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jean.myung.hamilton@gmail.com
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riverharkness10@gmail.com
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Advertise in the Newsletter: Spread the word about your business!
Support the Co-op!
Deadline for the Winter issue is Nov. 15,
to be published mid-December. The newsletter is published quarterly in a black &
white paper version and in color online.To
place an ad, contact Elizabeth Mathai, ad
co-ordinator, elizabethmathai@yahoo.com
Electronic graphics files are preferred,
but we are able to work with any clear
copy. For questions about ad copy or help
in designing your ad contact Sarah Albert,
802-476-0526 or sarah@vtlink.net.

2

Newsletter Advertising Rates

Ad size

Single issue

4 Consecutive
issues (prepaid:
20% discount)

Full page

$75

$240

Half page

$50

$160

Quarter page

$25

$80

Ad dimensions:
Full-page ad is 5" wide x 8" high
Half-page ad is 5" wide x 4" high
Quarter-page ads can be either
vertical: 2.5"x 4" or horizontal: 5"x 2".

About This Newsletter
Much has been happening with our Co-op
since the sobering June
meeting reported in the
last newsletter. During
the summer, members
held Kitchen Table
Conversations about ways to move forward; the Board sent out a survey; and
most recently, on September 14, called a
Special Meeting to explore 4 specific
options. Information about all of this is in
this newsletter and on the Co-op website
www.plainfieldcoop.com.

As part of the effort to tighten Co-op
expenses, this is the last newsletter that
will be sent out through the mail, saving
hundreds of dollars a year in postage and
processing costs. Printed newsletters will
still be available for you to pick up in the
store. Again, more details are elsewhere
in this issue.
Thank you all for reading our newsletter
and supporting our Co-op. We invite
your submissions for the next newsletter—photos, letters, poems. Deadline is
November 15.
Editor: Glenda Bissex
(songboat@vtlink.net)
Design & layout: Sarah Albert
(sarah@vtlink.net)
Staff writer: Gail Falk
(gail.falk@gmail.com)
Recipes: Debra Stoleroff
(debrastoleroff@protonmail.com)
ad co-ordinator: Elizabeth Mathai,
elizabethmathai@yahoo.com
Distribution: for print copies, Lorraine
Checchi (lchecchi@myfairpoint.net);
for digital versions, Bob Fancher
(bfancher@gmail.com) w

Much has been happening outside of
meetings—shoppers are spending more
at the store, pre-buying more with “gift
cards,” and volunteering more time on
committee projects. Details are all here.
Some things haven’t changed. We’re still
eager for new recipes (Harvest Recipes
from Debra); we’re still interested in
learning more about our local suppliers
(in this issue it’s Patchwork Farm); and
we’re still trying to learn from our 50year history (Charlotte’s interview with
Brian Tokar).
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A Lot Has Been Happening
by Sarah Phillips, President

At our April annual meeting, memberowners asked the Board to step up over
the spring and summer months to let our
community know about our financial
challenges and invite member-owners
into a conversation about how we create
a thriving, financially sustainable Coop. In an August email, we updated
member-owners on the summer work to
fully engage member-owners. Here are
some highlights:
• This summer, almost 100 memberowners participated in a Kitchen
Table meeting hosted by a memberowner or the Board. Wow! At these
meetings, member-owners shared
their best thinking on how to close
the financial gap and create a more
sustainable store. These ideas were
shared with Board members and
many were posted on our website
www.plainfieldcoop.com.
• A Postcard was mailed to new and
old members to make sure that we
reached everyone – to let folks know
how important it was to shop at the
Co-op and join the conversation about
our future!
• A Community Survey asked for feedback on ideas that were shared by
member-owners as possible paths forward. More than 200 people responded! The results of the survey are on
our website.
• In May and again in August, the Board
shared financial information with
member- owners, also posted on the
website. Thank you everyone for shopping Co-op first this summer! Pre-paid
groceries (“gift cards”) have been an
important boost to cash flow. Sales

have also been up this summer, and we
are entering the lean winter months
from a decent financial position.
• We launched a pledge drive to help
member-owners fulfill their intention
to shop more at the Co-op!
And, on Saturday, September 14th, we
hosted an important Special Meeting
where the Board presented possible
paths towards a sustainable Co-op,
based on financial analysis and stakeholder input. Member-owners discussed
four possible paths:
• Hunger Mountain Partnership
• Move to a Route 2 Location
• Employee Ownership
• Cultivate the Current Business
You can read the proposals online:
www.plainfieldcoop.com.
Our member-owners have a lot of great
ideas about what to do! It’s clear that
sometimes these ideas differ, but we all
share a goal to keep our grocery store
open in Plainfield. Perhaps most importantly, many member-owners raised their
hand to get to work putting ideas into
action! This fall, the Board will grapple
with how to hire management to support
our goals, and how to support further
planning and exploration of concepts
supported by the member-owners.
Cultivating and nurturing memberowner involvement will take a lot of
energy and resources from our current
staff and Board. So, as the Co-op
embarks on this next chapter, I want to
take a moment to appreciate a few hardworking members of the team: our dedicontinued on next page
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cated staff, our very industrious
Operations Manager (Kevin Levesque),
our brilliant volunteer General Manager
(Jean Hamilton), our expeditious web
manager (Bob Fancher), the Board’s
gurus/support team (Gail Falk and Andy
Robinson) and our big hearted, persevering Board members (Chris Jackson,
Giordano Checchi, Charlotte Domino).

We say goodbye to Pete Boyle from the
Board and welcome back Les Snow.
Please consider joining the Board or a
working committee!
p.s. We’ve sent out multiple emails to
keep member-owners up-to-date. If you
haven’t received these emails, please check
in at the store and update your contact
information next time you check out! w

Last Mailed Newsletter
by Glenda Bissex, Editor

you to easily print out individual
recipes and articles. E-newsletters feature a color cover and color photos.

THIS IS THE LAST ISSUE OF THE
NEWSLETTER THAT WILL BE
MAILED TO MEMBERS (through
the postal service). This is purely a
financial decision, which will save the
Co-op hundreds of dollars a year, as
explained below. But we don’t want
anyone to feel discouraged from
reading the newsletter!!

By making this change, we estimate
the Co-op will save:
$360.80 a year in postage
$196.80 a year in cost for tabbing
the newsletter for mailing (a post
office requirement)
Total: $557.60 a year

PRINT COPIES WILL STILL BE
AVAILABLE IN THE STORE. I love
reading my paper copy of the newsletter and can continue to do so by
picking it up in the store. You, too,
can still have your print copy if you
pick it up in the store.

Plus about $1.50 per copy ($6. a year)
for every reader who switches from
print to electronic, if we end up printing fewer copies because people who
are able to receive newsletters electronically don’t need print copies or
print their own. There is also time
saved: in printing and affixing mailing
labels, in purchasing and affixing
stamps, in delivering newsletters to
the post office.

ELECTRONIC COPIES OF THE
NEWSLETTER ARE ALWAYS
AVAILABLE ON OUR WEBSITE
www.plainfieldcoop.com. If you
want to be notified when the latest
issue is available, join our email list
at the store.

Thank you, dear readers, for helping
your Co-op save money and for continuing to read this newsletter however you receive it. w

E-newsletters are available in two formats: a facsimile of the print version,
and a reformatted version that allows
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Special Meeting on the Coop’s Future
by Gail Falk

More than 70 members and friends gathered September 14 for a special member
meeting at the Plainfield Town Opera
House to choose a future direction for
the Co-op. Andy Robinson chaired the
meeting, and established ground rules
for the discussion.

The Board presented the members with
four options for going forward:
• Relocating to Route 2
• Partnering with Hunger Mountain
Co-op
• Transferring the store to an employee
cooperative
• Cultivating the current business
(same building, same business model)

Co-op Treasurer Giordano Checchi and
General Manager Jean Hamilton reported that the store’s finances improved
substantially over the summer because
of increased shopper spending, the success of the pre-buy (gift card) program,
and careful controls on expenses. Some
members pressed for a single-factor
explanation of what drove the Co-op
into financial crisis last winter. Both
Hamilton and Checchi emphasized that
the Co-op had been on shaky financial
footing for years, lacking funds to make
needed improvements in management,
equipment, and the building. Lacking a
financial cushion, the organization can
be thrown into crisis by any single unexpected event, but the event cannot be
considered the cause of the financial crisis. Since the spring, the organization
has relied upon Hamilton’s working as a
volunteer General Manager, and that is
an untenable expectation going forward.
They explained that is the reason the
Board is asking the members to support
changes that will address the financial
precariousness of the organization.

The Concept papers are on the Co-op
website https://www.plainfieldcoop.com/
There was vigorous discussion and
many questions about all four options.
Then members “voted” by placing colored dots on wall charts indicating the
choices they favored and which ones
they would volunteer to work on. (See
voting results on the cover of this issue.)
The strongest support and the most volunteers were for “Cultivating the current
business,” with substantial support for
Hunger Mountain Partnership and
Relocating to Route 2. In the coming
weeks the Board will analyze the results
and map a forward path, which may
include blending the options.
Three Board members were elected:
Giordano Checchi to a second term,
Charlotte Domino to a first term, and
Les Snow, who served on the Board several years ago, to a new term. There
were no nominations from the floor, and
the Board is still recruiting to fill two
additional vacancies. Pete Boyle, an outgoing Board member, was recognized
for his service. w

Gail Falk announced the initiation of a
Pledge Drive, where members pledge to
increase their spending at the Co-op in
the coming year.

6

Ea
ast
st Hill Tree F
Farm
arm

)EWX,MPP6H4PEMR½IPH:8
'LIGO[[[IEWXLMPPXVIIJEVQGSQ

– Welcome (back) New Board Members –
I’ve been a member of
our wonderful cooperative since 1989 and
served on the board as
treasurer from 2007 to
2013. I am grateful for
the opportunity to serve
on the board again.
Les Snow

My experience with
cooperatives goes beyond Plainfield
Food Co-op, in that I am a founding
(1993) member-owner of Wellspring
Land Cooperative in Marshfield where
my wife (Lori Baker) and I live. In 2015
and 2016, I took the cooperative management graduate diploma classes at
Saint Mary’s University. Though not
specifically a cooperative, in 1989, I
founded and managed the first independ-

ent community supported agriculture
project in Vermont, a community effort
in many ways. Most of my professional
work has been in nonprofit management,
most recently as program manager at a
national organization based in
Montpelier that provides emergency
assistance to artists.
Hi! I’m Charlotte
Domino. I have a
small farmstead
with my family, on
land my grandmother purchased during
her time as a Goddard student. I spend
Charlotte Domino
most of my time
continued on page 17
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I Am Happy to Report. . . but. . .
by Giordano Checchi, Treasurer

I am happy to report that during the
month of July there has been a definite
improvement in the performance of our
Co-op. For the last three months sales
have improved steadily, with the Cost Of
Goods Sold (COGS) at 66% of revenues. Expenses, on the other hand, have
been kept under tight control, without
affecting wages, that in turn remained at
the normal level of all previous months.
Altogether, looking at the numbers only,
we see a pretty healthy picture.

make ends meet. Second, it appears that
the whole Co-op membership has
responded to the call of keeping our
store running. The pledge of many members to spend more at our Co-op is
working, clearly shown in the increase
of revenues. Also, the double help of the
“gift certificates” (or advance payment
credit), that contribute to the increase of
the cash-flow on one side, and to the
reduction in the credit card fees on the
other, has now reached $7,500!

When looking at the balance sheet, we
have dramatically improved our
Accounts Payables (AP) even though we
are not completely current with our suppliers. Nonetheless, the aging of our
payables is now, for the first time in
many months, below 20 days. We still
have the liability of the long term loan
contracted to cover the losses of last
year’s transition, but this month it will
be reduced to less than $30K.

Is this sustainable? The honest answer
is: not yet. We are still keeping our
expenses low by artificially keeping our
staff to a very minimum. In the long run
we will need to add to the staff and management of our Co-op. Yet the future of
the Co-op is in the hands of our members. Please keep purchasing at our store
as much as you can, please promote our
store with everyone you know, please
volunteer your time by helping operations, contributing to our committees, or
become a member of the Board. Please,
the key is in a whole community
involved with the life of our Co-op. w

How did we get to this rosy picture?
First of all, many thanks to our Co-op
staff who are doing the impossible to
June 2019

Revenues from Sales
Cost Of Goods Sold
Gross Profit
Expenses
Net Ordinary Income

107,381
69,611
37,770
33,129
4,641
Year End 2018

Accounts Payable
Gift Certificates
Member Equity
Net Accumul. Income
Long Term Liability

97,242
3,969
60,641
-47,269
5,000

July 2019 Year To Date 2019 Budget YTD

121,270
80,787
40,483
31,414
9,069
1st QTR

73,568
4,133
62,070
-4,950
33,210
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696,584
455,255
241,329
226,863
14,466
2nd QTR

62,126
5,346
67,432
3,972
31,053

713,506
459,471
254,035
253,606
429
Year To date 2019

59,979
7,484
68,679
14,115
30,370

Marketing Committee Gets Rolling
by Leah Tedesco

The staff and member-owners of Plainfield Co-op’s Marketing Committee
have been diligently working toward
various goals.

An instructional sign for the bulk section
is in development.
Both Hunger Mountain and City Market
have been contacted for their advice on
putting together a market basket of
basic items priced to be especially
affordable. This would be offset by variable pricing, which would put a markup
on some specialty items.

Starting in October, we will be sending
out a monthly marketing email to the
members, including sections such as a
staff pick of the month, and possibly
coupons if the Co-op can afford to do so..
We will also be featuring sections about
the Community Center and the gallery.

Marketing and outreach are critically
important for a retail establishment to be
financially sustainable. We are putting
out a call for more staff and memberowners to join the committee. Someone
with extensive knowledge of graphic
design would be particularly valuable to
our efforts. w

We selected a sandwich board with movable characters and are awaiting approval
for its purchase. A rack card tourist
brochure has been designed. The various
locations for their placement include post
offices, libraries, laundromats, and the
information desk at Goddard College.
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A Busy Summer
by Jean Hamilton, Interim General Manager

Hello Members and Friends!
As you have read in other parts of this
newsletter, it has been a busy summer at
the Plainfield Co-op. Staff and members
alike have worked together to pull the
Co-op out of the financial deficit we
faced earlier in the year and we succeeded! As of the end of August, the store
has made about $16,500 in profit. Let
me clarify that this performance represents the success of a short term strategy
not necessarily a long term plan for the
Co-op (see other articles in this newsletter for more details). That said, it is a
huge WIN that staff, shoppers, members,
and good fortune were able to come
together, support one another, stay the
course, and land us in a place where we
have options about how to approach
winter.
Here are some highlights of store projects that have improved operations and
empowered us to be more financially
viable:
• Pre-buy grocery cards (aka gift cards)
on the rise: Thank you to all the
members who have been using our
pre-buy grocery cards. We’ve been
carrying about $6,000 on these cards
this summer, which has significantly
helped improve our cash flow and
made for easy check-outs at the
counter.
• Sales are Up! Over the summer, sales
are up 9% over last year. At the end
of the day, this store only works if
people use it, so good job showing up
and supporting your local store.
• Credit Card processing fees going
down! Kevin and staff implemented a

new credit card processing system
that is faster, more accurate, and
cheaper. Shoppers have been using
less credit cards. We have saved about
$700 this year in credit card processing fees and we anticipate this spread
to keep growing.
• Inventory control: By implementing
new buying and receiving practices,
staff have found ways to keep less
inventory in backstock, which helps
our cash flow.
• Other cost controls: Staff have done a
great job keeping the store expenses
as low as possible during the summer
to achieve as much profitability as
possible to buy the organization time
to determine its strategic future. This
has included limiting any new investments, reducing staff benefits, being
flexible to reduced staffing hours, and
reduced management wages. The
position of our organization has triggered many moments of anxiety and
tension for our community, which
often comes out in the store. In the
face of all these pressures, the staff
have kept our store humming along
day in and day out, even as they faced
uncertainty about their jobs. To the
Staff: thank you for the faith, dedication, hard work, and care you put into
cultivating our community every day.
• Marketing Committee: A number of
staff have joined member workers in
volunteering their time to contribute
to a marketing committee. The committee has been developing marketing
and member outreach projects, which
we all agree are an important investcontinued on next page
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ment to make. Historically, it has
been very difficult to find money and
staff time to invest in marketing, and
it is a huge step forward to have this
committee holding the torch. Current
projects underway include: relaunching the monthly sales email, getting a
sandwich board, improving signage,
and encouraging more events in the
community center. Do you have marketing ideas you want to see happen?
Jump on to the committee!
• To the Building Committee: Thank
you for replacing the rotting counter
tops in our produce wash station.
Thank you for painting our floors.
Thank you for installing a hand washing sink so that we could meet code.
Thank you for steadily improving our
store. You are an amazing bunch of
people. How do you do it? (Do you

have building/maintenance ideas and
want to be on a team of highly effective people making the world a better
place? Consider joining the Building
Committee!)
And now. Winter is Coming. As the
membership and Board determine the
bigger picture strategy for the organization, staff will continue to fine tune
operations to keep the store as financially viable as possible. Please know, the
winter is historically slower in sales and
a time that the store loses money. You,
dear readers, can prevent this slump by
continuing to do your grocery shopping
at the Co-op, even as the cold weather
encourages staying home near the
hearth. In all the ways you choose to
show up at the Co-op this winter, thank
you for filling it with energy, community, and vitality. w

Supporting
ting the Plainfield Co-op

May-October
Free day use of the river and trails
all season for locals!
802-426-3233
w
www.onionrivercampground.com
ww..onionrivercampground.com
onionriv
onionrivercampground@gmail.com
ercampground@gmail.com
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Survey Highlights: What Do Members Think?
by Gail Falk

The recent Co-op survey was designed to invite and measure community sentiment about ways to build a sustainable future for the store. The survey asked
about a number of proposals that member-owners made over the summer
through an online idea board, at the June community meeting, or as part of a
member-owner hosted Kitchen Table conversation. Two hundred sixteen (216)
members and shoppers took the time to respond to the 19-question survey and
many added thoughtful comments.
Shoppers said they spend on average
about 30% of their grocery dollars at the
Co-op (Median 23%, Mean 31.29%).
More than two-thirds (149 people) said
they would be willing to spend more in
the coming year. 103 people said they
could increase their spending by $100 to
$300 in the coming year, while 46 people said they were willing to increase
spending by $300 or more.
More than half (59%) were willing to
start pre-buying their groceries or to
increase the amount of their pre-buy/gift
card (15% said they were already prebuying as much as they could).
More people (36%) favored moving the
store to Route 2 than favored staying in
the current location (27%), but a nearly
equal proportion (37%) said they were
neutral. This question elicited 124 written comments. An even larger proportion
of respondents (43%) favor converting
the present building to a community
center and moving the store to a location
on Route 2, though,
again, there were a
large number (36%)
who were neutral. The
option of opening a
satellite coffee
shop/grocery on Route

2 while maintaining the current store
was considered more than we can handle
by more than 56%; less than 5% were in
favor of this option though 43% were
willing to explore it.
To address the annual winter slowdown
of sales, 56% of respondents favored
opening at noon, though in comments
many said they would favor a schedule
based on data that measures customer
traffic. Hardly anyone (5 people) favored
a complete shutdown in the winter.
The option of opening early with coffee
and breakfast snacks was not strongly
favored, and there were a variety of preferred opening times.
One hundred forty (140) respondents
were willing to volunteer for building
projects (48), in store work (60), working committees (22), or the board (10).
A number of respondents objected to the
suggestion that increasing volunteer time
would decrease paid staff time.
Nearly half (49.53%) favored exploring
consolidation with one or more other
cooperatives, and an additional 33.64%
were outright in favor.
To see all the answers to the survey, go
to the Plainfield Co-op website,
www.plainfieldcoop.com. w
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Building for You
by Mike Brosky

The Co-op Building Committee had a
very busy late Spring/early Summer this
year. If you’ve ventured into the back
area of the store you’ll notice that the
produce prep area has been given a
facelift! New stainless counters complete with plastic wall board designed
for easy cleanup have given the space a
whole new feel. Members of the
Building Committee spent a Saturday in
late March completing the much-needed
renovation, which involved planning
with the staff to ensure the space was
prepared ahead of time. After the old
wooden counters were removed and the
space cleaned up, new plastic wall board
was added and a stainless steel counter
installed. Thankfully the old 3-bay sink
was able to be re-used, saving the Co-op
precious money.

On Memorial Day, while the Co-Op was
closed, the Building Committee worked
with the staff to paint the store floor.
Special thanks for all the volunteers who
offered their time to help--in fact we had
so much help the project was completed
in a fraction of the time anticipated!
Next on the agenda for the Building
Committee is to give the bathroom a
much-needed upgrade by replacing the
sink counter which has begun to show
its age. While we’re in there we’ll also
paint the walls and address any plumbing issues.
If you’re interested in joining the
Building Committee, please reach out to
Mike Brosky by email,
michael_a_brosky@yahoo.com or call
454-1460. w

Harvest Recipes from Debra Stoleroff
Best time of the garden season is harvesting the rewards of your hard (or not) work!

Debra’s Quick Fresh-out-of-the-garden Ratatouille
Serves 2-4 people
1-2 large Onions
2-4 Garlic cloves
1 Eggplant, med-large, peeled & chopped
1 Zucchini, medium, sliced or chopped
1-2 Mushroom (optional)
Grated Romano; Parmigiano or Asiago cheese

2-3 Tomatoes, diced
1 Red Pepper, chopped (optional)
6-10 Basil leaves, chopped
3-4 TBL Olive oil
Salt & pepper, to taste

1. Gather ingredients from your garden! (or Co-op)
2. In a large cast iron pan or pot saute the onion and garlic. Add ingredients in
this order: Mushrooms/Eggplant/Basil/Red
Pepper/Zucchini/Tomatoes/Salt/pepper
3. Cover and simmer for 10–15 minutes.
4. Serve with cheeses for topping!
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What I Love About the Co-op
by Lucy Blue

I don’t remember the first time I
shopped at the Co-op. I do remember in
the late 1960s the old Ivy Grange Hall,
however, because my parents used to be
active members there. In fact, I was a
Junior Grange member there for a while.
In 1972, when the organization started to
die out, my father, Cyril Carty, was the
prime mover in arranging the transfer of
ownership of the Grange to the
Plainfield Co-op. Maybe it’s partly
because of this “family legacy” that I
feel a special connection to the Co-op.
I grew up in Plainfield and moved out of
state after graduating from high school
in 1966, and returned over 40 years
later, in 2007. My first memory of shopping at the Co-op is of former staffer
Ellen Bresler smiling at me from behind
the counter, probably in the 1980s or
’90s. In those days, the Co-op accepted
soy milk cartons for recycling. I would
save them and bring them with me to
drop off at the store when visiting
Vermont.
Here are some of the things I continue to
love about the Co-op:
Funk factor: Where else can you find a
little figurine of a hedgehog on the checkout counter or a drawing of “the Wild
Scallion” adorning
the produce bin?
I love being near
children—real,
live babies and
little people.
Sometimes I will
surreptitiously

linger near the play area just to be closer
to the “puppies.”
I work at home and it can be a bit isolating at times. Sometimes I go to the Coop just to be around people. It doesn’t
matter whether I know them or not. The
folks at the Co-op are usually friendly
and down-to-earth good company.
Since the Co-op is within walking distance to my home, I often walk instead
of drive. It not only saves on gas and
helps reduce my carbon footprint, but
it’s also part of my personal workout
routine. And if my grocery bags get
heavy, there’s usually someone going
my way who’s happy to give me a lift.
The local organic produce is the best,
and the discount rack is full of bargains.
From potlucks, poetry readings, and
piano playing to open mic night, yoga,
and workshops in The Work of Byron
Katie, I’ve enjoyed many events at the
Community Center. I’ve also scored
many a treasure from the free box.
I love the selection of cards at the Co-op
and it feels good to support local artists.
I like meeting all different sorts of folks
at the Co-op who feel free to be ourselves here. A few years ago, a fellow
customer smiled at me in the parking lot,
we struck up a conversation, and we’ve
been friends ever since.
I’m grateful for the re-usable containers
drawer. I understand that only 9% of
plastic is actually recycled in the U.S.
Go zero waste!
continued on next page
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Once when I was entering the hallway of
the store, I ran into an acquaintance who
asked how I was. I said I was feeling
depressed. She stopped and just held me,
as I cried. Yes, right there in the entranceway, someone took time out of their day
to simply hold me. It was healing.
I feel grateful to everyone who has ever
served on the Board of Directors and who
has worked at the Co-op in any capacity,
from the 1970s right up to the present.
Thank you for “adulting”!
To me, the Co-op is not just a store. It’s
more like a “re-store,” a place that helps
restore my faith in humanity: that in this
digital age, there’s still a place for eye
contact, smiles, hug requests, and genuine
“how are you?”s. There’s still time for
small talk and sometimes “big talk.” Then
too there’s the beautiful, welcoming
flower garden, thanks to Laura Ziegler’s
labor of love. To me the Co-op is an
important part of the community of
Plainfield, and community is important.
So, what do YOU love about the Co-op?
If you wish to share your thoughts, email
me at lucy.blue@yahoo.com. Deadline:
October 31. If I get at least five responses, I’ll include them in a future article. w

Cooperative Principles
Plainfield Co-op and most other Cooperatives around the world
operate according to the same core principles and values, adopted
by the International Co-operative Alliance in 1995.
1. Voluntary and Open Membership
2. Democratic Member Control
3. Member Economic Participation
4. Autonomy and Independence
5. Education, Training and Information
6. Co-operation among Co-operatives
7. Concern for Community
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Brian Tokar Remembers…
An interview with Charlotte Domino

This is the second in a series
by board member Charlotte Domino
on the history of our Co-op.
Thursday morning I woke up early and
rode in with my mom (Anji) to the Coop. It was receiving day, and I had a little time before I met with Brian Tokar,
so I helped with stocking and other
work. Even though I’m not on staff any
more, I appreciate the time I can spend
helping out the people who work hard to
make the Co-op run every day.
When 10:30 rolled around and Brian and
I started settling in upstairs for our talk,
the sounds of construction work on the
upstairs office drove us into the big
community room. How lucky I felt to
have a co-op that, even on a grey morning, was busy with care and attention.
We sat down on the pews, the new studio lighting giving the room a welcoming glow, a Bread and Puppet art show
on the walls around us.

Brian’s been a member of our Co-op
since 1983, and served on the Board
twice--once during the mid-nineties, and
again in the mid-2000s. I asked how he
saw the Co-op’s impact on the community through the time he’s been here.
“The biggest impact, or role, has been
supporting the people who live close
by,” he told me. “The Co-op’s been a
central anchor to our community and
surrounding area. . . and has been the
most successful when operating as more
than a store--when it was a gathering
place for the people with similar values
concerning food and self-reliance in the
community.”
In comparing the Co-op’s role in our
community in the past to the present, we
recalled that the Co-op started back in
the 1970s when there was virtually no
access to organic foods. Members of our
community would travel miles for food
before realizing that together, they could
send one shuttle a week to Boston for
everyone’s needs, and the Plainfield Coop’s buying club was born.
“The Co-op’s been a place where the
community asserted its self-reliance.”
What’s so valuable about a Co-op in a
world where things like organic and
non-GMO are becoming common
household words? The Co-op is more
than just a place where you can get
organic food, and the Co-op is a tangible
road to strengthening and uplifting our
community.
One thing we talked about at length was
continued on next page
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the Community Center. “The Community Center was way more in use
than it is today.” Brian said. that in the
past, our Community Center was the
happenin’ place to be. “When I first
started coming here in the late seventies,
the Community Center and the Haybarn
Theatre [at Goddard] were cultural hubs.
There was nothing going on in Montpelier.” In this conversation I learned
that the Savoy Theatre started here.
Those little square windows in the Community Center, looking in on the studio
room? Those are projector windows!
The Moving Light dance company started here, as well. In my short time here
I’ve been to a fair number of events:
plays, concerts, dances, classes, dinners
and balls. Our Community Center has so
much versatility and can house so much
wonder. It’s been quieter recently, but
it’s a vital part of our Co-op.
Towards the end, we spoke about what
we should look at from the past to

invigorate our Co-op. What in our history can help us today?
“Be more assertive about things only a
co-op can do.” We talked more about this
concept, but this initial statement pinged
around my head for a long time after we
walked out of the interview. What are
things only a co-op can do? What makes
us a co-op? How can we use our uniqueness to not only survive the future, but
thrive? We’ve done so much in fifty
years, we’ve been through so much as a
co-op, in some ways it seems crazy that
we’ve done it all in such a short time; but
at the same time I see the people and
community who created and care for and
nurture our Co-op and it’s not surprising
at all. I believe in us, in taking what we
need from the past to propel us into a
bright future. I’m proud of us for reaching fifty years and I look forward to helping our Co-op continue to be a presence
and support for our community, whatever
we become, for the next half century. w

New Board Members, continued from page 7

working the land; cultivating, building, and caretaking. I want my hands, my effort and energy to
go to a positive, mindful movement. If I’m taking
time from my homestead, then I’m going to come
to a place I can confidently say is a force of good
for my community.
I’ve been volunteering at the Plainfield Co-op
since I was a kid; helping my mom, repacking the
greens, sweeping the floors, wiping down the
shelves. I started officially working there in 2015,
when I was seventeen. I have a lot of love and
affection for this little community space, and I
stopped working here in March, 2019, to join the
board. I want to help us thrive and grow in the
best way I can. w
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Remember…
this is the
last mailed
newsletter!
(see page 5)

The Story of Patchwork Farm Bakery
by Gail Falk

East Hardwick, VT At the end of a
long, bumpy unmarked driveway,
Charlie Emers hops out of his car toting
a big bin of potatoes he’s just dug at his
neighbor’s farm in exchange for some
loaves of bread. Ahead of us is a large
weathered house festooned with Tibetan
prayer flags and a large menorah in the
window. He leads his visitor into what
looks like a small, weathered barn, but is
actually a bakery in full production. It’s
Wednesday, baking day for Everyday
Matzoh. Two assistants are rolling, shaping, baking and cooling hundreds of the
distinctive oval discs. Emers offers me a
sample from the cooling rack. Still
warm, the nutty smells and tastes of the
whole grains and seeds mingle in an
utterly satisfying combination of healthy
and delicious.
Originally trained as an artist at the
Museum of Fine Arts in Boston, Emers
came to Vermont in 1981. He started
Patchwork Farm Bakery 18 years ago as
a way to contribute to the family income

assistant baker Emily rolls out Everyday
matzoh

while he was the stay-at-home parent for
his two young daughters (his wife is a
school guidance counselor). Those two
little girls are now off at college and
beyond, but Emers continues to evolve
and create within the confining schedule
of a daily bakery.
Patchwork produces standard breads
year-round, such as whole wheat, country French, rye, and the popular polenta.
Other breads are seasonal, such as roasted garlic, or occasional, such as knishes,
bialys, challah, blue cheese and walnut.
Except for the matzoh and challah, they
are all baked with Emers’ sourdough
starter.
Everyday Matzoh has become
Patchwork’s signature product. Made
from spelt with a dash of rye, and sunflower, flax, and sesame seeds, it keeps
well for weeks, and can be eaten as an
unleavened bread or broken into pieces
for crackers. Sold in a distinctive brown
paper bag with a cellophane window,
Everyday Matzoh is available not only
throughout northern Vermont, but also
shipped FedEx to loyal customers who
order through the Patchwork website
from as far away as Florida.
Emers sources his ingredients as locally
as he can. Todd Hardy up the road grows
rye. Neighboring Riverside Farm supplies potatoes, garlic, and onions. Emers
is experimenting with emmer (farro), an
ancient grain, on his own land. His
wheat comes from Quebec’s La
Milanaise, an organic grain mill, and his
spelt from New York. He got some Early
Riser dent corn seed from Jack Lazer at
continued on next page
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Butterworks and is growing a few rows
in East Hardwick for his polenta bread,
though he gets additional corn meal
from Champlain Mills. Although most of
his ingredients are certified organic, his
bread is not, as he sources some ingredients from farms that follow organic
practices but are not certified.

patchwork baker Charlie Emers

Much like dairy farming, baking bread
requires long, grueling days and little to
no time off. On baking days, Emers starts
making dough at 6 am, and then fires up
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the oven; he may not pull the last loaves
from the oven until 1 or 2 the next morning. Just a few
hours later, he
is loading up
his car with the
fresh loaves to
make deliveries Delivery car
to Danville,
Craftsbury, Hardwick, Morrisville,
Montpelier, and Plainfield. (You can recognize his delivery car from the license
plate: “SOURDH”.) Fridays, he returns
from his delivery route and reloads the
car for his booth at the Hardwick Farmers
Market. In his scant off hours, Emers
farms his three-acre plot and paints.
Gourds painted with brightly colored
designs decorate the walls of his house
along with bold watercolors.
Baking is hard, physical work – lugging,
lifting, mixing, kneading. Emers doesn’t
know how long he can keep it up. When
he can’t do it any more, he says he’ll be
happy to paint water colors and play his
banjo, but meanwhile he takes great satisfaction from his loyal and still growing
customer base. “Kids that grew up on
my bread are now feeding it to their
kids,” he says with pride. w

Featured Products
by Kevin Levesque

Hurricane Flats Popcorn – Located in
South Royalton, Hurricane Flats specializes in organic produce. In our bulk section, you’ll find two of their products:
Ruby Red popcorn and blue popcorn!
These popcorns each pack a unique flavor profile unlike anything you’ve had
before! Try them and see for yourself.

Patchwork Farm & Bakery – Charlie
Emers is an artist in baking (he’s also an
artist who has art shows in Hardwick
yearly). We are lucky to receive his artisanal loaves every Tuesday and Friday –
you can find everything from baguettes
to polenta. Learn more about Charlie
from the article in this newsletter.
Laughing Moon Chocolate – Simply
incredible. Laughing Moon Chocolate is
a new vendor for us, and already a new
favorite for much of our staff. Their
CBD four packs are one of the best values around, and their chocolate bars and
fudge separate themselves from the
competition with rich & unique flavors.
Samhain Herbs – A Plainfield must-have
this winter! Jill
Frink’s locally
produced Echinacea Elderberry
syrup can help
keep you healthy
and boost your
immune system.

Hard Kombucha/seltzer – Are you
looking for something different for your
night out/in? We now sell alcoholic
kombucha and seltzer. Times are changing, and so has our selection! After
Glow Hard Kombucha is a solid 5%
alcohol, and tasty as heck. Find it in our
cooler section!
Bulk Kombucha – Bulk Kombucha has
been a great addition to our store in
terms of sales and to help reduce waste
for our environment. We have been
kicking at least one keg every week,
saving close to 40 bottles/week from
entering landfills. Who knows, if these
sales keep up, then maybe we add more
options!
Mulling Spice – Did you know, our very
talented bulk herbs buyer Jezebel also
makes mulling spice, which we sell. It’s
available now in the bulk herbs section!
Bien Fait Specialty Cakes – What can
we say? We talk about Bien Fait A LOT.
We now have featured new items from
them every single week, and they are
amazing. As I write this, we have lemon
zucchini bread, apple cider whoopie
pies, maple glazed apple cakes (personal
favorite)
and so
much
more! Also,
all of their
profits are
donated to
local charities in the
Northeast Kingdom.
continued on next page
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Expanded Pet foods – About 10 months
ago, we added the Burlington-based
Vermont Pet Food & Supply as a vendor
for our store, and what a wonderful
change it has been. They waived their
order minimum for our small store
(THANKS!) and have made it possible
for us to greatly expand our pet food
options while also supporting a Vermontbased company. We recently added an
entire new shelf of pet food options.
J Willis Pratt Merchandise – Did you
know that we are the exclusive vendor
for J Willis Pratt? Did you also know we
don’t make a dime on his merchandise?
Please shop Willis’ merch and support
him – it’s located conveniently above
our hot coffee.

Robinson Hill Beef – We have added a
new beef vendor! One of our valued
members is also a local farmer (like
many of our members). We are honored
to carry Graham’s locally raised beef,
and hope you enjoy it as much as we do.

Fire Cider – Based in Plainfield, this
product will leave your taste buds sizzling! It’s a potent formula made up of
local garlic, onions, horseradish, parsley
and cayenne, along with a mix of organic ginger and turmeric from Hawaii to
help boost your immune system! w

Plainfield Co-op Polices:
The Plainfield Co-op will 1. Distribute healthy, affordable food and other goods
2. Actively seek local producers and growers, and
support the local and regional economy.
3. Sustain the environment through its operations and
the products it offers.
4. Increase awareness of cooperative principles and of other
cooperative businesses.
5. Foster awareness about the quality and source of
our food.
6. Build connections that are essential for a vibrant
community.
21
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Apple Butter
from Country Living
Ingredients
5 lb. cooking apples
1 c. apple cider
2 tbsp. orange juice
1 c. brown sugar (optional or
to taste)
1/2 c. granulated sugar (optional
or to taste)
Directions
1. Combine apples, cider &
orange juice in a large Dutch
oven and bring to a boil over
high heat. Reduce heat and
simmer, covered, stirring
occasionally, until apples are
soft, 30–40 min.
2. Remove the pan from heat.
In small batches, purée the
apples and any cooking liquid through a food mill.
3.Return purée to Dutch oven,
add sugars and bring to a
boil, stirring constantly.
Cook, still stirring, until
purée thickens slightly, about
10 min.
4. Reduce heat to low, partially
cover, and simmer for 1
hour. Transfer butter to a
clean jar and cool completely. Store refrigerated up to 1
month.

Apple Walnut Salad with
Balsamic Vinaigrette
from Country Living
Ingredients
8 cups chopped red leaf lettuce
(about 1 large head)
1 medium apple, cored and thinly
sliced (I used gala apple)
1/4 cup thinly sliced red onions
3/4 cup walnut halves, toasted
1/3 cup crumbled feta cheese
Vinaigrette
1/3 cup extra-virgin olive oil
2 Tbsp. balsamic vinegar
1 Tbsp. Dijon mustard
2 tsp. honey
salt and fresh ground black pepper
Instructions
In a large bowl combine lettuce,
apples, red onion, and walnuts.
Drizzle with the vinaigrette and toss
to combine. Sprinkle with feta and
serve immediately.
Vinaigrette
In a small bowl, combine all the
ingredients together and whisk until
blended. Season with salt and pepper, to taste.
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