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THINK GLOBALLY, ACT LOCALLY 
The Hardwick Buffalo Mountain- Puerto Rico 

Cooperativa Orgánica Madre Tierra  

Sister Coop Project 

 
MANUEL FRANCISCO O’NEILL
 
 

Buffalo Mountain Food Coop has begun a Sister Coop relationship with the Cooperativa 
Orgánica Madre Tierra which has its headquarters in Hato Rey, Puerto Rico.  Madre Tierra is 
connected to growers and producers who come to participate in an open market from different 
towns all over the Island. It serves a membership of 142, some producers, farmers and 
supporting members.  A working group of Buffalo Mountain Coop Member-Owners, Board, and 
Collective Staff has formed to plan future projects, fundraising events, and many volunteer 
opportunities. 

 
Imagine if you would - that you live on a tropical island, 100 long by 35- miles wide, 
that must import 85 percent of its food from other countries despite its competitive 
advantage - the result of its abundant sun, favorable climate, fertile soil, abundance of 
rainfall, land ownership patterns, tourist economy, and food demands of its 3.4 million 
willing consumers.  This is the case with Puerto Rico, a US unincorporated territory 
since 1898, when Spain ceded the island to the US for war indemnities it incurred 
during the Spanish-American War. 
 
In September and October of 2017, Hurricanes Irma and Maria made landfall in 
Puerto Rico and the Caribbean.  The devastation in Puerto Rico was widespread and 
delivered a nearly “knockout punch” to the island’s inhabitants and economy.  Nearly 
all of the island’s electricity grid was destroyed, highways, bridges, and 
communication systems were severely damaged, many residents lost all or major 
portions of their homes, schools and hospitals were unable to open, and tens of 
thousands of workers were unable to return to their former workplace.  Environmental 
contaminants released from at least two designated Superfund toxic waste sites 
impacted the island’s water supply, and air.  Deaths associated with hurricane 
occurrences are estimated at more than 1,000, and incidents of hurricane related 
suicides have increased dramatically, as has the number of reported murders. The 
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nascent food sovereignty movement was also setback as farmers woke up the “morning after” to 
find their farm land eroded, farm equipment and structures destroyed, and fruit and vegetable crops 
flooded, submerged under contaminated water or blown away. 
 
The US government's response was delayed, and unenthusiastic on the part of the Trump 
administration, as well as poorly coordinated and implemented. Recovery and infrastructure 
reconstruction contracts were in some cases awarded to outside sources without bids, performance 
criteria or recourse to redress.  As was the case in New Orleans after Hurricane Katrina, opportunist 
and profiteers of disreputable reputation journeyed to Puerto Rico to “make a quick buck” at the 
expense of Puerto Ricans, who in the midst of a major debt crisis, were already fighting off the bond 
vulture capitalists looking to collect on their purchased debt. 
 
Many first-hand witnessed accounts, as well as news accounts by leading news outlets have 
testified to the heroic response, and mutual aid rendered to their neighbors by Puerto Ricans in the 
aftermath of the 2 hurricanes.   
 
Throughout the US thousands of individuals, and groups representing artist, tradesmen/women, 
musicians, businesses, as well as others from all sectors of civil society responded generously to 
the immediate need for food, water, building materials and worker brigades, food seeds, 
generators, solar panels, medicine, clothing, beds and mattresses, as well as cash donations to 
assist with recovery efforts.  Some members of Congress demanded legislation targeted at the 
Puerto Rico’s debt crisis, as well as legislation that would expand the recovery efforts and funding 
levels for the victims of Hurricane Irma and Maria, and for the victims of the devastating fires in 
California. 
 
In Vermont community response to the crisis was swift, intentional, targeted, and enduring.  
Vermont’s Congressional delegation worked in both the House and Senate to demand from the 
leaders of both chambers immediate action to resolve the Puerto Rico debt crisis, and to accelerate 
the rescue and recovery efforts in Puerto Rico.  Senator Sanders introduced in the Senate major 
legislation focused on debt relief and the sustainable recovery of the island’s recovery.  The 
legislation called for assistance to farmers in order to achieve food sovereignty, the use of 
alternative energy technology when rebuilding the island’s electricity grid, the reconstruction of the 
island’s road and bridges infrastructure, the securing and management of the island’s toxic waste 
sites by federal agencies, and funding assistance for home reconstruction of damaged homes - to 
list only a few of the legislation’s most salient provisions. 
 
Closer to home - volunteers and businesses have sent seeds, gardening materials, medical and 
food supplies, as well as water and clothing - funded in part by benefit concerts, donations, and 
bake sales conducted by individuals, as well as local community groups and organizations.   
 
The goals of this sister coop relationship is to assist in the farm recovery efforts underway in Puerto 
Rico by organizing farmer skills exchanges and work brigades, as well as raise money for farm 
recovery projects and expansion.  As Buffalo Mountain Coop members and Vermonters, we are 
intimately familiar with the lead role that agriculture and aligned business play in stimulating and 
expanding economic growth within the other sectors of our economy.  And, within the coop’s 
membership “rolodex” are the names of farmers, food and social activist, and others who helped 
forge a local food system, revitalize the agricultural sector in Vermont, and inspire a national food 
movement.  What was accomplished was accomplished through hard work, shared vision, purpose, 
and determination, and with a sense of justice - values equally present in our neighbors and 
compañera/os in Puerto Rico who need our help during this critical time in their lives and struggle 
for self-determination.  So, like the mountain climber who when asked why he climbed Mount 
Everest quipped “because it was there,” we too respond to a neighbor in need because that is what 
we always do-- in order “to get there from here” together.
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WINTER READS 
Book recommendations from The Galaxy Bookstore  
 
 
 
 

 
My Brigadista Year, by Katherine Paterson 
Beloved children's author Katherine Paterson 
sheds light on the revolutionary literacy 
program enacted by Fidel Castro in the early 
1960s. Her heroine, thirteen-year old Lora, 
signs up to be one of the army of volunteer 
teachers sent into rural Cuba to teach their 
fellow citizens to read. While not glossing over 
the tumult and violence of the era, Paterson 
shows the power of citizens uniting to raise 
one another up. A fascinating look at a time 
and place that many kids (and adults) might 
not otherwise be exposed to. 
 
The Half-Drowned King, by Linnea 
Hartsuyker 
The first of an epic trilogy of historical fiction, 
The Half-Drowned King brings the reader into 
the 9th century world of Vikings - of raiders, 
kingdoms at war, and a few men with a vision 
of ruling a united Norway. Battles, political 
intrigue, familial betrayals, and compelling 
characters will keep you turning pages and 
eager for the next installment. 
 
the sun and her flowers, by rupi kaur 
From the poet and artist who created the 
bestselling milk and honey comes a new 
volume of poetry that is a vibrant and 
transcendent journey of growth and healing.  
 
A Kid's Herb Book, by Lesley Tierra 
This wonderful resource presents herbs and 
their many uses in a manner that is friendly 
and easily accessible to children. With 
illustrations, recipes, stories, songs, and 
activities, Tierra makes herbalism fun for kids 
of all ages. 

 
 
 
 
Incredible Wild Edibles, by Samuel Thayer 

Samuel Thayer is internationally recognized 
as an authority on edible wild plants, and we 
know a number of local foragers who swear 
by his first book, The Forager's Harvest. 
Continuing his series on wild edibles, Thayer 
goes in depth with photos accompanied by 
descriptions supported by extensive research 
and experience to help novice and advanced 
foragers in their searches through fields and 
forests 
 
Landscape with Invisible Hand, by M.T. 
Anderson 
Science-fiction at its best - Landscape with 
Invisible Hand delivers a scathing critique of 
economic disparity, colonialism, and cultural 
appropriation through the story of a teenaged 
boy struggling with his family to survive on an 
Earth that is under the rule of a "benign" alien 
race. This YA novel by bestselling Vermont 
author M.T. Anderson is a great read for both 
teens and adults. 
 
 
Full Moon Lore, by Ellen Wahi, Illustrated 
by Ashley Stewart 
This lovely picture book explores the special 
qualities of each full moon through the year. 
From January's Wolf Moon through 
December's Cold Moon, each full moon is 
described in gentle and caring detail, 
accompanied by illustrations of animals and 
humans enjoying the moons' brilliant light. A 
beautiful bedtime read! 
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TALES FROM THE BARNYARD, OR; OUR OWN COOP 

SUPERWOMEN      

Olive

Just the other day I saw a group photo of the 
women who work at the coop.  I realized I 
only knew about half of them.  Since our coop 
is member owned, that means these women 
work for me, so I sat down with anyone who 
had a few minutes to spare in an effort to 
bring me up to speed.  The variety of 
interests, backgrounds and personalities was 
remarkable, reminding me again what fierce 
individuals and strength of character we 
attract up here in the wilds of northern 
Vermont.  So here is a glimpse into the seven 
women I cornered, and out of deference to 
age, I'll start with Regina who is the book 
keeper.  She was pouring over a computer 
covered with endless numbers and lines, said 
she was working, but could talk a little 
anyway. Previously she was the town 
treasurer of Stannard, and also did book 
keeping for the Greensboro Garage. Keeping 
the books for the coop is probably not as 
linear as we are always increasing the 
number of employees and vendors; she says 
it is a bit like herding cats to keep track of 
everything.  The plus side - it keeps her 
younger! She spends her free time outdoors 
whatever the season.  I have passed her 
skiing up at the Outdoor Center many a winter 
and have marveled at her expansive gardens. 
 
Justine cooks for the cafe and deli.  Her 
background recommends her perfectly for her 
job.  She had been an elementary school 
teacher, as well as a cook at a recovery 
center.  I had to smile, (the Barnyard strives to 
keep things light), because she has what it 
takes to work around people like me, a nut 
case addicted to coffee and sugar with 
arrested adolescence.  Justine is new to the 
area and is fitting right in as she restores an 
old house and makes plans for next garden 
season. When I asked Katharine (aka Kate) 
what she did in her spare time, she quickly 
said, "What spare time?" She is the 
development manager and buyer of all kinds 
of things, covering quite a range of 
responsibilities including working the register.  
As I learned more about what each staff 

member does, I could peek behind the 
scenes and appreciate how complicated it is 
to run this coop. Katharine had previously 
managed a restaurant, so she is up for the 
tasks before her now. She learned that the 
most effective way to work with a group of 
people is as a leader, rather than a boss.  
Since our coop works collectively, her abilities 
are well used.  She did allow, however, that 
getting management on the same page at the 
same time to make decisions can be 
challenging.  No doubt.  It's a balancing act 
that Katharine's other pursuits are just as 
challenging.  She does hand analysis and bio 
field tuning.  And from personal experience, I 
can tell you that she gives a massage that 
can smooth the deepest wrinkles out of a 
furrowed brow. 
 
Miranda is the meat buyer and maintenance 
coordinator.  Before this, she cooked for 
Windridge Tennis Camp and for the State 
House.  She agrees with other staff members 
that although it might be easier to have a 
"boss", she prefers the friendlier, more human 
aspect of making collective decisions.  
Slower, but worth it.  She is a brilliant 
photographer, catching rare glimpses of the 
natural world all over the NEK.  Her 2018 
calendar called Wild and Free is on sale at 
the coop; I have one hanging in my office and 
am refreshed by its beauty every day.  Em 
manages the dry bulk bins, the web site and 
the Bullsheet.  Her background is in IT where 
she worked at Goddard College. I loved what 
she shared with me about recognizing her 
nerdy qualities, and how much pleasure she 
gets emptying big bags into the bins and 
coming home covered in flour.  Or finding 
grains in her socks, all to keep everything 
replenished throughout a busy day.  In her 
free time, she is working with the principles of 
polyculture for next season's gardens.  Beth 
does the grocery ordering.  I met her in the 
back room on the first floor, similar to a 
control panel for a space ship with multiple 
computer screens glaring everywhere.  All the 
details, patience and computer skills it takes 
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Beth to be able to provide us with a bag of 
local organic apples is in such stark contrast 
to when we started the coop about 40 years 
ago.  Thank goodness, she is young and 
flexible enough to keep up with all the 
changes. She was traveling all over the 
country when she returned to Vermont to help 
her mother and grandmother when her 
grandfather died.  She got a job here and 
stayed ever since, spending time playing with 
her cats, knitting and making pottery.  Aiasha, 
all of 21, is the youngest person I talked to; 
she is a line cook, prep cook and deli person.  
She is a local from the ground up. She started 
working at the coop part time before she 
graduated from Hazen when she was 16.  I 
heard it loud and clear from a young person 
wanting to start out on her own, that it is next 
to impossible to support herself on minimum 

wage.  Much as she enjoys the laid back, 
open minded atmosphere at the coop, she 
does see advantages to living in a more 
cosmopolitan area.  She likes hanging out 
with her peers, yoga and hula hooping.  I can 
see her spreading her wings and taking off for 
new adventures and bigger places before we 
know it, and as one of the elders of this 
community, I wish her godspeed. 
 
In closing, and apologies to the women I 
missed, (men too, next time), everyone I 
talked to reiterated in her own way that what 
keeps them going is the richness of the 
people they deal with on a daily basis, 
working within the mission of the coop in their 
own capacity, and keeping the coop a beacon 
of hope in a crazy world on Main Street.  Well 
done. 

 

 

 

 

 

 

 

 

 

FROM THE MEMORY ARCHIVES: WHAT A FOOD COOP MEANS TO ME 
Nana 

I am old enough to remember what a food coop meant in the 70s and 80s.  That was – real food, 
health-nourishing-and-sustaining-food in a neighborhood store staffed by members.  It felt good to 
go to the coop, to take my kids to get food that would be the best food that I could possibly get for 
them, to use our working member discount, to see friends and acquaintances, to be part of a 
community.  It was a feeling of security despite hard times.  I remember standing at the bus stop by 
the old Wedge Co-op – this was in the early 80s in Minneapolis – and there were four kids with me, 
all of us with some kind of bag of food.  The oldest, a teenager, carried a 25lb. bag of carrots in a 
homemade denim duffle bag – and I started to sing.  I can’t remember what the song was – of 
course to some this was an embarrassing mother-singing-in-public moment, but I was happy.  
Family, food, friendship.  Happy coop moment. 
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FOOD FOR THOUGHT 

Suzanna Jones 
 
Considered one of the 20th century’s greatest 
critics of industrial society, psychologist Erich 
Fromm wrote about such topics as freedom, 
love, and what he called “the increasing wave 
of destructiveness” among those living in the 
developed world.  The observations he made 
beginning over 60 years ago have proven 
frighteningly relevant to our era, as have 
Fromm’s wise insights about what must 
change if we are to resolve the crises we 
face.    
 
On love, Fromm explained that it takes 
courage, discipline, insight, and humility. For 
him, love was “union under conditions that 
preserve one’s integrity.  It is not about taking, 
which stems from insecurity, it begins with 
giving, of joy, interest, understanding, humor, 
sadness, of all expressions and 
manifestations of that which is alive in us.”  
Genuine love, he declared, is “rebellion 
against the commercial ideal.”  
 
Fromm observed that our capacity to love was 
diminishing.  He came to understand that a 
life-affirming orientation to the world was 
being overtaken by a life-thwarting one – both 
individually and collectively – with serious 
consequences.  He saw the increasing 
examples of human destructiveness 
constituting a paradox: the expression of life 
turning against itself in the striving to make 
sense of the world.  This, Fromm noted, is the 
essence of perversion.   
 
But isn’t destructiveness just part of human 
nature?  Fromm explained that 
destructiveness is only a potential trait in 
humans.  It is the conditions in a given culture 
that determine whether this potential is 
cultivated or not, and whether a life-affirming 
or life-thwarting orientation to the world is 
established.  In civilized society human 
relations are governed by the principles of 
control and power. Greed and exploitation are 
encouraged. Individual achievement and 
competition are honored.  These then not only 
form our social and individual character, but 
determine our beliefs and behavior – about 

which, at least concerning the health of the 
biosphere, we are now understandably 
horrified.  
 
But not all cultures live this way.  Fromm 
studied the work of anthropologists Ruth 
Benedict, Margaret Mead and others.  In his 
analysis of nearly 60 cultures, Fromm found 
that conditions similar to those in industrial 
society were rather rare. Among the vast 
majority of cultures there was an absence of 
competitiveness, exploitation, power, control, 
greed, and the life-thwarting urge.   
 
So what explains the difference? The life-
affirming cultures emphasized cooperation.  
Material possessions were not highly valued.  
Women enjoyed equal status to that of men.  
On the whole, little attention was paid to 
personal achievement. The dominant values 
were life, ritual, mutuality, respect, generosity 
and prayer.  Hierarchy was based on wisdom, 
maturity and eldership, not power and control. 
Whatever destructiveness these cultures 
exhibited was minor, and termed “benign” by 
Fromm. The Zuni, Inuit, Arapesh, Mbutus and 
Semangs are among the many cultures in this 
classification.   
 
The most aggressive cultures on the 
spectrum – the Kwakiutl, Witotos, Aztec, 
Ganda, and industrial society – exhibited 
hostility, dominance, cruelty, private property, 
competition, and class division, and 
emphasized the individual instead of the 
group.  Fromm called the level of aggression 
expressed by these cultures, including our 
own, “malignant” because the consequences 
for their populations and their landbase could 
be devastating. 
 
Fromm saw the malignant destructiveness of 
industrial society as the most potent of all.  
This is due to the combination of many factors 
working together leading to the conditions that 
shape us.  Most critical is the conditioning 
created historically by a developing 
expansive, exploitive economic system – and 
which now, fully developed, keeps us 
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engaged in serving its goals instead of a life-
affirming ideal.   
 
We are enlisted into economic service, in part, 
through perversions of our basic existential 
needs.  Fromm wrote, “The human’s 
existential needs can be pursued in different 
ways.  The need for relatedness, unity, 
rootedness and effectiveness can be 
answered by love, solidarity, mystical 
experiences and loving meaningful 
engagement with life; or by control, power, 
fame, materialism, alcohol, and drugs.  The 
need for stimulation can be answered by 
genuine interest in humans, nature, art or 
ideas – or by greedy pursuit of ever-changing 
pleasures offered by the commercial entities.”  
 
In other words, we disable and pervert our 
life-serving impulse into a life-strangling one 

in order to survive the given conditions.  Our 
behaviors can be obviously life-thwarting (bet 
you can think of an example) or disguised.  
Sometimes one can appear kind and loving in 
order to conceal a desire to control or have 
power over others in pursuit of ‘success’.  
Almost anything that appears to be an 
alternative to the dominant culture’s life-
thwarting ideal can be, and often is, perverted 
by the dominant mindset, with destructive 
results.  Fromm identified this fully alienated, 
historically new form of human as “the 
marketing character” – one that turns 
everything into a commodity and projects a 
desired image toward achieving a profitable 
goal.  This explains a great deal about the 
crises we face and how our efforts to shift 
continue to be hijacked.  
 
To be continued …

  

 

 

MINORITY REPORT 

Steve Gorelick 

If you’re a subscriber to the Agriview, you’ve 
probably seen the postcard-sized survey that 
the Vermont Public Service Department 
(PSD) inserted into the January issue.  The 
survey, described as an aid to the PSD in 
drafting their “Ten Year Telecom Plan”, 
contains just eight questions.  The first seven 
are simple multiple-choice queries about 
current internet and cell phone service at the 
respondent’s farm. The final question is the 
most interesting: “In what ways could your 
agriculture business be improved with better 
access to cell signal or higher speed internet 
service?” 

Two things are immediately revealed by this 
question: 

 (a) the only possible outcome from faster and 
better telecommunications, the PSD believes, 
is that things will be “improved”.  

(b) If you disagree with (a) they don’t want to 
hear about it.   

A cynic might conclude that the PSD is only 
looking for survey results that justify decisions 
they’ve already made, and that’s probably 
true.  But the department’s upbeat, one-
dimensional perspective on technological 
change is actually the accepted norm in 
America.  In his book In the Absence of the 
Sacred, technology critic Jerry Mander points 
out that new technologies are always 
presented in terms of “best-case scenarios”: 
“The first waves of description are invariably 
optimistic, even utopian.  This is because in 
capitalist societies all early descriptions of 
new technologies come from their inventors 
and the people who stand to gain from their 
acceptance.”  The most notable exception to 
this rule, he adds, is nuclear power, which 
“has had a somewhat rougher road than other 
technologies because the public was aware of 
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its worst-case potentials from the moment we 
heard about it, at Hiroshima.” 1 

Silicon Valley entrepreneurs have made an 
art of utopian hype.  Microsoft founder Bill 
Gates, one of high-tech’s most influential 
boosters, gave us such platitudes as 
“personal computers have become the most 
empowering tool we’ve ever created,”2 and 
my favorite, “technology is unlocking the 
innate compassion we have for our fellow 
human beings.”3  Other self-serving 
prognosticators include Facebook founder 
Mark Zuckerberg, who informs us that social 
media is “making the world more transparent” 
and “giving everyone a voice.” Needless to 
say, Gates, Zuckerberg and many others 
have become billionaires thanks to the 
public’s embrace of the technologies they 
touted.  

Mander makes another important point:  we 
tend to evaluate technologies solely in terms 
of their usefulness to us personally: “When 
we use a computer we don’t ask if computer 
technology makes nuclear annihilation more 
or less possible, or if corporate power is 
increased or decreased thereby.  While 
watching television, we don’t think about the 
impact upon the tens of millions of people 
around the world who are absorbing the same 
images at the same time, nor about how TV 
homogenizes minds and cultures…  If we 
have criticisms of technology they are usually 
confined to details of personal 
dissatisfaction.”   

This limited kind of technology critique is what 
we see in the media today.  A “technology 
critic” is less likely to be a gadfly like Jerry 
Mander than a technophile who will rate the 
latest iPhone and the newest downloadable 
apps, letting us know how personally satisfied 
(or not) we’ll be with them.  The PSD survey 
has the same narrow focus:  we’re only asked 
how expanded telecommunications will affect 
our “agriculture business”, while broader 
impacts – on family and community, on 

                                                           
1 Mander, Jerry, 1991, In the Absence of the Sacred, 

Sierra Club: San Francisco, pp. 30-33. 
2 Speech at University of Illinois Urbana-Champaign, 

Feb. 24, 2004. 

society as a whole and on the natural world – 
are not even considered.  

Recently, though – despite decades of hype 
and a constant barrage of advertising –cracks 
are beginning to appear in the digital 
consensus.  The illusion that technology 
“unlocks compassion for our fellow human 
beings” has become harder to maintain in the 
face of what we know to be true: digital 
technologies are the foundation for smart 
bombs, drone warfare and autonomous 
weaponry; they enable governments to 
conduct surveillance on virtually everyone, 
and allow corporations to gather and sell 
information about our habits and behavior; 
they permit online retailers to destroy the 
brick-and-mortar businesses that are integral 
to healthy local economies.  We now know 
that social media doesn’t just enable us to 
connect with family and friends, it also 
provides a powerful recruitment tool to 
extremist groups – from neo-Nazis and white 
supremacists to ISIS. And all but the most 
die-hard Trump supporters believe that social 
media was used to disrupt the democratic 
process in 2016, and that it is effectively used 
by authoritarian political leaders – including 
our own – to spread false information and 
“alternative facts”.  

People are even beginning to see that social 
media is not all that “empowering” for the 
individual.   We can recognize the addictive 
nature of internet use, though most of us don’t 
yet take it seriously: a friend will say, “I’m 
totally addicted to Facebook!” and we’ll just 
laugh.  But it’s not a laughing matter: 
according to The American Journal of 
Psychiatry, “Internet addiction is resistant to 
treatment, entails significant risks, and has 
high relapse rates.”4  The risks are highest 
among the young: a study of 14-24 year-olds 
in the UK found that social media “exacerbate 
children’s and young people’s body image 
worries, and worsen bullying, sleep problems 
and feelings of anxiety, depression and 

3 “Bill Gates: Here’s my plan to improve our world – and 

how you can help”, Wired magazine, November 12, 

2013 
4 Konnikova, Maria, “Is Internet Addiction a Real Thing?” 

The New Yorker, November 26, 2014. 
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loneliness”.5  Not surprisingly, a 2017 study in 
the US found that the suicide rate among 
teenagers has risen in tandem with their 
ownership of smartphones.6   

Some will argue that no one could have 
foreseen these and other consequences of 
digital technologies – that the initial, rosy 
predictions were all made in good faith.  Not 
according to a growing number of Silicon 
Valley insiders, who are belatedly revealing 
what they’ve known all along. Facebook’s 
founding president, Sean Parker, now admits 
that the company knew from the start that 
they were creating an addictive product, one 
aimed at “exploiting a vulnerability in human 
psychology.” 7  Nir Eyal, author of Hooked: 
How to Build Habit-Forming Products, 
acknowledges that “the technologies we use 
have turned into compulsions, if not full-
fledged addictions…  just as their designers 
intended.”8 

These addictions have serious consequences 
not just for the individual, but for society as a 
whole: “The short-term, dopamine-driven 
feedback loops that we have created are 
destroying how society works. No civil 
discourse, no cooperation, misinformation, 
mistruth.”  This is not the opinion of some left-
leaning Luddite, but the former vice-president 
for user growth at Facebook, Chamath 
Palihapitiya.9  

Ultimately, digital technologies also threaten 
democracy, in ways that go even deeper than 
Vladimir Putin might hope. According to 
former Google strategist James Williams, 
“The dynamics of the attention economy are 
structurally set up to undermine the human 
will. If politics is an expression of our human 
will… then the attention economy is directly 
undermining the assumptions that democracy 
rests on.”10 

                                                           
5 Campbell, Dennis, “Facebook and Twitter ‘harm young 

people’s mental health’”, The Guardian, May 19, 2017. 
6 “Teen suicide rate suddenly rises with heavy use of 

smartphones, social media,” Washington Times, Nov. 

14, 2017. 
7 Solon, Olivia, “Ex-Facebook president Sean Parker: 

site made to exploit human ‘vulnerability’”, The 

Guardian, November 9, 2017. 
8 Lewis, Paul, “’Our minds can be hijacked’: the tech 

insiders who fear a smartphone dystopia”, The 

Guardian, October 6, 2017. 

These technologists also know that childhood 
computer use negatively affects neurological 
development. Facebook’s Sean Parker may 
not know for certain “what it’s doing to our 
children’s brains,” but he’s not taking any 
chances: “I can control my kids’ decisions, 
which is that they’re not allowed to use that 
shit.”11  Lots of other Silicon Valley 
technologists are keeping their children away 
from screens, in part by sending them to 
private schools that prohibit the use of 
smartphones, tablets and laptops.12  
Meanwhile, the companies they work for 
continue to push their addictive products onto 
children worldwide:  Alphabet, Google’s 
parent corporation, provides “free” tablets to 
public elementary schools, and Facebook 
recently launched a version of their social 
media platform specifically for pre-teens. 

Another dirty secret is how much energy 
these technologies consume: it’s estimated 
that within the next couple of years, internet-
connected devices will consume more energy 
than aviation and shipping; by 2040 they will 
account for 14% of global greenhouse gas 
emissions – about the same proportion as the 
United States today.13    

What does all this mean for us here in the 
Northeast Kingdom?  For one, we need to 
look beyond the immediate convenience that 
digital technologies offer us as individuals, 
and consider their broader impacts on 
community, society and nature.  Rather than 
parroting the one-dimensional view of 
technology expressed by those who profit 
from it, we should be highly skeptical of their 
claims about the benefits of still more 
technology. And we need to challenge school 
boards and administrators who have been 
sold on the idea that putting young children in 

9 Wong, Julia Carrie, “Former Facebook executive: 

social media is ripping society apart”, The Guardian, 

December 12, 2017 
10 Lewis, P. op. cit. 
11 Wong, Julia Carrie, op. cit. 
12 Lewis, P.  op. cit. 
13 Climate Home News, “’Tsunami of data’ could 

consumer one-fifth of global electricity by 2025”, The 

Guardian, December 11, 2017. 
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front of screens is necessary to “prepare them 
for the future”.   

As for the Public Service Department’s Ten 
Year Telecom Plan, my survey response will 
say that, for me, the costs of improved 
telecom access heavily outweigh any 
benefits.  It would be of no consequence to 
my farm business, which by design only 
involves direct sales to nearby businesses 
and individuals.  It might enable me to work 
from home on my outside job more frequently, 
which would be a convenience.  But it would 
also make it easier for me and members of 
my family to engage in addictive behavior, 
from online gambling and pornography to 
compulsive shopping, video games and 

internet “connectivity” itself.  We would be 
more likely to buy our needs online, to the 
detriment of local businesses like Willey’s, 
Galaxy Books and others, thus draining 
money out of our local economy.  It would add 
a further increment to the growing wealth and 
influence of a handful of corporations – 
Amazon, Google, Facebook, Apple – that are 
already among the most powerful in the 
world.  And it would consume the attention of 
my children, likely leaving them more insecure 
and depressed, while displacing time better 
spent in nature or in face-to-face encounters 
with friends and neighbors.  

Oh, I forgot.  The PSD doesn’t want to hear 
about any of that.  

 

 
 
 

 
 
 
ON BODHICHITTA 

 
In the snow and sleet, the failed unflowing pipes, 
dust-crusted piles of radical papers, of books & magazines on WWII 
the all-night lights when darkness and love are craved 
what could Bodhichitta, the awakened heart mean? 
It means everything. 
To wake up, heart beating, alive after a night of 20 below zero 
& lie under purple lights, that bake the edges of night into dawn 
to love the belly where life and digestion take root and love renews 
to delight in the taste of figs, the heat offered by ginger & cinnamon 
to be warmed by the smoke from moxa sticks 
be thrilled when the third plumber called – shows up 
and remember reading a poem to a friend in café, La Brioche, 
and his warm hand on mine 
and his 
planting a kiss on my forehead 
still warm enough 
for planting in January. 
 

--- Phyllis Larrabee 
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MINESTRONE SOUP  
    
An Italian standard, it's a hearty, whole-meal bowl of soup, with plenty of options and choices in 
ingredients.  Makes 4 - 6 servings. 
  
Ingredients: 
3 Tbsp. olive oil 
1 cup chopped onion 
4 or 5 cloves of crushed garlic 
1 cup diced celery 
1 cup diced carrot 
1 cup cubed zucchini or eggplant, or chopped cabbage, or green beans 
1 cup chopped green pepper 
2 tsp salt 
1/4 tsp pepper 
1 tsp dried oregano 
1 tsp dried basil (or 3 Tbsp. fresh) 
2 cups tomato puree 
3 1/2 cups water or stock 
3 Tbsp. dry red wine (opt) 
1 1/2 cups cooked garbanzo bean, kidney beans or a combination (either from dry beans, or canned) 
1/2 cup dry (small) pasta 
1 cup chopped fresh tomatoes 
1/2 cup chopped fresh parsley 
grated parmesan or Romano cheese

 
In a soup kettle, sauté onion and garlic in olive oil until soft and translucent. Add 1 tsp salt, celery, 
carrots and your choice of zucchini, eggplant, cabbage or green beans (or a combination of any), and 
green pepper. Mix well. Add pepper, oregano and basil. Cover and cook over low heat for about 5 
minutes. Add stock, puree, cooked beans and wine. Cover and simmer for about 10 minutes. Add 
tomatoes and remaining salt. Cook over lowest possible heat until 10 minutes before serving. Then 
bring to a boil, add pasta and boil gently until pasta is tender. Serve immediately, topped with parsley 
and choice of cheese. Complete the meal with herbed focaccia, or a nice crusty bread of your choice. 
 

-- Carol Schminke 

 

 

 

 

 

 

Recipes 
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RYE SOURDOUGH BOULE   

Made with 100% rye, this recipe was written for Thornhill Farm’s organic whole rye flour, freshly 
ground and available in our bulk bins.  Makes one small round loaf of bread. 

Ingredients: 
9.6 oz. (272 grams) rye flour 
1 tsp. (5.3 grams) sea salt 
8.2 oz. (232 grams) active rye sourdough culture 
5.5 oz. (r156 grams) hot water 
2 Tbsp. (50 grams) honey 
1 Tbsp. (18 grams) melted butter 

Transfer to a buttered baking sheet or parchment paper to knead for 5-8 minutes. Do not add any 
extra flour, moistened hands with water to prevent dough from sticking. Shape loaf into a tall round 
as dough will spread. Cover with a dusting of flour then plastic wrap or damp towel, put in a warm 
place for 3-4 hours or overnight. (Optional, to top dough, sift bran from flour and sprinkle bran 
evenly around the loaf; or, top loaf with oats, caraway, or other favorite seed.)  Pre-heat oven to 
450F.  Bake, preferably with steam, on a preheated stone or baking sheet, after 5 minutes drop 
baking temperature to 350 F. and continue baking for 30-35 mins. 

-- Evan Buchanan

 

CURRIED BUTTERNUT SQUASH SOUP 
 
This yummy soup has the delicious flavor of squash with the added sweetness of apple and tart bite 
of cider followed by the warming spices of curry. Sure to cure any winter blahs or to boost the 
immune system when dealing with an oncoming cold.  Serves 4-6.   
 
Ingredients: 
4 lbs. of Butternut Squash (you can substitute Buttercup, Kuri and 
Sunshine if needed) 
2 medium onions 
1 lb. apples 
1 bulb of garlic 
1 lb. of carrots 
1 head of fennel 
1 quart of apple cider 
2 Tbsp. of veggie stock bouillon base 
Curry powder to taste 
Salt and pepper 
 
Chop up onions and sauté until transparent.  Chop up remaining veggies and apples and add to the 
cooked onions, just cover with water and turn on medium heat to boil.  Cook until tender enough to 
puree.  Add the cider, veggie bouillon, curry powder and salt and pepper to taste.  Use an 
immersion blender if you have one or a regular standing blender and puree until smooth.  Add salt 
and pepper and more curry powder to taste.  Enjoy!  

-- Sarah Zettelmeyer 
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OUR SENSELESS WAR ON INSECTS 

By Judy Bellairs 

 

In her groundbreaking 1962 book, Silent 
Spring, Rachel Carson revealed a terrible 
truth:  that a technology using massive 
amounts of nonselective chemical weapons 
against a few weeds and insects had 
unleashed “The power to kill every insect, the 
‘good’ and the ‘bad’, to still the song of birds 
and the leaping of fish in the streams, to coat 
the leaves with a deadly film and to linger on 
the soil . . .”  Fifty-six years later, the war on 
insects may be coming to an end; not 
because we’ve become more enlightened 
about the need to preserve functioning 
ecosystems, but because we seem to be on 
the path of literally killing all the insects. It 
should be noted that in some parts of the 
world pollination now needs to be done by 
human hands because pollinators have 
disappeared. 

Shortly after I wrote my last article for the 
Bullsheet, PLOS One published the study 
about the 75% decline in flying insect 
biomass in protected areas in Germany.  The 
authors of the study state that the decline is 
apparent “regardless of habitat type, while 
changes in weather, land use and habitat 
characteristics cannot explain this overall 
decline.”  They suggest that a plausible 
explanation is agricultural intensification, 
including the use of pesticides.   

Last year a study conducted by Christian 
Krupke at Purdue University looked at public 
data on the location of apiaries, projected the 
range that honeybees forage and found that 
“94% of honeybee foragers throughout the 
state of Indiana are at risk of exposure to 
varying levels of neonicotinoid insecticides, 
including lethal levels, during the sowing of 
maize.” They also documented “no benefit of 
the insecticidal seed treatments in terms of 
crop yield during the study.” 

The Purdue study demonstrated that during 
planting, toxic dust from the neonicotinoid-
treated seeds can settle on flowers up to 100 
metres (328 feet) from the edge of the planted 
field, the farthest distance examined in the 
study. 

These studies raise the spectre that there is 
no safe haven for insects, even if they inhabit 
protected or non-agricultural areas.  
Neonicotinoids (neonics) are used on 150 
million agricultural acres in the U.S.  How 
many more millions of acres of land and water 
are contaminated with them is anyone’s 
guess. 

Neonics are in a class of pesticides by 
themselves.  One teaspoon of these 
chemicals is enough to outright kill 1.25 billion 
bees (based on LD50 tests), roughly a 275-
ton pile of bees (Goulson).  They are 
neurotoxins, binding to neural receptors in the 
brain and causing swift paralysis and death. 

In the 2013 Worldwide Integrated 
Assessment of the Impact of Systemic 
Pesticides on Biodiversity and Ecosystems 
(WIA) and a follow-up report, 30 scientists 
from around the world looked at more than 
1500 studies and determined that “a 
compelling body of evidence has 
accumulated that clearly demonstrates that 
the wide-scale use of these persistent, water-
soluble chemicals is having widespread, 
chronic impacts upon global biodiversity and 
is likely to be having major negative effects on 
ecosystem services such as pollination that 
are vital to food security and sustainable 
development.” 

So how is it that these chemicals ever made it 
to market? Thanks for that goes to the inaptly-
named Environmental Protection Agency. The 
EPA theoretically cannot register a pesticide 
until it ensures that the use of the pesticide 
will not pose unreasonable adverse effects on 
the environment and human health.  By law, 
to register a pesticide, a company must 
submit results from a list of specified studies 
to the EPA to determine if it meets the above 
standard.  When more stringent testing 
requirements were enacted by Congress in 
1972, chemical companies struggled to meet 
the deadlines. 

So in 1978 Congress created the “conditional 
registration” with the intention that it would be 
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used only in rare, specific instances. 
However, the EPA then started using the 
“conditional registration” loophole to register 
many pesticides without all the required 
studies. 

In 2010, the Natural Resources Defense 
Council reviewed EPA data and found that 
11,000, or about 65%, of the more than 
16,000 pesticide products were conditionally 
registered and allowed on the market without 
required studies.  That included clothianidin, 
the first neonic conditionally registered in 
2003--with the provision that a field study on 
the effects on bees be submitted by 2004.  A 
field study by Bayer CropScience, completed 
in 2007 (3 years late) was ultimately 
determined in November 2010 to be deficient.  
Prior to that finding, however, in April 2010, 
the registration was switched from 
“conditional” to fully registered.  Clothianidin 
remains on the market. 

Based on the existing record, registration 
decisions concerning the neonicotinoid 
insecticides were overwhelmingly positive 
despite a consistent record of cautionary 
warnings from the EPA scientists involved in 
the assessment process (Mineau & Palmer).  
This practice, termed “regulatory capture” is a 
government failure which occurs when a 
regulatory agency, created to act in the public 
interest, instead advances the commercial or 
political concerns of special interest groups 
that dominate the industry or sector it is 
charged with regulating. 

All of this begs the question, do we really 
need to use these poisons to feed the world?  
In January 2017 the United Nations Human 
Rights Council prepared a special report on 
The Right to Food.  That report stated that 
pesticides have catastrophic impacts on the 
environment, human health and society as a 
whole.  They note “a systematic denial, fueled 
by the pesticide agroindustry, of the 

magnitude of the damage inflicted by these 
chemicals and aggressive, unethical 
marketing tactics...”  Instead, the report 
recommends providing incentives for 
organically-produced food and encouraging 
farmers to adopt agroecological practices to 
enhance biodiversity. 

Vermont is not a neonic-free zone.  In 2013, 
6500 pounds of neonics were used on golf 
courses, for lawn care, and on ornamental 
shade trees.  And an estimated 100,000 
acres of agricultural land is planted with 
neonic-treated seeds containing about 8,270 
pounds of neonics (90% or more of which 
comes off the seed and ends up in the 
environment).  What effect is this having on 
the insects that form the base of the food 
chain, not to mention the pollinators?   

Legislation is currently being drafted by Rep. 
Chip Troiano to implement some of the 
recommendations of Vermont’s Pollinator 
Protection Committee that will help protect 
pollinators:  things like education about the 
impact of neonics on pollinators, encouraging 
the planting of pollinator habitat and making 
sure that only those people with sufficient 
training are allowed to apply these extremely 
toxic pesticides.  Vermont legislators need to 
hear from constituents that pollinators are 
important.  It's not too soon to let your own 
legislators know that you want them to 
support legislation that helps pollinators (as 
well as other insects that are critical to the 
survival of many species, including our own)!  

“It is always so easy to assume that someone 
else is taking care of things . . . People say, 
we wouldn’t be allowed to use [pesticides] if 
they were dangerous.  It just isn’t so.  Trusting 
so-called authority is not enough.  A sense of 
personal responsibility is what we desperately 
need.”  -- Rachel Carson, Life Magazine, 
October 12, 1962 
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VERMONT’S WINTER BATS 

Jerry Schneider 
 

So, we all have big fires burning and things to eat (whether it’s canned food, or we go to the local 
grocery store). We have warm clothes and numerous cups of tea and books to read. In Hardwick, 
there’s the gym and it’s a basketball town, so there’s that. Winter comes, and we are ready for it. 
Bats are a different creature, and how they get through winter varies widely from how we do. No 
canning, and no grocery stores for the chiroptera (meaning hand wing) of this world. Once the bugs 
die off, bats either get the heck out, or they become winged groundhogs. 

Silver Haired, Hoary, and Eastern Reds are the ones that go. They head south in 
September and October, to places in the southern US where there are mosquitos, 
beetles, midges, moths, et. al. There they will remain, sometimes going into a 
semi- hibernative torpor. Migratory species begin returning to the north woods 
when our insect populations emerge in April and May. 

The Big Brown, Little Brown, Indiana, Tri-colored, Northern Long Eared, and Easter Small Footed 
stay put. Many of New England’s bats head to Mount Aeolus, in Dorset. Mating season there begins 
in September and October. By November, bats have managed to locate cavern walls deep enough 
where temps range between 35 and 40 degrees F. They enter periods of torpor and begin to 
hibernate, using stored fat reserves for fuel. By December, they are solidly hibernating. Some roost 
on their own, while others roost in small groups. If not in a cave like Mount Aeolus, bats will 
hibernate in cool, quiet places like unoccupied buildings, barns, and attics. 

Even as they hibernate, bats will arouse themselves from time to time to drink, urinate, or mate. 
Bats live a long time (the Little Brown Bat can live to be 35 years old) and hibernation probably 
contributes to their longevity. Got insulation? The Big Brown Bat has adapted to hibernating in 
attics. They’ll snuggle up under the insulation, making their way to the warm side of a ceiling or wall. 
If you hear a scratching sound, it could be a Big Brown or a colony of them. And if one finds even 
the slightest crack or hole to squeeze through, you may have yourself a flying mammal as a guest. 
In that case, I would get my butterfly net out, catch the bat, put on some gloves and get it back to 
the attic. Putting a bat outside in winter would not be good for the bat. 

White Nose Syndrome. The Mount Aeolus cave in Dorset once housed close to seven hundred 
thousand bats. Then the white fungus hit in 2008 and in the next couple of years, the fungus killed 
90 percent of that particular bat colony. In Strafford, Vermont’s Elizabeth Mine, researchers counted 
nearly 1000 bats, mostly Little Browns. In 2009, they went back to the cave and found one bat. 
Since 2011, there have been no bats. The disease kills skin tissue and membranes (wings, ears, 
tails) and affects hibernation by not allowing bats to remain in hibernation very long. They wake up, 
their metabolism increases, and they fly around in search of food – in January and February. In 
2009, researchers estimated that there were 100,000 dead bats on the floor to the entrance of the 
Mount Aeolus cave. 

If there is good news, it’s that people are now more aware of bats. We no longer have mostly scary 
Vampire stories about bats. We are aware and many of us want to follow the plight of our local bats. 
So, it’s winter. What’s happening? How are the bats doing in those caves? Are they still waking up 
too early? How bad is it? We want to know.  Researchers say it’s getting better. Slowly. It will be 
slow, since the average female bat has just one pup a year. Year by year, according to the research 
more bats in our area are surviving the winter. Certain colony sites are slowly increasing in 
population. There is hope, but also a lot of work to do. If you want to stay connected with the bat 
world, Bat Conservation International is a great organization out of Austin, Texas. For more local 
info., go to the Vermont Fish and Wildlife Department of the Agency of Natural Resources’ website. 
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WINTER BIRDING AND COLD TOES 

Roo Slagle 

So you want to know what we do in 
Winter?  Here’s what Liz, Marcy and I do most 
every Wednesday.  We meet at Marcy’s 
house early in the morning.  We pile our 
spotting scopes and baskets of warm clothes, 
toe warmers and snacks into Marcy’s car.  Off 
to Addison County we go.   

Sometimes on the way we may stop in 
Hinesburg or Charlotte Town beach to search 
for shore birds.  One time we went North to 
Moose Bog, then to Victory Bog and walked 
in the spruce forest finding one very still 
spruce grouse being quite fancy.  Also came 
across a gray jay who came to my hand!  We 
saw crossbills, one was green, one orange, 
one red.  They really do have bills that are 
crossed which helps them get into the spruce 
cones. 

Other destinations depending on recent 
sightings, we may head to Mississiquoi Bay, 
the Causeway or Delta Park in Colchester. 
One year we went to the Berlin Airport not to 
get on a plane but to find a snowy owl!  In 
Addison County, January 2015 we counted 
25 red tail hawks and 20 rough legged hawks 
with a scattering of bluebirds and purple 
finches.  Bluebirds in winter!  Wow!   

In February 2012 at Kellogg Bay near 
Vergennes we counted nineteen bald 
eagles!  Most were perched in trees or on the 
edge of the bay on the ice.  One was 
swimming!  A pair of common mergansers 
came very close to us.  Seeing the birds 
without binoculars or scopes and having them 
so close is the best. 

Sometimes we venture out of state.  Three 
years in a row, we took the ferry to Nantucket 
in January.  Are we crazy or what?  Nantucket  

 

 

has so many birds in Winter.  We saw 
thousands of long tail ducks all flying to the 
Bay for the night.  Twelve snowy owls 
scattered across the island.  By the end of our 
stay, we had seventy species of birds!  My 
favorite moment was standing on the windy 
bank near Sconset Beach when one huge 
Northern Gannet glided below me.  Usually 
these pelagic birds are far from land looking 
for food and always high in the sky, never 
close by. Amazing! 

In February 2014, Liz said, “We witnessed a 
churning mass of packed paddlers at the 
Charlotte Ferry landing.” We saw thousands 
of different kinds of ducks: common 
goldeneyes, ring necks, buffle heads, 
mergansers and scaups.  Look them 
up!  When the ferry came, we watched and 
listened to the lift off of all those ducks!  When 
the ferry left, they all came back and began 
foraging for mussels and resumed their 
courtship noises.  Lots of peeps, whistles and 
splashes were heard against the many grays 
of sky, ice, water and trees.  There was no 
wind. 

Before I met these two birders, I thought there 
were no other birds in winter except 
chickadees, juncos, blue jays and 
woodpeckers.  When we head out those early 
mornings we never know what we will 
find.  It’s always a surprise.  As Liz said, 
“Coming upon unexpected scenes such as 
this duck extravaganza is one of the reasons I 
love birding.”  We agree! 
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BULK BIN LOCAL – REALLY LOCAL 

Em Delaney 

 
There’s a lot to talk about when it comes to 
the local food economy: farmer’s markets, 
CSAs, farm to table, distribution hubs, not to 
mention the ability to buy local at your local 
food cooperative.  Here in the bulk bin section 
it’s all about the staples, the basic ingredients 
for everyday cooking and baking (and granola 
of course). 
 
We’ve been getting most of our bulk flour from 
Champlain Valley Milling, 89 miles away in 
Westport, NY, which has NOFA-VT organic 
certification.  Recently we’ve added some 
organic spelt and buckwheat flour from La 
Milanaise just over the border in Quebec.  
The relatively low cost of these flour options 
comes courtesy of our supplier Hillcrest 
Foods, over in Saratoga Springs, NY (165 
miles).  Pretty local.  Or in other words within 
reasonable driving distance in good weather. 
 
You get to understand what hyperlocal means 
when the farmer who planted and harvested 
the grain arrives in the store lightly dusted in 
rye and holding a 30lb. bag of freshly ground 
flour which will shortly get poured into a bulk 
bin, scooped out by a coop shopper, weighed 
at the register, and come out of the oven in a 
matter of days or hours as warm home-baked 
bread.  This is the case with Thornhill Farm’s 
NOFA-VT certified organic rye flour, produced 
with care in all of 6.3 miles away in 
Greensboro Bend and hand-delivered by the 
master himself, Todd Hardie.  To make things 
even more immediate, you can also scoop the 
whole rye berries and grind your own flour.  
Check out the recipe for rye boule in this 
issue to see what 100% rye flour can do. 
 
A little further afield, but still a mere 19 miles 
up the road, is Morningstar Farm, fresh out of 
Glover.  Morningstar offers locally-grown, 
NOFA-VT certified, extremely fresh dry bean 

standards with their black beans and pinto 
beans, with availability starting just after 
harvest in the fall.  Morningstar also focuses 
on harder to find New England heirloom 
varieties: king of the early, jacob’s cattle, and 
soldier beans among others, all flavorful and 
well suited for soups, baked beans, and bean 
salads, equally fresh and easy to cook with.  
Grown, harvested, sorted, bagged, and 
delivered by Seth and Jeannette Johnson, 
themselves the beneficiaries of wisdom from 
another pair of local farmers Jack and Anne 
Lazor of Butterworks Farm, make this a labor-
intensive endeavor.  The prices are higher 
than most of the other beans on offer in bulk 
but worth it to have a stable market for 
neighboring farmers.   
 

Getting back to flour, the 
Johnsons’ freshly milled 
stoneground organic 
whole wheat flour 
replaced our non-local 
version last year in the 
Bulk department and we 
haven’t looked back.  
Taste the difference 

between a whole wheat flour that has sat in 
storage and one which was milled and then 
within a day or two delivered by the farmer on 
their way through town and you’ll soon see 
why.  Just like the local rye berries, we also 
have Morningstar’s wheat berries for grinding 
your own flour or sprouting wheat grass.   
 
There’s more than enough room in the bins 
for certified organic or organically grown local 
and hyperlocal bulk products as we continue 
to feed this community.  If you’re interested in 
becoming a regular supplier or know 
someone who is, drop us a line, 
bulk@bmfc.coop. 
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PRODUCE MATTERS  

Jon Pepe 

Happy Holidays!  Happy New Year!!! Happy Winter!!!  We’ve had 
some cold ones rolling into this season, which has impacted the 
produce world quite a bit.  Any slight or drastic unseasonable weather 
and/or catastrophes can throw things off in the produce world quite a 
bit.  Prices will change availability can be uncertain.  These past cold 
spells have had an effect on many staple items we carry here at the 
coop.  We’ve had product arrive frozen and trucks that never made it 
to us, leaving us short of product.  BUT… No need to panic. Our 
produce department is rarely short of any (local) seasonal or winter 
storage crops.  As I type this article we have dozens of local varieties 
of fruits and vegetables still available this far into winter.  Although our 
local apple varieties are dwindling, there are still a good dozen or so 
available.  Carrots are still going strong as well as most roots and 
potatoes.  We still have several varieties of local garlic available and 
plenty of local onions, leeks and shallots.  Regionally we receive hot 
house tomatoes grown in Quebec and have had to import some 
winter squash from southern Vermont due to a short squash season 
in the NEK.  We still have mushrooms that are grown locally as well 
as fresh sprouts always!  So, here’s a big THANKS to all our local 
growers who are working hard to provide this coop and other nearby 
markets with food all year, because It takes a lot of time, resources, 
and care to properly store these crops. 

As winter moves on we will have our annual coop Growers Meeting.  
We meet with our local growers and review an extensive list of crops 
that each farm is signed up to provide for the upcoming growing 
season and into next winter. We typically do this in January (or early 
February) so the growers can plan and buy seeds for planting in the 
spring. This process makes it much easier for our department when it 
comes time for coordinating with and ordering from the farms.  Each 
crop has a primary, secondary, and sometimes a tertiary grower. 
When the primary grower is out, gapping, or quality of a crop drops, 
we then buy from the secondary grower and so on.   

Speaking of seeds!  We will have seeds available for sale here in the 
coop in the weeks to come.  So start plotting out your garden space 
and come stock up on veggie seeds from High Mowing.  We also 
have a wide variety of sprouting seeds from High Mowing currently 
available that you can start growing and eating RIGHT NOW!!!   Come 
on in and check them out. 

In other department news we have some new support staff to give 
“shout outs” to.  Please stop by and say hello to Ingrid and Nikail.  Our 
new friends have been with us for only a short time now but are 
rocking it like produce pros. 

We are always trying to make improvements and 
boost the efficiency of the department.  Please 
share with us any ideas, wishes and dreams you 
may also have.  We can see about making them 
come true.  Inquire within: produce@bmfc.coop. 

 

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, Front End 

Kate Arnold, Wellness, Coffee, Bread, 

Fish, Development 

Barry Baldwin, Accounts Payable 

Ellen Bresler, Grocery & Dairy 

Kathy Castellano, Wellness, Herbs  

Beth Cate, Grocery 

Em Delaney, Bulk, Newsletters 

Frey Ellis, Produce 

Justine Farrow, Cafe & Deli 

Joanna Gordon, Operations 

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 

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. 

 
 


