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About This Newsletter, Spring 2026

2026

by Glenda Bissex, Editor

Spring is bustin’ out all over—in the pots and hanging baskets of

flowers in the greenhouse, and the trays of veggie and herb

seedlings ready to set into your garden; in more local, fresh

produce in the grocery section; and in the expanded choice of

tools in the hardware section for your warm weather DIY

projects.

Speaking of spring building projects, your Co-op has plenty of

those and opportunities to help out (see the Building Committee report). We are a co-

operative business; we’re all in this together. In good times, member-owners share in the

profits; in lean times or when profits must go for urgent needs, like a leaking roof, we pitch

in as we can with our skills, our time, donations, and especially shopping more often for

more items. Do you really need to go to Montpelier or Burlington for that, especially

considering the price of gas? If it’s not in stock, maybe the Co-op could special order it for

you.

Jeannine, our General Manager, always gives a comprehensive report of what’s going on

in the store and behind the scenes, including the financial picture. The financials may be

especially important to those of us who lived through past financial crises, but they matter

to all of us member-owners. There are no stockholders—just us. The Board and General

Manager work hard to keep the ship afloat.

As usual, there are recipes, most or all of whose ingredients are available at the Co-op.

This time there’s a bonus of amazing facts about rhubarb along with two recipes. Yummy

food, beautiful flowers and a humorous twist on something Co-op-y from Theis
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Bergstrom make for good reading in difficult times. While we can’t get the nations to co-

operate, we can be an example of good will and working together in our little corner of the

world. 

You are invited to contribute to this newsletter—a letter to the editor, a poem, a photo, a

cartoon, a Co-op memory. Deadline for the next, summer issue is August 1.

The Newsletter Committee:

Glenda Bissex, Editor, songboat@vtlink.net

Gail Falk, Staff Writer

Elizabeth Mathai, Design & Layout, and Ad Coordinator

Debra Stoleroff, Recipe Editor

mailto:songboat@vtlink.net


President’s Report, May 2026

2026, Reports and Updates

by John Cleary, Board President

The arrival of pallets of potting soil and mulch in front of the store

is always a welcome sign of spring. It also means an uptick in

business as customers get back to outdoor projects and buying

plants from the greenhouse. While this extra cash flow really helps

carry the business through the rest of the year, it is also a challenge

to manage seasonal variations in labor needs and finances. We

hope to see you in the store year-round!

The Board is so appreciative of all the work by the staff this past year. Gaining

membership in the Independent Natural Food Retailers Association (INFRA) gave us

access to lower prices, especially on the Cadia brand line of items across a wide range of

grocery categories. This cooperative of over 350 natural food retailers will continue to

help us grow our business. As ordering volumes increase, we will gain access to volume

discounts with our main supplier KeHe. The re-set of the hardware side of the business is

another huge accomplishment that took a tremendous amount of time and energy from

staff. There are so many new products, now displayed on new shelving that maximizes our

space. This project overlapping with the start of the Greenhouse season has kept

everyone extremely busy. Thank the staff when you see them!

The primary focus of the Board in the upcoming months is to work on a multi-stage plan to

replace and repair critical parts of the building—particularly the grocery side roof, the

walk-in cooler and the back wall/loading dock area. These are major projects and some of

them will be difficult to pull off without disrupting the customer experience. These project

will also require raising additional funds and the Board is working on a plan for this. We

are actively recruiting for new Board members to join our team, starting this fall. We

welcome any committed and interested members to consider joining the Board and
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especially those that want to help tackle these types of projects. It is tremendously

rewarding (and interesting) to be involved at this level. You get the chance to continue

building this cooperative to meet its potential. My Board involvement has made me

appreciate shopping here so much more. Join us!

Board Members

John Cleary, President <johnclearyvt@gmail.com>

Carla Siegle, Vice President <carla@littlebrookvermont.com>

Maureen Lynch, Secretary <maureen.mlynch@gmail.com>

Jeremy Matt, Treasurer <jeremy.matt@gmail.com>

Allen Freund, Liaison to the Building committee <allenfreund123@gmail.com>

To contact as a group: board@plainfieldcoop.com

The Co-op Board meets on the 3rd Tuesday of each month from 6-8 p.m., in person at the Co-

op. Board Meeting Minutes can be found here

— — —

New Board Members wanted! 

We are actively seeking new Board members to be appointed immediately or who could

join through our regular election process at the Co-op Annual Meeting in September.

Board meetings are held once a month, from 6-8 p.m., either in-person or on Zoom. This is

a very rewarding position since so much is happening with our wonderful new store.

Board members also receive a 7% discount on store purchases as a thank-you for their

service. 

Email board@plainfieldcoop.com for more info or call John Cleary at (612) 803-9087.
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General Manager’s Report, May 2026

2026, Reports and Updates

by Jeannine DeWald, General Manager

Greetings Plainfield Co-op Community! It’s finally Spring here in

Vermont, and so much has changed since our last newsletter. The

birds have returned, the sun is shining on us, and the Co-op

greenhouse is full of bright, beautiful blooms and vegetable starts. 

The store has also undergone

significant changes. The grocery-side

reset allowed us to expand our aisle

widths and open up some additional shelf space for new

products. Moving the bulk aisle and bulk herbs display has

made the store feel less congested and more shoppable.

The most significant changes can be seen on the hardware

side, where we have expanded our plumbing and electrical

sections, as well as our hardware essentials. There is also a

brand-new display of Skil brand power tools, and new

offerings in our lighting section. Pet and cleaning supplies

have moved closer to the grocery side of the store. Paints

and stains have moved to the opposite wall, where our

colorful paint sample display can be seen from the grocery-

side, inviting customers to browse the color palette while

they shop for other essential items. If you haven’t had a

chance to explore yet, come check it out!

In other exciting news, our partnership with INFRA (Independent Natural Foods Retailers

Association) continues to have positive effects on our grocery purchasing power.

Beginning May 24 , we will see an additional three percent decrease on our groceryth
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wholesale costs. In times of increasing inflation, this is a significant benefit for the Co-op

and our customers. Combined with our Cadia everyday low-price program, and our bi-

weekly rotating sale items, we have been able to bring shelf prices down for our

customers, which contributes to increased grocery sales!

On the hardware side, we continue to face challenges with decreased revenues since the

purchase. Due to the complexity of the POS system merger last year, it is difficult to

derive apples-to-apples comparisons, especially prior to April 2025, but hardware-side

revenues are down approximately 15% compared with April and May of 2025. It is

unclear how much of this is due to the store reset process, the cool and rainy start to the

Spring, or other factors, but we are keeping an eye on it and brainstorming ways to

increase business. It is our hope that the store redesign and addition of new product will

give the hardware-side the boost that it needs.

—— —— —— —— —— Article continues after ad —— —— —— —— ——



We are also facing challenges with some significant needed repairs to the grocery-side of

the building, namely the roof, walk-in cooler, and other items. Please see Mike and Allen’s

report from the building committee as well as John’s President’s report for more info.

While tho Co-op does have some funds in reserves to address these issues, we will need to

raise additional money to complete the projects. Addressing these immediate needs

would be a huge lift for any co-op, and is especially challenging for a fledgling business

that is still working toward profitability.

In early 2026, we transitioned away from our previous bookkeeper and have partnered

with Kristin Winer and her team at Biz-Ops Solutions to manage bookkeeping for the

store. In their review of our 2025 financials, it was discovered that significant clean-up

needed to be done. This is not necessarily unusual for a business that has taken on a

complex acquisition, but the needed cleanup was more than we expected. Losses during

Q1 2025 turned out to be higher than we realized, not surprising considering the delays in

closing the village store and the increased costs of running two significantly

underperforming businesses. The Co-op purchased the Route 2 building in August of

2024, but we didn’t truly get operations off the ground until April of 2025. The complete

quarterly and annual totals for 2025 are shown below. While the Co-op’s net profit in

2025 was a positive $90,000, much of the business’s earnings were represented by

donation income and the gain on the sale of the building*. The significant losses in Q1

impacted the rest of the year, but we can also see operational gains in Q1 and Q3. Had the

Co-op been properly positioned in the new location with the necessary staffing,

equipment, and inventory by January of 2025, it is possible we may have seen profitability

for the year, or at least been much closer to breaking even.



While the early 2025 numbers are disappointing, we have seen a significant turnaround

since that time. In the last newsletter, we shared the budget for 2026, and we are happy to

report that Q1 2026 performed better than expected. This is a highly seasonal business,

and Q1 losses are unfortunately part of our reality. Significant gains in net income are

expected in Q2 with the combination of Greenhouse and seasonal hardware sales. Our

expected losses for Q1 this year were $27,046. Our actual losses were $4,962, which did

include an additional $5,537 boost of donation income that offset the cost of our heat

pumps*. Excluding donation income, operational losses for Q1 totaled $10,499, which

represents a significant positive difference when compared to budget.

2025 Actual Q1 Q2 Q3 Q4 Total

Revenue 445,483 834,880 679,046 693,671 2,653,080

Cost of Goods Sold 307,452 512,746 466,366 436,869 1,723,433

Other Income (Gain on sale of the building,

donations, etc…)

44,329 105,300 2,456 3,153 155,238

Expenses 258,637 268,670 237,359 229,516 994,182

Net Profit -76,277 158,765 -22,223 30,439 90,704

Operational Profit -120,606 53,465 -24,679 27,286 -64,534

*Gain on the Sale of the building 94,417

*Donation Income 49,437

Q1 2026 Budget Actual Difference

Income 534,929 581,154 8.6%

Cost of Goods Sold 330,783 359,031 8.5%

Expenses 231,192 227,085 -1.8%

Net Profit -27,046 -4,962 -81.7%

*Includes $5,537 donation income as a reimbursement toward the heat
pump project



April reporting from our bookkeeper is still preliminary, and while we unfortunately did

not hit our budgeted revenue goal of $235,435 for April, we did see a storewide sales

increase from 2025 of 5.4%. It’s important to note that the budgeting process for a new

business is extremely challenging, and while we did fall short of our goal for April,

revenues for Q1 were much higher than expected, and outweigh our April shortfall by

$23,613. As the business grows and begins to stabilize more, the budgeting process

should become more predictable, but there will always be unexpected fluctuations,

especially due to external economic conditions. We are keeping a close eye on May

revenues in comparison to budget, which have been a bit off due to the cool and rainy

Spring affecting greenhouse purchases. By the next newsletter, we will have the full data

for Q2 to share with our membership.

We have seen a few staffing changes over the past few weeks. Longtime Route 2 staff

member, Dawn recently left the Co-op for another position. We all miss her positive

energy and strong work ethic, and we hope she stops in to visit us from time to time!

Hillary has also moved on to another position, but still maintains some weekend and early

morning hours, though we miss having her bright presence and hardware expertise during

the week. Drew and Gavin have since joined the team, and are working hard at learning

the ropes. They both have excellent customer service skills, and are great additions to our

store. We are still hiring for assistant buyer, cashier, and deli positions to round out our

team. We are running a bit short-staffed right now, which has proven challenging for us,

and we are grateful to all of our staff who have stepped up to fill in wherever they’re

needed. Lisa, especially, has been juggling many roles, from greenhouse, to produce, to

other buying tasks as well as hardware support. I am grateful for our incredible team, and

hope to bring some relief in the near future as we continue our search for new staff

members. 

April 2026 Budget Actual Difference

Income 235,435 212,823 -9.6%

April 2026 2025 2026 Difference

Income 201,981 212,823 5.4%



I will close by saying that this project remains enormously challenging as we continue to

make progress in growing the business while managing the significant needs of the

building. Board member Allen Freund has stepped up to manage the building needs, and

we are grateful for his service. It allows the management team more room to step back

and focus on operations, which is its own challenge. Management’s primary focus now is

to continue to expand the staff while we work diligently on increasing revenues for the

year. We are grateful to all of our members and customers who continue to support the

Co-op. 

—— —— —— —— —— Article continues after ad —— —— —— —— ——
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Building for You

2026, Reports and Updates

by Mike Brosky, Building Committee Chair, and Allen Freund, Board member

The Building Committee has had a relatively quiet winter, all of us staying cozy by our

wood stoves; but late in the fall, after having addressed the majority of the findings in the

recent Fire Marshal’s inspection, attention turned to addressing the leaks in the roof

above the grocery section. As mentioned in the last newsletter, the Co-op staff has begun

noticing leaks from various points in the grocery store ceiling, especially during thermally

challenging periods, such as spring thaws where ice dams have developed on the eve. As

the Committee considered next steps after having performed a preliminary inspection of

the roof, it was decided that a temporary solution was needed.

The roof over the grocery section of the Co-op is unique

from the rest of the building as it is an older style with

exterior fasteners with neoprene seals, which tend to

degrade and leak over time. In late November, Committee

members Joe John and Jeremy Matt sealed each fastener

with silicone caulk in the hopes of reducing some of the

leaking. This was marginally successful, but didn’t completely

address the issue. Following these first attempts to resolve

the leaking, we were fortunate to get valuable and much

needed technical assistance from Chris Miksic, contractor

and friend of the Co-op. Chris concluded that the roof was

leaking from the screw-down exterior fasteners, which couldn’t be effectively replaced or

repaired. Additionally we discovered no vapor barrier was ever installed, causing

significant heat and moisture loss through the Co-op ceiling which formed condensation

when it hit the cold metal roof. The condensation dripped back into the store and has

ruined the fiberglass insulation placed between the truss chords.
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We now have plans for very secure, very energy efficient roof, vapor barrier and

insulation packages that will serve the Co-op well for many years and accommodate

future growth. Sandra Vitzthum, architect, and Bob Neeld, structural engineer, have been

involved to assure our new roof is safe and code compliant. Contractors are being

contacted and we are getting estimates.

Another significant issue we are facing is the cooler components, which fail frequently

and are way past repairable. A total failure is likely in the coming months. To avoid the

catastrophe of operating in the heat of summer and suffering through a “surprise” cooler

failure, we are working with our refrigeration contractor, Alpine Refrigeration, to

purchase new components and schedule the replacement at a time which will to allow us

to manage any disruption of business.

Clearly the staff at the Co-op and Co-op Board are

experiencing some unfortunate unexpected surprises. They

are working with the Building Committee to prioritize

addressing the most serious issues. There is some money in

our Capital Budget which will be augmented by a fundraising

campaign. The Co-op Board is currently working on a

fundraising strategy to be implemented, as soon as possible.

The Building Committee and Co-op Board are resilient and

committed to effectively resolving these and other building issues.

Besides considerations and planning regarding the roof and cooler, the Building

Committee has also assisted with smaller projects as needed. 

Committee member Barry Walz has been very responsive when asked by the Co-op staff

for help with various projects, large and small. For example, installation of another

handrail and installation of the furnace fire door to ensure fire-code compliance, as well as

helping with the recent shelving re-set by relocating bulletin boards and the bulk bag

station. Thank you, Barry!!

Long-time Committee member Jason Mallery and his son Ben volunteered to take on the

not so small project of repairing the loading dock at the back of the building. In Late

February a delivery driver accidentally damaged the retaining wall next to the dock edge,

causing the ramp to partially collapse (see before and after photos). Jason and Ben



removed the old timbers, which were rotten, replaced them with fresh pressure treated

timbers as well as built a pressure treated ramp adjacent to the wall to ensure a smooth

movement of hand trucks. Thank you Jason and Ben!!

before after

The members of the Building Committee are

Mike Brosky

Barry Walz

Joe John

David Ertel

Kyle Cheney
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Spring at Last!

2026

by Theis Bergstrom, Admin., Data, and Personnel Manager

We’ve made it through another winter. There’s an okay

chance that we won’t even have another late frost. The

White Throated Sparrows have been spotted all over the

area, and the Black and White Warblers, too. As we all know,

Black and White Warblers come as heralds to Vermont to

warble one important thing: the arrival of our Plant

Overlords. 

Some people prefer to refer to this time of year as “Spring,” but we all know the truth of

the matter. Plants are unyielding, aloof, and demanding rulers that we must obey. Theirs is

a kingdom built on the backs of our quiet servitude. Like it or not we are subject to the will

of this “Plant Kingdom” (as the scientists call it). Every spring we have a chance to appease

these cruel tyrants, proud and preening as they are. They enjoy our attention and

adoration, and by the careful tending and grooming of our plant overseers we buy another

year of freedom from their wrath. “Woe be unto thee who forsaketh a plant,” the old

saying goes. And if even one of us fails to do our part in winning over the favors of the

Chlorophylled, unspeakable calamity will certainly befall us all. Remember the segment

“The Lonesome Death of Jordy Verrill” from the 1982 film Creepshow? That could be all of

us!

In case you’re unsure exactly how to do your part to keep the impending plantpocalypse

at bay, I’ll spend a minute outlining some simple steps you can follow to help keep our

fellow mammals safe.

1. Plant something new. A little decorative set of flowers around the driveway will do.

Maybe a small kitchen garden, or even a few window box herbs. Any new planting

will help.
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2. Pamper the plants you have. A little grooming goes a long way. This isn’t the 70s, no

one likes a deadhead. You like a fresh clean bed. Don’t you think the plants do, too?

Maybe it’s time to update their beds with some fresh soil. See? There’s a wide variety

out there; give the plants what they want. 

3. Sing the Plant Song to them every opportunity you have. I know there are some

regional differences in how we all learned the song as children, but the important

thing is the effort. In case you’ve forgotten how it goes here’s the version I learned as

a child (obviously sung to the melody of Twinkle Twinkle Little Star):

We surrender to the seeds

Give our hearts unto the weeds

Pledge to trees both high and short

Pledge to roots in sandy dirt

We surrender to rhizomes

(and) give our hearts back to the loam.

By following these simple steps we may yet buy ourselves another year. 

We must avoid this fate

PREVIOUS NEXT
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Cheers (and recipes) for Rhubarb

2026, Recipes

by Glenda Bissex

Rhubarb is actually a vegetable, but we put lots of sugar on it (it’s tart) and eat it as a fruit.

“The ancient Chinese used it as a medicinal herb over 5,000 years ago. Native to southern

Siberia, it got its name from the Russians who grew it along the Rha River (now the Volga).

For centuries it was traded alongside tea as a cure for stomach aches and fevers. . . . It was

brought to the Americas by settlers before 1800” (hort.extension.wisc.edu).

Rhubarb is a hardy (mine has survived -30 degrees,

too much and too little rain) perennial (my patch was

here when we bought the farm 60 years ago). It likes

full sun and fertile soil and no competition from

weeds or grass. Insect pests and deer are not a

problem. When I pull (yes, pull—don’t cut) the stalks, I

cut off the large, toxic leaves and spread them around

the plants as mulch. Rhubarb grows from rhizomes.

Perhaps you can get a chunk from a neighbor or you can buy divisions. Plant them 2’ or 3’

apart, and set the pieces so the buds are about 2” below the soil surface. 

Rhubarb is best in spring so put some up now to enjoy in winter. Freezing is easy: chop it

and freeze in a container. Or can (or freeze) the sauce, chutney, etc. A little later in the

season, the plants send up majestic stalks with white flowers. Many gardeners cut these

off to prevent diverting energy from the plant; I admire them and let them grow.

There are lots of ways to eat and even drink (wine, shrub) rhubarb. Rhubarb pie, with or

without strawberries, is a favorite. Recipes for rhubarb chutneys abound online. Here’s

my simple sauce and an historic recipe for crumble from the Spring 2009 newsletter by

our long-time recipe editor, Debra Stoleroff.
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Rhubarb Sauce

4 c. chopped (into 1” pieces) rhubarb

1/2 c. sugar

Optional additions: a few pieces of crystallized ginger, cut up finely, or cinnamon.

I put the chopped rhubarb in a cooking pan (not aluminum) with the sugar on top, cover it

and let it stand overnight. This draws out the juice so you need not add water.

Simmer for 15 minutes.

Maple Apple Rhubarb Crumble

Ingredients

3 cups chopped fresh or frozen rhubarb

2 medium tart apples, peeled and chopped

1 egg

3/4 cup sugar

1/4 cup maple syrup

1/4 teaspoon ground nutmeg

1/4 teaspoon ground cinnamon

1 cup all-purpose flour

1/2 cup packed brown sugar

Pinch salt

1/2 cup cold butter or margarine

In a bowl, combine the rhubarb, apples, egg, sugar, syrup, nutmeg and cinnamon. Pour into

a greased 2-qt. baking dish. In another bowl, combine the flour, brown sugar and salt. Cut

in butter until the mixture resembles coarse crumbs; sprinkle over fruit mixture. Bake at

350 degrees F for 45-55 minutes or until bubbly.
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Greek Lentil Salad with Two Dressing Options

2026, Recipes

Collected by Debra Stoleroff

Most lentil salad recipes call for lemony dressings but at some point I found one with a lime

dressing. Both are delicious so I’m sharing both and you get to choose which you like best. 

Ingredients

1 cup regular brown or green lentils

1 bay leaf

3/4 teaspoon fine salt, divided

1 small bunch of curly parsley, chopped (about 3/4

cup)

1 smaller chopped cucumber

1/2 cup sliced cherry tomatoes

1/3 cup chopped red onion 

1/2 avocado, cut into small pieces

Preparation

1. Put lentils, bay leaf and 1/2 teaspoon salt in a medium pot. Add enough water to

cover lentils plus 1-2″ more of water. Bring it to a boil over high heat.

2. Reduce the heat to maintain a lively simmer. Simmer until your lentils are tender but

not mushy.

3. Strain off all the excess water and allow lentils to cool.

4. In a medium serving bowl, combine all the vegetables. 

5. When the lentils are mostly cool, add them to the bowl and stir until the salad is well

combined.

6. Decide which dressing you would like to use: Add all the ingredients in a jar then

shake or stir.  
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Simple Lemon Dressing:

2 medium cloves garlic, pressed or minced

1/4 cup lemon juice

2 tablespoons olive oil

Freshly ground black pepper, to taste

Lime Cilantro Vinaigrette:

1/3 cup lime juice

2 teaspoon honey

1 clove garlic crushed

1/2 teaspoon cumin (optional)

2 tablespoon olive oil

2 teaspoon cilantro

1/2 teaspoon salt

1/2 teaspoon fresh ground pepper
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Turmeric Latte (aka Golden Milk)

2026, Recipes

Collected by Debra Stoleroff

This is a delicious non-caffeinated latte! A lovely morning coffee/tea substitute or warm evening

drink. 

Ingredients

2 cups dairy milk or plant-based milk (full fat is

recommended) 

1 tsp turmeric powder

1/3 tsp ground cinnamon

1/4 tsp ground ginger

1 tsp vanilla extract (optional) 

2-3 tsp raw honey (sweeten to taste)

Pinch ground black pepper

Preparation

1. In a small saucepan whisk together turmeric, cinnamon, ginger, black pepper and

milk.

2. Cook on low-medium heat and gently whisk to mix the spices with the milk. Don’t

boil. Heat it to the temperature you like to drink.

3. Turn off the heat. Stir in vanilla and sweetener.  

4. Pour into mugs.
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Can’t Wait for Strawberries?

2026

by Glenda Bissex, Editor

Hold on a minute. 

13 years ago I wrote in the Co-op Newsletter about the high

level of pesticides found in conventionally grown strawberries.

Unfortunately, that hasn’t changed (see research from

EWG.org and the USDA).  And the chemicals cannot just be

washed off. 

The good news is that we have in our region many small growers, both organic and non-

organic, whose berries are safer to eat, not to mention more flavorful. This is true for

blueberries as well as strawberries. Still, it’s hard to wait.

While waiting for those first luscious, local berries, remember farm workers breathing in

pollutants, beneficial insects dying (without whom we wouldn’t even have berries!) and

the soil and water being poisoned. 

It’s easy to be an unknowing, unaware consumer. We try to spread good news about

healthful foods you can buy at your Co-op.

~ ~ ~ END of this issue ~ ~ ~
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