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Thank You Co-op Volunteers!
Many thanks to these member 
volunteers for their service.

Sophia Brugman • Christine Dalmedo

Mary Ann Finn • Deb James • Pamela Morgan 

Saguara Compton • Bridget O'Leary

Sharon Bookwalter • Laurel Johnson

Volunteer Grocery Shopper 
for home bound members needed!

Once/week: 
buy groceries and deliver. 

                    Interested?
please contact charmeine@silvercityfoodcoop.com

January
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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February
Saturday, February 6, 11 am to 4 pm
Chocolate Fantasia
Market Café
614 N. Bullard St.

Thurs., February 11, 12 noon to 1 pm
Community Forum 
614 N. Bullard St.

Saturday, February 13, 9 am to 2 pm
Artisan Market
Support local artisans!
614 N. Bullard St.

Wed., February 17, 4:30 pm to 7:30 pm
Silver City Food Co-op Board Meeting
614 N. Bullard St.

Saturday, February 27, 9 am to 2 pm
Community Flea Market
614 N. Bullard St.

Fridays in February
Popcorn Fridays-free popcorn 
and other food samples
Silver City Food Co-op
520 N. Bullard St.

I love greasy double cheeseburgers with crispy 
bacon and green chili that gets all melty with the 
cheese and gets all over my chin when I take that 
fi rst honking bite. If you see me out to eat at The 
Little Toad, or the Buckhorn, or even Blake’s 
chances are good you’ll fi nd me with a burger in 
my hand. Yum. I love it.  I want one right now.

It’s a treat for me.  It’s a special, every-once-in-
awhile kinda’ thing.  I’m no vegetarian by any stretch of the imagination but I 
am trying to live a reasonably healthy and aware life.  I like variety and I ap-
preciate having lots of different options when it comes to food.  Honestly, I’m 
not doing much cooking for myself at home, so it’s nice to be able to go out 
and get something quick and homemade to eat that fi lls me up with delicious 
goodness.  

With that said, let me introduce you to the Bionic Burger.  It’s our take on 
the classic burger but we make ours out of grains instead of beef.  Imagine a 
burger with all organic avocados, tomatoes, red onions, and sprouts.  Then 
we top it off with mayo and our made from scratch salsa.  Then there’s the 
patty. We take brown rice, green lentils, and pearled barley and cook them all 
together until they’re well done.  Then we mix all those grains together with 
some falafel mix and tamari for fl avor, form them into patties, and bake them 
in the oven until they’re good and brown.  It’s a MEAL OF A SANDWICH. 

We’re offering something different down here at the Café.  We’re happy to 
serve and we have a great time doing it. Our food is full of fl avor and almost 
always organic and made from scratch.  And the Bionic Burger has been a 
mainstay menu item for us since day one.  Have you tried one yet?

Market Café
Silver City Food Co-op

Market Café Chitchat
Come Eat a Bionic Burger

Next Month:  
Have you tried Ben’s gourmet pizza yet?  Every Thursday at the Market Cafe!

by Mike Madigan, 
Co-op  Assistant Manager 
& Market Café Dreamer

awhile kinda’ thing.  I’m no vegetarian by any stretch of the imagination but I 
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Community 
Co-op and Community Events
(Volunteers Needed for Co-op Events)

Artisan Markets
Artisan Markets will continue in the New Year!  The next market will 

be January 9 at the Market Café from 9 am to 2 pm.  
Contact adrienne@silvercityfoodcoop.com 

if you are interested in selling your handmade art.  

Seed Library and Permaculture Workshops
Did you know that on the third Saturday of every month 
the Seed Library has a workshop from 11 am to 12 noon?  

That is followed by a permaculture workshop from 1 pm to 2 pm. 
 Both are held in the community room at the Market Café.

Community Flea Markets
The Community Flea Markets will also continue in the New Year!  

The next market will be January 23 at the Market Café 
from 9 am to 2 pm. 

 Contact adrienne@silvercityfoodcoop.com if you are interested. 

Chocolate Fantasia
The Market Café will be the location for the Co-op’s booth this year.  

Be sure to get your ticket and stop by the Café 
for some scrummy chocolates on Saturday, 

February 6 from 11 am to 4 pm. 

Popcorn Fridays
Each Friday from 9 am to 3 pm the Co-op offers popcorn and other 

food samples.  Volunteers are needed to 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.

Volunteer!
When you volunteer to work for the Co-op, for every 3 hours of volun-

teer service, you receive a voucher good for 15% off for one day.  
It’s a win-win !

To volunteer, please contact Charmeine at 388-2343 
or email charmeine@silvercityfoodcoop.com

575-313-4087

with Rita Herbst

January
        Forum

Nuevos Comienzos
Community Kitchen

 � ursday, January 14th
from Noon to 1 pm

Community Room @ the Market Café
 614 N. Bullard St.

For more information call the Co-op at 388-2343

 The Co-op donated to, or collected donations 
on behalf of these organizations:

Co-op Community
   Donations

Community 
Co-op and Community EventsCo-op and Community Events

CO-OP

Free Health Workshop Jan 9, 2016 • Call or email to sign up

• Grant County Food Pantry
• Gila Mimbres Community Radio
• Lotus Center
• Silver City MainStreet
• Guadalupe Montessori School
• San Lorenzo School
• The Volunteer Center - 6th Street School 
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• Plan – Start by planning each of your meals for the week around what 
you currently have in your pantry and items that can be purchased in bulk.  
This will require cooking meals from scratch but in our busy world, what 
better way to nurture yourself and your family both physically and men-
tally, than by taking time to prepare and share a delicious organic meal!  
Take your shopping list to the Co-op with you.
• Learn to Cook – It is easier than you think!  Start with simple pasta 
meals and add soups and stews and other one pot dinners.  These types of 
meals can be made in as little as 20 minutes.  On the days you just don’t 
have time, stop by the Grab ‘n Go deli cooler or the Market Café and get 
a nutritious to go dinner.  
• Shop your Co-op - If you are not already a member, join the Co-op.  This 
will make you eligible for Co-op member sales and the Member Apprecia-

As a Co-op shopper, you already know the importance of pur-
chasing organic food.  It is healthier and the practices to pro-
duce organic food are sustainable.  The Rodale Institute has 
been conducting The Farming Systems Trial, a side-by-side 
comparison of organic and conventional agriculture to prove 
that organic growing methods are superior to conventional sys-
tems.  After 30 years, the scientifi c data is indisputable.

• Organic yields match conventional yields.
• Organic outperforms conventional in years of drought.
• Organic farming systems build rather than deplete 
    soil organic matter, making it a more sustainable system.
• Organic farming uses 45% less energy and is more effi cient.
• Conventional systems produce 40% more greenhouse gases.
• Organic farming systems are more profi table 
    than conventional.

By purchasing organic products at the Co-op, you are part of 
the solution to a sustainable future.  Kudos to Co-op shoppers!

Your choice of diet can infl uence your long term health 
prospects more than any other action you might take.

Former Surgeon General C. Everett Koop

How to Shop on a Budget at the Co-op
We all want to eat healthy organic foods, but sometimes good organic food seems more expensive than the 
conventionally produced foods.  The conventional foods may seem like a good deal, but they are not 
when you factor in the cost to our environment and the poor nutritional value received from this food. 
You can get better dollar and nutritional value by purchasing organic staples.

To get the most value for your food dollars follow these tips:

When you spend your food dollars at the Co-op, you are supporting the local economy, your friends and neighbors, 
sustainable agriculture, and family farms. You are not supporting big corporations that are polluting our environment and 
feeding us GMO’s. 

By using the tips in this article, you can feed your family fresh, local, and organic food at about the same prices as the 
conventional food.  You and your family are worth it!

tion days when you can really save some food dollars!  Stock up on the 
hundreds of items that are on the monthly Co-op deals.  You can fi ll your 
pantry with items that are on sale.  Buy in bulk when those items are on 
sale.  Buy in season when prices on those items are lowest.  You can freeze 
or can the seasonal items.  Special order a case, and receive 10 percent off. 
Use the Co-op coupons that are posted around the Co-op.  
• Don’t Waste Food – Each year Americans throw out 33 million tons of 
food per year, which is 40 percent of the food in the U.S., or $165 bil-
lion worth of food! This food waste then goes into landfi lls, producing 
methane, which is a potent greenhouse gas.  Plan for a “leftover dinner 
night”. Make it special by adding one new item, such as a salad or dessert.  
We also sell products in the produce department that will help extend the 
freshness of your produce.

How to Shop on a Budget at the Co-opHow to Shop on a Budget at the Co-opHow to Shop on a Budget at the Co-op

Kudos 
for Organics!

Our bulk herb, spice, and tea section 
is a delight for home chefs.  So much is 
available and the cost per ounce for many 
organic products is less than the large re-
tailers!

Oh the aroma of organic ground cinna-
mon, and more than 80 other spices. Oh 
yes, tea too; we have 19 types of bulk tea.  
Bulk spices and tea let you purchase just 
the amount you need, and save on pack-
aging. It is a great way to try something 
new.  

The bulk herbs and spices are not the only thing you can pur-
chase in this section but also citric acid for canning, vitamin C 
powder, baking soda and powder, popcorn spice, and the latest 
addition, salad sprinkles. 

So spice up your dinners with bulk spices and try a new tea, it’s 
less expensive than you think!

The Co-op’s Best Kept Secret 
We Want to Share
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South of France
Liquid Soap

Assorted, 8 oz
reg $5.59

SALE $3.99

Avalon Organics
Biotin B

Shampoo or Conditioner
14 oz

reg $9.59

SALE $6.99

Alba Botanica
Very Emollient

bath & shower gel
12 oz

reg $8.19

SALE $5.99

Herb Pharm
Kids

Immune Avenger
reg $12.99

SALE $8.99

nutiva
hemp protein

16 oz
reg $21.29

SALE $14.99

Alba Botanica
Very Emollient

 body lotion
32 oz

reg $15.69

SALE $10.99

Boiron
Oscillococcinum

12 doses
reg $24.99

SALE $18.99

Garden of Life
Wild Rose

Herbal D-Tox
reg $29.99

SALE $24.99

The Co-op is lucky to have Kate because of the great care and 
dedication she has for her job.  Before bringing in any product, 

Kate researches the company for the following:

Patricia loves her job at the Co-op.  Who wouldn’t have a great time ordering 
hair products, soaps, lotions, skin creams, oils, bath essentials, and many more 
health and beauty products!

Like Kate, Patricia selects items from reputable companies that focus on pure, 
natural ingredients and the best processing methods. Many of the products in the 
Body Care Department are exclusive to the Co-op.  Don’t miss the section devoted 
entirely to made in New Mexico treasures.  There is something for everyone! 

If you have questions or need further information Patricia can be reached 4 
evenings a week, Wednesday through Saturday.  With limited space, she cannot 
accommodate all products, and is happy to special order items not on the shelf.  
Patricia truly appreciates feedback from the Co-op customers.  

HABA & Supplement Sales
Kate Stansburger, 

                    Supplement Buyer

Patricia Walsh, Body Care Buyer

• makes sure the company accurately lists the ingredients
  and that they do not contain contaminants
• looks for both company and independent lab testing
  of those ingredients
• looks to see if the company bases the product on research
  and clinical trials

In addition to this rigorous research, Kate is working toward get-
ting supplements that are GMO free.  This is a long process because 
of all of the different ingredients in each product, and each ingredi-
ent has to be verifi ed.

Although Kate cannot diagnose or prescribe a supplement for you, 
she can discuss the product, how it is made, the ingredients, and can 
direct you to in-store resources to help you decide which product 
is best for your needs.  Kate is always happy to try to special order 
supplements that we may not carry.  Rest assured that when you pur-
chase a supplement at the Co-op, Kate has done her best to choose 
high quality product lines.

Kate states, "We have a new line of homeopathic products in the 
supplement department- Liddell Laboratories. They are all in spray 
bottles, making them convenient and easily-absorbable. There are 
six different formulas, including "Back Pain + Sciatica" and "Insom-
nia". Please ask for more details!"

Kate (left) and Patricia (right) 

                    Supplement Buyer

(Dec. 30 - Jan. 19) (Dec. 30 - Jan. 19)

(Dec. 30 - Jan. 19)(Dec. 30 - Jan. 19)

(Jan. 20 - Feb. 2)(Jan. 20 - Feb. 2)(Jan. 20 - Feb. 2)(Jan. 20 - Feb. 2)
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January 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 fi nd at the Co-op each month.

December 30 - January 19 

January 20 - February 2

Biotta Naturals
Beet Juice

16.9 oz
reg $6.59

SALE $5.39

Wallaby
European Style

Sour Cream
16 oz

reg $4.69

SALE $3.69

Biotta Naturals
Sauerkraut Juice

16.9 oz
reg $6.59

SALE $5.39

Bulk
Organic

Rolled Oats
reg $1.69#

SALE $1.19#

Rising Moon
Ravioli

reg $4.59

SALE $3.00

Woodstock
Dark Sweet Cherries

10 oz
reg $6.39

SALE $4.39

Organic
Bulk Hulled

Sunfl ower Seeds
reg $3.69#

SALE $2.99#

 Members Only Specials

Equal Exchange
Bulk Coffee
reg $12.69#

SALE $8.99#

Grandpa’s
Pine Tar Soap

3.25 oz
reg $3.99

SALE $3.59

Badger
Lip Balm

Assorted, .15 oz
 reg $2.49

SALE $2.29

Guru
Energy Drink

12 oz
 reg $2.99

SALE $2.69

Live Soda
Assorted Kombucha

12 oz
reg $2.69

SALE $2.49

December 30 - February 2

Bobo’s
Assorted Oat Bars

3 oz
reg $2.89

SALE $1.99

Nancy’s
Lowfat

Cottage Cheese
16 oz

reg $5.99

SALE $4.99

Traditional Medicinals
Assorted Teas

16 bags
reg $5.19

SALE $3.39

Organic
Bulk

Green Lentils
 reg $1.99#

SALE $1.69#

Rumiano
Fontina Cheese

8 oz
reg $4.99

SALE $3.99

Rudi’s
Rocky Mountain

Sourdough
22 oz

reg $5.29

SALE $3.00

Cascadian Farms
Assorted Vegetables

10 oz
reg $2.89

SALE $1.66

Similasan
Computer
Eye Relief

.33 oz
reg $13.79

SALE $12.49

Straus
Whole Milk Yogurt

Assorted, 32 oz
reg $5.39

SALE $4.69

Organic
Bulk

Brown Flax Seeds
 reg $2.19#

SALE $1.99#
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FOCUS
Governance, the Board’s Job 

From Your Board...
by Gail Rein,                            

President

Board Meeting Schedule
The SCFC Board of Directors meets 
the third Wednesday of each month 
at 614 N. Bullard Street, 4:30-7:30 
pm. 

Ten minutes is set aside at the be-
ginning of every board meeting for 
member comments.  The time will 
be divided evenly among those 
members 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.

At our October board meeting, we discovered board members and general man-
ager did not have a shared view of what governance is. It is not an easy concept. 
Neither is there a single defi nition that all boards would accept. We talked about 
governance more at our November board retreat and came to a greater shared un-
derstanding of what governance is for us. Also, there is a gray area where govern-
ance and management overlap, and this keeps things very interesting!

Because the concept of governance is so central, I thought I would expound on 
what governance is to me and make it INTERESTING for you, so please keep read-
ing. To kick this off, please take this little quiz. Fill in each blank with Governance 
(if easier, think “board of directors”—it is the governance body) or Management 
(think “general manager”). 

1. ___________ prepares the budget.
2. ___________ appoints the auditor.
3. ___________ hires the general manager.
4. ___________ recognizes volunteers for their efforts.
5. ___________ sets the future direction of the co-op.
6. ___________ evaluates staff performance.
7. ___________ sets equity share price.
8. ___________ writes personnel policies.
9. ___________ authorizes the sale of real estate.
10. ___________ ensures compliance with the law.

Answers: 2, 3, 5, 7, and 10 are Governance and 1, 4, 6, and 8 are Management. 
Number 9 is neither and I’ll address why in a bit. 

So, what can we conclude from this quiz? Governance is how the board (and 
therefore the member-owners who elect the directors) set and control the overall 
direction of the co-op. Management takes care of the day-to-day business of the co-
op to achieve the goals and priorities set by the board.

All of the examples so far are very straightforward, clearly falling to management 
or to governance. What about that gray area I mentioned earlier? Here’s an exam-
ple: ___________ pursues new business ventures. Whether this falls to manage-
ment or governance depends on so many variables: cost, size, alignment with the 
co-op’s future direction, real estate acquisition, and so on. In fact, most complex 
undertakings like this are a collaborative effort between governance and manage-
ment, especially at the onset and at key milestones.

Now, what about question 9? It is neither Governance nor Management, but 
Membership… membership authorizes the sale of real estate. New Mexico law for 
cooperative associations requires an affi rmative vote of not less than two-thirds of 
our member-owners to dispose of our real estate—wow! I had to keep this ques-
tion in there, because I came across this surprising fi nding when I was verifying the 
answers for the quiz. You see, governance ensures compliance with the law, which 
means the board must always be checking the law. I learned something new and 
important while writing this article.

Next, how does the board carry out its governance responsibilities? A major way 

is by writing and monitoring policies. Since the general manager is the only mem-
ber of staff who is accountable to the board, every month the general manager has 
to prepare monitoring reports for specifi ed policies for the board (most policies are 
monitored once a year). The board reviews these reports and either accepts them 
or requires more information and/or a plan for addressing problem areas with or 
without a follow-up monitoring report. The board also writes and monitors policies 
that describe the board’s job as the governing body of the co-op. These policies 
explicitly describe standards for group and individual behavior to which the board 
holds itself. 

Finally, what is the ultimate outcome of this governance activity by your board 
of directors? It seems to me that governance, done effectively, enhances the pros-
perity and viability of our cooperative. This is why we are putting so much effort 
into revising our policies this year and tackling this challenging project with four 
new board members. Governance is the board’s job, and we all want to do it better 
than it has ever been done! 
_______________ 
New Mexico State Statutes, Article 4, Cooperative Associations, Section  53-4-21.1, Disposition of 

Property, downloadable from http://www.silvercityfoodcoop.com/our-co-op/board/ 
(scroll down to the bottom of the page).
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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

Karen Strelko/Treasurer
Board Term:2015-2018  
browserandlouie@yahoo.com

Jennifer Johnston
Board Term: 2015-2018
johnstonjenny40@gmail.com

Nancy Coates
Board Term: 2015-2016
coates@gilanet.com

Jerry Bartels
Board Term: 2015-2016
jerrypbart@gmail.com

Board of Directors


