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Market Café C hit chat

This Month's Menu Highlight: FALAFEL

Have you tried the falafel at the Market Café? A traditional staple of Middle Eastern diets,
falafel has been an anchor on the menu here from the start. It’s our pleasure to share with
everyone how our take on this classic is taking form in our kitchen.

The main ingredient is the garbanzo bean. When the café started a few months ago we
took advantage of the dry falafel mix available in the bulk department at the main branch of
the Co-op. It’s quick and easy and helped us hit the ground running. Over the last couple of
months, though, we began making it from scratch. We start by soaking dried, raw garbanzos
overnight. The next day they’re ready to be ground together with olive oil, garlic, lots of fresh parsley, and our own combi-
nation of spices. This forms a nice, shapeable batter that we form into balls and bake in the oven. Invariably, folks always
wander in during this time. The aromas from our kitchen sometimes make it half-way down the block!

Our falafel is available for sale in the deli case at the café. We sell them individually, but don’t miss out on the chance to
try our Falafel Pita. Did you know we make our own hummus and tahini sauce from scratch at the co-op? Top it all off on
a toasty pita with lettuce, tomato, cucumber and onion....Delicious! We’re happy to share our recipes...come on down to
the Café and we’ll get you set up.

The Perfect Gift!

Traditional Aceto Balsamico of Monticello is now available at the Market Café!

There 1s a very special farm
in Monticello NM, making a very special product

that is now available at the Market Cafe. The
Darland Company LLC makes America’s only
traditional-style, organic, aged balsamic vinegar.

Steve and Jane Darland planted the Italian
white grape vines more than 20 years ago on their
certified organic farm. “We brought
the vines in from Italy; they are the
same grapes that Port wine is made
from,” stated Steve at the recent tast-
ing of the vinegar during the Market
Café’s grand opening. “We are one
of the few producers in the world
that grows their own grapes.”

The only ingredient in the bal-
samic vinegar is the juice from the
old Roman white grapes. “We also
brought in casks from Italy to age the
vinegar in our vinegar loft. To be a
traditional balsamic vinegar, it must
be aged at least 12 years. Right now,
our balsamic vinegar has been aged
18 years. Each small bottle contains
the climate-condensed juice of 200
pounds of estate grapes. Or it holds
the viscous remnant of enough free-run juice to
make 55 bottles of wine.”

“Grocery store balsamic, which is what Amer-
icans are used to, is made with red wine vinegar
and caramel and can be made in minutes; it is not
a true balsamic and frankly is just a sweetened
‘fake.” Once you try the real thing, you’ll under-
stand the difference — it’s like the difference be-
tween salmon eggs and caviar.”

At the tasting held during the Market Café
grand opening, people tasting the vinegar stated
it was like a flavor explosion in their mouths. It
has the consistency of molasses, and you only
use a drop or two on plated food.

Jane stated, “In Italy bottles of this vinegar are
given at special holidays, weddings, and anniver-

saries. Itis so valued, that bottles are passed down
from one generation to another. It may seem ex-
pensive, but there are several hundred servings in
each bottle and that is how one bottle is passed
down. Itis only used during special events. Bot-
tles of comparable quality in Italy sell for three
times what we sell our vinegar for.”

It is the Edible magazine 2011 “Artisan Product

of the Year” for New Mexico.

And the May, 2011 Bon Appétit

magazine calls it one of the “best

artisanal Italian pantry staples in

the U.S”. Ruth Reichl calls this

balsamic “rare and wonderful”

on her food blog. Margot True,

food editor of Sunset (2012)

says, “Each sweet, silky drop ex-

plodes with flavor.” Doug Fine

in New Mexico magazine (2012)

said, this balsamic “made me

understand why people become

Epicureans — my culinary life

changed forever.” Saveur (2009)

named this among the world’s

Top 100 products, saying “It’s

worth the splurge.” The primo

U.S. food magazine, The Art of Eating (2014) in

praise, says our balsamic is “less an imitation of
Italy and more a reflection of New Mexico”.

“We also make a “condimento” vinegar, which
is our balsamic that is aged less than 12 years.
Ours is special because we mix the younger vin-
egar with some of the traditional. The result is a
balsamic vinegar with a depth of flavor reminis-
cent of a port wine.”

Both the traditional and condimento are avail-
able for purchase at the Market Café
for holiday giving! Additional
tastings will be held at the Mar-
ket Café on November 28
from 11 am to 2 pm and on
December 12 from 11 am to
2 pm.
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SCHOLARSHIPS OFFERED
Jor the New Mexico Organic Farming Conference

Each year, the Silver City Food Co-op is one of many sponsors of the
New Mexico Organic Farming Conference. This important conference of-
fers workshops and classes on organic farming methods presented by growers
and researchers from around the country and the four corners states. More
than 800 participants are expected including farmers, ranchers, retailers, ag
professionals, market gardeners, processors and people interested in organic
gardening and sustainability.

The two day event features workshops on livestock, crop production, mar-
keting, and compliance with organic standards. Staff attending the conference
last year were surprised by just how big organic farming is and impressed
by the complete schedule of excellet workshops. This conference connects
people to each other and the resources needed to get started or improve their

production. The conference will be held in Albuquerque at the Albuquerque
Pyramid on February 19 and 20, 2016.

We want to share this excellent resource with our members and encourage
local growing, so this year the Co-op is offering a registration scholarship to
one Co-op member and one staff member. This will cover the $100 registra-
tion fee to attend the conference. It will not include travel or lodging at the
conference. Scholarship recipients will be required to present on the work-
shops they attended and the conference at the March 10, 2016 community
forum.

To apply for a scholarship, please go to the office and pick up an applica-
tion. Deadline is December 30, 2015.

SSR—— Decem]aer

Co-op donated to, or collected donations

srant County Food Pantry

sila Mimbres Community Radio
VNMU Kinesiology Club

.N.A.P. Fundraiser

Comen Cancer Awareness Fundraiser

Ca-ap and Cemmunity Events
(Velunteens Needed for Co-op Events )
Wtisan Marfeets

In December there will be one two-day artisan market for purchasing locally made holiday gifts.
The market will be on Saturday and Sunday December 12th and 13th at the Market Caf¢.

Bistee Seap and Sundiy Demanstration
The Market Café now carries Bisbee Soap and Sundry products including soap, beard oil,
and shave soap. Come by the Market Café on Saturday,
December 5th from 11 am to 2 pm and meet Markus who handcrafts all of
the products using the finest ingredients.

Jamal Fiesta Worksheps
The Tamal Fiesta will be holding workshops in the community room at the Market Café
on Saturday, December 5th. Save the date for food and fun!

Fepcorn Fui

ich Friday from 9 am to 3 pm the Co-op offers popcorn and other food samples. Volunteers are needed
o help make popcorn. It’s fun, you get to meet lots of people, and see what is happening at the Co-op!

If you are interested in helping with this ongoing event, please contact us.

Velunteer!

When you volunteer to work for the Co-op, for every 3 hours of volunteer service,
you receive a voucher good for 15% off for one day. It’s a win-win!

To volunteer for any of these events, please contact Charmeine at 388-2343
or email charmeine @silvercityfoodcoop.com

HHEHETR g TR g rpR KKK KK

Sophia Brugman ¢ Miriam Richer ¢ Christine Dalmedo
Deb Peru « Mary Ann Finn ¢ Deb James
Julie Williamson ¢ Saguara Compton
Yoninah Murphy ¢ Rebecca Summer ¢ Bridget O'Leary
Rick Bohart  Sharon Bookwalter

Thank You Co-op Volunteers!

Many thanks to these member
volunteers for their service.

R R R R U R N S L L E
o-of Cma«mw«'ly Bag RL[M Donation PMW

s
Dondtions
Thank you for using your own shopping bags!

For each shopping bag used, we will give you a chip
valued at 5 cents to donate to one of two
non-profit organizations. The non-profit organizations
are currently changed every two months.

The Co-op is proud to work with members and donate to
these worthy organizations:

on behalf of these organizations:

Grant County Community Foundation
$58.40 October
Upper Gila Watershed Alliance
$131.90 October

Saturday, December 5
Tamal Fiesta Workshops
614 N. Bullard St.

Saturday, December 5, 11 am to 2 pm
Bisbee Soap & Sundry Demonstration
614 Bullard St.

Thurs., December. 10, 12 noon to 1 pm
Community Forum

Cookie Exchange, bring your recipes too!
614 N. Bullard St.

Sat. & Sun., Dec. 12 & 13, 9 am to 2 pm
Artisan Market

Support local artisans!

614 N. Bullard St.

Wed., December. 16, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.

Friday, December 25, 2015
Happy Holidays
Co-op is closed!

Fridays in December
Popcorn Fridays-free popcorn
and other food samples

Silver City Food Co-op

520 N. Bullard St.

—— | anuary

Friday, January 1, 2016
Happy New Year!
Co-op is closed!

Saturday, January 9, 9 am to 2 pm
Artisan Market

Support local artisans!

614 N. Bullard St.

Thursday, January 14, 12 noon to 1 pm
Community Forum

Nuevos Comienzos/Community Kitchen

with Rita Herbst

614 N. Bullard St.

Wed., January 20, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.

Saturday, January 23, 9 am to 2 pm
Community Flea Market
614 N. Bullard St.

Fridays in January
Popcorn Fridays-free popcorn
and other food samples

Silver City Food Co-op

520 N. Bullard St.
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Holiday Cookies
and the Cookie Exchange

Y

4 Festive Fruit & Nut Balls
From EatingWell

A no-bake, make-ahead treat, this perfect com-
bination of fruit and nuts is a nutritious and deli-
cious mouthful. Rolling them in shredded co-
conut gives them their festive look.

Makes: About 3 dozen cookies
Ingredients:
= 3/4 cup sugar
1/2 cup dried cranberries
1/2 cup pitted and snipped dates
2 large eggs, beaten
1/3 cup chopped pistachios, preferably unsalted
1/3 cup chopped walnuts
1/3 cup chopped pecans
1 teaspoon rum extract
3/4 cup shredded coconut

Preparation

1. Combine sugar, cranberries, dates and eggs in a medium saucepan. Cook
over medium-low heat, stirring constantly, until the mixture thickens, is pale
yellow in color, registers at least 170°F on an instant-read thermometer and
when a spoon is pulled through it, it leaves a clear trail. This will take 6 to
14 minutes, depending on how hot your stove's "medium-low" setting is.

2. Remove from the heat; stir in pistachios, walnuts, pecans and rum extract.
Let stand until cool enough to handle, about 45 minutes.

3. With damp or lightly oiled hands, form the mixture into 1-inch balls (about
1 generous teaspoon each). Roll each ball in coconut. Place the finished
balls on a baking sheet lined with wax paper and store in the refrigerator.

Tips & Notes
Make Ahead Tip: Place on wax paper; store in an airtight container in the
refrigerator for up to 5 days or freeze for up to 1 month

A Toast to Health and Happiness:
Special Holiday Beverages

PASTI®S Ra5ED

Every year as we approach the holiday season, Becky,
our Dairy Buyer, looks for great deals on holiday “nogs.”
This year she is happy to offer Organic Valley Eggnog
and So Delicious Non-dairy Coconut Milk!

Eggnog’s origins are said to trace back to a medieval
European hot milk drink called “posset.” The "nog" part
of the name may come from the word noggin, a Middle
English term for a small, carved wooden mug or cup.
Although traditional eggnogs often included a large splash of rum
or brandy, the eggnogs we offer are non-alcoholic. It’s up to you
2 & if you want to add a splash of something stronger.

. | DELICIOUS |
;'n[ =E
Ty

*

Rated as “the best eggnog you can buy” in Esquire
magazine’s 2012 Holiday Survival Guide, the reviewer
noted “The stand-out in the group was Organic Valley,
which tasted of nutmeg and fresh cream, and wasn't
nearly so sweet as the other brands. I suspect this is
because the company skipped the corn syrup and in-
stead used organic fair-trade cane sugar.” Organic Val-
ley Eggnog comes from family farms committed to the
highest organic standards. Their organic milk and eggs are indeed
blended with organic and fair-trade sugar, vanilla, and nutmeg to
create this tasty eggnog. So Delicious Nog has all the benefits of
a coconut milk beverage coupled with the delicious flavor of nog.
You’ll want to make these hearty drinks a winter tradition!

KITCHEN MEDITATIONS

Oh the smell of cookies baking in the oven on a cold winter day. If you have
a favorite holiday cookie, bring your recipe and some cookies to share to the
December 10 Community Forum which will be a fun filled cookie exchange.
The Co-op will provide warm drinks and plates so we can all share cookies.
Let’s see how many different cookies each one of you will take home!

Biscochitos or Bizcochitos
(bis-co-CHEE-toe)

Makes 4 dozen cookies

These spicy, anise-flavored cookies are the holiday cookie staple in New Mexico.

The Biscochito is New Mexico’s Official State Cookie as declared by

the New Mexico Legislature in 1989. Biscochitos were first introduced

to Mexico by Spanish settlers who brought the recipe from Spain.

Stored in a tightly sealed container, they can be frozen up to six months.

Ingredients:

1 % cups lard, chilled*

1 cup plus 3 tablespoons sugar, divided

2 eggs

2 teaspoons anise seeds

4 cups all-purpose flour

2 teaspoons baking powder

5 teaspoon salt

About 3 tablespoons brandy, apple juice, or milk*
2 teaspoons ground cinnamon

Directions:

Preheat oven to 350°F. Beat lard and 1 cup sugar in a bowl until fluffy. Add eggs and
anise seeds, and beat until very light and fluffy. Sift together flour, baking powder
and salt. Add to creamed mixture along with the brandy. Mix thoroughly to make a
stiff dough. Place dough on a long piece, about three feet of waxed paper at one end.
Bring the long end over the top and press to about one inch or slightly less in thick-
ness and refrigerate until chilled.)

Roll out dough between waxed paper to just under ¥z inch thickness. Cut with flour
dusted cutters into the traditional fleur de lis shape or into 3-inch rounds. Combine
the 3 remaining tablespoons sugar and the cinnamon in a shallow bowl; dip unbaked
cookies into the sugar-cinnamon mixture on one side. Place cookies on ungreased
baking sheets. Bake 10 to 12 minutes or until tops of cookies are just firm. Cool
cookies on wire racks.

*Notes: Butter or margarine can be substituted for the lard, however the cookies
will not be as crisp and moist. Apple juice or milk can be substituted for the brandy,
however they are not quite as good.

Makes 4 dozen cookies

More Last-Minute Gift Ideas

Patricia, the Co-op’s health & beauty products Buyer, suggests some
made-in-New Mexico options:

* SuperSalve Gift Packet — based in Mogollon, the
SuperSalve company supports Fair Trade and inde-
pendent farmers. They use organic certified herbs;
no dyes; no animal testing; no synthetic fragrance.
The Gift Packet comes in a reusable clear bag and
contains Mimosa Dream Cream, two kinds of lip
balm, Coconut Mango skin oil, and more.

e Yerba HairCare travel kit — from Taos-
based Yerba Hair Care, this handy kit con-
tains four 2.0 oz bottles of travel shampoo, conditioner, and herbal
concentrate.

Get one of these pre-made “travel kits,” or be creative and assemble
your own! Ask about our all-cotton mini bags, Fair-Trade baskets,
and other packaging options.

Stocking-Stuffers
at the Market Café:

A Holiday Cornucopia:
December Produce Picks from Jake
* Tangerines (Satsuma, Clementines)
* Navel Oranges

e Dates

¢ Cranberries

* Bosc Pears

¢ Chestnuts

* JEM Cinnamon Red Maca 1-0z jars
* Cocoa Felice non-dairy hot cocoa mix
* Weavng for Justice tortilla warmers

* Guatemalan woven toy animals
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* Rye Bran all-recycled-materials earrings
* Los Poblanos Organic Farm “Man Soap”



December Sales

To Our Co-op Members & Customers: Please note that sales run for a two-week period.
Each month 100s of items are on sale. To see a complete list, please visit our website.
The pictured items are just a sample of the great values you will find at the Co-op each month.

December 2 - December 15 €op deals

DESER
ESSENgE
ORGANICS

oginic  ORGANIC 1.
g~ 2FRUI

Member Only Specials

December 2 - December 29

Equal Exchange SoDelicious
Organic Bulk CocoWhip!
French Roast Coffee 9oz
reg $12.69# reg $3.89
SALE $7.99# SALE $3.49

o

7 Zzd Il T

Garden of Life

> organic
Pumpkin - ¢
Puree

Bread Shop ., Desert Essence
Bulk SoDelicious Woodstock Cr ofter § Red Raspberry D.r. Formu.lat.ed
Raspberry Cream ~ Assorted Creamer  Tyqpical Fruit Blend Just Fruit Spread - p, 11506 or Conditioner  Kids Probiotics
Assorted, 10 oz Chewable, 30 ct
Granola 16 0z 10 oz i 8 oz )
reg $5.99# reg $2.39 reg $4.49 reg $4.59 reg $7.89 reg $19.99
SALE $4.39%  SALE $2.00 SALE $2.99  SALES$299  gA1pgs99  SALE $17.99

[NETconl e .
Pacific

December 16 - December 29 €@op deals

T

T
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Lotion

|earth
balance

| Organic sz
wvw |

) earth balance Swerve Shikai
Organic Bulk Whipped Rising Moon The Ultimate Hand & Body Lotion Rainbow Light
Shelled Walnut Buttery Spread Ravioli Sugar Replacement  Cucumber Melon Active Adult 50+
Halves & Pieces 13 oz Assorted, 8 oz 16 oz 8 oz Multivitamin 30 tabs
reg $16.99# reg $4.99 reg $4.59 reg $10.99 reg $7.99 reg $16.99
SALE $13.99%  QALE $3.69 SALE $3.00 SALE $8.69 SALE $5.99 SALE $11.99

Fiordifrutta
Pumpkin Puree Fruit Spreads
16 oz Assorted, 9.17 oz
reg $3.99 reg $5.69
SALE $3.59 SALE $5.19
5%
Megatood !"‘f‘a (
m"m‘“‘“"'. . :JL’Y"‘.K‘SW
Acure
Meganod ultra-hydrating
Blood Builder Body Lotion
30 tabs 8 oz
reg $17.99 reg $9.99

: ?
ldFREE FRUIT I"'UNner

Kids, color the picture and bring it to the Co-op to receive a free piece of fruit.
(Produce Staff Selection)

www.silvercityfoodcoop.com

FRODUCE COTTrOST GUIDELITES

This is a free service provided for our customers. We are
not able to honor “special” requests for specific produce in
bags and keep this service free. Please note:

o First come, first served

* One bag per person, please

* Scraps are bagged as produce is processed

* Best days for compost are Tuesday & Thursday

GROCERT SFECIAL ORDER FOLICY

Members receive a 10% off shelf price discount on spe-
cial orders of case quantity in ALL departments. HABA
and Supplements will receive the 10% discount when the
quantity ordered is at least six (of the same item). Cases of
local meat must weigh 10 pounds or more to receive the
discount. All CO+OP Deals and Essentials Program items
will no longer be excluded from receiving the discount;
however, a case MUST be ordered to receive the special
order 10% discount.

RODUCE SPECIAL ORDER FOLICT

Produce special order deadline is Thursday at 7 pm. The
pickup date is conveyed to the customer by the buyer. The
only exception of this deadline is when the Co-op is closed
on Thursday due to a holiday. Check with the produce
managers if this occurs.

01+ IEETING ROOIT FOLICY

Individuals, groups & organizations are welcome to meet
at 614 N. Bullard, as long as one organizer is a Co-op
member. The space can be rented for commercial uses
or events. Meeting and events must be held Wednesday
to Sunday from 8:30 am to 3:30 pm. Contact Charmeine:
charmeine @silvercityfoodcoop.com or the Co-op at 575-
388-2343. Thank you!




A Slice Of Life:

Snippets from the October board meeting

Woouldn’t you just love to know how your board of directors spent its time
at the October board meeting and what we accomplished? Okay, since you
asked here are some snippets from the board meeting.

Changing the Certificate of Equity Each year when you renew
your membership and make your equity payment, you sign a form called the
Silver City Food Co-op Certificate of Equity. Remember the white copy you
receive? We approved a few changes to this certificate to comply with the
state statutes. We also added a statement that might interest you. At the bot-
tom of the form your signature indicates that you have read and understand
the terms as stated on the certificate. The statement we added is “you agree to
support the values, mission, and vision of the co-op”. We, the board, believe it
is important for every member of the co-op to know about and agree with the
co-op’s values, mission, and vision. A key element of co-op membership is
solidly supporting our co-op including the organic and healthy food we carry
as well as the cooperative principles and business model we follow.

Board Policies The board has a group of policies that we use to pro-
vide a framework for the general manager and ourselves. In October we fur-
thered our multi-month discussion about how we want to use these policies
or in other words how we want to govern. Many interesting points and ideas
have emerged during our talks. In some areas we find agreement and in other
areas we find a bit of disagreement. Since the board operates on a consensus
decision process, we will continue talking and working with each other until
we can reach agreement on how to proceed. Seven board members, discussion,
disagreement, and consensus - it is a rich process.

General Manager Evaluation At the end of each calendar year
we conduct an evaluation of the general manager. The process we approved in

Meet Becky Corn, Daing Buyer

The dairy section of. the. Co-op. offers such a great variety. of products, from yogurts to al-

From Yeour Bosind

by Susan Van Auken

October for this year varies only slightly from what we have done in the past
several years. The general manager will write answers to four questions and
each individual board member will write answers to five questions. We also
compile the compliant and non-compliant sections from the policy monitor-
ing reports submitted during the past year by the GM. These three sections
of the evaluation will be discussed during an executive session of the board
in January.

Board Evaluation We held our annual board evaluation during the
October meeting. This year we changed our evaluation method and did self
evaluations. Each board member filled out a form containing questions about
her or his board participation. Then a written response was made for the fol-
lowing three questions: 1) Three things that I would like to improve about my
role as a board member. 2) Three aspects of my participation on the board
which I think are especially valuable. 3) My overall assessment of my effec-
tiveness and “fair share” participation as a board member. During the execu-
tive session we each read our answers to the above questions. It turned out to
be a most meaningful experience. For me it was especially good to verbalize
to others the areas in which I believe I need to improve. I had witnesses to
my statements. Then when I listened to others I felt a greater connection with
each of them as they shared their strengths and areas needing improvement.

I hope this satisfies your curiosity about the October board meeting, which
had these four interesting topics to consider. All meetings have different and
engaging topics for directors to discuss, and issues that might need decisions.
Is becoming a director something that might interest YOU? Come visit a
meeting if you wish, or contact any board member.

S

ternative cheeses. We can thank Becky:Carr for thisiwonderful selection. She hasbeen work-
ing at'the Co-op for seven years and states, “I'think-my: love of'cheese is genetic' because my,
motherisiSwiss.” Becky often visited family/in Switzerland while growing up;in the Mimbres
Valley, and'lived there with her grandmother for one year:.

During that year, she:learned' Swiss-German from her: grandmother’ and really honed her
knowledge and appreciation of cheese.

Becky; states, “My/jobiis a fun position; I'just/loveit:;” Some of my, favorite products/for the
holidays are; Straus Cream. Y/ou can whipiit, bake with'it, and use'itin coffee and eggnog. A
favorite cheese'isithe Gruyere, a Swiss cheese: I'loveit plain;in quiches, on warm crusty/bread,
and it/is delicious;in potato-fennel au gratin. Oh, and for the holidays; there is Noosa pumpkin
yogurt, itiis a good as,pumpkin pie! Of course organic butter makes everything delicious!*

In addition to being an excellent dairy, buyer, Becky: is just one of the most pleasant people
you will' ever: meet, and you' may recognize her from some' of the.community: plays: she has
performed in. We are so/lucky to'have her:working at the Co-op!!
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Gail Rein/President : y .
Board Term: 2014-2017 N Radio Thyme' :
rein.gail @ gmail.com Boart’ Meeﬁh SC‘\CJUJE : : Using Herbs N
Susan Van Auken/Vice President 9 ° fOI' FOOd & MediCine °
Board Term: 2013-2016 The SCFC Board of Directors meets ° °
susanvanauken @gilanet.com the third Wednesday of each month ° Gila Mimbres Community Radio & °
p BT || 2t 614 N. Bullard Street, 4:30-7:30 . KURU 89.1 FM have published an- : : .
armon Steven/Secretary pm. other cookbook, just in thyme for L .
Board Term: 2013-2016 C i y : ° 19 the holidays. This one is about using GiEA /MMERES
yankiecarmon @ gmail.com ) Ten minutes is set aside at the be- ° ” culinary and medicinal herbs to whip COMMUENETY d
— ginning of every board meeting for . up tasty, health-promoting meals and Fapro °
KarenSte ko Teasr T e member comments. The time will [ o herbal remedies. Among the recipes contributed by over o
Board Term:2015-2018 c be divided evenly among those g o /' 29™ 30 listeners are rosemary salmon, vanilla extract, pickled o
R L Rhoep ey members who would like to speak. [ o garlic, mint chutney, lavender truffles, roasted cherry to-
o : If ten minutes is insufficient, a spe- I} o 27 h rlglatosi_:s and b?rgy 1§ml())nfverbena gel (dlf’lﬂ}&}’) %/Iedlclrflal °
i 9 cial meeting may be called on an- 4 , @ herb recipes include herbs for stress, travel, kids, the cat, for
! X ; other dav- =< fofe ‘ the sick; a multitude of teas, how to apply a mustard plaster .
johnstonjenny40@gmail.com 3 ; : . o and making chocolate mint lip balm.
_ time, they can contact the president |8 | °
Nancy Coates 8 and ask to be added to the agenda. £G4 The cookbooks are available for sale at the SC Food Coop. o
Board Term: 2015-2016 "g Please make this request at least one full For more recipes and information, visit: N
coates @gilanet.com - week before the meeting. ; . http://gmcr.org/radio-thyme. .
Jerry Bartels . *  Special thanks to sponsors: Town & Country Garden Club,  *®
Board Term: 2015-2016 ° The Volunteer Center, Fiddling Friends, .
e o Marty Eberhardt, Marion & Jamie Newton, Jill Steidl, o
. Gone Fishin' Farm, Bear Creek Herbs, Single Socks, °
— . and the Gila Valley Library o
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