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On Board!
President’s Report by Cat Klarich

As summer comes to a close, the Board
is pulling up their Vermont pants and
continuing the good work on behalf of
the Plainfield Co-op! At the Annual
Meeting on August 28th, we announced
some late breaking news regarding a
shift to a co-management model due to
our General Manager, Jamie Lewis, tendering his resignation. We also brought
bylaw amendments to a vote, elected
three new board members, and heard
presentations from our two volunteer
groups—the real estate group (REG) and
the non-profit building group. I am so
grateful to the volunteers for stepping up
and offering their time and energy at a
particularly tenuous time for the Co-op.
The Board has to focus on the here and
now—keeping the doors open to provide
a vital service to our community. Thank
you for taking these important tasks on,
at a time when we need you the most!
I also want to recognize the input of the
bylaws group that is committed to keeping participatory voting on the table.
Yes! While the bylaw amendments eliminate the in-person voting requirement
and allow the membership to meet via
electronic platform and vote via electronic or paper ballot, we hear the values
of our founding members regarding participatory discussion and voting.

study. In the true spirit of cooperation
among cooperatives, we have support
from the Cooperative Fund of the Northeast. Thank you, Vikas, for coming to
the annual meeting! CFNE has some
funds available for training both the staff
and Board to help us navigate the
months ahead. Kari, the GM from
Hunger Mountain, immediately reached
out with support. The kind folks at
Neighboring Food Co-op Association,
which represents New England and New
York State, have been in our corner offering resources and support. Outgoing
GM, Jamie, has offered a floor management position to our very own Jezebel
Crow. With the best of intentions for the
Co-op moving forward, Jamie is helping
us navigate the transition at a reduced
hourly rate. We have initiated the
process of applying for a Working Lands
Grant from the VT Dept. Agriculture. It
took us three attempts before we were
awarded the USDA grant. We are leaving no stone unturned! While the financial downturn of the Co-op keeps me up
at night, I am buoyed by the support of
our allies. That includes you! Thank you
for the kind words. They really do mean
a lot and help us keep those pants
yanked up!

We certainly don’t want to let the membership down. You have put your faith in
We are asking a lot from the member- us to lead the Co-op and we are here to
ship right now. We need you to lean in, do just that. We have our community, the
shop at the Co-op, volunteer if you can, membership, and all of you reading this
and to trust us. The Board has a job to do at heart while we position the Co-op to
right now—to protect the Co-op from make responsible decisions moving forgoing under.
ward. We have a simple and clear viSo, what are we doing, besides losing sion—that we will continue on for ansleep?! We have a Memorandum of other 50 years. We can’t do this without
Agreement signed with the Central VT you! And, Happy Birthday, Plainfield
Regional Planning Commission sponsor- Co-op, you don’t look a day over 49! ❖
ing our grant to fund the feasibility
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The first part of this
newsletter is about
the Co-op's annual
m e e t i n g o n S e ptember 28. "Visions
and Decisions" introduces the three options
for location presented
and discussed. A non-binding straw
vote largely favored a move to Route 2
but no specific location was chosen; the
Board will continue to explore and deliberate. The other big question, changing the
bylaws to include the option for voting not
in person, at the Board's discretion, was
approved. A letter to the editor from a
member critiques the voting process used.
The remainder of the annual meeting section includes the General Manager's and
the Treasurer's reports as presented at the
meeting, and introduces the new Board
members elected.
Monday-S
Phone:

Open Se
ven Da

aturday
ys a We
9 AM–7
ek
PM
454-8579
Sunday
10 AM–7
Website:
PM
www.Plain
Email:
info@p
lainfieldco fieldCoop.co
m
op.com

In the following pages of the newsletter,
are three really yummy dessert recipes
Debra Stoleroff selected in case you're
needing something to sweeten the news
from the latest financial report. The Marketing Committee sponsored the Co-op
float in the Old Home Day parade, and
photos of it constitute their "report." The
Community Center, along with the art
gallery, is celebrating their re-opening and
the Co-op's 50th anniversary with opportunities for artists of all kinds to share
their creative work. We end with a little
story to inspire you.

If you want to help the Co-op at this
critical time, in addition to shopping
there as much as possible, consider the
notices for specific jobs posted in this
newsletter–for a minutes-taker for
monthly Board meetings, for help
communicating the accessibility of the
Co-op during the October bridge closure, and for Ad Co-ordinator for the
newsletter.
We welcome your contributions of
letters, photos, cartoons, poems, whatever, sent to the editor. Deadline for
the winter issue is Dec. 15 to be published in early January. ❖
Editor: Glenda Bissex
songboat@vtlink.net
Design & layout: Elizabeth Mathai
elizabethmathai@yahoo.com
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, Julia Wilk
wordandwebworks@gmail.com

Front Cover: The Thinker (Le Penseur),
sculpture by Auguste Rodin
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VISIONS AND DECISIONS:
Three options for locating the Co-op
by Glenda Bissex

Fifty years ago our Co-op was created out of a vision of eating in a healthier way,
relating to money in a collaborative way, working together in a cooperative way,
and a lot of youthful energy. We are still here after 50 years, thanks to the efforts and
faith of many people. But you might say we are in a midlife crisis. Perhaps what we
need to get out of our midlife crisis is not just a plan for survival but a vision of revival—a new vision of our Co-op and its relation to our community. And that is just
what two dedicated advisory groups have offered us, in different ways.
The Real Estate Advisory Group (Jessie Taylor, Paula Emery, Gail Falk, Peter
Youngbaer, Giordano Checchi, and Celina Barton) explored and reported at the Annual Meeting on the two Route 2 options—Plainfield Hardware and Allenwood
Farm. The asking price for the hardware store (business, building, 3 acres) is $1.5
million. The asking price for Allenwood is $875,000.
The Non-profit Building Group (Annie Coughlin, Anne Van Couvering, Bob Fancher, Susan Grimaldi, Alice Merrill, Mary Niebling, Betsy Zeigler, Laura Zeigler) proposed a community trust model with a broad mission statement related to the cultural and economic vitality of the village. This could benefit an expanded Co-op and
Community Center in its present location or at Allenwood, and also other businesses
in the village.
On a non-binding straw
vote at the Annual Meeting, a large majority of
the 57 members voted in
favor of the Co-op moving to a new (Route 2)
location. The current
staff, we were told, could
handle 50% more space.
Can we afford a big
move? Giordano, once
our treasurer, said YES—
all we need is the
courage!
Reports on the three
options follow. ❖

Glenda Bissex making a point at the Annual Meeting
Photo Credit: Gail Falk
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Allenwood Farm
Report from Celina Barton and the Real Estate Advisory Group

Allenwood is a walkable, 50 acre, organic, Historic Village farm — located at
the intersection of Routes 214 and 2,
abutting Goddard College, the Plainfield
Health Center, the Post Office and Martin Meadow. It offers abundant parking
possibilities, a well-maintained community trail system, public water and sewer,
state of the art, net-zero systems, multiple versatile outbuildings, a pond, proximity to the river, extensive storage
space. The site meets the criteria in the
2018 Market Study for a location that
will bring in many new customers1 and
serve as a key community asset to revitalize the Village. Allenwood is currently
the headquarters of All Seasons Urethane Foam and is run as a successful
AirBnB and equestrian school and
boarding facility. With over 5000 square
feet of storage space it will amplify the
Co-op’s mission to “provide an outlet of

distribution for local producers and
growers” and fulfill one of the Co-op’s
Global Ends: “ to generate a sense of
community in what would otherwise be
a dispersed rural population”.
The asking price of Allenwood is
$875,000. Construction costs for a new
and improved Co-op store may be
$600,000, depending on the bells and
whistles. We believe this can be achieved
with our banking partner by taking out a
loan plus a line of credit and some generous support from our members.
The property is unique in the opportunities it offers for long-term development for businesses, recreation, arts,
housing; and an agrarian, visually appealing, commercial welcome to the
town. The 10 tillable acres invite
community gardens. This location can
revitalize our downtown walkable
community and create a magnet
for young people wanting to find
forward-thinking, innovative
projects in a village where they
can live more generously and in
community. One supportive Coop member offered to donate a
walking bridge to connect the
Recreation Field with the Allenwood Property. And another
young community member is
proposing to work with Brown
University on an agro-future food
supply research grant.
continued ➢➢

Photo Credit: Gail Falk

1 The Co-op hired a professional consultant who determined the best location for maximum con-

sumer sales is on Route 2 with space for 30+ cars to park and space to build-out 3000+ square feet
of retail space.
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Allenwood Farm continued ➢➢
The farm is now under a Vermont Land
Trust easement, except for 3 acres
around the house and lower buildings,
which provides plenty of room for the
Coop to build a new flagship store. Part
of the Property is in the Historic Village
and the rest is zoned "Rural Residential"
by the town. The owner is so enthusiastic about selling to the Co-op that he has
offered to work with the Town on the
rezoning process to meet the Co-op’s
needs. Other considerations are an Act

250 Permit, an expanded wastewater
permit and a state permit to exit onto
Route 2. A further short-term limitation
is that construction or reconstruction for
a store may not be completed in time to
avoid the negative effects of closing the
bridge from Route 2 into Plainfield village, but Co-op members hope to work
closely with the town and relevant parties on a strategy to avoid disrupting our
local food supply. ❖

Pros and Cons of Plainfield Hardware Location
by Gail Falk

Pro’s
1. Already a successful, locally owned
business. Co-op could inherit a
strong base of new customers.
2. Meets all the recommendations from
the Marketing Survey for a location
that can more than double our sales
by the second year of operation:
• Along Route 2. Visible and accessible to commuter and tourist
traffic
• Will bring in customers from
Cabot, Marshfield, Danville, and
East Montpelier who don’t drive
into Plainfield Village
• Ample parking with easy access to
the store
• Ample floor space and storage to
stock more products
• Kitchen and facilities for café/
deli/grab-and-go
3. Many opportunities for synergies/
customer growth with the other busi-

nesses now operated at the building:
hardware, deli, feed store, greenhouse, Christmas tree sales
4. We would be buying out/removing a
competitor.
5. Currently owned by a family with
strong roots in our community and a
desire to see the Co-op flourish.
6. Bridge construction would not ruin
business.
Con’s
1. Not a walkable location. (How many
of our customers currently walk?)
2. Outside the historic village (it would
become more of a regional resource)
3. Sellers are in a hurry to move on
with their retirement
4. Many unknowns about the building,
the property, and the business. Sellers
want membership to make a commitment to move before opening up
their books. ❖
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Non-profit Building Group Report
by Alice Merrill

This group (Annie Coughlin, Anne Van
Couvering, Bob Fancher, Susan Grimaldi,
Alice Merrill, Mary Niebling, Betsy Zeigler, Laura Zeigler) started getting together in Fall 2021, after the Co-op’s annual
meeting. We decided to address some of
the problems related to the Co-op’s location that were discussed at the annual
meeting and we agreed on a common goal:
to preserve the Co-op in the village and,
to that end, pursue site improvements to
ensure the store’s sustainability.
Since the cost of the proposed expansion, the condition of the building, and
the lack of funds to pay for repairs are
major concerns, we decided to reach
out to Preservation Trust of Vermont
(PTV) and arranged a meeting with the
Co-op Board.
Notes on our group:
In addition to working with PTV to research funding opportunities, we also:
• found out that local permitting for the
proposed addition to the Co-op is possible since the addition will not require a State Flood Hazard Review
• worked with the Co-op Board to solicit (successfully) more parking spaces from the Town
• did a walk-through inspection of the
building with Sam Clark and Chris
Thompson
• located and organized the building
drawings and the 2014 building survey
and made electronic copies of both
• got Mary Niebling to volunteer to
write a grant to USDA and the grant
was awarded!
This planning grant will provide:
o an updated market analysis

o a financial feasibility study for both
the option of staying at the current
location and the option of moving
o an updated building design with
associated costs for the proposed
addition
o an internal readiness process that
will lead to membership’s decision
on which option to pursue
o a business plan for the chosen option
• fundraised $1,200 to support the design feasibility study for the proposed
addition (part of the grant) and got
PTV to contribute $1,000 to the same
• worked with the Co-op Community
Center to include a fundraiser for the
design of the proposed addition as
part of the Co-op’s 50th anniversary
art show
This summer, PTV invited Cat, Mary, and
me to attend a retreat on community revitalization through non-profit ownership.
Non-profit ownership is a gateway to
grant sourced funding and tax-deductible
fundraising. It can allow for the division
of responsibilities–the Co-op Board could
focus its energy on the retail store and the
non-profit board could focus on the building. PTV suggested that when thinking
about the benefits of non-profit status, the
Co-op needs to ask itself: How much
does the cost associated with the building
affect the profit of the store?
If a non-profit were established, the Coop would sell the building and rent/lease
from the non-profit. The rent schedule
would be aligned to the ebbs and flows
of retail sales and the income from rent
would go toward building maintenance.
continued ➢➢
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Non-Profit Building continued ➢➢
System and equipment upgrades related
to the Co-op would be done in collaboration with the non-profit. The non-profit
would be sustained by rental income and
community fundraising and large projects
would be supplemented by grants.
PTV suggested that an appropriate nonprofit model to consider is a community
trust with a broad mission statement related to the cultural and economic vitality
of the village. A community trust could
champion a variety of projects determined by the community and serve as a
fiscal agent. An example of this model in
our locale is the East Calais Community
Trust. You can follow their progress in reestablishing the East Calais General Store
at their website: https://www.eastcalaiscommunitytrust.org/about-us

Another way to help attract and sustain
businesses that fulfill a need in the community is through a community supported
enterprise. PTV is in the process of developing online workshops that introduce
this concept. If you would like to be notified about the workshops, please send me
your e-mail address and I will pass it on
to PTV: alicejanemerrill@gmail.com
PTV has decided to push pause on their
involvement with us for now so the Coop can focus on financial issues, hiring a
new general manager, and working
through the USDA grant process. They
believe this needs to happen before there
are further discussions about changing
ownership of the building and would be
happy to meet with us again, once the
Co-op has more information from the
feasibility studies. ❖

Plainfield Co-op supported by USDA Grant
Plainfield Co-op will benefit from a US Department of Agriculture Small Business Development grant awarded to our partner, the Central Vermont Regional
Planning Commission, who generously agreed to be the grant sponsor for the Coop. Kudos to Co-op member Mary Niebling who volunteered to take the lead in
writing the grant. The $29,931 grant begins this September and has five goals.
The Co-op is contributing some cash match and a lot of in-kind match as volunteer time. Thanks also to member Alice Merrill who networked with the Preservation Trust of Vermont and raised $1,100 in cash match from the community toward the building design goal. The USDA funding will help us chart a course
forward, as we have discussed in four meetings this past summer. As always, any
final decision will reside with a vote of our members. You can expect to be invited to information meetings on the findings of the grant a few months from now,
and thanks to our new bylaws, these meetings can be online.
Grant Goals:
1) Update designs for an expansion of the Co-op’s existing structure at 153 Main
Street in Plainfield’s historic Designated Village Center;
2) Analyze and compare the economic viability of that expansion versus purchasing, retrofitting, and relocating elsewhere;
3) Engage the Co-op’s membership in choosing its best option; and
4) Develop an Action Plan in response to the analysis and choice.
❧ 9 ❧
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Bylaw Changes
by Gail Falk

Knowing that the Co-op will soon face
major decisions, the Board proposed a
set of bylaw changes intended to include
more members in decisions. The biggest
change authorizes electronic and/or mail
voting in addition to in-person voting on
major issues. This brings our Co-op in
line with virtually all other food cooperatives in Vermont.
Before the amendments were approved
at the annual meeting, there was vigorous debate. Concerns were raised about
eliminating the Co-op’s long-standing
tradition of in-person consensus. Some
members said voting should be restricted
to people who had attended a meeting
where they heard the issues discussed.
Others wanted to defer the decision to a
future meeting.
Adoption of the bylaw changes followed
a three-step process. First, some of the
less controversial changes (lengthening
the notice period for meetings, removing
gender-specific language) were approved by consensus. Second, after dis-

cussion, more than 80 per cent of members present voted that consensus could
not be reached that day on changing the
method of voting. Finally, by a substantial majority, the members present voted
to amend the bylaws to allow electronic
and/or mail voting, in addition to in-person voting. The change gives the Board
authority to tailor the voting method to
the magnitude of the issue and to
changes in technology and changes in
member access to technology.
Here are the bylaw changes adopted:
• Voting on any decision shall be accomplished through methods and
means established by the Board, including in person, by mail (or drop
off), and/or by electronic means. …
Before and/or during the voting period
the Board shall provide information
and opportunity for discussion among
the members about the issues under
consideration. …
• A vote of 2/3 of members actively participating in voting shall be required to
dissolve the cooperative and establish
a plan of distribution of its assets; to
merge with another food cooperative;
to sell substantially all of the assets of
this cooperative; and to sell and/or
acquire real property.
• Notice of annual meeting and special
member meetings shall be at least 14
days in advance (previously it was 10
days). The notice shall include the full
text or a summary of any proposed
amendments to the bylaws. …
• Gender-specific language in Sections
2.04 and 3.04 is removed. ❖

Board President Cat Klarich
addressing meeting attendees
Photo Credit: Gail Falk

❧ 10 ❧

Contents ⇧

Annual Meeting

Plainfield Co-op Treasurer’s Report Fall 2022
by Rose Paul, Board Treasurer

I will report on how we ended the second quarter of our fiscal year and bring
us up through the month of August, the
last month for which I have the numbers.
Our fiscal year runs from January 1 to
December 31. In the second quarter of
the year, April through June, the Co-op
lost $20,223. This is despite the fact that
the Co-op typically rings up higher sales
in the spring and summer months. However, total sales this past quarter were
less than total sales in Q2 of 2021 by
more than $48,000. As has been the
case throughout this year, people are
shopping at Plainfield Co-op less than
they were last year.
We try to maintain a 35% profit margin
to stay in the black financially. In Q2
2022 we missed our margin, only
achieving a 32% profit margin. While

our expenses in Q2 this year were slightly less than Q1 of last year, we still ended Q2 with a large loss.
To bring us up to date through the end of
August, our total sales were down about
$7,000 compared to last August, and we
significantly underperformed on our
profit margin, making only 26% instead
of our target 35%. We lost a total of
$11,860 in August. For the year-to-date
January through August, we have lost a
total of $76,485.
Our various savings accounts amounted
to $86,779 at the end of Q2. This is over
$35,000 less than the same time last
year. Together with inventory and a few
other items, our total current assets at the
end of Q2 totaled $138,883. Our total
current liabilities (which includes our
line-of-credit loan, accounts payable, gift
certificate liability and a few other items )
at the end of Q2 totaled $177,832. We are
in a financial danger zone with total liabilities higher than total assets.
As treasurer, I feel compelled to ask our
members, how much longer can we keep
going with these losses? Our membership meetings this year (four of them!)
have focused on updating our bylaws
and imagining a brighter future through
a possible expansion or move of the
store. However, I believe it is time to
consider two other alternatives: drastically curtailing hours and the variety of
goods at the Co-op to slash expenses,
which is probably a death spiral for the
store, or closing the store and selling the
assets to pay off our debts.
continued ➢➢

Liz Bicknell checking members in at
the Annual Meeting
Photo Credit: Gail Falk
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Treasurer's Report ➢➢
Our members are voting with their
shopping dollars, and this store is not as
popular with shoppers as it was a year
ago. Our very important marketing
committee, run by volunteers, has lost
members and is feeling burnt out. Staff
have been struggling since the loss of
several veteran leaders a year ago.
Our labor costs are too high and the
small store is proving that it can’t support a General Manager’s salary, which
is already below industry standards. Our
GM is leaving and we are transitioning

to a co-management model that will reduce labor costs, but it puts the Co-op in
a tenuous position during a time when
we need stability. With external pressure
beyond our control, we will need to
make some tough decisions in order to
keep our doors open.
The Board is now able to host informational meetings over zoom, as opposed
to in-person meetings only, thanks to
our updated bylaws. Please attend these
informational meetings (to be announced) to learn more and help chart a
course forward for our neighborhood
food coop. ❖

General Manager’s Report
by Jamie Lewis

The Plainfield Co-op remains at a
crossroads.
My report today will highlight our major
challenges, celebrate some achievements, and hopefully provide information to assist your discussion and decision-making on the pending resolutions.
In terms of achievements:
1. We were able to lift covid restrictions
and re-open the Community Center
and the children’s corner play area.
2. We have maintained most of our core
staff over the last year and hired on a
few new employees, with a few former employees returning as subs parttime, with the noticeable loss of our
primary receiver as he entered retirement.
3. We made merchandising and operational changes, improving our inventory and sales margins this late spring/
summer.
4. We enhanced staff wages last year and
now pay a livable wage for the first

time in our history. We have been able
to keep up with current payroll.
5. Once our supplemental insurance policy is reinstated (very soon.) we will
begin the member worker program
again.
In terms of challenges, there are
many:
1. An aged building that needs a
tremendous amount of work and is
limited in its space and layout, and
external footprint. These limitations
mean inadequate retail space and very
inadequate workspace and operational
inefficiencies.
2. Aging, broken, and out of date
equipment. We had to replace the retail freezer and the compressor for the
main retail cooler. The cost of repairs
and maintenance and store equipment
is causing us to dip significantly into
our reserves.
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ately looking to hire a qualified candidate for a floor manager. This person
3. We have been affected by inflation will directly supervise the staff and perand the rising cost of shipping. The form hands on management work. [As
cost of goods has eroded our margins announced in the President's report,
and at points forced us to increase long-time staffer Jezebel Crow has been
retail prices to keep up with continu- offered this position. - Ed.] From there
ous wholesale increases from ven- the Board will decide (based on input
dors. Out of stocks were also prob- from me as well as their own vision)
what sort of position will fill big picture
lematic at points.
4. Although improving during the and administrative/executive types of
summer months, year to date we work and decision making.
have been unable hit targeted sales Despite the challenges I have really ennumbers.
joyed working with such a wonderful
5. We began to fall behind with vendor group of staff and Board members, and
payments in the late winter/early meeting and serving the wonderful shopspring and had to take out a loan pers and members of the community,
from our line of credit with CFNE to since last October. And will continue to
catch up.
do so for my remaining time at the Co-op.
GM's Report ➢➢

What’s Ahead?
I want to inform you all that I have
made the difficult decision to end my
tenure as the General Manager at the
Co-op. This is due to a combination of
health, family, and personal reasons. I
will be staying on for a while longer in
a full-time capacity and then a part-time
role while we transition to a new model
and train the next people to fill the necessary positions.
The Board and I decided to move into a
co-manager model. We will be immedi-

The Co-op is celebrating its 50th birthday. It has a long and rich history with
many folks in the community that were
here from the start. Throughout its history it has weathered many changes and
ups and downs. The challenges of the
last few years have not been unprecedented. I believe that although the Coop is facing an existential crisis, there is
a way forward. But it cannot indefinitely survive by continuing to tread water.
I support the idea of moving and expanding, however that manifests. ❖

Celebrating 50 Years Banner Art: Matthew Denton
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New Board Members
John Cleary
I have lived on Gray Road in Plainfield
for the last 14 years. Together with my
wife Lauren and our kids, I have operated a small organic farm, selling beef,
pork, eggs, and raising jersey heifers
for a local dairy farmer.

Claire Dumas
I moved to Vermont from Massachusetts in 1989, always having loved
Vermont. I am a psychologist and psychoanalyst with a private practice in
Montpelier. I settled in Plainfield in
1990, buying my own house on High
St. in 1997. Doing yoga with Scottie
and going to the Plainfield Co-op both
fell in my lap. Although my office is
in Montpelier, more and more I find
excuses to go to the Plainfield Co-op
several times per week. My favorite
farmers are Robin Taylor, Chris
Thompson and the folks at Littlewood
Farm. Kale is one of my favorite foods,
as well as Robin Taylor’s cantaloupe,
of course.

In the past I have worked on various
farms and directed the organic certification program for Northeast Organic
Farming Association (NOFA-VT). I
have worked for Organic Valley cooperative for the last 16 years, serving the
farmer-owners across the northeast. I
currently serve on the board of Rural
Vermont, and I have served on the
boards of several other organizations in
the past.
I have been involved with local foods
coops for more than 20 years, and I am
a strong believer in their vital mission
of bringing together communities in a
way that focuses on values and healthy
foods. I am willing to work on the difficult issues facing the Plainfield Co-op
and am committed to an inclusive
process that values member input.

I feel more and more at home with the
staff at the Plainfield Co-op. They kind of
feel like family. So I will do everything I
can to help us, the Co-op, continue to
thrive wherever that might be. I bring to
the Board my skills as a good listener; I
can often discern what is not being said,
which can be very useful at times.
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New Board Members ➢➢
Anne Van Couvering
I am a licensed naturopathic physician with an office on Elm Street in
Montpelier, but mostly practice
from my home on Main Street in
Plainfield. We bought our house
right before the pandemic, and the
Co-op was a big part of the decision to buy here.

Outgoing
Board Members

I have been shopping in and a member of coops for 40+ years. As a
naturopathic doctor, I'm committed
to healthy foods, locally sourced,
and believe in eating locally. So
many people are working to establish this model, and here we are with
it ready-made! I want the Co-op to
prosper. I am committed to walkability, and I believe that slow local
food is the future.
My vision for the Co-op is that it will
be a place where people want to
come. Shopping at the Co-op should
not be a duty. The Co-op should be a
place where people look forward to
shopping.

THANKS
to outgoing Board members

Liz Bicknell,
Lucy Blue,
and

Jessie Taylor
for all their hard work to keep
the Co-op going forward
during a challenging
and arduous year!
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Letter to the Editor
What about Process?
Co-op members at the recent Annual Meeting voted
to pass Bylaw Proposal #1.
I was sorely disappointed with the "process." Questions to clarify the proposal
were entertained. However, in a frenzy to vote before "time" was out, discussion was cut short, very short. People like myself who waited patiently for an
opportunity to speak got short shrift instead. Precious time was further lost by
voting on a hypothetical item. Amendments were not allowed or even considered. In addition, more time was chewed up reading the proposal out aloud, as
people did not come prepared with printouts.
I doubt that Bylaws of any organisation are meant to be changed hastily. Bylaw
Proposal #1 was complex. It could have been broken down into smaller parts,
and each part discussed separately, voted on separately. For example:
1) Shall we eliminate the consensus requirement and simply use a ½ or ⅔ vote
threshold instead?
2) If so, should items such as Bylaw changes have a higher threshold than say,
Board Elections? Both are at 50% threshold now. Should matters such as dissolving the Co-op have a higher threshold?
3) Where and how do members vote? At a meeting? In-person or online? Or can
there be a hybrid option? Keep in mind that since the start of the pandemic,
Zoom meetings have come to be considered "in-person" online meetings
where discussions can happen.
4) If attendance at a meeting is not required, can members vote by mail or
electronically? If so, how can we pave way for amendments to be considered, and how do folks engage in discussion, so that different points of views
may be considered before decisions are made?
Ideally, many of the above points would have been discussed at the meeting.
Some parts may have been voted on, others tabled for further discussion. Instead we voted on the entire proposal all in one go.
With Proposal #1 passed, the Bylaws — essentially the constitution of our organisation — can now be changed on a whim with a simple majority vote and no
discussion whatsoever.
Elizabeth Mathai
Co-op Member
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Text of Bylaw Proposal #1
——— OLD ———

——–– REVISED ———

Section 3.06. Voting. Each member
shall be entitled to only one vote. A
member’s vote at a members’ meeting must be in person. Voting by
proxy and cumulative voting is not
permitted. The membership will try
to achieve consensus on all issues,
except the election of Board members, at annual or special members’
meetings. If eighty percent of the
general members present determine
that consensus on a particular issue is
not possible, that issue may then be
decided by a vote of two-thirds of the
general members present.

Section 3.06. Voting. Each member
shall be entitled to only one vote. Voting by proxy and cumulative voting is
not permitted. Voting on any decision
shall be accomplished through methods
and means established by the Board,
including in person, by mail (or drop
off), and/or by electronic means. Notice
of the vote shall be posted in a conspicuous place at the Co-op and communicated to members electronically
not less than fourteen (14) days prior to
the voting period. Before and/or during
the voting period the Board shall provide information and opportunity for
discussion among the members about
the issues under consideration. Unless
otherwise stated in the Articles of Incorporation, or these Bylaws, or as required
by law, decisions requiring a vote of the
Members shall be determined by a majority of members actively participating
in voting, except for those decisions
enumerated in Section 3.07, for which a
vote of 2/3 (two-thirds) of members
actively participating in voting shall be
required for approval.

Section 3.07. General Powers. The
general members shall also have the
sole power to dissolve this cooperative
and establish a plan of distribution of
its assets; to merge with another food
cooperative; to sell substantially all of
the assets of this cooperative; and to
sell and/or acquire real property.

Section 3.07. General Powers. The
general members shall also have the
sole power to dissolve this cooperative
and establish a plan of distribution of
its assets; to merge with another food
cooperative; to sell substantially all of
the assets of this cooperative; and to
sell and/or acquire real property.
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Recipes collected by Debra Stoleroff
Maple Pear/Apple Upside-Down Cake
This recipe calls for pears but you can also use apples or a combination of
both.
Time: 90 min.
Ingredients
Yield: 8 to 10 servings
• 11 tablespoons butter
• ¾ cup maple syrup
• ¼ cup packed brown sugar
• 3 to 4 pears, peeled, cored
and thinly sliced
• ¾ cup granulated sugar
• 1 teaspoon vanilla
• 2 large eggs
• 1½ cups flour
• 1½ teaspoons baking powder
• ¼ teaspoon salt
• ½ cup milk
Preparation
1. Heat oven to 350 degrees. Melt 3 tablespoons butter in a small pan over
medium heat; add maple syrup and brown sugar and cook, stirring, until
sugar dissolves. Bring to a boil and cook for another 2 minutes; remove
from heat and set aside. When mixture has cooled a bit, pour it into a 9-inch
baking pan and arrange pear slices in an overlapping circle on top.
2. Beat remaining 8 tablespoons butter and the sugar until light and fluffy. Add
vanilla and eggs, one egg at a time, continuing to mix until smooth. In a
separate bowl, combine flour, baking powder and salt.
3. Add flour mixture to butter mixture in three batches, alternating with milk; do
not overmix. Carefully spread batter over pears, using a spatula to make
sure it is evenly distributed. Bake until the top of the cake is golden brown
and edges begin to pull away from the sides of the pan, about 45 to 50 minutes; a toothpick inserted into the center should come out clean. Let the
cake cool for 5 minutes.
4. Run a knife around the edge of the pan; put a plate on top of the cake and
carefully flip it so plate is on bottom and pan is on top. Serve warm or at
room temperature.
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Main Street Bridge To Close For Month Of October
On September 15 the Plainfield Selectboard made a final decision to fully close
the Main Street bridge for the month of October to complete long-awaited repairs. While there were voices for and against this option (see Times Argus
article September 20) most meeting attendees urged that we get on with it and
get it done. Closure is expected to begin sometime in the first week of October
and last a month.
This has serious implications for Plainfield Co-op, and people are starting to
rally. As of this writing, Betsy Ziegler and Joey Klein are working on a Plainfield Fall Foliage map that encourages folks to drive our scenic backroads and
stop in the village to shop and nosh. The Friends of Plainfield Opera House are
starting to plan a fundraiser.
Co-op staff led by Operations Manager Jezebel Crow have talked with suppliers to figure out how to keep supplies coming in. The good news is that all the
box trucks are willing to drive the detour. The Selectboard has offered storage
space in the municipal building for pre-buying inventory.
The Co-op WILL STAY OPEN DURING OCTOBER! Please consider doing more of your shopping in Plainfield village to support
all the business, and especially your friendly neighborhood grocery store. After all, is it worth driving a long detour to keep the
beer flowing? This is a critical time to show your support!

CAN YOU HELP THE CO-OP
COMMUNICATE?

Come in to pick up a free "50" coloring
page. We would love to see your art,
and even display it in the store if you
would like!

You CAN get
here from
there! With
the Main St. bridge closure in October, the Marketing
Committee has an important job
to help get the word out that the
Co-op is still open for business!
Do you have skills in graphic design, catchy slogans, or clever
ideas to help the Co-op during
these tough times? Please email
board@plainfieldcoop.com for
more information!
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Carrot Cake
This carrot cake is moist and easy to make. The recipe is forgiving. You can
make this with or without the nuts or raisins.
• PREP 20 mins, COOK 45 mins; TOTAL 1hr 5mins
• Makes two 9-inch round cake pans, or 22 to 24 cupcakes
Ingredients
• 2 cups (260 g) all-purpose flour
• 2 teaspoons baking soda
• ½ teaspoon fine sea salt
• 1½ teaspoons ground cinnamon
• 1¼ cups (295 ml) canola or other
vegetable oil
• 1 cup (200 g) granulated sugar
• 1 cup (190 g) lightly packed brown
sugar
1
• teaspoon vanilla extract
• 4 large eggs, at room temperature
• 3 cups (300 g) grated peeled carrots, 5 to 6 medium carrots (recommend
hand grating)
• 1 cup (100 g) coarsely chopped pecans (optional)
• ½ cup (65 g) raisins (optional)
Preparation
1. Heat the oven to 350 degrees Fahrenheit (176C).
2. Grease the pans and/or line bottoms with parchment paper.
3. Whisk flour, baking soda, salt, and cinnamon in a medium bowl until very
well blended.
4. In a separate bowl, whisk the oil, granulated sugar, brown sugar, and vanilla.
5. Add the eggs, one at a time, whisking after each one.
6. Scrape the sides and bottom of the bowl, then add the dry ingredients in
three parts, gently stirring until they disappear and the batter is smooth.
7. Stir in the carrots, nuts, and raisins.
8. Divide the cake batter between the prepared cake pans.
9. Bake until the tops of the cake layers are springy when touched and when a
toothpick inserted into the center of the cake comes out clean, 35 to 45 minutes.
10. Cool cakes in the pans for 15 minutes, then carefully turn the cake layers
out onto cooling racks. Remove the parchment paper and cool completely.
If you find that a cake layer is sticking to the bottom of the pan, leave the
cake pan upside down and allow gravity to do its thing.
SUBSTITUTIONS: Add pineapple – It will add even more moisture to the
cake so use fresh pineapple or if you are using canned, drain it first before
adding to the cake. Do not recommend adding more than 1 cup.
continued >>
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Carrot Cake >>
🧁🍁🧁🍁🧁

FROSTING OPTIONS 🧁 🍁 🧁 🍁 🧁

Creamy Frosting
• 8 ounces (225 g) cream cheese, at
room temperature
• 1¼ cups (140 g) powdered sugar
• ⅓ cup (80 ml) heavy whipping cream
• ½ cup (50 g) coarsely chopped pecans,
for topping cake (optional)
Preparation
1. In a large bowl, beat the cream cheese
with a handheld mixer on medium
speed until creamy, about 1 minute.
2. Beat in the powdered sugar, ¼ cup at a
time, until fluffy.
3. Pour in the whipping cream. Beat on
medium speed for 2 to 3 minutes, or
until the frosting is whipped and creamy.
This frosting resembles the texture of
whipped cream. Chill covered until
ready to frost the cake.

Maple Cream Cheese
Frosting
• Two (8-ounce) packages
cream cheese, softened
• 1 stick unsalted butter,
room temperature
• 2 cups confectioners’
sugar
• ¼ cup pure maple syrup
Preparation
In a stand mixer, beat all
the ingredients on medium
until fluffy. Chill the frosting for 10 to 20 minutes,
until it has set up enough
to spread smoothly.

At the Old Home Days Parade
Photo Credit: Melissa Austin & Marcus Gray
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Greetings Artists and Performers!
Plainfield Co-op Community Center Gallery
50th Anniversary Celebration!
Fall 2022 - Spring 2023!!!***
***Let’s make a great Art Season this year to celebrate 50 years of Non-commodified Multi-disciplinary Arts & Performance at the PCC!
Please submit your proposals for visual work and/or performance September
20th through October 15th. We may be able to mount more than one or two
shows during the season. We aim to honor folks who have shown or performed
here over the last 50 years, while simultaneously welcoming those new to the
scene! We want to feature your art, poetry, music, dance, films, videos, memorabilia; your educational/community events and classes!
Contact Curatrix Alexis Smith: VtPieGirlCo@gmail.com & Jerome Lipani:
jeromelipani@gmail.com
Each artist can contribute up to two art pieces and/or a single performance.
The work in the space is not insured. Each exhibiting artist is asked to share
about this event to their own social media & contacts.
To create a fundraising opportunity for the Co-op, artists are invited to donate a
piece to be sold outright or to sell their piece and donate the 15% commission
to a fund to help cover the cost of a design for a proposed addition to the Co-op
at its current location.
If you are interested in participating in the
fundraising aspect please contact Alice Merrill: alicejanemerrill@gmail.com
Drop-off dates: September 20 through October 15.
Please make a drop-off appointment at the PCC
Gallery with
Alice Merrill: alicejanemerrill@gmail.com
Jerome: jeromelipani@gmail.com
Jamie: GM@plainfieldcoop.com
Leah: membership@plainfieldcoop.com
Alice, Jerome, Jamie or Leah will be available to
put your piece into a locked storage space just
off the main gallery until the show is mounted.
Please label your pieces well!

Flag Art: Erik Gillard (Erok)
We are shooting for Opening Event(s) on Saturday
October 15, October 22, or November 5. If you are
interested in performing please let us know your preference for a date.
Thank you for your participation in this 50th Anniversary Group Show / Music /
Theater / Performance Series in the Plainfield Community Center Gallery!!!
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Current Exhibition
in the Gallery
Jerome Lipani: Visual Fugue
Analytical Abstractions
and Assemblages
Found-object materials conceived as
scores for music and dance improvisation to celebrate the post-pandemic re-opening of the Plainfield Community Center & Gallery. Come reinhabit the space!
Through September 30th
9AM - 7PM Monday-Saturday
10AM - 7PM Sunday
Info: jeromelipani@gmail.com.
Check out related collection of over
100 Lipani films @ Jerome Lipani YouTube.
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Photo Credit: Lisa Blake
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Advertise in the Newsletter
Deadline for the Winter issue is
December 15. 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 contact Elizabeth Mathai,
elizabethmathai@yahoo.com.
Page
Size

Ad
Single 4 issues;
Dimensions Issue
prepaid,
width x height
consecutive

Featuring yarns made in Vermont,
or made from Vermont fibers

Full
page

5" x 8"

$75

$240

Half
page

5" x 4"

$50

$160

858 East Hill Road
454-1114

Quarter
page

5" x 2"

$25

$80

Hours: Fridays and Saturdays
9 A.M. to Noon, or by appt.

2.5" x 4"

$25

$80

Quarter
page

horizontal
vertical

THE COMMUNITY CENTER IS NOW OPEN FOR RENTAL!
Renting information is on the Co-op website: https://plainfieldcoop.com/
CCRent.html where you can download the forms, fill them out, and email
us the completed forms. Or print them out and bring them to us. However,
booking online with the provided link is surely the fastest way to secure
your booking. Let us know if you need special equipment or space allowances and we'll try to be accommodating.
If the booking website is down, then forms for renting the Community Center are available by the register at the store.
Ongoing classes or regular meetings are $9.00 per hour for Co-op members
and $15.00 per hour for non-members. Rental fees will be rounded up to
the nearest half hour. One time events are $35.00 for Co-op members and
$50.00 for non-members. Rent for ongoing weekly classes/events will be
paid monthly.
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WRITERS, CAN YOU HELP?
Do you have a way with words? The Co-op Board of Directors is
seeking an individual to take minutes at our regular monthly board
meetings, held on the 4th Tuesday of the month from
6-7:45pm. The draft minutes are sent back to the board for
review, approved at the next monthly meeting, and posted on
the website for reference. You will need to have a computer.
This important job will be an immense help to the board and earn the individual a working member discount! Please email board@plainfieldcoop.com with
your interest.

Seeking Ad Co-ordinator

E

OF

OUR
80

0

ON

The Newsletter is seeking an ad co-ordinator who will solicit new advertisers as
well as track current advertisers and renewals. This job provides a working
member discount. Contact the editor: Glenda Bissex, songboat@vtlink.net or
802-454-7895.
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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
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Butternut Squash Pie
Tired of pumpkin pie? Try butternut
squash pie. This recipe calls for you to
roast the squash which gives a specific taste – but it is not necessary.
Homemade crust is always the best
but when I’m in a rush (which is often)
I’ve started using the pre-made frozen
pie crust that I buy at the Co-op.
This is a New York Times recipe by
Mark Bittman
Time: 2.5 hrs; Yield: 1 9-inch pie
- - - - INGREDIENTS - - - ✦

For the Crust
• 1¼ cups/183 g all-purpose flour
• Scant ½ teaspoon salt
• 2 tablespoons/23 g solid vegetable shortening, chilled
• 5 tablespoons/71 g cold unsalted
butter, in 5 pieces
• 1 large egg, beaten

✦

For the Filling
• 2 large eggs plus 2 egg yolks
• 1½ teaspoons vanilla extract
• ½ cup/100 g dark brown sugar
• ¼ cup/50 g granulated sugar
• ¼ teaspoon fine sea salt
• 1½ teaspoons ground ginger
• 1½ teaspoons ground cinnamon
• ½ teaspoon ground nutmeg
• Pinch cayenne pepper
• 1½ cups/355 g roasted squash
purée (see note)
• 1¼ cups/295 ml heavy cream
• Whipped cream, for garnish (optional)

✦

For the Candied Squash and
Ginger Relish (optional)
• ¾ cup finely diced peeled butternut squash
• 1½ tablespoons finely diced
lemon peel (cut from thin lemon
slices)

•
•
•
•

1½ tablespoons lemon juice
3 tablespoons sugar
Scant ½ teaspoon salt
2 tablespoons finely diced candied ginger
- - - - PREPARATION - - - -

Make the crust:
1. Combine flour and salt in a food
processor bowl, and pulse. Remove lid, scatter vegetable shortening and butter over surface, and
pulse 5 or 6 times.
2. Combine beaten egg and 3 tablespoons of ice water. Pulse liquid
into dry ingredients, continuing
until mixture is evenly moist and
dough looks curdy, about 10 seconds. Turn onto the work surface,
and press firmly into the disk,
adding drops of water if the dough
feels dry. Wrap in plastic wrap and
refrigerate at least 30 minutes or
overnight.
3. Roll dough into a 15-inch round on
a lightly floured surface, about ⅛
inch thick, and fit into a shallow 9inch pie pan. Trim and crimp
edges, cover with plastic wrap and
refrigerate 1 hour. If you have a
large pizza stone, place it on the
lowest rack in the oven, and heat
at 425 degrees for 1 hour.
4. Line chilled pie pan with aluminum
foil and fill with dried beans or pie
weights. Bake on pizza stone for
25 minutes (or directly in oven at
350 degrees for 20 minutes). Remove foil, and bake until crust
dries out and crimped edges begin
to color, 3 to 5 minutes. Lower
oven heat to 300 degrees.
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Butternut Squash Pie >>

minutes. Remove from heat and
cool. Add ginger and mix well.

Make the butternut squash filling
while the crust bakes:
1. Combine eggs, vanilla, sugars, salt
and spices in a food processor,
and process until smooth. Add
squash purée, and process until
smooth. With the machine running,
pour in heavy cream, and process
to combine.
2. Scrape filling into a hot pre-baked
shell, and bake for 20 minutes.
Turn the oven up to 325 degrees
and continue baking for another 20
to 25 minutes until filling is set twothirds of the way in from the
perimeter and the center still jiggles, about 40 to 45 minutes total
(custard will continue to cook after
pie is removed from oven).
Prepare Candied Squash and Ginger Relish (Optional)
1. Combine squash, lemon peel,
lemon juice, sugar and salt in a
small bowl, and stir well. Macerate
30 minutes. Turn into a small
saucepan and cook over low heat,
stirring frequently, until tender and
liquid is reduced by half, about 10

2. Remove pie from oven, and cool to
room temperature on rack. Garnish
with whipped cream and the relish,
if desired.
✦

Tip: To make roasted squash
purée, heat the oven to 400 degrees. Trim the stems from 2 butternut squashes (3½ to 4 pounds
each), and then cut through them
horizontally, where the bulb begins.
(Reserve bulbs for another use.)
Cut squash necks in half lengthwise. Slice into 1-inch sections,
coat with 1 tablespoon grapeseed
or other neutral oil, and place in a
single layer on a sheet pan. Bake
until tender and beginning to
caramelize, about 40 minutes. Cool
slightly, remove skin with a paring
knife, and force flesh through a food
mill. You should have 2⅓ to 3 cups
purée. (It will keep in the refrigerator, covered, for up to 4 days, or in
the freezer for up to 2 months.
Bring to room temperature before
proceeding.)
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The Little Co-op That Could (an unfinished story)
by Lucy Blue
Once there was a little cooperative grocery store called
the Co-op. It was tucked away in a little town in a little
state. It was a happy little co-op for a long time. It sold
lots of good food like fresh milk and cheese and produce
from local farmers, cold drinks and snacks, rice and beans
and apples and pears, tofu and soap, and it even offered
free coffee in the mornings. It had a special little play area
for children and gifts from other parts of the world. There was a donation
jar for a friend who didn’t have much money. It also had a Community Center where folks could display their artwork and share their poems. The Coop cared about people and people cared about it. Some people just liked it
because they could run into friends there. It was more than just a store.
For many years the little Co-op chugged along, having its ups and downs
— until one year a plague swept through the land. It affected everything,
and the Co-op suffered, too. A war broke out that made prices go up. The
Co-op was now struggling to make ends meet. As if that weren’t enough, the
bridge in town needed repairs and was going to close off traffic for a whole
month. Some people wondered if that was going to be the last straw. How
would it survive? Then a strange thing began to happen.
As word spread that the Co-op was in trouble, people got together to see
what they could do to help. The Co-op came up with a secret mantra: “I
think I can.” Only because it was a Co-op, the mantra soon turned into “I
THINK WE CAN.” Yes, over and over again, the little Co-op repeated, “I
think we can—I think we can—I think we can.” And, gradually, magically, …
[This is where the story leaves off. It’s up to all of us to write the ending
together.]

I Think We Can
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