The Plainfield Co-op
Newsletter

Winter 2020–21

Art: Mary Azarian

Store Hours:
Monday, Tuesday, Wednesday,
Friday & Saturday: 10 am–8 pm
Thursday: 12 pm–8 pm:
Sunday: 11am–7 pm

Express Window:
Monday–Saturday: 9 am–8 pm
Sunday: 11 am–7 pm

Open Seven Days a Week (see box above)
Phone: 454-8579 Website: www.PlainfieldCoop.com
Email: info@plainfieldcoop.com

Staff
Rin austin, Floor Staff/Cashier
Deb Barnwell, Floor Staff/Cashier
Chloe Budnick, Bulk, Grocery, Frozen, Meat,
and Refrigerated Buyer
Stella Brown, Floor Staff/Cashier, Produce
Laura Conklin, Beer and Wine, Supplements,
Body Care, Household and Gifts Buyer
Jezebel Crow, Produce, Cheese, Coffee, Tea, and
Bulk Herbs Buyer
Cypress Ellen, Floor Staff/Cashier
Fiona Winter, Floor Staff/Cashier
audrey Isom, Lead Receiver
Kevin Levesque, Operations Manager, Bakery Buyer
Eben markova-Gold, Floor Staff/Cashier
Kae Klepitskaya, Floor Staff/Cashier
Stanzi Scribner, Floor Staff/Cashier
Leah Tedesco, Membership and Marketing Coordinator
Chris Thompson, Maintenance Coordinator
annie Reed, Floor Staff/Cashier
margie Yoder, Stocking/Inventory/Receiving
peter Youngbaer, General Manager

Substitutes
adrienne allison
Otis Burns
paula Emery
Tim Llewelyn
Sara putnam
Renee Robert

Committee Contacts
Building: vacant
marketing: Bob Fancher,
bhfancher@gmail.com
membership: paula Emery,
pemery@pshift.com
Newsletter: Glenda Bissex,
songboat@vtlink.net

Co-op Board Members
Cat Klarich, president, catklarich@gmail.com
Les Snow, Secretary, lsnow@fairpoint.net
Roseanne Scotta, Treasurer, rsmpfield@gmail.com
Rose paul, rosegeo@myfairpoint.net
Liz Bicknell, lizbwestwood@gmail.com
Shana Siegel, ssiegel@cdi.coop

Advertise in the Newsletter: Spread the word about your business!
Support the Co-op!
Deadline for the Spring issue is march 1,
to be published mid-march. 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
Last issue focused
on our little Co-op—
all the efforts to help
us survive and thrive
and serve our community. The question on
many members’ minds was and is “how
are we doing?” In this issue our General
manager’s, Treasurer’s and president’s
reports all address that concern.
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take back some control, just as membership in our Co-op empowers us as Karen
Starr’s article on the benefits of membership points out.

"( ) "

Keep healthy and warm with Debra’s
international recipes, imagining yourself
in front of mary azarian’s Glenwood
stove. Thank you, mary, for your artwork that graces our cover with the
comforts of staying home.

%
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But how are we doing in terms of larger
issues like racial justice? and why are
co-op values more important than ever
right now?

Thank you all for reading our newsletter
and supporting our Co-op. We invite
your submissions for the next newsletter—photos, letters, poems, book
The Board has taken a position on racial reviews, etc. The newsletter is a place
for looking in depth at issues and people
justice that you can read here. You can
central to our Co-op. Deadline is march
also learn about the impressive history
1 for the spring issue.
of Black cooperatives. and the story of
Strafford Creamery, from commune to
Editor: Glenda Bissex
successful dairy, operated in Vermont by (songboat@vtlink.net)
a bi-racial family. You can read of the
Design & layout: Sarah albert
work a Black woman is doing at the
(sarah@vtlink.net)
Vermont Department of agriculture that Staff writer: Gail Falk
affects some of our suppliers. You can
(gail.falk@gmail.com)
buy Black is Better beer from our cooler,
Recipes: Debra Stoleroff
with proceeds going to organizations
(debrastoleroff@protonmail.com)
supporting racial justice.
Ad co-ordinator: Elizabeth mathai
Then there’s the related issue of eco(elizabethmathai@yahoo.com)
nomic justice as larger and larger corpoDistribution: for print copies, Lorraine
rations take more and more control over Checchi (lchecchi@myfairpoint.net);
our lives, including our food. Black
for digital versions, Bob Fancher
cooperatives enabled their members to
(bfancher@gmail.com) w

Are you a graphic designer or home publisher who would like to contribute to the Co-op community? The newsletter committee is looking for
someone to do the layout of this quarterly newsletter, working in together
with the editor. A working member’s discount and much appreciation is
your reward. If you’re interested or have questions, please contact Glenda
Bissex (songboat@vtlink.net) or Sarah Albert (sarah@vtlink.net).
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On Board
by Board President Cat Klarich

The plainfield Co-op Board of Directors
is extremely grateful for peter and the
amazing staff who have adapted to the
unprecedented challenge of operating
the store during this viral pandemic.
We extend gratitude to the community,
especially the Co-op membership, for
your incredible support over the last
eight months. You are gift card loading
rock stars, breezing through a touchless check out!

We came away from our retreat with
four committees: Strategic planning,
Location Committee, Capital
Improvement & planning, and the
member Engagement Committee. Each
of these committees has common
threads that weave together in support of
the Co-op’s values. We’re envisioning
funds for freezers, support of local farm
families, and food-for-all programs. If
you would like to lend your skills to one
of these committees, please reach out to:
board@plainfieldcoop.com

So, what have we been up to since the
annual meeting in late august? Despite
being a newly formed Board, some just
a few meetings in, the Directors hit the
ground running! Rose, Roseanne, Liz,
Shana, Les, and I are working together,
rooted in our shared commitment to the
Co-op.

We’re looking forward to hosting a virtual meeting to share various opportunities with the membership and will be in
communication as that gets closer.
Everyone is welcome to shop at the
store—you don’t need to be a member.
If you are not currently a member, I
invite you to join the plainfield Co-op
today! please consider gifting a membership to someone else—the gift that
keeps giving!

as we looked ahead to the future, we
recognized the value of reflecting on
the good work that had been done by
the volunteers that served before us.
We dusted off the 2016 Strategic plan,
revisited the marketing Study, poured
over the Rt 2 Traffic Report, studied the
Columinate audit, and reflected on the
recent membership Surveys. We took
advantage of over 40 hours of free
Board webinar trainings and organized
a virtual retreat, facilitated by volunteer
consultant andy Robinson. This isn’t
the first time he’s been asked to help
the Co-op. Thank you, andy! Our
meetings are recorded by Zoom and by
Gail Falk. We’ve had a lot of meetings,
which equals pages of minutes.
Thank you, Gail!

Until we meet again, please be sure to
check in on your neighbors, especially if
they are living alone. Together, we’ll get
through this. w

Resources on Diversity:
https://www.federation.coop
https://www.blackfoodjustice.org/
Collective Courage: A History of
African American Cooperative
Thought and Practice, Jessica
Gordon Nemhard
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“The time is always right to do what
is right.” Martin Luther King, Jr.

General Manager’s Report
by Peter Youngbaer

The plainfield Co-op Board of
Directors stands in solidarity with our
Black neighbors, friends, and family
in support of the Black Lives matter
movement. We condemn racism and
commit to actively work towards
diversity, equity, and inclusion in our
Co-op community.

as I approach my ten-month anniversary as General manager, I am pleased
to report that the Co-op is holding its
own. With a successful annual
meeting in September, and several new
Board members, we are beginning to
look forward again.

We acknowledge the systemic racism
in our society and will work, in keeping with our cooperative principlebs, to
dismantle the injustices of food and
economic insecurity.

That said, the COVID 19 pandemic
remains a very real external driver of
our activities and decision-making. as
previously reported, we took a significant financial hit from march through
June. We revised our budget downward
in September and have been working
to meet those new sales and expenditure targets since then.

We are resolved to develop policies
and strategies that uphold our values
of equality and solidarity. The plainfield Co-op is a democratic organization where everyone is welcome.
Discrimination will not be tolerated.

We had a decent October and a good
November, but are still anticipating finishing the year in the red. We are
expecting our payroll protection plan
loan to be forgiven, which will help a
lot. Our lender, North Country
Community Credit Union, has
approved our forgiveness application,
and it’s now sitting at the Small
Business administration for final
action. Still, that will only reduce the
size of our deficit, not eliminate it.

We are committed to learn the history
and legacy of Black cooperatives. For
over 170 years cooperatives have
been working towards social and economic justice. as early as the 18th
century, free and enslaved Black people organized cooperatives from
mutual aid to collective farms. The
Underground Railroad is a famous
example of early cooperation. We
honor the contributions of Black,
Indigenous, and people of Color in the
cooperative movement and strive to
bring awareness to their legacy.

Now, as I write this report, central
Vermont is experiencing a surge in the
virus. We don’t know if we will be
forced to again close our doors to the
public, but have been making preparations, just in case. We have held a
store-wide staff meeting discussing
options, done a deep clean of the store,
and updated our on-line inventory. The

If you are interested in being a part of
our Diversity, Equity and Inclusion
team, please contact: Board@plainfieldcoop.com
In solidarity,
The plainfield Co-op Board of
Directors

continued on next page
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continued from previous page, General Manager’s Report

Building Committee has built an attractive awning over the Express Window,
complete with outdoor lighting, which
continues to see good usage.

cleared out the children’s area to use as
indoor staging for curbside pickup and
can hand bags out the Express Window.
Our strong preference, however, is NOT
to have to go that route. Indeed our
budget development for 2021 tells us
why. at our November Board meeting, I
presented two budgets: an “open” budget—which assumes we stay open as we
are now; and a “closed” budget—which
assumes our doors would be closed to
the public from January through may.

We have seen an uptick in the use of our
phone and email ordering system. at this
point, the floor staff is doing a great job
handling those orders in addition to the
in-store and Express Window traffic. If
we do have to close to in-store shopping,
we will use the Express Window for
curbside deliveries. Last march, we
began the curbside program by putting
the orders out on the front porch. That
was fine as the weather was warming,
but we’re heading into the dead of winter now. as such, we can’t put groceries
outside, as they will freeze. So, we

The “open” budget projects that we can
remain fully staffed, meet our sales
goals and financial obligations, increase
our marketing and membership outreach,
keep up with repairs and maintenance,
and provide modest wage increases.
The “closed” budget, on the other hand,
shows how hard the financial impact of
closure would again be—especially coming on top of this year’s closure. Sales
would drop by an estimated $122,000.
To make up the lost gross profit, we’d
have to cut the equivalent of 43 hours
per week of staff time year-round in
order to stay financially in the black. We
typically have 330 hours a week, so
that’s a significant chunk. marketing and
outreach, and other operating costs
would need to be drastically reduced.
Those two budgets show the current bestcase, worst-case scenarios. Obviously, we
are hoping for the best. Even the best,
however, just speaks to short term survival. Longer term, we need to return to
the strategic planning that was abandoned
a few years ago as we hit our last financial crisis—pre-COVID.

Featuring yarns made in Vermont,
or made from Vermont fibers
858 East Hill Road
454-1114
Hours: Fridays and Saturdays
9 A.M. to Noon, or by appt.

continued on next page

6

Our Farmers Thank You
Since 1919, the farm families of Cabot Co-op have
been passionate about making the world’s best
cheese. We use only the purest ingredients to cra
our creamy, delicious classics. Just maybe, that’s
why we’ve won every major award for taste.
Learn more at cabotcheese.coop

continued from previous page, General Manager’s Report

We still own an old and deteriorating
building. Our major store equipment is in
the vicinity of 40 years old and needing
more frequent repair. We have no capital
budget. Our retail space is small and confined. Staff is not paid a livable wage.
The recent Columinate peer audit review
showed numerous shortcomings in comparison to other co-ops our size.
Numerous suggestions on enhanced merchandising, financial operations, higher
margins, better inventory management
and physical improvements are all
restricted by our small space.

These considerations plus outside forces,
not just the pandemic, but the pending
Route 2 intersection project and its potential impact on the Co-op, all lend urgency
to again begin serious discussions about
what we want the Co-op to be in order to
be sustainable in the future.
In the meantime, we are grateful for the
continued business of our members and
the non-member community. We’re making it by at this point, but doing more
than just getting by will take a renewed
commitment to our cooperative mission.
It will take member engagement to help
create that vision and direction, and sustained effort to bring that vision to
fruition—whatever it may be. w

With that in mind, the Board has just
begun a new strategic planning process.
We have been looking at the building, at
the equipment, and at our operations.
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Treasurer’s Report
by Roseanne Scotta

2020
Total Sales
Total COGS*
Gross profit
Total Expense
Net Income

Quarter 3 Quarter 4 To-Date Year To Date
336,394
110,352
1,006,537
227,575
74,530
670,099
108,819
35,822
336,438
107,018
34,165
372,067
1,800
1,657
-35,629

*Cost of Goods & Services

Quarter 3 reflections:
Total sales are down from last year by $13,592.
Cost of Goods are down by $11,277.
Gross profit is down by $2,316.
Total Expense is up by $9,857.
Net Income is down by $12,173.
Year To Date Reflections:
Total Sales from last year down by $22,970.
Cost of Goods down by $13,114.
Gross profit down by $9,856
Total Expense up by $46,760.
Net Income is down by $56,616.

The plainfield Co-op has had a tough
year with the pandemic, as expected.
With store closure the total sales were
down with a marked increase in expenses from last year. a payment protection
program loan was secured to help with
extra costs due to the pandemic. much
of this loan is anticipated to be recovered by grants, which will reduce losses.
However, the expenses were still incredibly high for the year, leaving the Coop’s finances in the negative.

Quarter 4 reflections:
Total sales are up from last year by
$6,146.
Cost of Goods are up from last year
by $3,059.
Gross profit is up by $3,087.
Total Expense is up from last year by
$2,461.
Net Income is up from last year by
$626.

but much more cost to keep the store
open. Compared to last year, there was a
large dip in sales. This rings true in the
year-to-date numbers as well. although
quarter 4 shows much less income in
sales and low numbers compared to
quarter 3, the sales and net income are
slightly better than last year. November
is reported to have a good, financial outlook.
The Co-op still is facing great financial
challenges and has an uphill climb to the

as can be seen in the table, the summer
months brought in much more revenue

continued on next page
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continued from previous page, Treasurer’s Report

able to broaden the profit of sales as
well as bringing down the expenses in
general.

black zone while still in the grip of a
pandemic that weighs heavily on the
financial picture of the store and the
folks holding the day-to-day together to
keep the store working and the money
flowing.

The best we can do is to support the
plainfield Co-Op as we can and be
thankful to have a co-operative in our
community and people who keep the
store open—the hard-working staff as
well as the hard-earned money of the
patrons who shop the Co-op. Clearly,
there is value seen in the plainfield Co-op
existing as it has been here since the 70s!
Let’s keep it going for many more! w

With the hard work of the Co-op administration, a carefully thought through
budget has been created and looked at
through a Covid and non-Covid lens to
be able to tend to the finances of the
store with realistic views. The administration and staff are also hard at work in
bringing the cost of goods down to be
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A Short History of Black Cooperatives in America
by Lisa Barclay

Originally published by The Food Co-op,
Port Townsend. Reprinted by permission.
The long tradition of african american
cooperation is not well known, and in
her book Collective Courage: A History
of African American Cooperative
Economic Thought and Practice, Jessica
Gordon Nemhard sets out to remedy that
gap in our knowledge. From mutual aid
societies to independent fugitive communities and from farmer cooperatives
to consumer co-ops, professor Gordon
Nemhard details how people work
together in the face of racism and active
sabotage to improve each others’ lives in
tangible ways. Cooperation has proved a
powerful tool against discrimination. In
honor of Juneteenth and the Black Lives
matter movement, we’ll survey a small
part of the rich cooperative history that
Gordon Nemhard chronicles.
While african americans have utilized
cooperation since the first africans
arrived as indentured servants in the
early 17th century, the first recorded
cooperative efforts were mutual aid societies in the late 18th century. Both free
and enslaved Black people pooled
money to pay for things like burials,
land, helping the sick and the orphaned,
and even buying freedom for one another. Early forms of cooperation ranged
from mutual insurance companies to
buying clubs to collective farming. The
Underground Railroad is a famous
example of cooperative effort.
During the Civil War, the disruptions of
war sometimes actually created new
cooperative possibilities. For instance,

the Combahee River Colony in South
Carolina was formed by african
american women (the men had joined
the Union army), who grew cotton on
abandoned farms, remaining independent and eventually becoming a community of several hundred women. Women
often founded and ran african american
cooperative efforts.
after the war, Black farmers started the
Colored Farmers’ National alliance and
Co-operative Union when the Southern
Farmers’ alliance would not admit
Black farmers except in separate chapters, and by 1891 the cooperative had
more than a million members. The
Union stressed mutual aid—sharing
farming techniques and coordinating
planting and harvesting—as well as
political participation. The members also
started a lot of co-ops. The cooperatives
siphoned off trade from White-owned
businesses, leading to various kinds of
retaliation—sometimes slander, sometimes violence. By 1896 the Union was
gone, but in 1922 the National
Federation of Colored Farmers formed
to increase Black farm ownership and
improve farm businesses though cooperative buying, production, and marketing.
Tenant farmers and sharecroppers joined
the cooperative, and by the time it ended
ten years later, most members had been
able to buy their own farms. Co-ops of
all types are often short lived, but their
rippling effects can be impressive,
including training activists and leaders,
improving individual lives, and leading
to new ventures and co-ops.
continued on next page
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continued from previous page, Black Cooperatives

african american activists were also
inspired by the cooperative principles set
out by The Rochdale Society of
Equitable pioneers, a co-op founded in
1844 in England (and often called the
start of the modern cooperative movement). many Black-owned consumer
cooperatives were established at the end
of the 19th Century and the first half of
the 20th: grocery stores, gas stations,
credit unions, insurance co-ops, and
some housing co-ops. In 1907 W. E. B.
Du Bois held a conference on cooperatives and listed 154 current african
american co-ops. In Ruthville, Virginia,
for example, the mercantile Cooperative
Company was established in 1901. This
successful cooperative coexisted amicably with the White-owned store across
the street. The community also raised
money to build a new school—like the
Rochdale Equitable pioneers, african
american cooperatives often stressed

education, hosting study groups and
evening classes. and interestingly, Black
colleges were ahead of the curve on
teaching cooperative economic theory;
most had it as part of their curriculum
by 1940, something large universities
still do not usually offer even today.
another important cooperative was the
Young Negro Cooperative League,
founded in 1930 with a mission “to gain
economic power through co-operation.”
although short-lived, this co-op inspired
many other cooperative efforts and
trained people who later became
activists. For instance, Ella Baker was
the League’s national director, and she
went on to help found SNCC (the
Student Nonviolent Coordinating
Committee), one of the seminal groups
of the Civil Rights movement of the
mid-twentieth century. Through her
work in the Young Negro Cooperative
continued on next page

A Gift of Healthy Food
YOU can make a huge difference to families in our community by giving to
the Co-op’s St. Corona Fund. The fund, started by peter Youngbaer on march
23,provides $40 a week in Co-op groceries to families in need. The total
amount donated to the fund as of 12/3 is $8,490.50, and the total amount used
through 12/3 is $8316.06. That leaves a current balance of $174.44.
With an increasing number of food insecure families in Vermont and shrinking federal Covid funds, we have a great opportunity to practice the Co-op
principle of “concern for community.” Co-ops are not about making profits
(beyond what we need to keep afloat) but about working together in various
ways for the benefit of all. You could think of a gift to the St. Corona Fund
as an expression of gratitude for our Co-op.
When you check out with your groceries, think about neighbors who can’t
buy as much as you, or who hesitate to come into the store. add a St. Corona
donation to your bill or mail a check with a St. Corona Fund note to the
Co-op at p.O. Box 266, plainfield 05667. w
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continued from previous page, Black Cooperatives

League, Baker learned, as Gordon
Nemhard notes, to focus on “grassroots
leadership, education, democratic decision making, and a step-by-step, transformative process of working toward
long term goals.”
While cooperatives were a training
ground for activists and leaders of the
civil rights era, the movement in turn led
to more co-ops. a particular success was
the Freedom Quilting Bee, founded in
1967. Women from southern sharecropping families joined to craft and sell
quilts. With the money they earned, they
bought land and built a sewing factory.
They also sold some of the land to families who had been evicted for civil rights
activities. The Freedom Quilting Bee
was a founding member of the
Federation of Southern Cooperatives
(FSC), which still thrives today. The
Federation was created to “promote
cooperative economic development as a
strategy (and philosophy), to support and
sustain Black farmer ownership and control over land, to support the economic
viability of family and independent farm
businesses—especially small, sustainable, and organic farms.” Find out more
or donate towards their work at
https://www.federation.coop.
Black cooperatives are still solving problems and creating opportunities today.
For instance, the multi-ethnic youth
group Toxic Soil Busters Cooperative in
massachusetts detoxified soil in their
community during the eleven years of its
existence. The Ujamaa Collective was
founded in pittsburgh by african
american craftswomen to create a marketplace for their wares. Read about
them online and shop at https://ujamaa-

collective.com. and the largest worker
co-op in the United States today is comprised largely of Black and Latina
women—the Cooperative Home Care
associates (CHCa) in the South Bronx.
The cooperative provides benefits almost
unheard of in the home-care industry,
from small interest-free loans to free
income tax preparation services to paid
vacation and health insurance. Not to
mention dividends! It also helps other
co-ops get started, an example of “co-ops
helping co-ops,” fulfilling principle 6 of
the International Cooperative alliance.
The immense success of the CHCa indicates the power of cooperation to
improve lives.
These are just a few examples of african
american cooperation over the last several hundred years. much of the history of
this cooperation and its profound effects
have been lost because it was not recorded, but Jessica Gordon Nemhard’s book
thoroughly reviews the information available. If you are interested in reading her
book, you will probably have to get it as
an ebook. We were planning to purchase
some copies of Collective Courage to
loan out, but paper and hardback copies
are extremely hard to come by right now.
at this time when we are all thinking
about how we can work to finally fulfill
the promise of our Declaration of
Independence—that all people are
equal—cooperation can be a powerful
tool. We can support cooperative efforts
that work to dismantle racism and we
can continue to work to make sure
everyone is welcome at our co-op. as a
country we have a long way to go, but
step by step, we can make the world a
better place for all of us. w
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Tribute to Jack Lazor of Butterworks Farm
by Gail Falk

Vermont has lost one of the founding
fathers of organic farming. Northeast
Kingdom dairy farmer Jack Lazor
passed away November 29 at his home
in Westfield at age 69 from complications of prostate cancer.
Lazor and his wife anne bought their
picturesque dairy farm in 1976 and
named it Butterworks Farm. They developed a herd of Jersey cows and, as their
milk production increased, Jack built an
on-farm processing plant where they
produced their signature yogurt. Besides
yogurt, over the years Butterworks Farm
has supplied plainfield Co-op shoppers
with cream, buttermilk, kefir, stoneground corn meal, and black beans.
From the beginning the Lazors were
committed to organic farming methods.

as a farmer and teacher, Jack Lazor
evolved from a focus on avoiding chemicals (his father had been an engineer for
monsanto) to promoting methods for
improving sustainability and enriching
the soil. He built a windmill to power
his farm, and improved the pastures so
his herd could be 100% grass fed. He
developed seed stock for cold-hardy
corn and advocated for Vermonters to
grow and consume grains raised in the
state. His book The Organic Grain
Grower was published by Chelsea Green
and has sold more than 5000 copies. He
helped found the Northern Grain
Growers association, bringing together
not only farmers but bakers, millers and
buyers that he met through his business
and travels—all with the common goal
of feeding people healthy foods while
healing the earth.
Lazor was a generous teacher
and a frequent inspirational
speaker at conferences. He is
credited with early growth of
the locavore movement in
Vermont because of his willingness to chat with consumers at
fairs and meetings and stores
about how his milk was produced and to invite customers to
visit the farm. He taught organic
agriculture at UVm. Jack and
anne Lazor were awarded
NOFaS’s Lifetime achievement
award in 2019.
Speaking to Vermont public
Radio after Lazor’s death,
continued on next page
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Membership Report

continued from previous page, Lazor

by Leah Tedesco

Vermont agriculture Commissioner
anson Tebbetts said:

We are nearing the end of our efforts
to update the contact information in
our member database. This project has
been led by our membership and
marketing Coordinator, Leah Tedesco,
with help from our membership
Committee Chair, paula Emery. To
update members’ information, we have
been calling and emailing members, as
well as referencing the white pages
and online directories. We need current
names, mailing addresses, email
addresses, phone numbers, and
whether or not members would like to
receive the email newsletter. as some
members were unable to be reached,
we urge everyone to continually make
sure that their information is up to
date. Contact
info@plainfieldcoop.com to update.

I think probably his greatest legacy
would be as a teacher. He mentored
so many farmers about what it was
like to own a herd of Jerseys and
care for the land. He also worked
not only in dairy, but . . . in grains,
and [on] trying to get Vermont to
think about growing more of its
grains to feed its people.
He was one of the early farmers
that began going organic. And he
was one of the first farmers that
had an on-farm processing facility,
right there at the farm, making
yogurt. And that yogurt can be
found statewide, and still today can
be found.
I know that he loved living up on
that hill and sharing his farm with
anyone that would stop by. So I
think he’s one of those souls who
left a legacy for all of us. And it’s
our duty to try to carry out that
legacy, and keep learning and listening, and listening to the land,
and the animals and the community.

also, members should make sure that
they are up to date with their equity
payments. any payments made now
will be retroactively applied to any
years skipped. For example, if they
skipped 2015 through 2020, they
would have to pay $120 in order to be
up to date. If they only pay $20 today,
that would be applied to 2015.

Donations in Lazor’s memory can be
made to the Northern Flint Corn
Consortium and Nulhegan abenaki
Tribe food sovereignty partnership. w

The next project for the membership
Committee will be to put together a
current information packet to distribute
to new members. also in the works is a
possible outreach program to incentivize current members to recruit new
members. w
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Meet the Farmers at Strafford Creamery
by Gail Falk

Strafford dairy farmers Earl Ransom and
amy Huyffer aren’t just hard-working
dairy farmers. as they go about the long
days of milking, feeding, cleaning out
the barns where their 69 Guernsey cows
spend the winter, and processing the rich
creamy milk and delicious ice cream,
they are constantly thinking about how
their family farm fits into the environment of Vermont and the planet.

the creamery’s Facebook page celebrating Loving Day, the 53rd anniversary of
the U.S. Supreme Court decision declaring Virginia’s law against biracial marriage unconstitutional. Here’s part of
what she said:
The things that make our marriage
amazing are things that make it challenging and most of those things are
on both lists—the farm, our boys, the
cows, first cut of hay, throwing parties,
fixing appliances. One thing that has
never made either list is the amount of
melanin in our respective skins. We
have talked from the beginning about
what it would take for the world to
actually move forward, what forces or
politics or charismatic leadership
could make real change. But we talk
when we’re working, because we’re
pretty much always working, and then
we shrug about the bigger problems of
the world and then we’re talking about
cows and tractors, fencing, water
lines, and what to make for supper….

Ransom puts it this way: “When the
cows eat a mouthful of grass, they’re
eating sunshine and air. But they’ve converted that through the magic that’s
inside a cow into human food…They’re
the ones that are saving the planet."
Ransom grew up on Rockbottom Farm
in Orange County. It was a commune in
the early 60s, that evolved under his
father’s leadership into a self-sustaining
organic farm with gardens and a few
dairy cows. Now Ransom farms the
same land and several hundred additional acres he has acquired over the years
together with his wife, amy Huyffer,
and their four sons.
Ransom and Huyffer don’t call attention
to the fact that they are a bi-racial couple, but last June 12, amy did a post on

Rockbottom Farm has been certified
organic since the 1990s. Ransom and
Huyffer are constantly striving to make
their farm more efficient and ecological,
continued on next page
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and their milk, cream, eggnog and ice
cream more delicious and healthier.
Recently, Strafford Creamery received a
coveted five-cow rating from the Cornucopia Institute, one of only 27 creameries
in the whole country to receive this
recognition. Cornucopia Institute is a
highly regarded national organization that
supports “the ecological principles and
economic wisdom underlying sustainable
and organic agriculture.” In their profile
of the farm, Cornucopia noted, “Spring
through fall, the cows rotationally graze
56 paddocks, moving onto fresh grass
every 12 hours. Keeping the herd healthy
is top of mind at Strafford—that and
making uncompromising dairy products.”

is over 100 pounds of feed per cow. It is
about 40% moisture, but it is still a lot
of feed until you think our average cow
weighs about 1100 pounds.”
The brown and white milkers are
Guernseys. Comparing his cows to
Jerseys and Holsteins, Ransom says they
have “less attitude, more personality,
and they make much higher quality
milk… As a dairy farmer, I’ve always
wanted my milk to taste better than
whatever else was available out there. I
really believe that the Guernsey cow
makes incredible milk. I mean, the flavor, the consistency, the mouth-feel of
the milk is just unlike anything else you
can get out there.”

The thing I like best about cows,
which is sometimes the thing I like
least about cows, is that they care
about very few things, and the petty
concerns of humans are not on that
list. And from their perspective, all
human concerns are petty. They like
food, shelter (but not heat), and routine, the less complicated and boring,
the better. And these days, that
sounds like a pretty good ticket to me.
– amy Huyffer
pastured and grass fed all summer, in
the winter the cows feed on hay from
grass, alfalfa, clover, and legumes
Ransom has harvested during the summer and on corn silage made from
whole corn plants also grown on the
farm and chopped into small pieces and
fermented. “The cows’ ration today is 65
pounds of round bale hay silage, 25
pounds of corn silage, and 12 pounds of
purchased grain/salt/mineral supplement,” Huyffer said recently. “Yes, that

most dairy farmers send their milk out
to centralized processing plants, but
Rockbottom Farm has been bottling its
own milk since 2001. Its glass bottles
are distinctive and beautiful, but above
all Strafford has chosen glass as part of
its commitment to the environment.
Debra Stoleroff, a plainfield Co-op
member agrees. “I’m a diehard Strafford
milk drinker,” she says. “I feel fine paying more because I love the milk, but,
probably more so, the fact that they reuse returnable glass bottles.”
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we do, but we do get to choose how
we care for this beautiful piece of
land, which cows to milk and how to
feed and house them, what ingredients
to add (or not add) to our products,
and what kind of bottle to put it in. It
feels really good, after going to all the
trouble to make milk like this, to put it
in a bottle that will keep the milk cold
on the counter, seal in the flavor and
that we’ll see circle through again
next month. w

continued from previous page, Strafford

Huyffer says:
If we bottled all our milk in plastic,
we’d need 13 tractor trailers full of
plastic jugs in a year. The sheer volume of all this plastic stopped me in
my tracks. Plastic food packaging
must be made from virgin polyethylene, so every bottle represents more
net plastic out in the world…We don’t
get all our first choices on everything

What Do I Get for Being a Member?
by Karen Starr, updated by Glenda Bissex and Leah Tedesco

many times, people ask at the register,
“What do I get for being a member?”
Usually they just want the 30 second
answer and that’s what they get, since
they have one foot out the door. But
really there’s a lot more to the Co-op
than meets the eye. as someone who has
been staff or a member of one food coop or another since the 70s, I’ve
watched perceptions of Co-op membership change significantly over the years.
This is actually neither a bad nor a good
thing, but something which might be
useful to contemplate in considering the
role we want the plainfield Co-op to
play in our community and in our lives.
For many folks, food co-ops are just one
of any number of buyers’ clubs out
there. You buy a membership, or a certain number of shares a year, and you
get a general discount, either at the register or as a dividend at the end of the
year. To a certain extent that’s accurate,
and if it suits your needs and expectations, that’s great. However, when some
people hear that our Co-op’s non-working members are eligible for annual

patronage dividends but no general discount, they dismiss joining out of hand.
Similarly, sometimes members decide
not to become working members
because they feel the discount of 3-7%
is not worth their time.
It’s hard to consider what other value the
plainfield Co-op might hold for us when
we’re constantly being told the cheapest
item is the best value. While it’s true
many of us (including Co-op staff)
struggle just to put food on the table,
those who follow food politics are
sounding alarms that it’s high time to
take a more critical and active relationship to what goes into our mouths.
That’s where our Co-op is worlds apart
from mainstream buyers’ clubs, chain
grocery stores, and even health food
chains like Whole Foods.
Food quality, food variety, GmO safety
and labeling, food affordability, the right
to farm, and access to information about
agricultural and husbandry practices
have become highly contested issues. In
every part of the globe regular, everyday
continued on next page
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and that agricultural and food policy
should be community based. We believe
everyone has a right to healthy, affordable food for themselves and their families. and each day we go into work, we
do our best to make that a reality against
quite formidable odds. The Board is the
staff’s working partner in ensuring that
the membership’s vision for the Co-op is
met, both philosophically and practically.
The Board now has a vacancy. Why not
become a candidate to represent and work
for your community? Or join (or form) a
committee to work on some aspect of
food policy with other Co-op members.

continued from previous page, Member

people are struggling to take back control of their food supplies from the various corporations bent on owning the
very necessities of life, among them
food and water.
and then there is the whole local food
shtick. While it’s true that the locavore
movement seems at times to be overrun
with hipsters, some pretty compelling
issues are being raised about the vulnerability of our regional “foodsheds” and
local regulatory controls, as small farmers find it increasingly difficult to compete with national and even international
agribusinesses.
So, what does membership in the
plainfield Co-op have to do with all
this? For starters, when you join, with
our equity-based membership, you
become part owner of the store. You buy
shares which capitalize the organization,
but you also position yourself, in cooperation with other members and staff, to
enter into discussions about what is
offered for sale. You also become eligible to work with other Co-op members
on committees to shape our policies and
design community projects. You can also
run for the Board, or work with other
members to impact state and national
food and agricultural policies. When
people work together, they have a
stronger voice, and we get the benefits
of many different perspectives and ideas.
as an extra incentive, starting in 2021,
we will be increasing the number of
monthly promo items that are available
at a discount exclusively to members.
The plainfield Co-op is operated by staff
for the community. at least half of the
staff lives within walking distance of the
store. The majority of us work at the Coop because we believe in food equity,

Of course, we also have fun. The
Community Center upstairs, though temporarily closed due to the pandemic, is a
great asset. Dances, kid’s birthday parties, exercise classes, plays, music performances, art shows, open mics—all of
these events, many of which are free, go
on year-round. The rental fee is very
affordable and is available to all,
although nonmembers pay a higher fee.
What is the difference between a buyers’
club and a food co-op? There are many,
but the primary difference is that when
you join a food co-op you are working
with your neighbors to put good food on
the table at a price that is affordable.
Buyers clubs are interested only in making a profit. When you shop at a buyers
club or mainstream grocery store, you
put the power over your food supply in
the hands of others, more often than not
faceless corporations who have little
interest in the welfare of you or your
community. When you join or shop at a
food co-op you are joining with your
neighbors and other folks around the
globe to bring the control of issues
regarding agriculture, as well as food
policy and choices, home to their communities. What an awesome idea! w
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Interview with Lynn Ellen Schimoler
by Cat Klarich

I had an opportunity to catch up with
Lynn Ellen Schimoler from the Vermont
agency of agriculture, Food and
markets. Lynn Ellen manages the
Working Lands Enterprise Fund
program and has over two decades of
experience in the natural foods industry,
managing markets and collaborating
with the National Cooperatives Grocer.

of grants to farm, food and forest businesses across Vermont.
How has the pandemic affected farmers
and what are some initiatives you have
taken to get them through these unprecedented challenges?

Lynn Ellen Schimoler and Cat Klarich harvesting fun during sunny, pre-Covid times!

One great initiative was the Working
Lands Enterprise Board decision about
$250,000 in unexpended funds from
Fiscal Year 2020. Long before any federal Covid Relief Funds had come to the
State, the Board nimbly choose to allocate those dollars to farm,food and forest-based producers. Because of the
unexpected arrival of the pandemic in
March, the WLEB acted swiftly to create
a program to support those businesses’
needs and the application launched in
April, with awards granted to businesses
in June of 2020. We also granted
Vermont Housing and Conservation
Board to create some rapid response
business coaching and technical assistance to businesses.

Lynn Ellen, bring us back to the start of
the pandemic and what that meant for
your work at the agency of agriculture,
Food and markets

You have decades of experience working
with natural foods and food cooperatives. Can you fill us in a bit about your
work in this sector and how that experience informs your work for the State?

We formed a Covid Response Team within the Agriculture Development Division
very quickly. The seven of us coordinated everything from statewide calls with
various stakeholders, launching a new
weekly newsletter, helping to translate
guidance coming from the Governor to
many food businesses, and currently
we’re helping to deploy millions of dollars in Federal Covid Relief in the form

The pace of brick-and-mortar operations
is a wee relentless, and the public sector,
at times, is in stark juxtaposition to that
environment. What I learned in cooperatives is that good planning and building
systems are essential and it’s very similar in my current work. Critical thinking
skills are still needed, and it is still Plan,
Do, Act for me—just at a different scale.
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I know you have a special place in your
heart for the plainfield Co-op and a unique
understanding of the challenges small
cooperatives face, especially now. Do
you have any words of wisdom for us?
Walk the store daily. Start outside, checking for icy sidewalks or thirsty plants.
Then walk each aisle, checking for merchandising opportunities, signs that need
love or the staff person you forgot to say
good morning to. When you examine
operations often, you learn so much.
Build systems so your staff is well
trained, and huddle with employees! A 5minute daily huddle at the white board
where you can review strategy for the
day reaps great returns on investment.
I understand you currently serve on two
Boards. I’m not sure how you find the
time! What do you find so rewarding
about this work?
Volunteering is critical and my inspiration to serve in this way was my Mom,
who spent time volunteering in VA
Hospitals. Helping the Vermont Land
Trust (VLT) is a bit dreamy with the

incredibly smart staff and the Directors
being some of the most conscientious
people I could keep company with. I’m
learning so much about land stewardship and it’s really exciting. In particular, the VLT is engaging in some deep
learning about equity and inclusion,
which is timely. The Vermont Women’s
Fund [a Board Schimoler also serves on]
engages in supporting women and girls,
which is important to me, especially as a
successful woman in business. I’ve
enjoyed some great female role models
in my life so giving back is easy.
You’re heading through plainfield after
working with a central Vermont farmer.
Which farm were you at and what did you
purchase when you stopped into the store?
Burtt’s Apple Orchard in Cabot, and
then I picked up a Red Hen baguette,
dried mango and a bottle of bubbles at
the Plainfield Co-op.
Lynn Ellen, thank you again for giving us
a glimpse into the good work you do! w
*Full disclosure: Lynn Ellen Schimoler is the
sister-in-law of Board president, Cat Klarich.
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RECIPES for hearty, warming dishes collected by Debra Stoleroff
Kaddu (Sweet and Sour Butternut Squash)

Recipe from Priya Krishna and Ritu Krishna
Adapted by Priya Krishna

This cozy vegetable main is an ode to earthy, maple-y fenugreek, a staple
spice of Indian cooking that is a perfect match for the mild sweetness of butternut squash. Normally roasted, butternut squash is gently stewed here with
ginger, onion, turmeric, tomatoes and brown sugar, bringing out a unique
and addictive sweet-and-sour flavor. Kaddu is traditionally paired with puri,
a type of fried bread, but roti, tortillas and even toast work well with this
bright and hearty one-pot dish.
—Priya Krishna
Ingredients
2 tablespoons olive oil
1 teaspoon fenugreek seeds
½ teaspoon ground turmeric
1 small yellow onion, finely diced
2 tablespoons minced fresh ginger
½ teaspoon red chile powder, such as cayenne
¼ teaspoon asafetida (optional)
1 medium butternut squash (±2 lbs), peeled, seeded and cut into 1/2” cubes
1 teaspoon kosher salt, plus more as needed
4 medium Roma tomatoes, cut into 1/2” cubes
2 tablespoons fresh lime juice (about 1 lime), plus more as needed
2 tablespoons light brown sugar
2 tablespoons chopped fresh cilantro (stems and leaves), for garnish
Preparation
1. In a large (12-inch) deep sauté pan over medium heat, warm the oil. Once
the oil begins to shimmer, add the fenugreek seeds and cook until they
start to sputter, which should be within seconds. Reduce the heat to medium-low and swirl in the turmeric. Add the onion and sauté until it just
starts to soften, 3 to 4 minutes. Add the ginger, chile powder and asafetida
(if using), and cook for 1 minute. Add the butternut squash and salt, cover
and cook until the squash is tender, 10 to 15 minutes.
2. Stir in the tomatoes, lime juice and brown sugar. Reduce the heat to low,
cover and cook until the tomatoes are soft but still retain their shape, about
5 minutes. Remove from the heat. Taste and adjust the lime juice and salt
according to taste. Garnish with the cilantro and serve warm.

w
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Pumpkin Soup
Ever wonder what else to do with pumpkin besides bake a pie or bread? Here
is a delicious, rich pumpkin soup from the NY Times Cooking.
Ingredients
3 tablespoons unsalted butter
2 medium yellow onions, halved and thinly sliced
2 tablespoons coarsely chopped fresh rosemary (or 2 tsp. dried rosemary)
2 tablespoons maple syrup
4 garlic cloves, coarsely chopped
½ cup fresh apple cider (or 3/4 cup apple juice)
4 cups low-sodium chicken broth, plus more as needed
2 (15-oz) cans pumpkin purée (not pie filling), or 3 cups homemade purée
1 teaspoon mild curry powder
½ teaspoon ground nutmeg, plus more for serving
Pinch of ground cloves
1 ½ teaspoons kosher salt, plus more as needed Optional Fried Sage Topping:
½ teaspoon black pepper, plus more as needed 2 tablespoons unsalted butter
12 fresh sage leaves
1 cup heavy cream, plus more for serving
Preparation
1. In a large Dutch oven or other heavy-bottomed pot, melt the butter over
medium heat. Add the onions and rosemary and cook, stirring occasionally, until the onions are lightly caramelized, about 15 to 20 minutes. If the
onions begin browning too quickly, turn the heat to low.
2. Add the maple syrup and garlic and cook, stirring occasionally, until the
onions have darkened in color, 3 to 5 minutes. Add the cider and cook,
scraping up any bits from the bottom of the pan, until the liquid is reduced
by about half.
3. Add the broth, pumpkin purée, curry powder, nutmeg, cloves, salt and
pepper, stir to combine, and bring to a boil. Turn the heat to medium-low
and cook at a full simmer for 10 minutes, stirring occasionally and scraping the bottom of the pot to prevent scorching.
4. Working in batches, purée the soup in a blender or food processor and
return to the pot (or use an immersion blender). Bring back to a simmer
over medium heat, then turn off the heat and stir in the cream. Season with
salt and pepper to taste and add more broth if the soup is too thick.
5. To make the optional fried sage topping, melt butter in a small or medium
skillet over medium-high heat. Add the sage leaves and fry until just crisp,
1–2 minutes. Using a slotted spoon or a fork, transfer the sage leaves to
paper towel-lined plate, reserving the butter left behind in the pan.
6. To serve, spoon the soup into individual bowls. Top each serving with 2
fried sage leaves and a drizzle of the reserved butter (if using), or a swirl of
cream and pinch of nutmeg. Serve hot.

w
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Peanut Chicken Stew
Years ago when some Ghanaian folks were hosted at the New Hamburger for
the Vermont Refugee Association they spent a day teaching us to make this
stew and fufu. I’ve lost their recipe so I searched to find one that seemed similar. This particular recipe is from Lola Osinkolu, a Nigerian chef blogger.
https://cheflolaskitchen.com/
Ingredients
Chicken: chicken thighs or chicken drumsticks. Chicken breast is also good!
Peanut butter: use only peanut butter made with just peanuts and salt. Peanut
butter with more than two ingredients will ruin the taste of the soup.
Onion and garlic
Homemade chicken broth (store-bought works perfectly too)
Fresh or canned tomatoes with a bit of tomato paste added for color and flavor
Habanero pepper (or red chili, cayenne pepper, Jalapeno pepper)
Vegetables: you choose. Spinach, potatoes, carrots, yams are good options.
Preparation
When you make peanut soup, you’re working with a concentration of peanut
tastes. Therefore a little goes a long way to create a perfectly balanced soup!
Vegetarians: skip the chicken and replace chicken stock with vegetable stock.
1. Blend tomatoes, peppers, onions, garlic and ginger.
2. Season chicken and pan-fry it until well-browned on each side. Remove
and set aside.
3. Caramelize onions by allowing them to cook in the oil used for frying the
chicken, stirring only occasionally for about 5 minutes until they are super
soft and lightly golden brown.
4. Prepare the sauce by adding the blended tomatoes to onions. Leave to simmer for about 10 minutes. Add seasoning, stirring well to bring out flavors!
5. Add chicken broth and peanut butter. Use a wooden spoon to stir well
until the peanut butter dissolves in the sauce.
6. Add the pan-fried chicken to the sauce. Cook for another 15–20 minutes or
until chicken is well cooked and the soup becomes thickened as you like.
Tips
• Serve with freshly cooked rice, fufu, pounded yam, and a loaf of crusty
bread for mopping the soup or some fresh dinner rolls to sop up every drop.
• The purpose of frying the chicken is to get it browned. It will not get done
with 10 minutes of frying. The remaining cooking process will take place
inside the peanut soup.
• You can add carrots or celery to increase the veggie content.
• Use more/less habanero peppers depending on your heat tolerance level.

w
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Marketing Committee
by Bob Fancher

The big news this quarter is that Leah
Tedesco, one of the marketing Committee members, was added to the Co-op
staff as the Co-op’s new marketing and
membership Coordinator. Leah had been
responsible for our social media efforts
and in her new position she has been
increasing our social outreach even more.
For those of you who are on Facebook,
you may have noticed the Co-op posts.
The Co-op has always had basic food at
affordable prices. Now, the “plainfield
Co-op market Basket” program highlights a selection of these foods. We did
a family shop of the items pictured
below all for only $65.00. a variety of
breakfasts, lunches, and dinners is
included:
Barbara’s puffins breakfast cereal
Vermont Bread sandwich bread
mansfield ½ gallon milk

Shadow Cross Cage Free eggs – 1 doz.
Cabot butter 1 lb block
8 ounce Cabot block cheddar
Davinci penne rigate 16 ounce
Tomato sauce: muir Glen 28 ounce can
Onions – 1 lb
Carrots – 1 lb
potatoes – 3 lbs
misty Knoll Ground Turkey – 1 lb
amy’s Shells and Cheddar mac
and Cheese
Long grain brown rice – 1 lb
Bulk black beans – 1 lb
Teddy’s 16 ounce peanut butter
Cadia grape jelly
Tofu: Soy Boy 15 ounces
Bulk peanut oil 1 lb
802 coffee 4 ounces
Watermelon 2 lbs
We have begun to publicize the basket
on Facebook and in our monthly emails
to members. (If you are not getting our
monthly emails, then we do not have
your email address. please send it with
your name to info@plainfieldcoop.com )
Even though the Community Center
Gallery has been closed, alexis Smith
has installed a new exhibit, “Homage to
Vermont” from artist Katya popova. a
video tour of the exhibition conducted
by Katya is available at
https://popova.space . Check it out, it is
a great presentation.
2020 has been a tough year for everybody. many thanks to all our member
and non-member customers for shopping
at your neighborhood grocery store.
Stay safe. w
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