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The Annual General Membership 
Meeting (GMM) on Sunday April 

27th was a celebration of the Silver City 
Food- Co-op’s 40th anniversary. The 
festive event was held at The Commons 
on a beautiful sunny, although somewhat 
windy, afternoon. More than 93 people 
attended, including member-owners, 
patrons, children, eight staff, and all six 
board members, many dressed in 1970s 
garb. 

A delicious lunch kicked off the celebra-
tion… salad, soup, bread, beverages, 
and cake. While diners ate and visited, 
they wrote messages to the co-op on the 
butcher paper covering the tables.

A thirty-minute business meeting fol-
lowed the meal with General Manager 
Joe Z giving the State of the Co-op Re-

port and Past Treasurer Jerry Boswell 
giving the Financial Report. See below 
and page 3 for details on their reports. 
The business meeting ended with a 
Q&A. 
• One member asked why the co-op has 
not distributed any patronage dividends. 
Joe responded that a net profi t is re-
quired to give a patronage dividend and 
that last year the net profi t was barely 
$4,000, not much to divvy up among 
2,000 members. Patronage is tracked 
for all members, and non-members can 
apply for a patronage dividend, too, if 
they save their receipts. The process re-
quires the board to declare a patronage 
dividend. This process is in place now, 
but we need to make a profi t. The co-
op chooses instead to offer discounts 
through MAD and the Essentials pro-
grams, giving money back throughout 
the year. The co-op tries to keep margins 
down as a service to members and the 
community. 
• Another member wanted to know how 
the old Yada Yada building would be 
used. Joe responded that this is under 
exploration and that the Farmer’s Mar-
ket may be allowed to use part of the 
back for storage. The co-op is looking 
to break even, with perhaps a small café, 
some coffee and tea, or non-food items. 

General Manager Joe Z presented 
the State of the Co-op report at 

the General Membership Meeting April 
27th and made the following points.

At the end of 2013, our cooperative is 
in pretty good shape. While we actually 
showed a slight profi t, that is not as im-
portant as the change from a member-
ship fee to an equity system. We also 
managed to raise wages signifi cantly al-
though still lower across the board than 
desirable.

We have made a number of physical im-
provements such painting inside and out, 
the creation of the front window counter 
replacing the industrial steel rack, sig-
nage on the windows, remodeling the 
bathroom, an automatic sprayer for our 
produce, a new POS server as well as 

upgrading most of our computers and 
larger computer screens, new unbroken 
chairs for the offi ces, two new coolers 
allowing for more product, the change 
of our lighting to more effi cient and 
less expensive ballasts and tubes, and 
a switch to a more effi cient and stable 
phone and internet provider so that our 

State of the Co-op Address at the General Membership Meeting

2014 General Membership Meeting
by Gail Rein, Chair, Member Linkage Committee

card readers at the registers stop going 
down so often.

Of course we are now open on Sundays 
to which members and customers re-
sponded with great enthusiasm. We’ve 
also experimented with new Member 
Appreciation Day (MAD) formulas 
from the massive 15% off MAD in Au-
gust, the extra MAD in December, the 
Choose Your Own MAD during the 
month last February, and now the Choose 
Your Own MAD during the 8-day week 
in May. In addition, we increased the 
number of products on Member Only 
Specials. On a continuing basis, we are 
always looking for products with better 
ingredients as well as new products to 
replace those which members and cus-
tomers show little interest in.

Joe is working with the co-op’s insur-
ance brokers to see what the options are. 
The cost of staffi ng is the big concern. 
• A suggestion was made to have a com-
petition among members to see who 
spends the most each year at the co-op, 
and Joe responded that this could be fun 
but that privacy issues may make this 
infeasible. 
• A fi nal suggestion was made to sup-
ply food items that hikers would buy as 
they access the Continental Divide Trail 
(CDT) from Silver City, and that this 
would be a way to welcome hikers given 
that we are the fi rst designated Gateway 
Community to the CDT. 
After the business meeting, everyone 
helped clear the room by folding tables 
and moving them and the chairs back 
into the storage building, while the Big 
Ditch Crickets set up for contra danc-
ing. Folks of all ages danced, including 
one mother with a toddler in her arms. 
Laughter and music fi lled the air for an 
hour that fl ew by. What a great way to 
the end the celebration of our co-op’s 
40th!

Coming up is a new Grab and Go selec-
tion scheduled to be in production by 
the end of May or beginning of June, an 
expanded Essentials Program provid-
ing lower prices on selected products to 
provide savings for budget conscious in-
dividuals and families, and possibly ex-
panded hours (although that is far from 
certain).

As reported elsewhere, we have rented 
the old Yada Yada building at 614 N. 
Bullard for one year to secure it while 
we research the possibility of moving 
the store there over the next few years 
and/or using it for other purposes.

In all that we do, we are motivated by 
how we can serve our membership and 
community more. 
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Cup o’ Joe

As you browse the produce section of the Silver City Food 
Co-op during the spring and fall, you may come across bags 
of greens labeled “mesclun.” They look fresh and delicious, 
but you might be questioning the appropriateness of carrying 
this product in our small local store. Hold on there! Don’t let 
the name fool you. Mesclun is not to be confused with mes-
caline which is a completely different substance and we’re 
not going to go there!

The word mesclun has Latin roots, coming from the French 
mescal, “to mix,” and literally means “mixture.” In the con-
text of leafy greens, mesclun is just a name for a mix of 
young greens.

A very traditional Provencal mesclun includes chervil, aru-
gula, leafy lettuces and endive in equal 
proportions. The mesclun of today 
can be any combination of fresh 
leaves: lettuces, spinach, 
arugula, swiss chard, baby 
kale, mustard greens, en-
dive, dandelion, frisee, 

mache, radicchio, sorrel, tat soi or any other leafy vegetable 
you may fancy. Most mesclun mixes (that may be redun-
dant) that include lettuce are eaten raw but, hey, feel free to 
cook them if you want to! Other mixes may contain no let-
tuce and can be cooked or eaten raw.

Look for local mesclun at the Co-op and give it a try. Town-
side Farm occasionally provides us with a sassy-salad type 
mesclun. During the cooler ends of the growing season, the 
Co-op often gets a mesclun from Frisco Farm in Pleasanton. 
Their mix is composed of baby kale, tatsoi, mizuna and red 
mustard. This tender, slightly spicy combination of leaves 
can be a salad on its own or mixed half-and-half with lettuce. 
A light steaming or braising cooks the baby greens quickly, 
enhancing the unique fl avors of the different leaves, leaving 

little need to season further. Just a dab of butter 
and a sprinkling of salt as a fi nish 

for your steamed mesclun makes 
a very satisfying dose of your 
greens.

M E S C L U N

IGGR:  Hi, I’m your Intrepid Garbanzo Gazette Reporter 
bringing you this exclusive interview with Joe Z, the alleged 
“Manager” of our Co-op.   So let’s just jump in: Joe, all you 
ever do is talk about Co-ops. Co-op this. Co-op that. Blah-
Blah-Blah. You’re so boring. Don’t you talk about anything 
else?

Joe Z:  Well, besides being my job, Co-ops are anything but 
boring. They’re dynamic and exciting.  They are practical 
democracy and have the potential of being a strong organ-
izing force in every community that they are in. In our case, 
we educate our town about wholesome foods and provide 
the best products available.  Would you rather I talk about 
stamp collecting?

IGGR:  Ah – so you’re a stamp collector!  What do you 
think about the 1856 British Guiana one-cent stamp that 
Sotheby’s expects to sell for between 10 and 20 million dol-
lars later this month?

Joe Z:  umm – I was being factious. I’m not a stamp col-
lector.

IGGR:  So you’re disparaging philatelists worldwide!  Are 
they beneath your notice? What if Co-ops issued stamps? 
Would that garner your attention? 

Joe Z:  Co-ops are open to everyone be they stamp collector, 
coin collector, action fi gure collector, matchbox car collec-
tor or whatever collector.  It’s part of our Co-op Principles: 
Open Membership – everyone is invited to join. Even you.

IGGR:  Careful – you don’t want to alienate the press. Lis-
ten – don’t you realize that no one cares about all this stuff 
you say about the Co-ops.  People just want cheap good 
food. Why don’t you just sell all the food at cost?

Joe Z:  Well, it takes a lot to run a store like ours.  But really, 
we barely make any money each year.  We keep prices as 
low as we can and we always have great Member Deals as 
well as our Member Appreciation Days.  

IGGR:  I heard that you have increased the wages for staff.  
Why don’t you follow the model of our great national hero 
store, Mallmart, and pay subsistence wages.  You could 
probably then drop the prices a couple of percentages.

Joe Z:  It’s always been important for Co-ops to value their 
workers.  Abusing people who are desperate for a job and 
will take whatever they can get might make more money 
for the investors but it’s a bad practice and anti-human.  Not 
only do we value our workers but also those of our producers 
which is why we get as much fair-trade products as avail-
able.  Our staff are hard working people and deserve a fair 
living.  That’s a value the Co-ops are proud of.

IGGR:  You know there are lots of people who are on lim-
ited budgets. They just want low prices and don’t care how 
they get them.

Joe Z:  Actually, I think they do care.  No one wants to see 
people abused.  But it’s also why we have our Essentials 
Program.  These are products that are kept at an artifi cially 

low price to ensure that those on 
limited budgets can afford the items 
that they need to stay healthy.  Of 
course anyone can buy them and is 
another example of how we serve 
our Members and our Community.

IGGR:  Sure – you have an answer 
for everything.  What about the parking? What are you going 
to do about the parking?

Joe Z:  Well there is not much we can do about that situ-
ation.  It’s all city parking and we have no control over it.  
Anyone can park anywhere they want.  We ask our staff not 
to park close to the Co-op but that is about all we can do.

IGGR:  Ah-ha! So you are admitting that you are ineffec-
tual! I would be happy to have the exclusive on your resigna-
tion right now!

Joe Z:  No, that won’t be necessary.  The facts are, there are 
things we just have no control over.  We do the best we can.  
We can’t change the parking but we do have carry-out serv-
ice for those who want it.  We are always happy to help.  Part 
of the reason we are exploring new locations (as reported 
last issue of the GG) is to improve the parking situation.

IGGR:  Speaking of which, rumors are fl ying that you’re 
planning to move the Co-op to Deming. 

Joe Z:  What?!? Where in the world did you hear that?

IGGR:  I started it this morning.  It’s really spreading fast.

Joe Z:  Well you just stop that. What kind of journalist are 
you?

IGGR:  I’m the new breed. Unafraid to ask the hard ques-
tions, cast aspersions and make things up as I need to – to get 
my victims to sweat, misspeak and expose what they think 
while angry.

Joe Z:  I see.  You know, we have a place here that was built 
with the energy of people in Silver City.  It has endured for 
40 years, supplies millions of dollars of goods to its Mem-
bers and Customers every year, donates money and energy 
to great causes in and around Silver as well as operating as 
a community meeting place for thousands of residents and 
visitors.  That is the real story and it’s a fantastic story.

IRRG:  Uh-huh. There you go again. Blah-blah-blah. Bore-
Ring! That stuff doesn’t sell.  People want controversy. 
Problems. Mess-ups. Not “oh – we’re all goody two-shoes 
here”. Get real.

Joe Z:  Maybe you’re underestimating your audience.

IRRG:  Sure – whatever…  So there we have it, Joe Z has 
exposed himself as an ineffectual, stamp collector hating, 
scheming person who might move the Co-op to god-knows-
where in the middle of the night while you lie in your beds 
unsuspecting. Join us here next time when we dog Joe Z for 
48 hours to see what he actually does around here anyway.

Joe Z:  sigh…. 

by Joe Z
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Financial Report

presented twice
Tuesday, June 10th & � ursday, June 12th

from Noon to 1 pm
 in the Co-op Community Room 

all community forums are 
Free & Open to Everyone

The Silver City Food Co-op’s June Community Forum 
is a class on the wonders, wonders, 

YES, the Wonders of Compost!  
Do your garden a favor and get a full lesson on how to 

get your compost pile up and running.  

It’s that time of the year to report our 
fi nancial status to member-owners of the 
Silver City Food Co-op. This article is 
based on my presentation at the General 
Membership Meeting, which was held 
on Sunday, April 27th.

The total sales revenue, plus 
other income for the year 
2013, is slightly over $3.1 
million. The pie chart be-
low shows how that revenue 
was used. The largest piece 
of the pie was spent on the 
Cost of Goods Sold (COGS) 
and the next largest piece 
was spent on employee wages and ben-
efi ts (Personnel). The third largest piece 
represents money that was spent on all 
other expenses to keep the store up and 
running (Other Operating Expenses). 
The smallest sliver of the pie represents 
a net profi t of $4,227 (Net Income). All 
of this data was taken from the 2013 In-

come Statement reprinted at the end of 
this article.
The Balance Sheet shows that our as-
sets remain strong and we are not over-
burdened with debt. Even though our 

profi t was small last 
year, our revenues 
were used to keep the 
business healthy and 
in a position to be in-
novative for the com-
ing year. Our profi ts 
weren’t enough to of-
fer a patronage divi-
dend this year, but our 

sales are trending in an upward direction 
and hopefully 2014 will be the year we 
begin to see substantial growth in rev-
enues.
Please note the increase in personnel ex-
penses from the year 2012 ($741,847) 
to 2013 ($808,523) on the income state-
ment. The cost for personnel is increas-

by Jerry Boswell, Past Treasurer

ing faster than our increase in sales. The 
main reason for that increase is because 
the co-op pays a living wage to our 
employees. As part of our mission, we 
strive to pay our employees better than 
other comparable businesses. In order to 
keep our wages fair, we must continual-
ly look for opportunities to seek growth 
in sales and to maintain a competitive 
position in today’s ever-changing mar-
ketplace. Stores like Wal-Mart and Al-
bertsons are beginning to carry more and 
more organic and other products that 
chew away at our market share. For our 
long-term survival, we must be respon-
sive and creative in our approach to how 
we run our store. We won’t last long if 
we refuse to change.
There is one major difference between 
our store and other stores in the area. 

The co-op business model is what sets 
us apart. We buy more local products, 
we give more back to the community, 
and our profi ts don’t leave the area be-
cause we are a cooperative. But, in order 
to keep our business strong, we need to 
keep our membership strong. When you 
consider our sales of nearly $3.2 million 
in 2013, 78.44% of that revenue came 
from members. It is you, the member-
ship, that have kept our store in business 
for 40 years, and as long as our member-
ship remains active and supportive we 
will continue to be the fl agship business 
in downtown Silver City for many years 
to come.
The summary fi nancial statements that 
were handed out at the General Mem-
bership Meeting are reprinted here. All 
numbers are unaudited.

June 
Community Forum
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KITCHEN MEDITATIONS
Horchata
• 2/3 cups long grain white or brown  

 rice (dry)
• 1 1/4 cup blanched almonds
• 3-inch cinnamon stick
• 4 1/2 cups water, divided
• 1/3 to 1/2 cups light agave nectar

Combine rice, almonds, cinnamon 
stick and 2 1/2 cups hot water. Allow 
to cool, cover, refrigerate overnight.

Pour mixture into blender, add agave 
(start with 1/3 cup); blend on high for 
several minutes, until smooth; add one 
cup cold water and blend 10 seconds; 
taste, add more agave to taste.

Pour mixture through a milk bag or 
cheesecloth onto large bowl; press 
solids with spoon to extract as much 
liquid as possible; lift and squeeze re-
maining liquid out; discard remaining 
pulp. Pour into pitcher and stir in last 
cup of water; chill well before serving. 
Serves 4

Rice, Down to the Grain 
by Kenzi Wilbur

White - When it comes to rice, this 
is your workhorse -- it’s a standby all-
purpose dish for soaking up stews, stir-
fries, and for stocking the sides of plates. 
If you don’t have a bag in your pantry 
already, you’ll recognize it by its dis-
tinct, long grains and mild fl avor. When 
using the absorption method (cooking 
rice with a set amount of water until that 
water is absorbed) with a 2:1 ratio, cook-
ing time will run about 15-20 minutes. 

Short Grain White - Another pop-
ular starchy blank slate, this rice is in 
many ways the same old friend to your 
stews, just with a shorter grain and a 
slightly denser, stickier texture. 
Brown - Brown rice is like the 
crunchy, hippie version of white rice. 
It’s how white rice begins, as the origi-

nal unrefi ned whole grain, before the bran and the germ are removed. Because 
of this, it retains a lot more nutrients and a pleasantly nutty fl avor, but also a 
much longer cooking time. Leave it to its devices on the stove for a full 40 min-
utes, and then use it to soak up your gumbo.

Short Grain Brown - The main difference here is texture: short-grain is 
much chewier than its longer sibling. For both, since the whole grain is left 
intact, it has a much shorter shelf life than all other rice. Instead of 1 to 3 years, 
brown rice can spoil in as little as 6 months -- store it in the refrigerator to help 
stall this process. 

Sushi - Of all rice, sushi rice might be the most by-the-book. It's got rules, 
hard and fast ones -- but they’re worth following. The short grain rice should 
always be rinsed for best results (until the water runs clear!), and after cooking, 
it meets a traditional mixture of sugar, salt, and rice vinegar for seasoning. The 
most noticeable difference? It’s extremely sticky from its high starch content. 

Black Forbidden - Doesn’t its name make you want to steam it that much 
more? Before you do, we’re giving you a quick history lesson: legend has it 
that this rice was grown for the emperors of China. So, really, steam this, and 
you’ll be eating like a king. Who knew royalty had a thing for unmilled whole 
grains? Its nutty fl avor works especially well in rice puddings, but it can take 
up to 60 minutes to cook. Soak it to cut the cooking time in half, and be sure to 
refrigerate all unused grains. 

Bomba Rice - Other than having a festive name, Bomba rice has another 
thing going for it: unlike other rice that expands in width, when it absorbs liq-
uid it expands lengthwise. It can also absorb up to three times its volume in 
liquid, which makes it perfect for -- you guessed it -- paella. Most use the rice 
exclusively for paella, but we’ll let you in on another secret: since it can absorb 
so much liquid, it’s really hard to overcook. We just found a new dinner party 
food for you. 

Rice for Risotto (Arborio, Carnaroli, or Vialone Nano) - When 
this medium grain rice is stirred (and stirred and stirred) into liquid, it releases 
its starches to create a thickened sauce. (You know this sauce best by its broth, 
wine, and healthy dose of Parmesan cheese.) 25 minutes will usually release 
the grains’ starches and cook them to al dente. Use your leftovers for dessert 
-- risotto rice makes a mean rice pudding. 

Jasmine - Jasmine rice, found in both white and brown varieties, is a long 
grain rice from Thailand that has a distinct, fl oral aroma. When cooked (about 
20 minutes will do the trick), rice kernels stick together, making it a great choice 
for bulking up stir fries or lentil dishes. Always be sure to rinse this variety be-
fore cooking to remove the extra starch.

Basmati - In Sanskrit, Basmati means “fragrant one” -- cook using the ab-
sorption method for 20 minutes, and you’ll see why. These long grains have a 
slightly sweeter aroma and taste than your standard white rice. It comes in both 
brown and white, and is sometimes sold under the name Texmati. Fun fact: 
the best Basmati is aged (up to 2 years!) to concentrate their fl avors. Aged, 
dehydrated rice like these expand more during the cooking process, creating a 
longer, fl uffi er end product. Some swear by soaking this rice fi rst -- let it sit for 
2 hours in cold water, and cut the cooking time in half. 

The Wild Ones - Those beautiful, multi-colored, long grains of rice you 
love to pepper your pilafs with? Yeah, those aren’t actually rice at all. (How’d 
they sneak in here?) Wild rice refers to the seeds of marsh grass, which have a 
nutty fl avor and distinctively split open when cooked. Be warned, it plays hard 
to get (though from its name, we wouldn’t expect anything else). Normally, it 
takes around an hour to cook. Set the table, check the rest of your meal, pour 
yourself a glass of wine -- by the time you’re done, it will be too. 

Wild Rice Salad
• 1 cup wild rice
• 5 dried apricots
• juice and zest of 1/2 orange
• 1 carrot, grated
• 1 tomato, cubed
• 1 red onion, rings
• 1 handful chopped/roasted cashews
• 1 big handful spring greens
• salt and fresh ground black pepper
• olive oil

Cut apricots into cubes, soak in the or-
ange juice 10 minutes; bake the onions 
in oil on low fi re 15 minutes.

Cook rice in 2 cups water until done, but 
still with a bite; let cool to lukewarm.

Mix all ingredients together, except 
greens and nuts; season with salt and 
fresh ground black pepper; mix in the 
greens, sprinkle the nuts on top and driz-
zle with olive oil.

Wild Rice Salad

Aristotelian Rice & Peas
• 1-14 oz bag frozen peas
• 4 TB butter
• 2 TB onion, chopped
• 4 cups chicken stock
• 1 cup Arborio rice
• 1/2 cup Parmesan cheese, grated

Melt butter over medium heat in soup 
pot; add onion and sauté until lightly 
golden. In separate pot, heat stock 
until it reaches a simmer. Add 3 cups 
simmering stock to onions; add rice, 
peas, and a good pinch of salt; cover 
and cook at a low boil 20 minutes; stir 
now and then, until rice is just tender. 
If soup is too thick, thin slightly with 
remaining stock; it should be thick but 
not porridge. When rice is ready, add 
Parmesan and taste for salt. Serves 4

Coconut Milk Rice Pudding-
With Citrus & Ginger
• 1 can coconut milk
• 1 cup water
• 3/4 cup fresh orange juice
• 2 tsp vanilla extract
• 2 cinnamon sticks
• 1/8 tsp sea salt
• 1 cup basmati or jasmine rice
• 2-4 TB maple syrup
• 1 tsp ground ginger
• 1 TB orange zest
• ground cinnamon
Mix coconut milk, water, orange juice, 
vanilla extract, cinnamon sticks, salt and 
rice in pot; bring to a boil and reduce 
to low simmer; cover pot, but leave lid 
slightly ajar. Simmer rice 30 minutes; 
stir in maple syrup, ginger and zest; 
continue cooking till rice is creamy and 
soft, if needed add more water or maple 
syrup.
Serve warm or cool, dusted with cinna-
mon. Serves 4

Breakfast Fried Rice
• 5 slices bacon
• 1 TB sesame oil
• 3 green onions, thinly sliced
• 3 cups day-old cooked rice, room  
 temperature
• 1/3 cup tamari or soy sauce
• 1 TB rice vinegar
• 1 TB sesame seeds, toasted
• 1/4 tsp crushed red pepper fl akes
• 1 TB unsalted butter
• 2 eggs

Cook bacon until browned; remove 
from pan, let drain on paper towels; 
roughly chop.

Over medium heat, warm sesame oil 
until shimmering; add 2 of the sliced 
green onions, cook 2-3 minutes; stir 
in rice, break lumps; add soy sauce 
or tamari, rice vinegar, bacon, sesame 
seeds, and red pepper fl akes; stir to 
fully incorporate, cook 5 minutes until 
warmed through.

Add butter to small skillet on medium 
heat; crack eggs into skillet, immedi-
ately cover; cook until egg white is 
cooked through and yolk is barely set, 
5 minutes.
Place a fried egg on top of bowl with 
fried rice, garnish with remaining 
green onion. Serves 2

White -
is your workhorse -- it’s a standby all-
purpose dish for soaking up stews, stir-
fries, and for stocking the sides of plates. 
If you don’t have a bag in your pantry 
already, you’ll recognize it by its dis-
tinct, long grains and mild fl avor. When 
using the absorption method (cooking 
rice with a set amount of water until that 
water is absorbed) with a 2:1 ratio, cook-
ing time will run about 15-20 minutes. 

Short Grain White -
ular starchy blank slate, this rice is in 
many ways the same old friend to your 
stews, just with a shorter grain and a 
slightly denser, stickier texture. 
Brown -
crunchy, hippie version of white rice. 
It’s how white rice begins, as the origi-
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Kids’ Corner
FREE FRUIT FUN

Now Kids, color in this here picture, bring it on down to the Co-op and get your free piece of fruit.
(Produce Staff Selection)  

June Sales
To Our Co-op Members & Customers: Please note that sales run for a two-week period.  Please stop by the 

Co-op and take advantage of all the great offerings each month. A few sale items are listed below.

June 4-June 17

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

• First come, fi rst served
• One bag per person, please
• Scraps are bagged randomly as produce is processed
• Best days for compost are Tuesday & Thursday

PRODUCE COMPOST GUIDELINES

 
Member Only Specials

June 18-July 1

Bulk
 Garbanzos
reg $2.49#

SALE $1.99#

Nancy’s Yogurt
32 oz, assorted

reg $4.99
SALE $3.69

Annie’s Organic
Salad Dressing
8 oz, assorted

reg $4.49
SALE $2.99

Alba
Very Emollient

Sunscreen 45 SPF
4 oz

reg $9.79
SALE $6.99

We’re on facebook www.silvercityfoodcoop.com

Amy’s
Veggie Burger
10 oz, assorted

reg $5.89
SALE $4.39

Dr. Bronner’s
Bar Soap

5 oz, assorted
reg $3.99

SALE $2.99

Bearitos
Yellow Corn Chips

reg $4.89
SALE $3.00

Annie Chun’s
Mini Won Tons
8 oz, assorted

reg $3.69
SALE $2.69

Bulk
Nature’s Path

Hemp Plus Granola
reg $4.99#

SALE $4.49#

Food for Life
7 Grain

English Muffi ns
reg $4.69

SALE $4.29

Lisanatti
Rice Cheeze
8 oz, assorted

 reg $4.39
SALE $3.99

Rising Moon
Ravioi, assorted

reg $4.39
SALE $3.99

SurfSweets
Gummy Bears

reg $2.29
SALE $1.99

Individuals, groups & organizations are welcome to 
use the community room, as long as one organizer is 
a co-op member. Seating capacity is 24. Room is not 
intended for commercial use or events where a fee is 
charged. Contact Margarita: margarita@silvercity-
foodcoop.com or call the Co-op at (575) 388-2343. 

CO-OP COMMUNITY ROOM USE

GROCERY SPECIAL ORDER POLICY 
Members receive a 10% off shelf price discount on 
special orders of case quantity in ALL departments. 
HABA and Supplements will receive the 10% dis-
count 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. 

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.

PRODUCE SPECIAL ORDER POLICY

Woodstock
Pickles

24 oz, assorted
reg $6.19

SALE $5.59

June 4-July 1

Greek Gods
Yogurt

24 oz, assorted
 reg $3.99

SALE $3.00

NAME:_______________ AGE:___

Boiron
Arnica Montana

80 pellets
30C MD
reg $7.19

SALE $5.99

Bulk 
Black Beans
reg $1.79#

SALE $1.59#

MegaFood
Women Over 40

One Daily
30 ct

reg $25.99
SALE $17.99

C
o

-o
p 

K
ID

C
o

rn
er

page 5



The elections are 
over and the board, 
now six instead of 
seven members, is 
moving forward. We 
all miss Lita Furby 

and wish her the very best. 
I want you to know about four big, and 
very important, projects that the board is 
tackling in the next 12 months. We are 
working on all four of them in parallel 
as they overlap and their outcomes must 
work well together. 

A. Vision and Strategy. This year our 
Co-op is 40 years old... truly remark-Co-op is 40 years old... truly remark-

Gail Rein/President
Board Term: 2014-2017
rein.gail@gmail.com

Susan Van Auken/Vice President 
Board Term: 2013-2016
susanvanauken@gilanet.com 

Carmon Steven/Secretary
Board Term: 2013-2016
yankiecarmon@gmail.com

Lynno Aldin/Treasurer
Board Term:  2012-2015
peacelynno@gmail.com

Jerry Boswell
Board Term: 2012-2015
gboswell5275@msn.com

Meadow Clark
Board Term:  2012-2015
mc@confl ictmediation.net

Board of Directors

We’re on facebook

Board Meeting Schedule
The SCFC Board of Directors meets 
the third Wednesday of each month 
in the Co-op Community Room, 
4:30-7:30 pm, the agenda for the 
meeting is posted in the store at least 
one week prior to the meeting.

Ten minutes is set aside at the be-
ginning of every board meeting for 
member comments.  The time will 
be divided evenly among those 
member who would like to speak.  
If ten minutes is insuffi cient, a spe-
cial meeting may be called on an-
other day.  If a member wants more 
time, they can contact the president 
and ask to be added to the agenda.  
Please make this request at least one 
week before the meeting.

Volunteer Discount Policy
Members who volunteer for 3 hours of work receive a 15% discount 
on all purchases for one day. Discounts must be used within the same 
calendar year of their volunteer work. 
If you are interested in volunteer opportunities at the Co-op, email or 
call Carolyn: outreach@silvercityfoodcoop.com (575) 388-2343.

From Your Board...

able. Our Co-op is healthy and strong, 
and there is talk of expansion. Before 
we start any major expansion project, it 
is exceedingly important that we have 
a well-articulated vision for the future 
of our Co-op, a vision that resonates 
with you, the member-owners. This vi-
sion alone is not enough; we also need 
a strategy to determine the direction in 
which our co-op needs to move to fulfi ll 
its vision.

B. Feasibility of the Old Yada Yada 
Building. The Co-op is renting the old 
Yada Yada building for a year (May 
2014 through April 2015) so we don’t 

lose the opportunity to buy it while we 
investigate if and how it might meet our 
future needs.

C. Board Perpetuation. In our 2013 and 
2014 board elections, we did not have 
enough candidates running for the open 
board positions. It’s not healthy for our 
Co-op or for the individual board mem-
bers who serve term after term. This is a 
serious problem. We’re exploring new, 
creative ways to recruit future board 
members.

D. Amended Bylaws. Our current by-
laws have a signifi cant number of pro-
cedural details that do not belong in 
bylaws. Too much detail like this can 
be overly constraining, not to mention 
that to change these procedural details 
requires amending the bylaws. There 
are also some errors in the bylaws that 
need to be corrected. We anticipate that 
amended bylaws will be ready for mem-
ber vote in mid-November.

We are involving you in projects A and 
B. We need your help understanding our 
future needs and will be providing many 
ways this year to tell you what we’re 
learning and to better understand what 
you need and want. In fact, in this issue 
of the newsletter, you will see a short 
survey. Please take a few minutes to 

by Gail Rein,                          
President

Future 

answer the questions and send us your 
completed survey. To reach as many 
people as possible, we are conduct-
ing this survey throughout the month 
of June, also making it available in the 
store, posting it on our website, and dis-
tributing it at the Farmers Market. 

One more thing—it remains to be seen 
if the board appoints a seventh board 
member. This article was written in 
early May. Come June when you read it, 
we may have appointed a seventh board 
member. If we do, it will be someone 
who has the interest, energy, skills, and 
time to participate in the governance of 
our Co-op.

The theme for the next 12 months… Fu-
ture Focus… it’s an exciting time for our 
Co-op!

We are celebrating the Silver City Food Co-op’s 40th anniversary this year. We need 
your help understanding the Co-op’s future needs (as much as 20 years out!) and will 
be providing many ways during the next 12 months to tell you what we’re learning 
and to better understand what you want. For starters, please help us by completing this 
short survey. If you need more space, use a sheet of paper and attach it to this survey. 
Please put your completed survey in the collection box at the front of the store or 
mail it to us at Silver City Food Co-op, 520 N. Bullard St., Silver City, NM 88061. 
Thanks!

1. Are you aware that the Silver City Food Co-op is discussing possible expansion or 
relocation?______________________  

2. What is your reaction to question 1?_______________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

Why?_________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

3. What things at the Co-op negatively impact your shopping experience? __________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

4. What can we do to positively impact your shopping experience? ________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

5.Are you a member of the Silver City Food Co-op?_______________________ 

Stay tuned to the Garbanzo Gazette for updates on the future of the co-op and/or pro-
vide us with your name and email address: 

________________________________________________________________ 

For your information, the Silver City Food Co-op is renting the old Yada Yada Yarn 
building for a year so we don’t lose the opportunity to buy it while we investigate if 
and how it might meet our future needs. 

Silver City Food Co-op 
Member Survey June 2014
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New Products at the Silver City Food Co-op

Try out the newest addition to our 
Chunks of Energy superfood prod-
ucts, Lemon-Pomegranate! Con-
sciously made with health in mind 
and all organic ingredients, these 
morsels are very tasty. Some of our 
customers have even called them ad-
dictive!

Jovial Einkorn Flour: Einkorn 
was the fi rst species of wheat domes-
ticated from wild during the Neolith-
ic Revolution when, as hunter-gath-
ers, we humans transitioned into a 
mainly agricultural way of life. It has 
remained the purest form of wheat 
because it has never been hybridized 
and possesses the inherently superior 
nutrition of an ancient grain. It’s also 
a lower gluten alternative to modern 
wheat. Enjoy the naturally sweet fl a-
vor and silky texture of this unique 
fl our.

Try out Eden Foods yummy, all 
organic Curried Rice and Beans 
and Moroccan Rice and Gar-
banzo Beans. Ingredients include 
Lundberg short grain brown rice and 
a complement of high quality beans 
herbs and spices. Enjoy these quick 
and easy canned foods as an addition 
to soups and stews or on their own 
with warm pita bread, salad and a 
cup of tea!

If you’ve been hoping to fi nd a glu-
ten-free pretzel with lots of fl avor and 
crunch, our new Gratify Sea Salt 
Twists might just do it for you! De-
liciously crisp and dusted with pure 
sea salt, they contain no gluten and 
are free of other common allergens. 
Pair them with your favorite dip or 
eat them unadorned in their simple 
goodness!

www.silvercityfoodcoop.com

Many people I know (including my-
self) didn’t begin doing yoga with 
the idea of embarking on a “spir-
itual” practice. I recall starting yoga 
because I had heard so much about 
it having a positive effect on one’s 
health - that it made you “feel bet-
ter”. 
Yet there were hints at the very be-
ginning that there was something 
more to it all. I remember very early 
on, after I had completed what felt 
like (at the time) a long yoga prac-
tice (1 hour!), I came away deeply 
moved by the experience. It felt to 
me that, along with all that strength 
and stretch work, I had touched a 
profound place in myself through an 
act of deep kindness. It was a hint 
that there was something more to this 
than just a “workout”. 
Going back to yoga’s origins, we see 
that yoga developed from the ancient 
philosophy of samkhya, which ap-
pears in the Vedic texts of the Up-
anishads (and Bhagavad Gita). Es-
sentially this was a transcendental 
philosophy, stating that reality has 
two aspects, that of physical matter 
(prakriti) and that of consciousness 
(purusa). The true self, in the tradi-

tion of samkhya, is made up of the 
latter (consciousness). Yoga, then, 
was developed as a spiritual practice 
through which we came in contact 
with the true (transcendent) self. It 
is this true self (purusa) that we bow 
to and honor when we greet another 
with the word “Namaste”. 
So from the beginning, yoga has been 
a practice that addresses our state of 
consciousness – our spiritual (well) 
being. We more commonly think if 
the meditation practices (Buddhism, 
for example, which also drew from 
the philosophy of samkhya) as be-
ing spiritual practices, while yoga is 
more a physical practice. Yoga dif-
fered from these other practices in 
that, with yoga, it was felt that spir-
itual attunement required physical at-
tunement. In other words, a healthy 
body was important in having a 
healthy mind. Thus, asana (move-
ment of the body) was developed 
as part of yoga’s spiritual practice. 
The word “asana”, in fact, means “to 
sit”. Asana practice was meant as the 
physical preparation for sitting – for 
meditation. 
In the west, the popularization of 
yoga has tended to background the 

Yoga  : A Spiritual Practice

by Matthew Sommerville

spiritual side of yoga in favor of asana 
as a practice in itself. We see this, for 
example, with the Ashtanga school 
of yoga, which emphasizes rigorous 
and, as one progresses, quite chal-
lenging asana practice. Ashtanga has 
become very popular in the western 
world, I believe, because we in the 
west identify with the work ethic of 
Ashtanga, and that it’s a very physi-
cal practice, making it a good “work 
out” as well. 
However, the deep involvement with 
asana in Ashtanga is meant, ultimate-
ly, to have spiritual ends. In Ashtan-
ga, the purpose of asana is for “in-
ternal cleansing”, a practice which 
is meant to achieve “three levels of 
purifi cation: the body, nervous sys-
tem and  (the) mind” (taken from the 
Sri K. Pattabhi Jois Ashtanga Yoga 
Institute website).  
To practice yoga because it’s a “good 
workout” is quite fi ne. We will re-
ceive all the benefi ts that asana of-
fers through steady practice. We will 
feel stronger and more physically re-
laxed; we will notice that our stamina 
has improved and that we seem to 
breathe easier. But we may also no-
tice that we feel more calm and that 

we seem to be able to handle stress 
easier; we may notice that we seem 
to have better mental focus and that 
our sensory awareness has become 
more acute. And also: we may no-
tice that we have more of a feeling of 
well being, of being more in harmo-
ny with both ourselves and the world 
around us. 
Personally, I think it’s for ALL these 
reasons that, according to recent 
polls, some 20 million Americans are 
now practicing yoga. Recalling that 
early yoga experience where I felt I 
had reached a deep place in myself 
through an act of kindness, it’s my 
sense that yoga affects us in ways 
that transcends the physical dimen-
sion of our being. The word “trans-
formation” is often associated with 
yoga, and I think it’s this possibility 
of transformation that draws so many 
of us to this practice. And this hap-
pens very simply: by uniting body, 
breath, and mind.  

(P.S. I would like to thank Margarita 
and everyone at our wonderful Silver 
City Food Co-op for the opportunity 
to contribute to the Garbanzo Ga-
zette. Namaste to you all!)
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Full Moon 6/12/2014 at 9:13:45 pm (MST)
Summer Solstice 6/21/2014 at 6:51 am (MST)

New Moon 6/27/14 at 1:10:33 am (MST)

Gemini
 (May 20 – June 21).

Some transcendent experiences happened to 

Gemini in these last two years, the voltage of 

which continues to hurtle through your system 

in 2014. An extreme moment, an illumination 

or a loss deepened your appreciation for life or 

inspired you, setting you off on a quest. Gemini 

body is an excellent compass for this quest. It’s 

easy for Gemini to overlook having a body (men-

tal gymnastics being much more interesting). To 

let an inspiration live through them, they must 1. 

inhabit their body, and 2. clear away distractive 

mental and physical clutter. Gemini hates be-

ing jammed into one suit, one option, one voice. 

Don’t be limited by expecting anything to be a 

perfect fi t. Of all the signs, Gemini can bilocate, 

be of two minds, carry on two lives at once.

Wow!
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Our Ladies of Produce
by Deborah Wiese 

Goddess in the grocery store,
head gracious above the purple plums,
daughter tugging at sleeve, young son in stroller
not ready to walk
To kneel down in worship
would have embarrassed us both
so I smiled and bowed my gray head
above the deep-hued fruit.
Fingers testing for ripeness, searching smooth skin
for the fullness of time,
glorying in depth of color
even here beneath harsh fl uorescent white
Bag half full, I looked up and they were gone,
the goddess and her children
In her place, a spike-haired teen in bomber jacket
and short, tight skirt,
who smiled when she beheld me,
and bowed her gracious head
above the fruit.
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