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About This Newsletter, Summer 2026

2026

by Glenda Bissex, Editor

After the momentous decision to save the Plainfield Co-op by

buying and combining facilities with the Plainfield Hardware;

after the enormous fund-raising effort to be able to do this—the

body of the village Co-op was divided between the externals

(building) that was sold and now  has a new life as the Plainfield

Granary, and internal organs (groceries, equipment) that were

moved up to Route 2.

But where was the spirit of the Co-op? Could it be moved? That is still a question, along

with the question of whether the spirit of the Co-op on Route 2 can be a revival of the

village store Co-op spirit or must be a new embodying of cooperative principles and

community participation. This newsletter initiates a regular feature, “The Spirit of the Co-

op,” to explore these questions.

As John Cleary says in his President’s report, “I think the next challenge for the Co-op is to

bring the community back in to continue to be the heart of this business. We need

members to feel like this is really their store and to want to become more engaged.” That’s

what will regenerate the spirit of the Co-op.

If you’re not already a member, join now. (Information is in this newsletter.) Come to the

Annual Meeting on Sunday, September 13, 4 – 6 pm at the Plainfield Opera House. Any

one is welcome and can share their concerns, but only paid-up members can vote. Run for

the Board. Join a committee. Volunteer to help wherever you can.

The new Co-op body continues to need work, as explained by Allen Freund in his Facility

Update, and by Mike Brosky in his Building Committee Update and photos. Can you can

help with this—with your hands? your ideas? Your financial support?
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You can shop more often at the Co-op. Where your shopping dollars go may not make

much difference to a big chain store but it makes a difference to the Co-op. Whose values

do you choose to support? Read the article on lettuce. Every newsletter includes seasonal

recipes curated by Debra Stoleroff, using ingredients mostly available from the Co-op.

The Co-op is alive and well thanks to the extraordinary efforts of many—Board, staff,

members—working together. General Manager Jeannine DeWald carried much of the

transition on her back. She continues to hold things together while moving them forward.

Read her report to understand how the Co-op is doing financially, a question we hesitated

to ask just a few years ago.

And lest we take ourselves too seriously, Theis Bergstrom brings us his lighter view, this

time of the Deli.

The Co-op is a bright spot in a troubled world. May our efforts make it shine more brightly.

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, fall issue is November 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
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President’s Report, August 2026

2026, Reports and Updates

by John Cleary, Board President

With the Co-op’s Annual Meeting approaching on September 13,

we will be electing several new Board members to continue to

shepherd the business forward into exciting times. For over 50

years the Co-op has repeated this cycle, and the list of those who

have served on the Board over the years is quite an amazing group

of community-minded people. It’s not too late to join this group.

Consider running for the Board! After my 4 years on the Board, I

will be stepping down after the Annual Meeting. A lot of changes occurred during this

time and I wanted to reflect a bit on how we got here. After my first month on the Board

and immediately being appointed to Treasurer, I wrote the following in my report for the

newsletter. 

2022 has been a tough year for the Co-op. Gross sales continue to be below 2021

and the store has faced monthly losses. Gross margin has improved in Q3 over the

first half of the year but is still falling short of the 35% goal. Fewer people have been

shopping at the Co-op throughout the year, with an additional reduction in sales

during October while the bridge was closed. Inflation has caused our cost of goods to

rise along with other operating expenses. As consumers face rising prices, less money

is available in family budgets for both essential and discretionary spending. Our small

store can’t compete on price with large grocery stores but plays a critical role in

creating community, supporting local businesses, and providing food security in our

small village. It needs our support if we want it to continue.  

That year, the Co-op lost over $90,000 and was teetering on insolvency. All of our venders

were owned money, and customers noticed the lack of inventory and declining ability to

meet their needs. There were two key things that kept us going: 1) a strong and
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determined Co-op community and 2) a USDA Rural Business Development Grant that

provided assistance to consider various options for the future. 

After 12 months of working through that business planning grant, we had gathered

information on the feasibility of 3 options: stay in place and renovate the existing building,

move and build a new store, or purchase Plainfield Hardware and combine operations at

their location. After multiple community information meetings, the 2023 Annual Meeting

included a member vote to choose a path forward. While that was an important point, it

was just the start of a difficult process to move and expand. The consultant that prepared

the financial projections for this move stated that “On paper it seems possible but it will

take a lot of heart.” You, the Co-op members, are that heart. And together we did it. 

I think the next challenge for the Co-op is to bring the community back in to continue to

be the “heart” of this business. We need members to feel like this is really their store and

to want to become more engaged. The Board is looking to build out more member

committees to allow this engagement. If you have time, please consider joining the Board.

If you are looking for a smaller commitment, keep your eyes open for other committee

opportunities that we will be developing over the next year. See you at the store!

Board Members

John Cleary, President <johnclearyvt@gmail.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

Save the Date: Plainfield Co-op Annual Meeting

September 13th, 4-6 PM, at the Plainfield Opera House
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General Manager’s Report, August 2026

2026, Reports and Updates

by Jeannine DeWald, General Manager

When we last checked in, Spring had finally come to Vermont,

Greenhouse season was in full swing, and we had just completed

the store reset. An entire season has since gone by, and late

Summer means lots of local produce, the return of mums and

pumpkins, and the beginning of the busy Stovepipe season.

Our 2026 Greenhouse season performed considerably better than

last year’s. From April through June of this year, total plant sales

were over $171,000. We sold over 19,000 plants, all of which were grown right here in

Vermont! This year’s local vendors included Claussen’s, Paquette’s, Friends and

Neighbor’s Farm, and Blackbird Organics. The department as a whole, which includes

soils, amendments, gardening tools, and more, also performed quite well, with revenues

totaling $259,400, a nearly 10% increase over last year.

Overall, we are happy with the store’s performance in the second quarter. Total revenues

were $889,052, which represents a 6.4% increase over 2025. Though we did not hit our

budgeted goal of $908,874, we did come within 2.2% of our target, and the positive

growth over last year is encouraging.

Q2 2026 Budget 2026 Actual Difference

Income 908,874 889,052 -2.2%

Cost of Goods Sold 539,070 532,445 -1.2%

Expenses 321,061 268,437 -16.4%

Net Profit 48,743 88,170 80.9%
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Q2 2025 Actual 2026 Actual Difference

Income 835,591 889,052 6.4%

Cost of Goods Sold 512,746 532,445 3.8%

Expenses 268,670 268,437 -0.1%

Net Profit 54,175 88,170 62.8%

*Excludes 2025 Donation Income
and Gain on the Sale of the building

Most departments on the grocery-side saw increased revenues compared to last year.

Produce performed especially well, with revenue increases of nearly 21%. Much of this

can be attributed to our amazing local growers that keep us well stocked on everything

from cucumbers and tomatoes, to strawberries and blueberries, to leafy greens and

beyond. This year’s local producers include Blackbird Organics, Small Axe Farm, LePage

Farm, Cate Farm, and many others.

July sales for most grocery-side departments were also positive, with Produce again

showing substantial growth over last year of nearly 24%. The Refrigerated and Bakery

departments also saw considerable increases. For some of the grocery-side departments,

we have seen a considerable increase in sales volume over last year, but since prices have

come down due to our partnership with INFRA, we are not yet seeing substantial

increases in actual revenue. We feel reasonably confident that this is a natural part of our

growth process, and that as we continue to increase our sales volume, revenues will

increase accordingly. One of our newest strategies is the introduction of member-only

deals. Shoppers will still enjoy the benefit of our bi-weekly rotating sales for everyone, but

beginning August 12 , member-only deals will also be available on a four-week rotating

cycle, offering Co-op members even more ways to save! You must be a member in good

standing to be eligible for these deals, so now is a great time to join or renew your

membership. 

th
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July 2026 Budget 2026 Actual Difference

Income 253,000 245,320 -3.0%

July 2025 Actual 2026 Actual Difference

Income 243,150 245,320 0.9%

On the hardware-side, we are still working to address the downturn in sales. The reset in

April brought us expanded selections of plumbing, electrical, power tools, hardware

essentials and more. At the time of the reset, Hardware sales were down about 15% over

the prior year. For the second quarter they were down 12.6%. We have seen some

improvement over the month of July, in which sales were down by only 5.7%. Of course

we are ultimately looking for year over year growth, but we are hoping this is the

beginning of a positive upward trend. We encourage everyone to check out our new

offerings, and if there’s something you want that we don’t carry, please don’t hesitate to

ask! There’s a good chance we can order it for you. Our hardware vendor, Emery Jensen,

offers a wide selection of items from automotive and marine supplies, to kitchen gadgets,

storage and organization, office supplies, home décor, toys, games, puzzles, and more!

Want to see more items like these on our shelves? Your feedback is always welcome and

will help guide us in making this a store that’s truly for everyone.

As always, I continue to be grateful for our amazing staff and the support of such a strong

and vibrant community. This project has been quite a journey, and it’s amazing how far

we’ve come in the last two years. I look forward to our continued partnership in making

this the best co-op we can be. 

Become a Co-op member today!

Ask any staff person at the store

or get membership info and the form here: https://plainfieldcoop.com/membership/
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The Spirit of the Co-op

2026, History, Print edition reprints

by Glenda Bissex, Editor

The Co-op store has moved, but where has the spirit of the Co-op gone? And what 

IS the spirit of the Co-op, the spirit that makes it not just another store? Is 

it the old Co-op spirit or a new spirit for a new time? What can we do to make 

that spirit come more alive?

This is a new column to explore such questions. We want to hear from YOU. What 

stories and people from the present or the past embody the Co-op spirit for you? 

What stories can you imagine that would embody the Co-op spirit? Send your 

stories, memories, fantasies, reflections, questions by November 1 to the editor 

(Glenda Bissex, at songboat@vtlink.net).

Here’s a story from the Plainfield Co-op’s early years by Jim Higgins. A 

community organizer in 1971, Jim was one of the Co-op founders, along with Liz 

Sokol, Marty Levin, Larry Gordon, Anne Temple, and Larry Lindgren.

The Grange Hall Slowly Becomes the Plainfield Co-op

Reprinted from the Plainfield Co-op Newsletter Summer 2009

by Jim Higgins

The transfer of ownership of the Ivy Grange Hall to the Plainfield Co-op for $5,000 in

1972 was masterminded by Grange member Cyril Carty, himself a self-declared outsider

as much as any of the Co-op organizers. 
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Mr. Carty was a retired merchant marine officer, worldly and erudite. He was of mixed

race and spoke to me often of his love for the Plainfield community as much as he spoke of

his challenges “fitting in.”

His finest stroke was negotiating the continued use of the Grange Hall by the struggling

Grange organization, while, of course, freeing the group from the unrelenting headache of

keeping this widely acknowledged “pig in a poke” operational.

But it was our “pig” and that it flourishes to this day is fine testament to the love and

affection we lavished on it through dozens of building crises. It was the same affection  

Grange families lavished for many years before we came along.

The Co-op purchase agreement allowed the massive second floor space to be used for

monthly Grange meetings, as it had been for decades. While we enthusiastically entered

into that agreement, it did become our first serious challenge. (After, I suppose, the

famously dysfunctional heating and plumbing systems whose idiosyncrasies bedevil to

this day.) 

The upside was that the monthly set up of the hall gave us newbies a feel for the lingering

grandeur that was the Grange, a century-old national movement that was the first such

rural group to allow women into its ranks and which also had its own rich history of

organizing cooperative enterprise.

It came down to the chairs

Chairs, of all things, were our biggest challenge. Grange elders handled the rest of

the regalia that adorned their meetings, which we not allowed to witness. The 30 or so

massive, elegant chairs, once permanently in place, now had to be moved very carefully

into and out of a storage room each month. Constructed of solid oak with thick velvet

cushions, the larger chairs were six feet tall weighing a magisterial 150 pounds and

adorned with hand-carved, esoteric symbols. They had to be positioned just so and

cleaned meticulously by our ragtag, wheat flour-infused minions who had just spent many

hours furiously cleaning up detritus from last food breakdown. Needless to say the

patient Mr. Carty spent many hours with us clarifying precisely how the Grange wanted

the hall set-up and we eventually got it right. 



The contrast in our organizational styles was profound and actually quite humorous for

those of us with an eye toward cosmic irony. But this providential convergence of two —

at core — like-minded groups grew intimate, with several Co-op members eventually

joining the Grange and many more Grange members partaking of the Co-op’s varied

offerings.

Being good neighbors was our next greatest challenge as new building owners. Many was

the crazy day during food breakdown weekends when our plumbing guru, Fred Fowler,

who was also fire chief, arrived at our doorstep requesting that a dozen or so cars be

removed from around the fire station. Vehicular chaos reigned in that muddy turf

surrounding the station house. Mercifully there was never a fire call that might have

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

—— —— —— —— —— —— —— —— —— ——
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sparked possible disaster. I don’t think we ever really “solved” the parking problem and it

would take another 20 years before some genius came up with the idea of designated Co-

op spots. 

Robert Frost got it right about fences

Our nearest residential neighbors provided us with a wonderful lesson in how all politics

ultimately reduce to the personal. 

Blanche Woodcock and her octogenarian mom, Octavia, lived in the building that now

houses the town offices directly in front of the Co-op building. Their family history

extended a century or more into Plainfield’s past, plus they were Grange members. They

were also extremely, shall we say, wary of this sudden intrusion on their tranquility. 

The tipping point arrived during one of our monthly, fund-raising Co-op community

suppers that attracted several hundred folks to the building. Blanche approached me the

next day and said that Co-op people had trampled parts of her small flower garden. She

held most of her tears in, but this was one mighty upset woman. 

Would she let us build a low picket fence protecting her garden, I asked her. Yes, she

replied, and we did so immediately. After that small gesture she and her mom became

good friends of the Co-op and her mom, in particular, became one of the Co-op’s greatest

sources of local wisdom and colorful stories of Plainfield’s illustrious past.

I often think of the now departed Cyril Carty, who single-handedly persuaded a reluctant

Grange membership to let go of their sacred space. In fact, I wrote a short story about him

about six years ago, and wondrously, just two years ago, had his granddaughter in one of

my history classes at Spaulding High School.

That Cyril Carty managed to orchestrate the sale of the Grange building while allowing

the proud, but dwindling membership, to maintain a connection for as long as they wanted

it, was one of the great secrets of the Co-op’s success at ultimately becoming an accepted

community institution in its own right. 

Note: Cyril Carty’s daughter, Lucy (Carty) Blue is a devoted member of the present Co-op.
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Facility Update

2026, Reports and Updates

by Allen Freund, Board Member

The Board is continuing to prioritize addressing multiple issues with our building and

infrastructure. We have addressed our failing cooler components by purchasing and

installing a new compressor and two evaporators. Thanks to a well-coordinated effort

between our Co-op staff, volunteers and our refrigeration technician, installation was

done with minimal interruption to our sale of refrigerated products. The Co-op Building

Committee built and installed a new platform to support the outside compressor. But the

cooler reach-in doors and wall insulation are extremely inefficient and will need future

upgrades.

The Board has been gathering expert input about replacing the roof and insulation

package over the grocery section. The current roof leaks in multiple spots, the insulation

is minimal, compromised by the leaks, and there is no vapor barrier. This is an expensive

improvement. The Board is doing the needed research into a roof replacement that will

serve us well for an estimated 30-40 years, prioritizing function, efficiency and cost. We

are working to have cost estimates and design concepts available to the membership at

our annual meeting.

Building issues of concern that still need to be addressed include the structural integrity

of the back wall, our heating system and the life expectancy of the poly roof over our

greenhouse.

We will address the expense associated with these significant facility issues through

community fundraising efforts and by continuing to successfully grow our revenue and

profits from sales. All members are encouraged to attend the Annual Meeting and add to

this conversation.
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Building Committee Update, August 2026

2026, Reports and Updates

Joe John excited about replacing the rotten
studs!

by Mike Brosky, Building Committee Chair

The Building Committee has continued to

support the Co-op this summer as building

projects and maintenance needs have come

up. One of the projects we recently supported

was the cooler renovation, which included

some unexpected repairs to the building itself. 

As part of the cooler work, and because a new

platform was needed for the replacement

compressor, the old siding had to be removed

so that the condition of the wall could be

inspected. Once the siding was removed, it

became clear that there were a number of

rotten studs underneath, as well as areas of

insulation that needed attention. The

damaged studs were replaced and, after the

repairs were completed, the new T-111 siding was put back in place. The final step was to

build a 6-by-8-foot platform to support the new cooler compressor. Barry Walz, Joe John,

and Mike Brosky worked on this project, helping to make sure the new equipment had a

solid and properly supported place to go.

While the committee has been quieter this summer, there is still plenty to do to keep the

Co-op building in good shape. We are also looking ahead and hoping to bring some new

members onto the Building Committee. Several key members have recently left the
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Joe and Barry Walz install fresh foam insulation in
the exterior wall before installing new siding

committee, and we would really welcome some fresh ideas and new perspectives as we

continue to tackle the many facility and building-related challenges that come with

operating the Co-op.

You don’t need to be a professional

contractor or have extensive building

experience to participate. We are

particularly interested in people who enjoy

building and construction-related projects,

are comfortable working as part of a team,

and can attend monthly or bi-monthly

committee meetings. There are plenty of

opportunities to contribute, whether

through hands-on projects, helping think

through building needs, or simply bringing a

new perspective to the committee.

If you are interested in learning more or

joining the Building Committee, please

contact Mike Brosky at

michael_a_brosky@yahoo.com. We would

be very happy to hear from you!
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Deli (BIG) News

2026, from the Store

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

We’ve got big news coming out of our deli! Since early June

I’ve been working away like a wild-haired scientist in a

1940s monster movie, trying to revamp our Prepared Foods

department. And, not to brag or anything, but I think I’ve

figured some things out. 

First I start with a slice of bread . I take the slice and artfully

arrange a number of ingredients atop it, both saucy and solid. At this juncture what we

have is akin to a gigantic canapé. I then take a SECOND SLICE OF BREAD and deploy it as

a sort of oversized garnish (or chapeau-de-bouffe, as I believe it’s called in French), resting

it at the apex of the construction. This is the critical step, because it is at this point that the

creation becomes bi-directional in its assembly: instead of being oriented solely to fight

the intractable pull of gravity (like the humble canapé), this construct is capable of being

flipped entirely upside down with no deleterious effect. While a canapé is usually able to

remain structurally coherent around the Y axis, this item is robust enough in form that it

is, with only a modest pinching pressure exerted by its user, able to also be rotated on the

X or Z axis. I’m calling it the Sandwich™, and I think it’s going to be the greatest forward

step since bread was wrapped.

That’s not the only thing that’s been happening over here in Prepared Foods. We’ve also

been taking a hard look at everything else that’s come out of our kitchen and re-

evaluating its purpose, ingredients, and flavor. It’s a time-consuming process, and while

some areas have seen quite an overhaul, there are still a number of places where we’re

figuring things out. New staffing, new vendors, new recipes; all of these things take time

1
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and attention to properly address. Rather than rushing ourselves simply to make a

change, we’ve decided to take a more deliberate approach. After all, you don’t invent the

Sandwich™ by cutting corners.

So while you’ll see that the variety and nature of the

offerings in both of our deli coolers have been updated,

please know that there are more changes coming.

We’ve hit a ceiling on how much space we have to work

with, and thus we are preparing to replace those deli

coolers. I know absolutely none of us will be sorry to

see these old ones go. The replacements we have

coming in will allow us to continue growing our menu,

adding excellent options made by our local partners, and branching into previous

unexplored worlds.  

All in all, we’re tremendously excited about all the new things that we’re doing in Prepared

Foods, and we hope to continue our long march towards innovation. It is my hope that the

Sandwich™ is just the beginning. 

— — — — —

1. I know what you’re thinking, “slice” of bread? How on earth did you manage that? Well let

me tell you! It was actually in 1928 that the Chillicothe Baking Company of Chillicothe,

Missouri used the design of an Otto Rohwedder to sell commercially sliced bread. It was

marketed as “The greatest forward step in the baking industry since bread was wrapped.”

It’s taken some time for the idea to spread, but I’m happy to report that even out here in

Central Vermont we’ve gotten our hands on the technology, and we at the Co-op are

excited to embrace the innovation. ↩︎
2. Or at least worlds we’ve under-discovered. Like the ocean, what’s really down there? Do

they even have sandwiches? ↩︎
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Eat Your Lettuce. . .

2026

when you buy it at the Plainfield Co-op. The recent crisis of lettuce from agribusiness causing

thousands of chain grocery store customers (also folks consuming that lettuce in restaurants) to

experience “explosive diarrhea” is only the latest of such wide-spread food-borne disease

outbreaks. In these cases, “bigger is better” only for the food pathogens.

According to Cornucopia, an organization that researches food health and safety:

Getting to the bottom of any crisis in our industrial food system can be an exercise in

futility. In discussions with our advisors, we were told that “large aggregator supply chains

are a black hole of consumer knowledge.”

What You can Do

Know your farmer, know your food!

Knowing who grew your produce and

where it was grown allows you to make

more informed decisions about food

safety. No farm is immune to food safety

issues, but buying directly from a farmer

means you can get answers to your

questions and respond faster if there’s a

problem.

Find an organic farm in your community. Shop your local co-op or independent retailer.

Seek out certified organic, soil-grown berries. Go to the farmers market. You will not only

keep your money circulating in your own community, you will get fresh and delicious food

that you can feel safe eating.

https://plainfieldcoop.com/category/2026/
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By putting our energy and care into buying local food and supporting community-scale

farmers whenever possible, we can build our food future together!

From cornucopia.org website

Seeking volunteers for the Building Committee

If you are interested in learning more or joining the Building Committee, please

contact Mike Brosky at michael_a_brosky@yahoo.com.
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Butterworks Farm – New Owner, Same Great Yogurt and Cream

2026, Featured Producers

by Gail Falk, Staff Writer

Anthony Calderero, the new owner of Butterworks Farm in Westfield,

would be the first person to tell you he is not a farmer. Rather, the New

Hampshire businessman is a man with a passion for healthy food. His

goal, he says, is to “get as much healthy food to as many people as

possible.”

Butterworks Farm, nestled in a verdant, sparsely populated section of Orleans County,

was founded 50 years ago by Jack and Anne Lazor. Jack Lazor was also a passionate man,

passionate about stewardship of the environment, regenerative farming methods, care

for his animals, and, in his later years, grass-fed organic milk production. 

Cows pasturing at Butterworks Farm

Lazor built a herd of Jersey cows and a solar-powered, on-farm creamery that has been

producing the Butterworks yogurt, buttermilk, cream, and kefir that has anchored our Co-

op’s dairy section for decades.
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Anthony Calderero

In his later years, Lazor stopped feeding grain to his cows, and converted to 100% grass-

fed dairy because he was convinced it produced more nutritious milk. While, over the

years, many Vermont farms have converted to organic production, Butterworks is one of

the only dairies in the region to produce grass-fed milk. 

Lazor died in 2020. After he died, his wife and daughter eventually decided they were not

up to maintaining the farm. In 2024 they put it up for sale.

Calderero, an accountant by training, bought the farm

because he admired Lazor’s commitment to environmental

stewardship, regenerative agriculture, humane treatment of

animals, and, above all, healthy food. He has no plans to

change these. He has retained the core staff and entrusts

day-to-day operations to their knowledge and experience.

Calderero explains that, whereas most dairy farms rely upon

or supplement their cows’ diet with grain, particularly in

winter, grass-fed cows eat only pastured grass in the summer

and hay in the winter. 100% grass-fed production is more

expensive for the farmer: it requires more acreage per cow

and careful attention to the nutrient density of the pasture.

But, like Lazor before him, Calderero is convinced it is worth

it. He cites studies showing that milk from grass-fed cows has

higher levels of Omega-3’s and CLA (conjugated linoleic acid)

than regular organic milk. In a word, it’s better for you.

Calderero brings to Butterworks his experience as a CFO

(chief financial officer) for several other businesses. He bought the farm believing he had

the business and financial skills to make it financially sustainable and profitable.

It’s now been two years since the sale was finalized. He has expanded the herd to 76 cows

to increase milk production. Aging equipment has been replaced. The staff is stabilized.

Operations are more efficient. He brought in a local farmer, Jack Royer, as full-time

director of farming, and in May he hired an experienced chef to direct the dairy plant. The

herd is healthy. He has raised wages. Sales have increased, and Butterworks is now

making a profit.



Butterworks Products

The windmill is another aspect of the farm’s environmental consciousness

Catastrophes still happen as they do on most farms. “Last week there was a leak in a water

pipe,” he says, “and we lost a complete run of heavy cream.” This was serious because

heavy cream is Butterworks’ most popular product.

With the business stabilized, Calderero is looking to the future. His interest in children’s

health has him focused on products that appeal to children — chocolate milk and yogurt

pouches top his list. He is concerned about plastic packaging and would like to convert to

glass jars and bottles, but the machinery required to fill glass bottles is cost prohibitive —

over $1 million.

With the help of his brother, who is a co-owner, he

modernized the web portal where buyers at each

store enter their weekly order. The new web interface

relays the orders directly to the distributors, saving

several hours of clerical work per week. Farm Connex,

based in Hardwick, is the distributor for the Plainfield

Co-op. Because Farm Connex is a program of the non-

profit Center for an Agricultural Economy, their

charges are low and the shelf price for Butterworks

products at the Co-op can be less.



Butterworks products are now sold in every New England state. Whole Foods and food

co-ops are the primary retail outlets. Calderero has been contacted by several stores in

New York that would like to carry Butterworks products, but he has yet to find a

satisfactory distributor with reasonable costs. Expanded sales contribute to profitability,

but to Calderero, they are also an aspect of his core mission: getting as much healthy food

to as many people as possible.

Photo credits: Butterworks Farm and Gail Falk
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German Potato Salad

2026, Recipes

Collected by Debra Stoleroff

This recipe is a great alternative to those (like me) who don’t like mayonnaise-y potato salad.

Ingredients

2 pounds diced red or gold potatoes 

1/2–1 cup finely diced red onion

(depends on your like of onion flavor)

1/4 cup distilled white vinegar

1/4 cup olive oil

1 tablespoon Dijon mustard

1 teaspoon salt

1/2 teaspoon black pepper

1/4 cup chopped fresh parsley

2 tablespoons sugar (optional) 

Preparation

1. Cook 2 pounds diced potatoes until tender, about 10 to 12 minutes. 

2. Drain potatoes and place in a large mixing bowl.

3. Dice the red onions finely and add to the bowl of potatoes

4. Add parsley to the bowl

5. Whisk together 1/4 cup distilled white vinegar, 1/4 cup olive oil, 1 tablespoon Dijon

mustard, 1 teaspoon salt, and 1/2 teaspoon black pepper (if you choose to add sugar,

add this as well) 

6. Pour sauce over cooked potatoes. Serve hot, or chill to serve cold.
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Vegetarian Chopped Liver

2026, Recipes

from Frances Goldin, collected by Debra Stoleroff

Chopped liver is one of my comfort foods. I had been a vegetarian purist for about 15 years when

one family holiday I found myself sneaking tastes of chopped liver from my mother’s refrigerator.

Needless to say, this recipe is an amazing alternative. It really mimics the flavor of chicken livers.

Ingredients

4 ounces butter or canola oil

3 very large onions chopped

1 lb green beans

3 hard boiled eggs

1 lb cashew or walnuts

Salt and pepper to taste

Preparation

1. Hard boil the eggs.

2. Sauté the onions in butter or oil until lightly brown.

3. In a separate pot, place the beans and cover with water.

4. Cook the beans in the water until the water boils. Keep cooking until the beans are a

bright green. Don’t overcook. The beans should be firm.

5. Chop nuts in a blender or food processor until fine (like coarse flour) 

6. Blend in the cooled onions and hard boiled eggs.

7. Blend in the green beans.

8. Move the blended ingredients into an appropriate sized bowl. 

9. Add salt and pepper to taste and mix well.  

10. If the consistency seems off, add a bit more butter or canola oil.
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Yogurt Cheese Pie

2026, Recipes

Collected by Debra Stoleroff

I’m not sure who gave me this recipe… must be long ago because it is in the recipe book I started

in college; the one with handwritten recipes. This recipe is not vegan. It is not gluten free though

you can probably figure out how to make it gluten free by making a different crust. It definitely is

delicious. 

Ingredients

1 1/2 cups cream cheese (softened)

1 1/2 cups plain yogurt

1/2 cup maple syrup

2 tsp vanilla

Graham cracker crust (either pre-made or

by mixing 1 1/4 cups of graham crackers

broken into tiny bits; 1/4 cup melted

butter and 2 TBLs of maple syrup) 

For topping: one type or an assortment of berries and sliced almonds

Preparation

1. Make the crust in a 9-inch pie pan

2. Cream the filling ingredients until smooth 

3. Pour the filling into the cooled crust

4. Bake 10 min at 325F

5. Let set 4-6 hrs 

6. Top with one type or an assortment of berries and sliced almonds
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