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WASHINGTON, March 21, 2016 –   The 
Kellogg Co. has joined Mars Inc. and General 
Mills Inc. in announcing plans to start 
complying with Vermont's first-in-the-nation 
GMO labeling requirements that take effect in 
July.  
     In a statement provided to Agri-Pulse late 
Monday afternoon, Kellogg North America 
President Paul Norman said that barring 
congressional action on the labeling issue some 
of the company's labels would start carrying 
the words “Produced with Genetic 
Engineering” as soon as mid-April.  The labels 
will appear nationwide, not just in Vermont, 
“because a special label for Vermont would be 
costly for us and our consumers,” Norman 
said. 
     A Mars policy statement that a company 
spokesman said was posted on Friday, the 
same day as a similar announcement from 
General Mills Inc., said the candy maker 
planned to start labeling for GMOs because of 
the Vermont law but provided no details. 
     Spokespersons for Mars and Kellogg said 
they had no plans to reformulate products to 
avoid GMO ingredients. General Mills didn't 
respond to a question about its plans.  
      The Senate broke for a two-week recess last 
Thursday unable to resolve a dispute over 
legislation that would block states from 

imposing biotech labeling requirements.  Campbell Soup announced in January 
that it would start labeling products with biotech ingredients.  
     The labeling announcements could increase pressure on the Senate to reach an 
agreement on national disclosure standards.  
     The industry-backed Coalition for Safe Affordable Food issued a statement 
saying that the company decisions represent “urgent cries for for the Senate to 
act.  As we've said all along, if the Senate failed to act, consumers, farmers and 
companies would pay the price.  Unfortunately, it's happening as a law 
established by a state with 600,000 people is dictating the labeling for 300 
million people.” 
     Kellogg is based in Battle Creek, Mich., home state of the top Democrat on the 
Senate Agriculture Committee, Debbie Stabenow. Committee Chairman Pat 
Roberts, R-Kan., has been unable to reach agreement with her on disclosure 
requirements that would satisfy enough Democrats to clear the way for passage of 
a preemption bill. A Roberts spokeswoman issued a statement last week urging 
farmers to put pressure on Stabenow to settle the issue.  
     Norman said Kellogg continues "to strongly urge Congress to pass a uniform, 
federal solution for the labeling of GMOs to avoid a confusing patchwork of state-
by-state rules. 

Kellogg's, Mars to start labeling 
GMOs amid Senate deadlock 

By Philip Brasher 

     Until a federal solution is reached, and in 
order to comply with Vermont's labeling law, 
some of our product labels nationwide will 
include the words ‘Produced with Genetic 
Engineering' beginning in mid-to-late April." 
     The Mars statement doesn't mention the 
Senate debate. The company said it was 
“committed to being transparent with our 
consumers so they can understand what's in 
the products they love.” 
     The announcement goes on to say that to 
comply with the Vermont law, “Mars is 
introducing clear, on-pack labeling on our 
products that contain GM ingredients 
nationwide.” 
     Mars also affirms the safety of genetically 
engineered ingredients, saying that biotech 
food “has been studied extensively and 
judged safe by a broad range of regulatory 
agencies, scientists, health professionals, and 
other experts around the world.” 
     Advocates of mandatory on-package 
labeling are applauding the announcements.  
     Commenting on the Mars plan earlier 
Monday, Scott Faber, senior vice president of 
government affairs for the Environmental 
Working Group said it was “yet another step 
forward in what has been a long march 
towards greater transparency.” 
     Are you following food labeling 
legislation? Agri-Pulse is the place for the 
latest news on the topic. Sign up for a four-
week free trial subscription. 
     “We are confident that by labeling 
genetically engineered ingredients, Mars, 
General Mills, Campbell's and other 
companies will maintain the trust of 
Americans who want the right to know 
whether their food contains GMOs. As more 
companies take this step, we hope Congress 
will see the benefit of crafting a national 
GMO labeling solution that works for both 
industry and consumers.” 
 

© Copyright Agri-Pulse Communications, 
Inc. 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Learning Exchange is a place for community members to post fundraisers and skill or information sharing 
events that are free, by donation or charging only for materials. If you have an event you would like to post please 

send an email to LEX@buffalomountaincoop.org 
 

Plant Swap 
The Swap Sisters will be on the lawn in 
front of the East Hardwick Grange with 
plants to share. Everyone is welcome to 
take some plants home. If you have extra 
plants to bring along please make sure 
they are labeled and disease free. All types 
of plants are welcome; from annual 
vegetable and flower starts to perennial 
flowers, fruits and tubers. Stick around for 
the Children's Parade starting at 11am 
with festivities to follow. 
Saturday June 11th 10:30 – 12:30 
Contact: swapsisters@gmail.com 
 

East Hardwick  
Children's Parade 

Calling all children and families! Dress-
up, decorate your bike or wheel barrel and 
march in this parade. Enjoy events at the 
parade terminus on Church Street: plant 
swap, food, Chinese auction. NEW THIS 
YEAR: Bouncy House and Raffle of 
Children's Kitchen. 
When: Saturday June 11th 11:00  
Where: Meet on School Street in parking 
lot of old school house 
Contact:  David Gross at 802-472-3139 

Second Tuesday Potlucks 
Our Second Tuesday of the Month 
Community Potlucks have resumed and 
continue throughout the summer.  This 
year, each potluck will be based upon a 
theme. Be sure to save the subsequent 
Potluck dates as well:  June 14th, July 
12th, August 9th and September 13th. 
When: 6:00 WMF 
 

Grow Your Own 
We provide lunch for everyone as well as 
childcare and rides for anyone who needs 
them.  Please reserve a spot by the 
Wednesday before the gathering by 
calling or emailing Ruby.   
Where: TBD 
When: 11:30am – 1:30pm 
    July 9: Cooking from your Garden 
    August 6: Block Party & Potluck 
    September 3: Canning Basics 
    October 1: Wild Edibles Walk 
    November: Pies for the People  
Cost: All gatherings of Grow Your Own 
are FREE and open to the public 
Contact: Ruby 472-5940 or 
ruby.dale.brown@gmail.com  
For more info: hardwickagriculture.org 

Capoeira Returns! 
I hope to do a lot more playing, acrobatics 
and stretching and that we may go deeper 
into the world of Capoeira. It is similar 
curriculum and kids need bring only a 
bottle of water and clothes they can move 
and sweat in and perhaps sunscreen too!. 
Where:  Church on the Craftsbury 
Common 
Cost:  suggested donation of $5 dollars. 
When: Tuesdays and Thursdays June 
14th -  August 11th. 4:30 - 5:45pm 
About the Teacher: Nativo [Capoeira 
given name] /Gerard Holmes has been 
practicing martial arts for 17 years and 
Capoeira for 4. He majors in Outdoor 
Education at Sterling College and has 
been working with children in Martial 
Arts for 8 years. He loves sharing the 
ancient traditions of Martial Arts 
practice and aspires to see his students 
grow and become the future Martial 
Artists, and protectors of their fellow 
people.  

- Vermont Labels GMOs July 1st - 

Come celebrate! 
 

July 1, 2016 | 12:00 – 2:00pm 
State House Lawn – 115 State St. Montpelier 

Pack a picnic lunch and come celebrate with us! 
 

Vermont’s GMO labeling law - Act 120 – goes into effect on July 1st, 2016!  We’ll 
gather on the State House lawn to celebrate this major milestone in food system 

transparency and to hear from some of the activists, farmers, food producers, 
policymakers and others who helped make GMO labeling a reality in Vermont. 

Family-friendly activities will include: 
 

• Speakers • Live Music • Photo Booth • Games & Activities • Puppet Show • 

mailto:LEX@buffalomountaincoop.org


 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

July 28: 
Chris & David 

 

August 25: 
Bruce & Michael 

 

Radishes are a naturally cooling food and their pungent flavor is highly 
regarded in eastern medicine for the ability to decrease excess heat in 
the body that can build up during the warmer months. 
Their pungent flavor and natural spice can help eliminate excess mucus 
in the body and can be especially helpful when fighting a cold. Radishes 
can help clear the sinuses and soothe soar throats too. Radishes are a 
natural cleansing agent for the digestive system, helping to break down 
and eliminate stagnant food and toxins built up over time. 
Because of their high vitamin C content and natural cleansing effects, 
regular consumption of radishes can help prevent viral infections. 
In Eastern and Ayurvedic healing practices radishes are said to have 
effective toxin-purging effects, helping break down and eliminate toxins 
and cancer-causing free radicals in the body. 
Radishes have a can help relieve bloating and indigestion. 
With a very low calorie count, less than 20 calories in an entire cup, 
radishes are a great way to add nutrients, fiber and tons of flavor to your 
meals without compromising your health. 
With a high water content and lots of vitamin C as well as phosphorus 
and zinc, radishes are a nourishing food for the tissues and can help 
keep your body hydrated and your skin looking fresh and healthy all 
summer long! 

Tales From the Barnyard,  
or; a visit with Deborah 
     by Olive 
 

     The  other  day  I  had the  
privilege of traveling to India  
with   Deborah    Hartt    and  
spending  time  with  her   at  
Child Haven in Kaliyampoondi.   
Actually, we met upstairs at 
the coop, but her stories were so 
 vivid and heartfelt I was transported.  To start at the 
beginning, Deborah and her family first learned about 
Child Haven years ago when they started going to the 
Community Dinner and made friends with Robin 
Cappuccino.  Robin's parents, Bonnie and Fred, founded 
Child Haven and now Robin has taken it over.  
     I have known Deborah to open her heart and home to 
stray dogs, stray kids, people between one place and 
another, and she always finds time and energy for them, 
on top of working at the coop and raising her own family.  
So volunteering at Child Haven four years in a row for a 
month or so at a time is just a natural way for her to 
connect with what she now calls, her Family.  Two 
hundred seventy-two children and twenty plus staff 
members, interns and volunteers of all ages live and work 
at the four acre walled compound.  The order and 
discipline that is maintained to keep things running 
smoothly speaks to how the children are cared for, kept in 
a loving, safe environment in contrast to many of their 
former circumstances.  They start the morning with 
prayers, followed by meditation, calisthenics, and a cup of 
soy milk before breakfast and school.  After school, there 
is scheduled playtime, study, dinner, more play time, then 
study once again before bed.  Everyone gets a cup of 
warm soy milk from the "soy cow" twice a day, often times 
their only source of protein as vegetables and grains make 
up most of their diet.  Each age group by grades, or 
"standards" gets their food, then they all wait ‘til everyone 
has gotten theirs before they say prayers and eat.  
     Life is sparse.  No plumbing, no hot water, no beds; a 
child's possessions fit on a tray next to their mats in the 
dormitory.  Children are admitted as space allows with no 
discrimination as to caste or gender.  As you have 
probably already guessed, there is more need than the 
organization can ever meet.  Child Haven is not as 
adoption agency or funded by the government.  The 
children grow up as a family, only leaving after high 
school graduation as many go on to college while others 
find jobs using the skills they learned as a trade. 
     Deborah has learned some phrases and words in 
Tamil, a language of two hundred plus characters so she 
can compare stories of her life with the others.  She 
reciprocates with teaching some English, some in class 
and some on the spot, like in the kitchen chopping 
vegetables, discussing how many different colors an onion 
can be.  To her great honor, first the children, then the 
younger staff started calling her "Mother", a title earned 
over her years of involvement and deepening 
commitment to everyone's well being.  The director is 
named after Ganesh, the Hindu god who puts obstacles in 
the way, then removes them.  How appropriate for the 
orphan, the refugee, the maimed, to find their way to a 
place where they can be made whole again.  Blessings on 
all the people who help make this happen.  Om Shanti, 
peace.     

May 26: 
Zarina & Steven 

 

June 23: 
Marina & Annie 

The Board of Directors invites you to a 
monthly meet and greet.  Come enjoy pizza 

and conversation with the Board. 
Thursday at 6:30pm 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pea, Mint & Goat’s Cheese Quiche    

      
      2 cups peas           3 tbsp olive oil  handful mint leaves  
      2 egg       2/3 cup cream  4 scallions, finely sliced 
      ½ mild goat's cheese, crumbled 
For the pastry 
    1¼ cups plain flour, plus extra for dusting         10 Tbls cold butter, cut into pieces 
 

Instructions: 
1. Heat oven to 350oF.  
2. Cut cold butter into a bowl of flour, then rub together with your fingertips until completely mixed and crumbly. Add ½ cup  cold 

water, then bring everything together with your hands until just combined. Roll into a ball and use straight away or chill for up to 
2 days.  

3. Roll out the dough on a lightly floured surface until you have a 12” round. Use your rolling pin to lift it up, then drape over the tart 
case so there is an overhang of pastry on the sides.  Push the pastry into the corners of the tin.  Chill in the fridge or freezer for 20 
mins. 

4. While the pastry is chilling, cook the peas in boiling water for 3 mins, then drain and refresh under cold water. Purée the peas 
with the olive oil, then stir in the chopped mint and season. 

5. Lightly prick the base of the tart with a fork, line the tart case with a large circle of greaseproof paper or foil, then fill with baking 
beans.  Bake the tart for 20 mins, remove the paper and  baking beans, then continue to cook for 5-10 mins until biscuit brown. 

6. While the tart is cooking, beat the eggs in a large bowl. Gradually add the cream and stir in the onions. Season. When the base is 
ready, spoon and spread the peas over the base, pour over the egg mix, then finally scatter over the goat’s cheese. Bake for 20-25 
mins until set and golden brown. Leave to cool in the case, trim the edges of the pastry, then remove and serve in slices. 

Rhubarb & Strawberry Crumble 
 

 
Roasted rhubarb 
    1¼ lbs rhubarb 1/3 c suga    
    ½ lb  strawberries, hulled and halved 
 
For the crumble 
    1/3 c plain flour     3 - 4 Tbls sugar     2 Tbls ground almond s 
    3 Tbls butter, room temperature, chopped  
     finely grated zest 1 small orange 
    2 handfuls pine nut 
 
1. Heat oven to 375oF  
2. Rinse the rhubarb and shake off the excess water. Trim the 

ends and cut the rhubarb into little finger-sized pieces. Put 
the rhubarb in a shallow dish or baking sheet with sides, tip 
the sugar over, toss together, then shuffle the rhubarb so 
it’s in a single layer. 

3. Add in the halved strawberries after 15 mins of cooking.  
4. Cover with foil and roast for 15 mins. Remove the foil. The 

sugar should have dissolved.  Give everything a little shake 
and roast for another 5 mins or until tender and the juices 
are syrup 

5. Cook, uncovered, for a further 5 mins until the rhubarb is 
tender and the strawberries slightly softened. Tip into a 
shallow dish, about 25 x 18 x 5cm, with enough of the 
syrupy juices to keep the fruit juicy. (Any leftover can be 
served with the crumble.) 

6. While the fruits are roasting, prepare the crumble. Mix the 
flour, sugar and ground almonds, then add the butter and 
rub together to make coarse crumbs. Stir in the orange 
zest. 

7. Spoon the crumble loosely over the fruit, then scatter with 
the pine nuts. Bake straight away for 25 mins until golden 
and bubbly. Cool a little before serving  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     What’s happening?  Well, spring is here and in another few 
weeks summer will be upon us.  With that, these wonderful 
seasons bring us many great local veggies and fruits.  Starting 
now these items are starting to occupy our display case.  As I 
with this article we are starting to see many fresh greens rolling 
in from our local farmers.  We have lettuce and salad mixes no 
available from Robin Taylor (Plainfield), Rusty Bird (Walden), 
Riverside (East Hardwick).  Tony Ingraldi from Sunny Meadow 
has been supplying us with many varieties of Asian and mustard 
greens.  We have Deep Root collective supplying us with 
hothouse cucumbers and tomatoes (mostly grown in Quebec).  
Other fresh local items we currently have in stock are spinach, 
radishes, kale, asparagus, and of course Peace of Earth Farm 
always supplying us with sprouts each week.  Amazingly we are 
still carrying a few storage crops like carrots from Heartwood 
Farm (Albany), Potatoes from Pete’s Greens (Craftsbury) and 
spring dug turnips.  Please stop by and check out the produce 
department, I’m sure by the time you read this more fresh and 
local produce will have inhabited our display. 
     Throughout the growing season (and into the fall and winter) 
we will be highlighting a farmer each month in our “Farmer of 
the Month” series.  You can stop by the produce department and 
check out their photo and bio and see what fresh veggies )or 
fruits)  they are offering.  We will also encourage them to host 
some sampling or tastings during that month.  The produce 
department is always trying to figure out ways to offer you 
healthy food at lower prices.  One step in this process that we are 
implementing is offering volume discounts on some of our item.  
You can now find volume or bulk discounts on carrots, potatoes 
and Vermont grown organic apples.  Buying 3 pounds or more 
will give you up to an additional discount of 15% on these items. 
     Lastly, I would like to take this space to recognize and 
appreciate our long time co-worker, Valeria Angelo.  Valeria will 
be taking a “leave of absence” from working in the produce 

department.  She was, no doubt, a highly valued member of the 
produce team.  Her knowledge, care and passion for working in 
this department really shined thru and reflected in the 
appearance and quality of the produce, display as well as the 
customers she interacted with.  We will be very fortunate, and 
are crossing our fingers, to have her back in the future.  Thanks 
Valeria.   We also gained a staff member this month.  I’d like to 
take a second to introduce Hannah Bowden to the produce team.  
She comes to us with much veggie knowledge and experience.  
Stop by and say hello to Hannah Saturday afternoons.  Welcome 
Hannah! 

Farmer of the Month – May 
Sunny Meadow Farm, Cabot, VT 
What Is Your Name? Tony Ingraldi.  How many acres do you 
farm? Two acres.  How long have you been farming?  I've been 
farming off and on since 2001.  I've been at my current location 
in Cabot for the past four years. Why do you farm?  I started 
farming because I wanted to be able to provide quality organic 
produce for my two young daughters at the time.  I feel that it is 
important to have a first hand knowledge of where my food 
comes.  Farming is also a great way for me to connect with the 
natural cycles of the world while also providing food security for 
my family.  I enjoy the sense of accomplishment that comes form 
enjoying the bounty of my hard work.  What do you grow?  I 
grow a diverse range of produce primarily for myself.  I provide 
the Coop with Asian greens, Baby Lettuce, Onions, and Garlic.  
Where does the food you grow go?  The food I grow goes to 
Buffalo Mtn. Coop, Sarducci's, my close neighbors, and my 
kitchen table.  What are your growing practices, if not certified 
organic? (fertilization, pesticides, etc…)  I believe in  a long term, 
high organic matter, feed the soil and the soil will feed the plants.  
I apply manure in the fall and cover crop throughout the year.  I 
practice crop rotation and use physical measures to prevent pests.  
I don't believe in spraying pesticides of any kind organic or not.  I 
use row covers to prevent pests access to crops and a vacuum to 
remove them.  Do you have any animals on your farm?  We have 
a small flock of chickens.  If you could be any fruit or vegetable, 
what would it be?  If I could be any fruit or vegetable I'd be a 
wild ramp. 
 

Farmer of the Month – June 
Flywheel Farm - Woodbury, VT 
What Is Your Name?  Justin Cote and Ansel Ploog.  How many 
acres do you farm?  2-3 acres.  What town is your Farm Located 
in?  Woodbury.  How long have you been farming?  We're on our 
4th season in Woodbury. Why do you farm?  We farm because 
somebody has to!  We also enjoy the work and contributing to 
the agricultural heritage of this region.  What do you grow?  We 
grow lots of snap and snow peas,  mustard greens and lettuces, 
cucumbers, patty pans, watermelons and muskmelons, sweet corn 
and strawberries, tomatoes and peppers!  Where does the food 
you grow go?  We sell to our local coops, restaurants, caterers 
and institutions as well as directly to our neighbors through our 
farmstand (located on Rt. 14, right across from Woodbury Lake.  
We're open Thursday, Friday and Saturday: 12-6pm).  What are 
your growing practices, if not certified organic? (fertilization, 
pesticides, etc…) Our produce is certified organic by Vermont 
Organic Farmers, LLC.  We farm to put as much back into the 
soil as we take out.  Do you have any animals on your farm?  We 
have a delightful dog, who is the real boss around here.  If you 
could be any fruit or vegetable, what would it be? Ansel - wrinkle 
crinkled crumpled cress.  Justin – artichoke 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 

 

 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

     According to Federal 
Trade Commission rules, the 
developers of utility-scale 
wind and solar projects in 
Vermont are engaged in 
‘deceptive advertising’.  
That’s because they claim 
that their projects produce 
‘renewable’ energy and 
reduce carbon emissions — 
but the right to make those 
claims has been sold. 
    Why is this important?  
Isn’t it good to have more 
renewable energy built no 
matter what?  Not the way it 
is happening in Vermont.  

Farmer’s Almanac 
Predictions 

MAY 2016: temperature 56° 
 (1° above avg.); precipitation 
2.5" (1" below avg.); May 1-5: 
Sunny, warm; May 6-10: 
Showers, then sunny, cool; May 
11-14: Sunny, warm; May 15-20: 
Showers, cool; May 21-31: 
Sunny, then a few showers, 
cool. 
JUNE 2016: temperature 66° 
(1° above avg.); precipitation 
3.5" (avg.); Jun 1-7: Showers, 
then sunny, cool; Jun 8-14: 
Scattered t-storms, turning hot; 
Jun 15-22: Sunny, seasonable; 
Jun 23-30: T-storms, hot, then 
sunny, cooler. 

Here’s why.  The developers of these projects are involved in a shell 
game regarding the sale of Renewable Energy Credits, or RECs, 
which has serious consequences.  The RECs for all the utility-scale 
wind and solar projects in Vermont have been sold to out–of-state 
utilities, making it possible for them continue burning fossil fuels 
while appearing ‘green’ on paper.  Utilities buy the RECs in order to 
meet their state’s renewable energy goals without having to make 
real – and more expensive – changes. In other words, Vermont’s 
utility-scale renewable projects are doing nothing more than 
enabling a utility somewhere else to continue emitting greenhouse 
gases.   
     The situation is the same if you have grid-connected solar 
installed on your home and the RECs have been sold, says University 
of California, Berkeley professor, Steve Borenstein.  He describes it 
this way:  “If you’ve installed solar at your home and are now 
basking in the I’m saving-the-planet’ glow, you may be in for a 
splash of ice water.  There’s a good chance someone else has 
purchased your halo and is wearing it right now.”   
     The REC shell game lets ‘green’ energy corporations get rich at the 
expense of local communities and the land, while doing nothing to 
reduce carbon emissions.   In fact, a report just released by Vermont 
Law School reveals that carbon emissions from Vermont’s electric 
sector have doubled in the last decade, in part because of the REC 
sales.  And not one of the utility-scale solar or wind projects in the 
state count toward Vermont’s goal of 90% renewable.  (Despite all 
the damage done to our ridgelines, we’re currently at 0% according 
to the Department of Public Service). 
     Developers say that wind and solar development just isn’t 
financially feasible for them without the REC sales.  In other words, 
‘renewable’ development is dependent on camouflaging carbon, not 
eliminating it.   Market logic at its finest. 
     Can we justify industrializing our farmland and wild places so a 
coal-fired power plant in another state can continue emitting 
carbon?  If the goal is profit, sure.  If the goal is to produce energy 
without contributing to climate change, then, no.   
     By now, what this is should be obvious to everyone.  This is 
business-as-usual disguised as concern for the planet. 
What can we do?  Drastic reductions in consumption and energy use 
coupled with small-scale, low-tech, renewable projects with limited 
impacts and controlled by local communities – not profit-chasing 
corporations – would be a step in the right direction.  But keeping 
the climate crisis from worsening will require a radical restructuring 
of the way we live.  Letting corporations set the agenda – one that is 
based on the same market logic that got us into this mess in the first 
place – is not only foolish, it’s disastrous. 

 
by Member-Owner, Suzanna Jones 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 

FEBRUARY 
Atmo 
Sophia Berard 
Alex Bottinelli 
Gina Campoli 
Marina Careleton 
Judy Carpenter 
Buffy Casto 
Kathy Ciarimboli 
Paul Cillo 
John Cole 
Joe Considine 
Marc  Considine 
Trevor Davies 
Heather Davis 
Chris Duff 
Garrett  Fairbank 
Willa  Farrell 
Steven Gorelick 
Suzy  Graves 
Cheryl Graves 
Michael  Gray 
Bill Half 
Josh Karp 
Bruce Kaufman 
Sue Lasher 
Tammy  Leno 
Michael Lew-Smith 
David Ludt 
Sandra MacLeod 
Rob MacLeod 
Zarina O'Hagin 
Lydia Parker 
Tom Peacock 
Leslie Rowell 
Sera ? 
Caitlin Strong 
Lelia Volmer 

MARCH 
Bandit 
Keith Bellairs 
Alex Bottinelli 
Betsy Bourdon 
Gina Campoli 
Marina Careleton 
Buffy Casto 
Kathy Ciarimboli 
Trevor Davies 
Chris Duff 
Charlie Emers 
Garrett Fairbank 
Willa Farrell 
Taylor Foster 
Steven Gorelick 
Michael Gray 
Kamado 
Bruce Kaufman 
Phil & Patti Kirk 
Sue Lasher 
Michelle Legare 
Tammy  Leno 
Michael Lew-Smith 
David Ludt 
Rob MacLeod 
Lydia Parker 
Tom Peacock 
Rui Pougnier 
Emily Sacco 
Caro Thompson 
Lelia Volmer 

 
APRIL 
Ruth Badeau  
Alex Bottinelli 
Heather Bryant 
Tyler Buswell 

Gina Campoli 
Marina Careleton 
Judy Carpenter 
Buffy Casto 
Sung-Hee Chung 
Kathy Ciarimboli 
John Cole 
Trevor Davies 
Chris Duff 
Willa Farrell 
Kelly Fairchild 
Taylar Foster 
Rose Friedman 
Michael Gray 
Cheryl Grimes 
Leif Goldberg 
Steve Gorelick 
Bob Hawk 
Katherine Ingram 
Bruce Kaufman 
Kamado 
Patti & Phil Kirk 
Justin Lander 
Sue Lasher 
Tammy Leno 
Michael Lew-Smith 
Robin Leslie 
David Ludt 
Rob MacLeod 
Lionel Morrison 
Lydia Parker 
Tom Peacock 
Carolyn Perry 
Judith Ruskin 
Emily Sacco 
Caro Thompson 
Leila Volmer 
Zarina 

If your name is missing or  mis-spelled OR you didn’t receive your discount it is likely  because you didn’t enter it in the log or 
we couldn’t read.  Remember to enter your working member hours on the clipboard at the register immediately after you 

complete them. Please. Write. Clearly. 

These members  
participated in their  
Co-op in some of the  

following ways: 
Bread Deliveries 

Cleaning 
Community Dinner 
Helping in the Café 

Data Entry 
Learning Exchange Events 

Annual Meeting 

------------------ 
Each month all the 
working members’ 
names are entered 

into a raffle to win a 
prize.  Here are the 
winners for the last 

few months: 
 

February 

Kathy Ciarimboli 
 

March 

Tom Peacock     
 

April 

Alex Bottinelli    
 

June 

Bill Coleman    
 

Winners may take home a  
Co-op gift certificate, t-shirt, 

mug, water bottle or bag…. 

MAY 
Robin Leslie                                      
Lelia Volmer 
Alex Bottinelli 
Garret Fairbank 
Helena Carleton 
Ann Duggan 
Robert Simpson 
Taylor Foster 
Emily Sacco 
Trevor Davies 
Jennifer Fliegelman 
Cheryl Grimes 
Marina Carleton 
Chris Duff 
Annie Gaillard 
Steve Gorelick 
Bruce Kaufman 
Michael Lew-Smith 
David Ludt 
Zarina 
Mary Tirpok 
Beth Cate 
Judy Carpenter 
Tom Peacock 
Tyler Buswell 
Sue Lasher 
Tammy Leno 
Bryn/Caitlin Irwin 
Carolyn Perry 
Scott Rhodewalt 
Susan Rhodewalt 
Mark & Alyssa Molleur 
Bill Coleman 
Michael Gray 
Rob Macleod 
Lydia Parker 

 
 
 
 
 
 
 
 



 
BUFFALO MOUNTAIN FOOD  

COOPERATIVE 
MISSION STATEMENT 

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. 

 

We provide food for all people, not for profit! 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

Birds and Beans 
ordering.xlsx

 

 

 

 

 

 

 

 

 
 

39 South Main Street 
P.O. Box 336 

Hardwick, Vermont 05843 
802-472-6020 

Fax - 802-472-5946 
info@buffalomountaincoop.org 
www.buffalomountaincoop.org 

 

Store & Café Hours 
Monday – Friday     8am-7pm 
Saturday          9am-6pm 

Sunday       10am-6pm 
OPEN on MEMORIAL DAY and JULY 4th 

 

Kitchen Hours 
Monday - Friday  8am–3pm (self-serve 3-close) 
Saturday            9am – 1pm (self-serve 1-close) 

Sunday        self-serve all day 
 

Buffalo Mountain Coop Accepts: 

Cash  Checks 

EBT / WIC Cards  
Master Card / Visa 

Co-op Gift Cards 

Board Meetings 

4th Thursday of the Month 7pm  
please contact a board member  

if you would like to attend 

Collective Staff  

Meetings 
1st Wednesday of the month 6:30pm  

please contact a staff member  
if you would like to attend 

Hardwick Community  

Dinner 

Thursdays 12-1  
United Church, Hardwick 

 

Fall Bullsheet & 

Learning Exchange  

Deadline 
August 30th  

 bullsheet@buffalomountaincoo.org 
lex@buffalomountaincoop.org  

COLLECTIVE 
MANAGERS 
 

David Allen 
Kate Arnold 
Barry Baldwin 
Ellen Bresler 
William Bridwell 
Kathy Castellano 
Rachel Davey  
Em Delaney 
Frey Ellis 
Deborah Hartt 
Miranda Hunt 
Jon Pepe 
Regina Troiano 
Deb Wilson 
 

COOP BOARD 
MEMBERS 
 

Marina Carleton 
Chris Duff 
Annie Gaillard 
Steven Gorelick 
Bruce Kaufman 
Michael Lew-Smith 
David Ludt 
Zarina 
 

SUPPORT 
STAFF 
 

Aisha Al-Naser 
Valeria Angelo 
Ann Blanchard 
Hannah Bowen 
Samantha Brown 
Beth Cate 
Katie Crytzer 
Mary Margaret 
Fondriest 

Alicia Feltus 
Desire Foster 
Joe Gallien 
Cheryl Hartt 
Trevor Howard 
Elani Kalebasani 
Lori Leff 
Kesha Medina 
Marisa Neyenhuis 
Myrna O’Neil 
Hunter Russell 
Carol Schminke 
Roo Slagel 
Caitlin Strong 
Leslie White 

I am a violet seed in the 
earth 

by Phyllis Rachel Larrabee 
 

I am a violet seed in the earth 
Under the snows and rain 
Shivering for Spring 
Wondering 
Is the sky bi polar? 
Suddenly I feel warm, warm rain 
And I think I may sprout 
Then it feels so, so cold 
Must be zero 
And I go back to sleep 
Then I feel warm, warm rain 
Take a breath 
And smell 
A skunk 
So I am sure 
This must be spring 
And then 
Down to zero 
I think I may not make it 
But a chickadee is singing 
So maybe… 

m 
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