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     Summer is finally here after a long, hard winter! Enjoy sum-
mer like you never have before, because it is so precious here in 
Vermont.  I was reminded by one of our delivery drivers about 
one of the benefits of summer, “At least you don’t have to shovel 
the heat” he said.  Ha! It’s mostly true, unless you’re someone 
who works with the Earth and in the summer you are shoveling 
lots, especially if you don’t use a tractor.  My favorite part of 
summer is getting your hands in the soil.  All the aromas, sensa-
tions, flavors, vibrations, and the eye candy it provides makes me 
so ecstatic and in awe! It’s this awe of the soil and it’s magic that 
motivates me to work for the Earth.   
     Unfortunately, there are lots of entities that see the soil as a 
mere commodity and not a living creature.  A capitalistic view of 
the soil is through the lens of unlimited growth and highest mon-
etary gain without any regards for the actual soil and it’s long 
term health.  This perspective has wreaked havoc on the Earth 
for thousands of years, but most significantly in the past 100 
years.  Global, corporate homogenization that has been hijacking 
governments through trade deals and treaties is our biggest 
threat to any positive changes.  A handful of people are raking in 
massive profits every year on products that waste and contami-
nate our precious resources that all creatures need to survive.  
The newest trade agreement, cloaked in secrecy, is called the 
Trans-Pacific  Partnership or TPP for short.  If this is approved, it 
will mean that the countries signed on to this trade agreement 
will be even more limited in protecting their soils from corporate 
polluters.   
     We are not only contaminating our soils, but we are losing our 
topsoil at an alarming rate each year.  The United Nations has 
finally declared 2015 the Year of Soil.  We have lost a third of the 
Earth’s arable land since 1950.  It takes 500 years to produce an 
inch of topsoil and you need a good 6 inches to grow crops.   Soil 
is being depleted on the average each year 15 times faster than it 
is being created naturally! Large scale industrial farming, includ-
ing organics, along with urban sprawl, are the largest contribu-
tors to this problem.   Excessive tillage and mono-cropping make 
it challenging to build vibrant soil, especially in flood prone are-
as.   
     Our soils are becoming less viable every year and becoming 
more depleted of the essential minerals and vitality to grow 
healthy food.  Soil erosion and contamination are not the only 
contributors to this problem.  A couple hundred years ago in 
Vermont, we exported minerals from the soil in the form of wool 
and potash without replenishing it.  Those industries were re-
placed with dairy farming, which is continuing this problem to-
day.  This exporting of minerals needs to be dramatically reduced 
before we deplete the soil of all it’s life.  Our soils are in desperate 
need of remineralizing!  
     If you haven’t noticed, we have been labeling the brix levels on 
our produce signs.  In a nutshell, brix is the measurement of the 
approximate nutrient density of a crop.  We are measuring the 
brix levels with a refractometer.  It is a crude instrument, but it 
gives us a snapshot of the overall vibrancy of a crop.  (Here’s a 
link to the Bionutrient Food Assoc.’s (BFA) website that explains 
brix and refractometer in detail.  
http://bionutrient.org/bionutrient-rich-food/brix.) So far it’s not 
looking good! At first I thought it was the imported produce that 
was going to be poor quality, but the local produce also had simi-
lar results.  We had only a few excellent results, but the average 
has been poor or less.  This is showing us that the food supply is 
incredibly deficient in nutrients, even if it is local.  Please don’t 
let this deter you from buying produce! Fresh produce is still bet-

Soil is Life!! 
by Frey Ellis 

Produce Co-Manager 

 

ter than anything highly processed.  Our entire food supply is in 
this predicament.  It has been this way for some time now.  Many 
farmers just focus on the symptoms and not the underlying prob-
lems they face with disease or pests.  So the farming industry’s 
standard response is to put bandages on the problems with the 
likes of hybrid seeds and toxic chemicals, even those allowed in 
organic farming.  Those same disease and pest problems are a 
direct result of mineral deficiencies in the soil, so if we reminer-
alize our soils, then those problems go away.  The bar is set so 
low right now, so any improvements we make will yield positive 
results in a short amount of time. 
     I believe the best way to acquire nutrient dense produce is to 
grow your own in biologically active soil and/or support small 
scale farms that are remineralizing their soils.  Smaller scale 
farms tend to have a deeper connection to the soil.  It seems the 
larger a farm gets, the less the farmer works with the soil.  It’s 
more about managing other people and machines to work the 
soil instead.   
     So what does it mean to remineralize? In essence, it is a con-
scious way at looking at your soil with the intent of gently bring-
ing back the balance to the soil biology.  This is done by first get-
ting your soil tested by a lab that tests for macro and micro nu-
trients, and multiple trace minerals (such as Logan Labs out of 
Ohio http://loganlabs.com), or better yet have someone dowse 
what your soil needs (http://dowsers.org).  Once you know what 
your soil needs, then you apply the appropriate amount of ele-
mental powders, rock dust, and sea minerals, ideally through 
your compost, in the fall.  This gives the soil more time to digest 
the minerals and integrate them into the soil matrix.  It takes 
about four to five years to bring back balance to your soil, de-
pending on what you are starting with.  In order for this process 
to work, you need to garden with the minimal amount of disrup-
tion to the soil.  This means no tillage or if you are going to till, 
then till no further than four to six inches deep.  The reason for 
this is to protect the soil biology.  Every time we plow or till we 
damage this fragile ecosystem destroying the mycorrhizal and 
bacterial communities, along with all the other critters.   Keeping 
the soil covered is incredibly important as well.  This can be done 
in combination with natural and living mulches or cover crops, 
with preference on materials that add nutrients and organic mat-
ter back to the soil as opposed to black plastic.  Keeping your 
gardens properly hydrated is integral to ensuring the plants have 
access to all the goodies in the soil.  Finally you need to have high 
quality seeds.  Saving your own is the best possible option, but 
most of us still need to purchase seeds.  If seed crops are grown 
in a deficient soil, which a large percentage of the seed supply is, 
then those seeds will be genetically inferior.  Stay tuned for a fu-
ture article about seeds! 
     So, we need to stop treating the Earth like dirt and instead 
treat her with the love and respect that she deserves.  What we do 
to the soil, we do to ourselves! It’s all about the soil.       
 
Peace Y’all, Frey Ellis 
 

http://bionutrient.org/bionutrient-rich-food/brix
http://loganlabs.com/
http://dowsers.org/


 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

A quick note 
from the board 

 
The staff and board had our annual retreat 
back in April and we are still working 
through some ideas that were generated at 
that meeting.  One of the biggest issues is 
looking at the structure of the collective 
management system.  The overall goal is 
to make the co-op run more efficiently 
while maintaining our core principles.  
That committee work is ongoing and we 
will keep you posted on the progress.  The 
other broad issue that we are dealing with 
is the vision of the co-op’s future.  If you 
haven’t filled out a survey on what our co-
op should look like, please do.  Should we 
expand and get bigger?  Stay the same?  
Go back to our roots?  The board is trying 
to let the people lead, so fill out a survey 
(in the store, on email) and let us know 
what you think.  We are also continually 
working on our documents and policies.  
All of the important ones are now online 
(on the Board and Staff page of our web-
site).  Finally, we are looking forward to 
our 40th anniversary party in late August!  
The plan is in the works.  As always, let us 
know if you have any questions or com-
ments.  Thanks. 
 
-Michael Lew-Smith 

BULK BAG  
BEAUTY CONTEST 

Have you been using the same bag, bottle or  jar for weeks/months/years? Having 
spent thousands of hours ringing up your groceries, I’ve seen some amazingly “expe-
rienced” brown paper bags pass along the  register counter. This is just one manifes-
tation of the difference between our co-op and other grocery stores, and I’d love to 
celebrate it. 
 
I’m imagining a photo exhibit of all of these re-re-re-used containers. How about 
bringing photos of your weekly co-op shopping kit? They can be individual portraits 
or posed as a set, freshly filled with beans, flour, vegetables, herbs, oils or whatever. 
Be sure to show off all of those crossed-off PLU numbers. All re-used containers are 
welcome. How about up to 3 photos from each member, including one with you in it? 
We can have members vote on which ones they like in different categories: Most du-
rable, most beautiful ,most venerable, most creative re-use, shapeliest bottle, etc.          
 
Of course we’re all winners when we use our own containers and this would be a 
wonderful addition to our 40th anniversary year celebration. If you have questions, 
suggestions, or would like to help curate this exhibit, please contact me . I’m at the 
co-op Thursdays-Sundays, 472-6020., or send me an Email (I check it about once a 
week) ellen@buffalomountaincoop.org 
 

Where the Buffalo Roam 
Photo Project 
Here’s a fun project for the family. Next time you are traveling to 
a fun location (close-to-home or far away), bring your Buffalo 
Mountain bag, shirt, mug, etc with you. Feature the item in a 
group photo or by itself.  Alternatively you can take a picture of a 
buffalo-related site. Here are a few photos sent in from our staff 
on summer vacations…. 

Send your pictures to buffalo@buffalomountaincoop.org and 
we’ll put them on our Facebook site and the “Where the Buffalo 
Roam” Project slide show on our website.   Safe travels….. 

mailto:buffalo@buffalomountaincoop.org


 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

 

 

 

 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Classic Fried Chicken 
   2 chickens (3 lbs each), cut in 8 serving pieces                1 quart buttermilk 
   2 cups all-purpose flour    1 tbls kosher salt 
   1 tbls freshly ground black pepper 
 
1. Place the chicken pieces in a large bowl and pour the buttermilk over them. Cover 

with plastic wrap and refrigerate overnight. 
2. Preheat the oven to 350 oF. 
3. Combine the flour, salt, and pepper in a large bowl. Take the chicken out of the 

buttermilk and coat each piece thoroughly with the flour mixture. Pour the oil in-
to a large heavy-bottomed stockpot to a depth of 1-inch and heat to 360 o F on a 
thermometer. 

4. Working in batches, carefully place several pieces of chicken in the oil and fry for 
about 3 minutes on each side until the coating is a light golden brown (it will con-
tinue to brown in the oven). Don't crowd the pieces. Remove the chicken from the 
oil and place each piece on a metal baking rack set on a sheet pan. Allow the oil to 
return to 360 o F before frying the next batch. When all the chicken is fried, bake 
for 30 to 40 minutes, until the chicken is no longer pink inside. Serve hot. 

http://www.foodnetwork.com/recipes/ina-garten/oven-fried-chicken-recipe.html 

Mexican Style Grilled Corn 
 
    4 ears of corn, husked 
    2 tablespoons mayonnaise 
    1 to 2 tablespoons freshly squeezed lime juice, or to taste 
    ¼ teaspoon chili powder, or to taste 
    Salt 
    freshly ground black pepper 
 
Preparation 

 Prepare a grill, with heat medium-high and rack about 4 inches from the 
fire. Put corn on grill and cook until kernels begin to char, about 5 minutes, 
then turn. Continue cooking and turning until all sides are slightly black-
ened. 

 Mix together mayonnaise, lime juice, chili powder and some salt and pep-
per in a small bowl. Taste and adjust seasoning, adding more lime juice or 
chili powder if you like.  Serve corn with chili-lime mayo. 

Showered 
 
The rain sang to us 
Loved us all night 
The birch trees, the maples 
giving the shaven grasses  
              another chance 
the lilacs, purple irises 
a plethora of dandelions  
and their stems 
blessing the bitters for morning breakfast 
 
finding the hiding 
deer and raccoons and skunks. 
Kissing the robins and 
woodpeckers and sparrows 
 
greening us 
however wounded 
and broken we are 
 
Creation loves us all 
In darkness and in light 
 
Phyllis 
 

On the Oregon Coast with Marisa 

Neyenhuis 

 ½  c 100% pure aloe (preferably or-
ganic) – it should be globby, like it came 
fresh out of the plant. 

 20 drops carrot seed oil OR raspber-
ry seed oil – (raspberry seed oil has a 
higher SPF if that is what you are looking 
for) 

 5 tbsp coconut oil 

 3 capsules of Vitamin E oil (break open 
the capsules) or hemp seed oil (2 tbsp) 

 5 drops of Lavender oil 

 2 tbls  Zinc Oxide (purchase a non-nano 
version that won’t be absorbed into the 
skin. Be careful not to inhale the powder). 
This makes a natural SPF of 20+ or more 
can be added.) Make sure not to inhale 
the Zinc Oxide- use a mask if necessary! 

NOTE: Please omit zinc oxide from the reci-
pe to make a truly natural and toxic free 
version of this sunscreen, especially during 
preparation. Zinc oxide can affect the lungs 
and reproductive system if inhaled. Replace 
the zinc oxide with 1 tablespoon of avocado 
oil which helps increase the sun protection 
factor (SPF). 
 
Recipe modified from Earth Remedy.org 

Raspberry Lime Rickey       Serves four 10 oz.  beverage 
 
   12 oz frozen red raspberries  1 ½  c sugar 
   Zest of two limes   Juice of two limes 
   24 oz sparkling water   Thin slices of lime for garnish 
 

 Combine raspberries, sugar and zest in a saucepan and place over medium 
heat. Bring the mixture to a boil, stirring constantly until the berries dis-
solve and the sugar melts. Only let it boil for 2-3 minutes as you don't want 
jam. After that time, take the syrup off the heat and let cool slightly. Strain 
the syrup. 

 Fill a tall glass by half with ice. Pour 3 to 4 tablespoons of the syrup over the 
ice. Squeeze the juice of half a lime into the glass. Fill the glass to the top 
with sparkling water and garnish with a lime slice or two. 

 Serve with a straw so that the drinker has the choice of either stirring or 
getting lots of syrup in the first sip (that latter is still my preference!). 

 



 
 
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

African Market 
 Baskets 

Weaving Hope, Healthcare and Education 
 
    Bolgatanga is the largest town in the Upper East 
region of Ghana, 20 miles from the border with Burki-
na Faso and right near the southern edge of the Sahara 
Desert. Although the soil is fertile, the sun blazes all 
through the dry season, making agriculture very diffi-
cult. 
    These market baskets provide much needed funds 
for thousands of families in the region and today a 
large percentage of the villagers weave these baskets 
as their main income. By purchasing a basket here you 
are greatly helping the weavers in Africa. 
Proceeds from the sale of these baskets help to: 

 Provide health care for the weavers and their 
families 

 Provide school supplies for the children of the 
weavers 

 Build community weaving centers for several vil-
lages of   weavers 

 
Every Basket Helps 
African Market Baskets formed a non-profit organiza-
tion in Ghana in 2009, named Every Basket Helps 
(EBH), to better manage its humanitarian projects in 
the villages. In addition to paying above going rates for 
the baskets up front, African Market Baskets donates a 
portion of its profits each year to EBH. 
The founder of African Market Baskets, Steve Karowe, 
is on the board of directors of Every Basket Helps, and 
volunteers his time, as do all the members of the non-
profit, thus insuring that 100% of the proceeds donat-
ed actually go towards the intended projects. 
In 2015, Every Basket helps is partnering with the 
Ministry of Health in Ghana for a fourth consecutive 
year to provide health care to another 1,000 villagers 
(weavers and their families). Ghana has a national 
health care system, and EBH is paying the registration 
fees for the 1,000 villagers so they may all enjoy free 
health care for the year. EBH has arranged with the 
Health Ministry to travel to each village and organize 
the registration of all the weavers, after which EBH 
pays all the necessary fees. 
In 2009, EBH completed a community weaving center 
serving three villages and over 250 weavers. In addi-
tion to providing a place for all the weavers to gather 
and produce baskets, the community weaving center is 
being used for village meetings and for school studies. 
Also, each year EBH donates school supplies for chil-
dren in 3 villages to enable them to attend school.  

1) Much like spinach, raisins, apples, plums and grapes, blackberries are rich 
in bioflavonoids and Vitamin C, but other nutritional benefits include a very 
low sodium count and having only 62 calories to a cup. 

2) The dark blue color ensures blackberries have one of the highest antioxidant 
levels of all fruits.  

3) The berries are known by a variety of names, which include brambleberries, 
bramble, dewberry, thimbleberry and lawers. 

4) Consumption of blackberries can help to promote the healthy tightening of 
tissue, which is a great non-surgical procedure to make skin look younger. 
Prolonged consumption also helps keeps your brain alert, thereby maintain-
ing clarity of thought and good memory. 

5) The high tannin content of blackberries provides a number of benefits to re-
duce intestinal inflammation, alleviate hemorrhoids and soothe the effects of 
diarrhea. It is important to incorporate berries in your diet in a variety of 
ways. Have them as a snack or in your cereal or even as a smoothie. 

6) Traditionally, the leaves and barks of the plant have also been consumed. The 
leaves of blackberries have been used to treat mild inflammation of the gums 
and sometimes even sore throats.  

7) The astringent tannins are effective in oral hygiene when used as a gargle or 
mouthwash. 

8) The leaves can also be used in a refreshing cup of tea or enhanced as a thera-
peutic drink. Not everyone will like the flavor, so to mask the bitter taste, 
honey or another form of sweetener may be added. 

9)  The healthy dose of Vitamin K aids in muscle relaxing, so some women use 
the berries to alleviate labor pains. As part of a regular diet, the juice can also 
be used to regulate menstruation as it is very effective in helping blood to 
clot. 

10)  And finally, if you have noticed that your blackberry plant has turned orange, 
destroy it. This is a serious fungal disease that cannot be cured. 

 

     You may have noticed a new look in the coffee aisle.  I have decided to give 
more dedicated space to Equal Exchange coffees and they have sent a brand 
spanking new shelf unit and new bins. I know many of you have your favorites 
from our other companies: Vermont Coffee Company,  Baristas Beans, Back 
Country Coffee and Birds and Beans. Although I am reducing the bulk bins, 
the packaged coffees will still be available. Never fear, those of you who wish 
to, may still order 5# bags at a reduced cost. 
     Why the big change? First of all the old bins needed to be replaced, but 
more importantly, our coop wants to support the Fair Trade movement in a 
big way. Although all our coffees are certified Fair Trade, there are different 
standards from different certifiers. A few years ago Equal Exchange dropped 
the certification that most coffees have and have picked up IMO’s Institute for 
Market Ecology) Fair for Life Certification that is solidly committed to mak-
ing sure that the workers, not just the farmers, are getting paid fairly and are 
working under good conditions. Equal Exchange takes pride in have direct 
relationships with the farms and making in person visits on a regular basis. 
Most coffee roasters are getting their beans through a third party broker and 
have no direct knowledge of the Fair Trade practices. 
     An independent campaign of the Organic Consumers Association, the Fair 
World Project was launched in 2010 as a kind of watchdog group to clarify 
and protect language related to certification claims. The group’s primary goals 
are to educate consumers, support independent smallholder farmers, and pro-
vide  working and meaningful definitions for terms like “fair trade” and “direct 
trade.”  
     Last year they found Equal Exchange to be #1 in Fair trade practices and 
transparency.  Its also worth noting that Equal Exchange and the #2 and  #3 
ranked coffee roasters are all co-ops! 
Equal Exchange rep, Andrew Driscoll, made time to come to Buffalo Mountain 

at 6:50 AM to help with the changeover, clearly 
demonstrating: Cooperative Principle #6: Co-
operation Among Co-ops! His help was invalu-
able, as was the help of two working members as-
sisting the night before.  
Thank  you to Robbie Gildner and Michael Waring! 
(For more information, go to:  dailycoffee-
news.com/2014/08/05/consumer-group-fair-world-
project-rates-the-buying-practices-of-19-u-s-roasters/ 

or: http://bit.ly/1hk05eQ 

by 
Coffee Buyer,  
Kate Arnold 



 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food for Thought 
by Suzanna Jones 

 
     As Buffalo Mountain Coop celebrates its 40th birthday, it’s worth looking at the small but significant shifts 
underway in Vermont around the same time our Coop was founded.   For example, that’s when the first alterna-
tive radio station in Vermont, WGDR, began broadcasting.  It’s when Alan Le Page returned to his family home 
in Barre to raise organic vegetables and goats, and started Vermont’s first farmer’s market. It was a time when a 
focus on energy conservation and a widespread desire to live free of the corporate grid inspired numerous 
small-scale, home-built alternative energy options, especially passive solar.  And here in Hardwick, it’s when 
Buffalo Mountain Coop was formed with the goal of providing nutritious food for people without feeding the 
profit system.    
     Le Page points out,  ”All these things were overt challenges to the existing order – to the values and systems 
imposed on people by government and big business.”  The organic movement, for example, wasn’t just about 
what chemicals you could or couldn’t use on the farm: “it was about the desire to re-establish healthy relation-
ships between people, the land we inhabit and the food we eat.  It wasn’t about agri-business, it was about agri-
culture – about families farming on a mutually supportive community scale.”  
     Unfortunately, these movements were vulnerable to cooptation by the same forces they challenged – and 
sometimes by the very people who were part of that effort. “Although the ‘alternative’ image may have persisted, 
much of the actual substance has dissolved, with the original intent redirected to become compatible with the 
goals of industrial capitalism.”, says Le Page.   
     Now, huge corporations like General Mills and Walmart are cashing in on industrial ‘organics’.  And ‘local’ 
food – originally about feeding the local community – is becoming a marketing device for growth- and profit-
driven businesses looking to launch themselves nationally, even internationally.   
     Alternative energy is now dominated by what is referred to as the “renewable industrial complex,” which is 
unapologetically driven by the same corporate growth-and-profit goals as the fossil fuel industries it aims to 
supplant. And instead of focusing on conserving energy, the message is that industrial renewables will allow us 
to maintain our wasteful levels of comfort and consumption – so long as we’re willing to sacrifice still more of 
the natural world.  
     Le Page reflects:  “Who could have guessed that these movements would be so easily hijacked?” 
     Theologian Catherine Keller has spent the last three decades examining the subject of co-optation.  She began 
by asking, “How do movements based on love and justice become twisted and perverted to serve empire?”   
     She discovered that for a system of dominance to perpetuate itself there must be clear rewards for those who 
participate in turning things to the advantage of those already in power.  Those rewards include money, power 
and prestige. Because the media and other institutions bombard us daily with the message that these rewards 
are the measure of personal “success”, we numb ourselves to the consequences of our actions.  Of course, there 
are also clear economic and social punishments for those who don’t or can’t participate.   
     As Keller sees it, “The cooptation question is actually even more complex than this because society as we 
know it may well need to live off of the energy of alternative movements.  It needs to suck our blood in order to 
feed itself, in part because a system based on domination will always be undernourished.  Once we sever our 
vital connections to each other and nature and instead pursue the goals of industrial culture the energy source 
has to come from somewhere....  We become exploiters. 
     “History demonstrates that it is especially useful to plug into the energy of a vital countercultural movement.  
That’s how Constantine used Christianity.  That’s how the princes of Germany used the Reformation.  That’s 
how Stalin used Marx. That’s how ‘green’ corporations use the environmental movement.  That’s how middle-
class suburbanites use Native American spirituality.  That’s how, unless we are very careful, the dominant cul-
ture can use the efforts of all of us working for justice and love to not only maintain its deadened state but to 
further its own destructive ends.” 
     Keller’s analysis applies to what is happening all around us, including the malignant concept of the “Vermont 
brand”, in which traditional Vermont values about community well-being and the environment are used to dis-
guise the same self-interest and exploitation inherent in the dominant system.  She warns us, “We must con-
stantly ask ourselves who our work really benefits, who we are really serving.”  
     Does an action comply with the dominant system, or challenge it?  Do our efforts put the needs of the land-
base first, or not?  Can we recognize when we rationalize a choice that benefits us personally but has conse-
quences for others and the more-than-human world?   
     As the Coop turns 40 it behooves us to contemplate the original values on which it was founded.  Rather than 
joining the race to ‘success’, growth and upward mobility, we can scale back our desires and the negative im-
pacts they cause.  To Bruce Kaufman of Riverside Farm, this means ‘returning to our roots’ or cultivating a non-
exploitive land-based ethos that recognizes that the health of the whole is the foundation for the health of us all.    



 
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 as-
pects of our community. 

 

We provide food for all people,  
not for profit! 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
   

 

 

 
 

39 South Main Street 
P.O. Box 336 

Hardwick, Vermont 05843 
802-472-6020 
802-472-5946 

info@buffalomountaincoop.org 
www.buffalomountaincoop.org 

    

NEW Store Hours 
Monday – Friday     8am-7pm 
Saturday          9am-6pm 
Sunday       10am-6pm 

 

Café Hours 
Mon - Fri     8am – 3pm (self-serve 3-7pm) 
Saturday     9am – 1pm (self-serve 1-7pm) 
 Sunday     self-serve 10am-6pm 

Buffalo Mountain Coop Accepts: 
Cash  Checks 
EBT / WIC Cards  

Master Card / Visa 
Co-op Gift Cards 

COLLECTIVE 
MANAGEMENT 

TEAM 
 

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 
Kay Charron 
Chris Duff 
Steven Gorelick 
Bruce Kaufman 
Nancy Kellogg 
Michael Lew-Smith 
David Parvey 
 

SUPPORT 
STAFF 

 

Valeria Angelo 
Jasmine Bellavance 
Ann Blanchard 
Ellen Bresler 
Michelle Broaddus 
Samantha Brown 
Sequoya Cheyenne 
Katie Crytzer 
Desire Foster 
Annie Gaillard 
Cheryl Hartt 
Nancy Kellogg 
Lori Leff 
Marisa Neyenhuis 
Myrna O’Neil 
Emma Podolin 
Emily Purdy 
Carol Schminke 
Roo Slagel 
Jessica Ziegler 
 

Tales From the Barn-
yard; or, It's  

Finally Spring!                            
(April Fools) 
by Olive 

   Of all things, well into April, I am home from work 
nursing some mean bang-ups and bruises; for a split 
second I was not paying attention in my own drive-
way and slipped on the ice.  The good news is nothing 
but my vanity was seriously hurt and now I can sit 
back among the cushions , look out the kitchen 
greenhouse windows, and contemplate the wet snow, 
gray sky, and just plain wretched weather.  

    It could be worse.  There's an article in the last Wa-
terbury Historical Newsletter about a two day snow 
storm in July of 1888.  A party of hikers on Camel's 
Hump got caught in it.  They barely made it down the 
mountain the next morning to a farm house where 
"Mr. and Mrs. Pape took the bedraggled party in, 
supplied the ladies with dry clothing and provided a 
warm fire to dry the drenched apparel of the boys." 
(n.b. women are "ladies" and men are "boys" in 1888. 

   Even worse was the year of Eighteen Hundred and 
Froze To Death, which happened in 1815 when a vol-
cano in Indonesia erupted, covering the upper at-
mosphere over New England with immense amounts 
of ash.  Vermont history has it that people who stayed 
here were able to subsist on Jerusalem artichokes, 
the potato-like tubers which grow wild just about 
everywhere.  Maybe our produce section should dis-
play  some. If the weather doesn't lighten up, this 
might be a good year to stock them.  

    One might ask if going on about the weather ever 
amounted to anything.  Hardly not, but commiserat-
ing can offer a small comfort.  However, the robins 
are back so somebody thinks it's spring. Our resident 
skunk family has made it's presence known.  The 
mother gave birth recently under an old outbuilding 
we call the "Saloon".  The snow is still so deep and 
grub has been scarce, so the other night I left scraps 
of bread in a dish just inside their entrance.  The next 
morning, the dish was pushed out onto the path, 
completely empty.  The message was unmistakable.  
It might look like the dead of winter, but it's actually 
spring, and there are many mouths to feed, and could 
I be so kind as to bring them some more?  They don't 
bother us and we don't bother them, so nobody gets 
sprayed.  Last spring when the daffodils were starting 
to open, the mother brought the babies out onto the 
grass as if she wanted to show them off.  They played 
and tumbled just like kittens.  In my mind's eye, I can 
see the striking contrast of black and white markings 
against the emerald green - a vision to hold on to as 
today's wet snow covers everything with a forlorn 
gray.    
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