 
cooperative movement had its official beginnings in 1844 in England. From Wikipedia:  

The Rochdale Society of Equitable Pioneers was a group of 28 that was formed in 1844. 

Around half were weavers in Rochdale, Lancashire, England. As the mechanization of the 

Industrial Revolution was forcing more and more skilled workers into poverty, these 

tradesmen decided to band together to open their own store selling food items they could 

not otherwise afford. With lessons from prior failed attempts at co-operation in mind, they 

designed the now famous Rochdale Principles, and over a period of four months they 

struggled to pool £1 per person for a total of 28 pounds of capital. On 21 December 1844, 

they opened their store with a very meager selection of butter, sugar, flour, oatmeal and a 

few candles. Within three months, they expanded their selection to include tea and 

tobacco, and they were soon known for providing high quality, unadulterated goods. Ten 

years later, the British co-operative movement had grown to nearly 1,000 co-operatives. 

The official description by the International Cooperative Alliance states: "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." 
What that means is that coops are owned and controlled by and for their members.  Those 
members elect the Board of Directors to be responsible for overseeing operations and creating a 
vision to work towards as well as communicating with the member/owners to ensure that their 
needs are met.   Co-op members can also have direct input by serving on committees, or by 
offering suggestions to the board, management and staff. 
 
All cooperatives are guided by the 7 cooperative principles and values as established by the 
International Cooperative Alliance, established in 1895.  

1.   Voluntary and Open Membership – Cooperatives are voluntary organizations, open 

to all persons able to use their services and willing to accept the responsibilities of 

membership, without gender, social, racial, political, or religious discrimination. 

2.   Democratic Member Control:  Cooperatives are democratic organizations controlled 

by their members, who actively participate in setting their policies and making 

decisions.   Men and women serving as elected representatives are accountable to the 

membership.  

3.   Member Economic Participation:  Members “contribute” equitably to, and 

democratically control, the capital of their cooperative.   At least part of that capital is the 

common property of the cooperative.   Members may allocate surpluses for any of the 

following purposes: 

 Developing the co-op, possible by setting up reserves, at least part of which would 

be indivisible; 

 Benefiting members in proportion to their transactions with the cooperative; and 

 Supporting other activities as approved by the membership. 

https://en.wikipedia.org/wiki/Rochdale
https://en.wikipedia.org/wiki/England
https://en.wikipedia.org/wiki/Industrial_Revolution
https://en.wikipedia.org/wiki/Rochdale_Principles
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4.   Autonomy and Independence:  Cooperatives are autonomous organizations 

controlled by their members.   If they enter into agreements with other organizations, 

including governments, or raise capital from external sources, they do so on terms that 

ensure democratic control by their members and maintain their cooperative autonomy. 

5.   Education Training and Information:  Cooperatives provide education and training 

for their members, elected representatives, managers, and employees so they can 

contribute effectively to the development of their cooperatives 

6.   Co-operation Among Cooperatives:  Cooperatives serve their members most 

effectively and strengthen the cooperative movement by working together through local, 

national, regional, and international structures. 

7.   Concern for Community:  Cooperatives work for the sustainable development of their 

communities, through policies approved by their members. 

In addition to the cooperative principles, co-ops operate under the cooperatives values of 

self-help, self-responsibility, democracy, equality, equity and solidarity.  

Membership is different at a Co-op than at a privately-owned discount club in that a 

cooperative’s profits are returned to its members, in our case through discounts, as well as 

reinvested in the business itself and the community at large. Because Co-ops create a 

more horizontal and inclusive economy in comparison to the corporate, investor controlled, 

pyramid economy, profits are not dictated by Wall Street, and the money stays locally in 

the community they operate in.  

This is what you joined and you should be proud to be a member of the global cooperative 
movement.  

 

 

AUTUMN SONG  

In the fog 

of red and gold 

mountains 

 

and ever-green evergreen 

I am a black goat 

content and singular 

 

owned by the hills 

and 

drunk on the foliage. 

 

-- Phyllis Rachel Larrabee 
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FROM THE ARCHIVES 

This piece is excerpted from “Hardwick Hoopla” by Robin Cappuccino, originally published in the 

Fall 2008 issue of The Bullsheet. 

 
[I]n the 35 years I have been a part of it, what 
has impressed me most about this greater 
community has been how people for the most 
part just find a way to get-along, get-along 
well, and on top of that, offer a ready hand-up 
to each-other more often than not.   
 
How can people who on the surface appear to 
be so completely unlike each other live in the 
same community and do all right by each 
other? Maybe it has something to do with the 
fact that you never know who’ll be driving by 
when you’re up to your fenders in muck 
during mud season, or buried up to your 
antennae in a snow-bank during the blizzard, 
and need an extra shoulder to help push your 
buggy back onto navigable ground. Maybe it’s 
something to do with how powerful, raw and 
breathtakingly beautiful the mountainous 
wilderness that surrounds us can be. That 
combined with our often ferocious and 
inescapable weather can’t help but serve to 
humble and bring “down to earth” even the 
most highfalutin’ or inclined to pretension 
amongst us. Perhaps we’re brought together 
by the shared insanity of actually choosing to 
live in a place like this; four months of arctic 
weather, followed by mud season, followed by 
black-fly season, then there’s the deer flies, 
then the traffic slows to a crawl for foliage 
season, and it’s about time for the woolen 
skivvies again. It takes a certain kind of 
someone to want to be a part of all that, and it 
could be a kind of affinity for others with that 
shared affliction is called into play.   
 
Here at the co-op we have benefited greatly 
by being part of a community with such a  

 
profound collaborative heritage. The 
fundamental co-operative ideal that together 
we can do things more effectively and more 
enjoyably than we can alone has a rock-solid 
foundation in the age-old traditions of barn-
raisings, quilting bees, and helping to get your 
neighbor’s hay in before the rain.  Back in the 
early days of our co-op, it was our senior 
citizens who were among the first locals to 
come in and shop. Perhaps it was an innate 
appreciation of the cooperative ethic honed 
by decades of farmer’s co-ops, the Grange 
and the like. Perhaps the co-op recalled for 
them the old general stores where you’d buy 
a block of cheese from the wheel on the 
counter, help yourself to pickles from the 
barrel or grain from the bin. Whatever the 
reason, what began as a largely flat-lander 
enterprise was warmly welcomed, and 
eventually utilized by the entire community.   
 
Our first home was in what is now New To 
You, across from Poulin Lumber. After we 
were flooded out once too often by the raging 
Lamoille, we moved to the Houghton Building. 
We shared that building with the Messier’s 
State Liquor Store on one side, and Cal 
Foster’s gun shop below us. We were also 
the unofficial home of the Greater Hardwick 
Peace and Justice Coalition. As you might 
imagine, or remember, we did a brisk 
business in lemons, limes and salted peanuts. 
There was also plenty of opportunity for the 
exchange of divergent viewpoints, 
perspectives and opinion. Through it all, there 
was an amicable, spirited and more or less 
open-minded dynamic that characterizes 
much of what Hardwick is best at.  
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Buffalo Mountain Food Coop & Café 

39 South Main Street 

Hardwick VT 05843 

802-472-6020    

info@bmfc.coop 

www.buffalomountaincoop.org 

 

Coop Hours 

Monday – Friday: 8 am – 7 pm 

Saturday: 9 am – 6 pm 

Sunday: 10 am – 6 pm 

Buffalo mountain food cooperative mission 

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. 

Current Board Members 

Marina Carleton – President 

Chris Duff – Vice President 

Keith Bellairs – Treasurer 

Annie Gaillard – Secretary 

David Ludt 

John Mandeville 

Karla Haas Moskowitz 

Zarina O’Hagin 

Kate Arnold – Board/Staff Liaison 

 

Collective Manager 

Responsibilities 

David Allen -- Cheese, Bulk Repack, Front End 

Kate Arnold -- Wellness, Coffee, Bread, Fish, 

Development 

Barry Baldwin -- Accounts Payable 

Ellen Bresler -- Grocery & Dairy 

Kathy Castellano -- Wellness, Herbs & Spices 

Beth Cate -- Grocery 

Em Delaney – Bulk, Newsletters 

Frey Ellis -- Produce 

Justine Farrow -- Cafe & Deli 

Joanna Gordon -- Operations & Outreach 

Deborah Hartt -- Gifts, Home Goods, Clothing, 

Pet Supplies, Cleaning 

Miranda Hunt -- Meat, Maintenance 

Jon Pepe – Produce, Maintenance 

Regina Troiano -- Bookkeeper 

Debra Wilson -- Personnel, Wine & Beer 

Sarah Zettelmeyer -- Cafe & Deli 

 

ARTICLES!   

POETRY!   

RECIPES! 
 

Have something you’d like to contribute to the 

winter issue of The Bullsheet?  Published 

contributions get you working member credit! 

Email em@bmfc.coop or leave a note at the 

Coop.   


