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New Refrigeration System Saves Energy and $ for Buffalo Mountain Coop
Buffalo Mountain Co-op’s walk-in cooler went “green” late last year with an
installation of a Freeaire Refrigeration System. This is a refrigeration system for walk-in
coolers & cold storage warehouses in any climate. Its micro-processor based controller
optimizes the operation of standard refrigeration.
All year long this system saves large amounts of electrical energy by running the
refrigeration equipment (condensing fans, compressors, evaporator fans and door heaters)
only when needed. Highly efficient brushless dc evaporator motors use _ the electricity as
the old dinosaur motors still generally in use. Tapping into the greatest source of
refrigeration ever created: WINTER, Freeaire uses what nature has so kindly made
available, outside air in the cooler months to further cut energy use considerably more.
Less energy used means smaller electric bills, month after month, year after year.
Fewer service calls for maintenance and less wear and tear on your equipment means
more savings.
To top it off, the system reduces electrical generation from burning fossil fuels,
which further cuts carbon dioxide emissions.
With a generous rebate from Efficiency Vermont, the entire installed system will
be paid off in less than 2 years with those savings going to the bottom line for the co-op
year after year. You can see the air-intake for the walk-in cooler for winter cooling
outside the Café windows.

Freeaire’s website can be found at www.freeaire.com

Planting Hope - Part 2 of an article
by Co-op member Karl Stein on his
trip to visit our sister project in
Nicaragua.*
The schools we worked with were rich with laughter, teaching and all the same sounds
as our children display in our schools. What we saw though was striking. The walls
were barren and the shelves (if any) were empty. There were few text books of any kind
and the few we saw were old.
Nicaragua has a national curriculum; with class sizes ranging from 40 to 55 at all grade
levels. The students all wear uniforms and the buildings are blue with yellow highlights.
Windows (but not always with glass) were plentiful. Some schools had dirt floors but
most had ceramic tiles. In the smaller villages there were mixed grades two or three to a
room. In the large schools there was one room per grade and teachers moved from room
to room with students staying in the same room all year.
Every school is surrounded by wire fencing, some topped with barbed wire. Students in
all schools are locked in. This was one of the most disturbing aspects we saw. The
teachers say that it keeps the children in schools and the trouble makers out of the
schools.
At first I was very unsure of the value of the activities we were asked to do but it was
clear that from the moment we arrived that the children were hungry for enrichment,
contact and a chance to get away from the “curriculum” (as were the teachers). Despite
all of my preparation to teach, what I was most in demand for was face painting and the
most often requested object to be painted was a snowman. I did story telling with a
translator and I had made a “cranky” (a scroll that rolls up and tells a story with each
frame, inside a cardboard box) in Spanish and English with drawings and that was
popular. I left it at the Pueblo Viejo where the teacher and children begged to keep it.
(Thanks to Peter Schumann and Tom Azarian for keeping this old and inexpensive form
of art/story alive in Vermont).
We painted the Los Pipitos physical therapy center in San Ramon, working with the
parents of the children. The colors were vibrant and lush. The sad part is the use of lead
paints. They understand the dangers but paint is so expensive that it “must last” and the
endurance and rich colors outweighed the risk. Here we also kept the children
entertained, helping them with their beading projects and face painting. We introduced
them to play dough with much excitement.
There is no question that the twenty-two suitcases of donations which we brought down
were needed and very much appreciated. These included everything from clothing,
games, books, basketballs (prized possessions) and baseball gloves to text books in
Spanish, markers, paint, paper and lots of pens and pencils. I brought a suitcase full of
medical and first aid supplies that was treated like gold and a full set of science/literacy
elementary books in Spanish donated by National Geographic. It’s hard to describe the

value that was put on this donation. I wish I had a picture of the children looking through
the books but when that happened I did not have a camera.
You can not talk about Nicaragua with out mentioning the state of trash, pollution and
dogs. First, we were there during the end of the dry season: this is important because it is
the heavy rains, fast moving streams, and rivers that clean the streets, back yards, fields
and river beds which are filled with plastic waste. People sweep in front of their homes
every day but they have no place to put the plastic, no recycling program and as more and
more plastic enters their culture they do not know how to deal with it. In fact they deal
with it the same way they would with food waste, assuming it will break down and
become part of the dirt. The other thing that is always present is starving dogs, all skin
and bones. They are mistreated by everyone and we saw only a few cases of dogs as
pets. In most cases they are kicked and tolerated as something that will clean up messes.
It was hard for the pet lovers to watch children as young as 5 years up to adults treat the
dogs like they were something less than animals.
This is all in the face of a country that has a landscape as beautiful as Vermont without its
trees and soil that is rich with a mix of volcanic ash and clay. Banana, mango, and
mahogany trees dot the landscape in the north. Much of northern Nicaragua has been
deforested and they are only now talking of a project will take 50 years to change the
landscape. In the villages that we visited, Planting Hope and other organizations are
helping to support small cooperative businesses such as the weaving cooperative whose
products can be found in our co-op. We saw beautiful handmade paper made from waste
paper, the silk from corn and stalks from the banana trees that give shade to the coffee
plants below. We enjoyed yogurt that was made in a small micro business that supports a
school for students with disabilities and we saw and purchased wonderful beading work
at the Physical Therapy Center.
If you missed Part I, it can be seen on our web-site at
http://www.buffalomountaincoop.org/Buffalo_Bullsheet_Spring_2008.pdf

We want to extend an enormous

THANK YOU !
to the Buffalo Mountain Co-op community, on behalf of Planting Hope, for another
successful annual plant sale. All those plant donations and purchases raised $700 for the
organization, which will go a long way to support programs for children and families in
Nicaragua. We know that for Co-op staff, dealing with the plant stands is one more thing
to attend to at the end of the day, and particularly want to acknowledge that effort. The
Co-op’s spirit of community and generosity is greatly appreciated.
Planting Hope is pleased to announce that funds have been raised to bring a “delegation”
of eight students and two adults from Nicaragua to Vermont this coming January.
Planting Hope has been hosting trips to Nicaragua for several years now. This will be the
first time the organization has been able to create a two-way bridge between our
countries. The fourth annual Nicaraguan dinner, usually held in November, will be
postponed this year so that this delegation can help host the event during their stay. A

day Learning Exchange cooking workshop is being schemed as well, along with a
folkloric dance performance. We will update the community as plans are finalized.
Sarah Morgan & Helen Beattie

Last year the co-op voted to stop selling bottled water
in our store. Anyone is welcome however to bring in a jar or other container and fill it at
one of our sinks at no cost. Our water is good Hardwick water with some additional
filtering done here at the store. Apparently we’re not the only ones concerned about this
issue. Here is an excerpt from a June 30th article in the Portland Press Herald (Maine)

Bottled Water Industry Faces Growing Opposition
by Kevin Wack
“Across the country, opposition to bottled water is building, amid growing concerns
about the industry’s environmental impact and rising fears about private control of public
water supplies.
“There’s no question that there is a
groundswell,” said Ruth Caplan,
coordinator of Defending Water for Life,
a Washington, D.C.-based campaign that
opposes the bottled water industry.
There are several reasons for the
backlash to bottled water. Some of it is
driven by fears about global warming given the amount of oil needed to bottle
and transport the water.
Some stems from concerns about the
chemical makeup of plastic water bottles.

Seattle's Mayor Greg Nickels urges Seattlelites
to stop buying bottled water, siting purity of
Seattle’s tap-water

Some of the opposition is a byproduct of
the huge price disparity between bottled
water and the kind of water that comes
from the tap for free.

Here in Maine, some of the local
opposition to Poland Spring’s operations has stemmed from the traffic generated by the
trucks that transport the water. Perhaps the biggest factor, though, is a fear that as bottled
water becomes more popular, private corporations are gaining more control over a natural
resource that is central to life.
“The fundamental issue is, who owns the water?” said Jim Olson, an attorney for
Michigan Citizens for Water Conservation, which has been engaged in a legal battle with

Nestle. “If this company gets to do it, all companies get to do it, and you’re not going to
be able to say no in the future.”
For the complete article go to http://www.commondreams.org/archive/2008/06/30/10004/

Bag It!
This spring, Leslie White, currently our cheese and bulk co-ordinator made and
donated to the co-op for member’s use, over 100 beautiful cloth shopping bags out of
recycled t-shirts and other knit-type shirts. These were simply made by cutting the
sleeves off the shirts, widening the neck hole, and stitching together the shirt bottoms.
This she did with a zig-zag stitch using her sewing machine, but a double stitch would
have worked as well. The shirts were picked up at the Stowe recycling center, and
rendered into bags for very little cost. Leslie said she was inspired to make and donate
the bags “to promote re-use, hoping they would motivate others to use them or make their
own for basically nothing.” Her method of remembering her bag, is to hang the handle
of one over her car’s head-rest, and keeps the rest of her bags packed inside that one. She
says they’re then handy for trips anywhere from the co-op to the drugstore or where-ever.
Here below is a look at some of the facts and figures about the choices between paper,
plastic, or recyclable plastic bags for shopping here at the co-op and elsewhere. The
bottom line seems to be that far and away the best option is to bring your own bag with
you.

*To make all the bags we use each year, it takes 14 million trees for paper and 12
million barrels of oil for plastic. The production of paper bags creates 70 percent more air
pollution than plastic, but plastic bags create four times the solid waste — enough to fill
the Empire State Building two and a half times. And they can last up to a thousand years.
Plastic, because it's cheaper to produce, is the overwhelming choice of grocery stores
across the nation — the average family of four uses almost 1,500 of these a year. Each
year, an estimated 500 billion to 1 trillion plastic bags are consumed worldwide.

* Plastic bags are on the top 10 list of most
common trash items along the American coastline
(both on land and in the water). It takes 91 percent less
energy to recycle a pound of plastic than it takes to
recycle a pound of paper. It takes more than four times
as much energy to manufacture a paper bag as it does
to manufacture a plastic bag.

* The majority of kraft paper is made by
heating wood chips under pressure at high
temperatures in a chemical solution. As evidenced by the unmistakable stench commonly
associated with paper mills, the use of these toxic chemicals contributes to both air
pollution, such as acid rain, and water pollution.

*Both biodegradable and regular disposable plastic bags require a similar amount
of energy, natural resources and costs to produce. The mixing of biodegradable bags in
recycling systems for conventional plastic bags creates a sorting nightmare and can
render entire batches of recyclable plastic useless. Bag littering could easily increase as
people start to believe that biodegradable bags are less harmful to the environment and
will disappear quickly although it takes at least 18 months for most to breakdown.
New Threat to Local Food in Vermont – Co-op Member Steve Gorelick
As the flap over NAIS animal ID and made clear, regulations imposed on small farmers
and producers can be a real threat to the viability and growth of our local food economy.
In recent months a new threat has emerged, as insurance companies have begun eyeing
vendors at farmers’ markets as another potential profit center.
The background is this:
After two costly lawsuits against the City of Burlington (one relating to someone slipping
on an icy sidewalk, another to a faulty gate at a public park) were upheld in the courts,
the city asked its legal advisors to assess its overall liability exposure. The lawyers
pointed their fingers at, among other things, the weekly farmers’ market held at City Hall
Park, near the Church Street pedestrian mall. Their recommendation was to require every
vendor at the market to carry their own $1,000,000 liability insurance policy, something
the city’s insurer would provide at a cost per vendor of roughly $350 per season. The
city agreed, and made continued use of the park for the farmers’ market dependent upon
this new requirement. (Although the farmers’ market board of directors went along with
the requirement, it should be noted that about 10 percent of the vendors refused to do so.)
Why is this important?
• Given what happened in Burlington, there’s no reason to
think insurance companies will stop there. It’s likely that
sooner or later, every entity in Vermont that sponsors a
farmers’ market will be forced to require each of their
vendors to carry liability insurance.
• Even if the cost of liability insurance doesn’t rise in the
coming years, the estimated $350 annual fee per vendor
means taking about $3.5 million over ten years out of the
pockets of Vermont’s struggling farmers, artisans and
small producers, and handing it over to corporate
America.
• While $350 annually may be affordable to vendors at large markets (Burlington, Stowe,
Montpelier, etc.) that amount is likely to be prohibitively expensive for many of the
vendors at much smaller markets (eg Hardwick, Plainfield), or markets just now getting

off the ground (eg Cabot). This added expense will limit the viability of smaller markets
and stifle their spread. Those smaller markets are necessary ingredients in a truly
decentralized local food economy: we should be supporting them, not placing obstacles
in their path.
• If every market vendor is required to have liability insurance, the power to determine
who can sell at farmers’ markets (and what can be sold) is effectively being granted to the
insurance industry. Will they provide liability insurance to vendors of wild mushrooms?
Medicinal herbs? Raw milk products? Do we really want large corporations standing
between local farmers and their customers?
Liability insurance for individual vendors will not protect municipalities from
lawsuits.
• The argument used in Burlington was that the city was exposed to liability from
accidents at the market or illness from foods purchased there. But in our admittedly
litigious society, Burlington is no less exposed to lawsuits even if every vendor has their
own liability insurance: in liability claims, it is standard legal practice to sue everyone
–even those only remotely involved.
• More importantly, the fact is that not one lawsuit has been brought against a vendor or
sponsoring municipality in the 30 years that farmers’ markets have operated in Vermont.
In other words, the insurance industry is set to profit by ‘solving’ a problem that doesn’t
really exist.
Liability insurance will not make our food safer.
• The threat of food-borne illnesses is one argument used to foist liability insurance on
market vendors and sponsors. But the safety of food sold at farmers’ markets doesn’t
depend on liability insurance, it depends upon the care taken by farmers and preparedfood vendors, and upon the oversight of market boards and managers. If anything, those
with legal protection provided by insurance are apt to be less careful than those without
that protection.
What you can do…
Rural Vermont is currently coordinating efforts to inform market vendors and customers
about this latest threat to our local food economy. Contact them at 223-7222 or at
www.ruralvermont.org to see how you can help.

Tainted Love? Chocolate-Lovers: Cocoa Industry Set to Be a
Heartbreaker on July 1, 2008 by Adrienne Fitch-Frankel
Published on Friday, June 27, 2008 by CommonDreams.org

You gaze at each other, illuminated softly by candlelight. Music plays in the background.

Slowly pulling back the ribbon from your gift, your sweetheart glows with delight and
anticipation…until the wrapping falls away from the box of chocolate to reveal a blank
spot where the slave-free chocolate label belongs.
Even though the chocolate industry committed to ending the worst forms of child labor in
cocoa production by July 1, 2008, the slave-free label is still missing from lots of
chocolate boxes…and chocolate bars and ice cream and syrup and other products made
with cocoa. And it’s not just because industry talked Congress into a voluntary agreement
in place of the 2001 legislation that would have created a mandatory slave-free label for
chocolate, which was passed in the House of Representatives by a landslide. It is also
because virtually none of the chocolate you buy as a consumer could be certified as
“slave-free” if that label existed today. If you find a blank space glaring back from the
spot where the Fair Trade certified label belongs on any cocoa product, you know it has
not been produced under standards that prohibit abusive child labor.
Nearly 60 organizations and companies concerned with child welfare have called upon
major chocolate manufacturers to sign the Commitment to Ethical Cocoa Sourcing. The
Commitment includes requirements that would reach the goal of ensuring that cocoa
farming families and workers can live lives of dignity and meet their basic human needs
rather than languishing in poverty while industry exploits the dismal price of cocoa in
order to rake in profits. The Commitment also requires truly independent, third party
certification.

All the sweetness in chocolate cannot hide the bitter taste of slavery and child labor used to
produce chocolate’s basic ingredient, cocoa. Children as young as nine are tricked or sold into
slavery to work on cocoa plantations in Cote d’Ivoire, where almost half of the world's
cocoa is grown. Cocoa in the U.S. is imported by companies such as Nestlé, Cargill and Archer
Daniels Midland.
Editor’s Note; Three of our chocolate suppliers are Fair Trade Certified – I have asked the others
for comment and have so far not received a response.

Some have gone even further, by calling on chocolate companies to start sourcing Fair
Trade certified chocolate. Fair Trade certification standards prohibit the use of abusive
child labor and slavery. Just as important, Fair Trade also addresses the fact that cocoa

prices are too low to fully cover the cost of the labor it takes to grow it. The Fair Trade
certification system guarantees farmers a stable, decent price for their cocoa.
It is especially disturbing that the companies involved market specifically to children,
making them unknowing participants in the exploitation of their peers. One troubling
example is Chicago-based World’s Finest Chocolate, the leading producer of school
fundraising chocolate bars in the country, does not source Fair Trade certified cocoa.
World’s Finest Chocolate, a company that bases its seemingly squeaky-clean corporate
image on supporting children’s education, should end its hypocrisy and start producing a
Fair Trade certified chocolate bar to fundraise for children’s education. It is time for
farmers who grow the cocoa in World’s Finest Chocolate’s chocolate bars to be able to
afford to send their own kids to school too.
Go ahead and buy a chocolate gift for the one you love. Cocoa growing communities are
depending on you. But from now onward, look for chocolate with the Fair Trade
certification label. Because when the object of your affection pulls back the ribbon on
your box of chocolate, looks at you, and sighs, “you shouldn’t have…” you don’t want
your beloved to mean it.
Adrienne Fitch-Frankel is the Fair Trade Director of Global Exchange, a national
human rights organization based in San Francisco
Readers can take action on this issue by visiting Global Exchange’s cocoa advocacy
page: http://www.globalexchange.org/campaigns/fairtrade/cocoa/ or by visiting the
International Labor Rights Forum: http://www.laborrights.org/stop-child-labor/cocoacampaign
July 5th
A duck circles the lake
ruddy and swift
before she dives in
to childrens’ shouts by the water.
Guys having a good day.
Women weaving a tete a tete
between strokes
in red and blue kayaks
and ribbons of waves
celebrating the sun.
Around the green lake island
we could be happy
our dawn
surrounded and protected
by leafy hills

from a world at war.
Phyllis Rachel Larrabee
Phyllis is the author of Shoveler on the Roof which is available at the Co-op

The Management of our Co-op
By Angus Munro
Thirty-three years ago this place called the Buffalo Mountain Coop became a
reality for those folks that lived in the area but were unable to get healthy foods at
reasonable prices. Its base was a group of old hippies and back to the earthers who
wanted, above all things, to eat well. To eat healthy whole foods without having to drive
to St. Johnsbury and go to Hatch’s Natural Foods or further was a goal. Buried within this
diverse group of true individuals was a belief that all the old practices could not and
should not be the foundation of business as usual at our cooperative.
In the beginning there were no paid staff and the idea of shared responsibility was
a given but quite soon the reality of running a store required some cohesion that seemed
to reside in hiring individuals to be responsible. As our coop has grown from those roots
to the store and café that you see today one thing has stood the test of time, we share
responsibility amongst the staff to carry out the policies formulated by our co-op’s
membership through our Co-op Board and annual Membership Meeting. This form of
staff organization is called collective management.
The really difficult part of collective management is to unlearn so much training
from birth that “others know how to do something better”. We are brought up from birth
to adhere to an authoritarian hierarchy, often beginning with our parents then moving to
our teachers. It is so difficult to reside outside the box, drawing in the wisdom of our
elders as in native culture, while owning our own wisdom and responsibility. Our
traditional and learned direction finally resides in our belief that the manager of our jobs
should make all of the decisions for us, while here we are responsible for those decisions
as a group. It takes time to learn that. For most of us learning true democracy is great and
also sometimes challenging. A few find it intolerable, those who want a director to tell
them what to do and to make the decisions so they don’t have to be responsible. For
those, collective management is difficult or impossible. For many it is a shared
experience of decision making and listening, speaking ones piece and accepting the
opinions of others to achieve the best decision 14 minds can come up with.
It is in this decision-making capacity that resides the management. And in our
co-op staff this resides in all fourteen people who follow processes that allow a form of
democracy rarely heard of in today’s business world. Collectives are a form of
democracy that actually threatens the hierarchy of patriarchal management. It is very
difficult to fully understand how this collective works until you are responsible to it as a
member of the staff, and even then it takes time and patience.
Some detractors of the collective process view this collective as non-management
and when the process is not working, or not being worked as I prefer to look at it, it fails
to manage. When working, the system allows fairness and equality, and ultimately
responsibility to be shared, and no one individual to bully or boss another. It requires
additional education and additional meeting time, communication skills and commitment.

During the past few years with great help from the board we have been building skills
and processes that allow the smooth development of management, and the filling of
responsibility nitches that were failures of the management in the past.
Now to the essence of my heart, why it is worth this investment, for
investment it is. We represent an alternative that has shone in Hardwick and has broken
all the “rules” that hierarchical management would have us believe and allows true
democracy to have a tiny triumph. In a world dominated by a corporate mentality that
cannot allow true democracy to exist, we are called inefficient, and not economically
conducive to maximum profits. Our choices reflect our higher goals, support for our
community not for profit, and the creation of cultural development as well as economic
development. In fact, we are economically solvent and shining. We represent an
alternative that works. We are an ultimate green business.
When I hear what our government has done in the world and remember that we are
creating an alternative to that model, it makes the temporary aspects of brutality almost
bearable, almost. I know we do things fairly here, that we have developed into a center of
local community and culture that is inclusive and not hierarchal. Though we have
“membership” it is open to anyone and we welcome anyone in the store whether they are
members or not. We are undermining the concept of “the others” by welcoming all,
thriving, and doing it without a “boss.” Our values as stated in our mission statement say
that we are creating an alternative approach to the structure of our business to create a
more decent and compassionate work place, but the reality is we are changing the way
the world thinks it has to be. We are successful and we are doing it with decency and
democracy, living up to the ideals of our myths, and in our own small way, changing the
world. Angus has been a member of our Co-op’s Staff Collective for the past 15years.
BUFFALO MOUNTAIN FOOD COOPERATIVE MISSION STATEMENT
The mission of the Buffalo Mountain Co-op, Inc. 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.
We provide food for all people, not for profit.

Co-op Staff Responsibilities
Kate Arnold – Coffee, Medicinal Herbs and Office Support
Barry Baldwin – Office Guy, Board Liaison, Building Maintenance
William Bridwell – Bulk
Robin Cappuccino – Working Membership and Community Outreach
Kathy Castellano – Health and Beauty Aids, Bulk Spice and Tea, Vitamin Buyer
Beth Cate – Meat Dept Coordinator, Assist with Grocery
Rachel Davey – Café
Alicia Feltus - Produce
Annie Gaillard – Grocery, Dairy and Freezer
Deborah Hartt – Pet Food, Cards, Candles, Gift Items Buyer

Lori Leff – Assist with Grocery, Bread, Eggs, Books, Music, Café Art
Joe Merion – Produce
Angus Munro – Bulk Products in Bins and Computer Maintenance
Caitlin Strong – on Maternity Leave
Regina Troiano – Bookkeeper
Deb Wilson – Café

Carnivore Survey:
I’d like the meat department to be what you, as the customer/owners, want
it to be. Of course, there are limitations, such as the amount of space available,
product availability and environmental impact of certain products, just to name
a few. In order to use the space I have most efficiently and effectively, I’d love
some feedback:
1. Would you rather see local all natural meat selections or non-local
organic meat selections?

2. Would you rather pay more for local meat or for organic meat? Would
you be
willing to pay significantly more for local organic meat?

3. How important is it to you that the animals you consume not be fed any
GMO products during their lives?

4. If there were deli selections available (meat and cheese sliced to order),
how
likely would you be to make such purchases?

5. Are there any types of meats you’d like to see in the store that are
currently unavailable?

6. Do you do any of your own research before purchasing meat (such as,
where it came from, how it was raised), or do you rely on the co-op staff
to do that research?

7. Any other feedback would be much appreciated:

If you feel so inclined as to fill this out, please leave it clipped on my
clipboard in the back of the store (outside the door to the office). You can also
e-mail your response to the co-op at Buffalo1@vtlink.net Attn Beth. Thanks for
your time and input!
Be well, and have a great summer!

~Beth

