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Sale 25 % Off

Zyliss Kitchen Tools Sale :

Coupon good for an extra 10% off |

already discounted Zyliss products - hurry for best selection!

at the Market Café, 614 N. Bullard St. - while supplies last

February
Forum

Nuevos Comienzos
Community Kitchen

with Rita Herbst

ursday, February 11th
from Noon to 1 pm
Community Room @ the Market Céf
614 N. Bullard St.
For more information call the Co-op at 388-2343

Pick Your Own MAD

February/March

Pick your own day to receive 10% off your purchases!
Be sure to tell the cashier BEFORE they start ringing up
your purchases that you are using your MAD discount!

Member Appreciation Days (MAD) are offered 4 times
:each year, and are yet another way to save money at the Co-op. .
Memberships are only $10/year and you can re-coup

your membership by shopping just one MAD.

oooooooooooooooooooooooooooooooooooooooooooo

OUR CO-OP

LC—?(:IC]C—EYS, Speakers, (:11’1C1 Makers

Wanted for Community Forums

Each month the Co-op hosts a community forum on topics of interest
to our community.

Topics include gardening, cooking, health and well-being, and the
environment to name a few. We are looking to expand our offerings
in 2016 to include both adult and children’s cooking classes. Do you
have a cooking tip or hack you want to share? How about yummy and
fun food for kids to make? Proposals welcome! Volunteer vouchers
for 15% off are awarded to presenters. Please contact charmeine(@
silvercityfoodcoop.com for more information.

Do You Want to Advertise your Business?

The Co-op has some limited space for business cards ads in the Gar-
banzo Gazette. The Gazette is posted online at our site, www.sil-
vercityfoodcoop.com and is distributed widely in The Independent,

a publication of the Silver City Daily Press. Copies of the Gazette
are also distributed in front of the Co-op and Market Café and at the
public library and visitor center. For more information please contact
charmeine@silvercityfoodcoop.com.

Cash! Earn Some
at the Winter Indoor Artisan
and Community Flea Markets

One way the Co-op works to support our member/owners is to provide
a way for them to earn income through their art or craft, or by selling
items they can no longer use. That is what our monthly Artisan and
Flea Markets are all about. You only need to be a member/owner and
for a very small fee, start selling your wares. Not a member/owner?
No problem, join today for $10 and sign up for a market. Please con-
tact charmeine@silvercityfoodcoop.com for more information.

De you like shopping?

Want to help someone who cannot get to the Co-op?
Here is the perfect volunteer opportunity!
We need a shopper once a week for about 2 hours.

Js that you?

Contact charmeine@silvercityfoodcoop.com
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Our Community

Silver City Food Co-op

Market Café

Market Café Chi‘tCha‘t

Gourmet Pizza on Thursdays and Fridays!

Anyone that knows Ben Williams will tell you
about his passion for good food. With much of his
education focused on the Slow Food Movement and
local food systems, Ben is respected for his skill as an
artisan baker, and over the course of the last few years
he’s put that energy into making pizzas. He’s been
a part of the crafting of a couple of different ornos
(wood fired pizza ovens) here in Silver City and we’re
lucky to have him on board here at the Market Caf¢,
creating community with his delicious food.

Over the course of more than a decade, Ben has
been perfecting the recipes for his sourdough crust and pizza sauce. He handcrafts his own
dough from a sourdough starter that he’s kept going for over ten years, and keeps with
the Market Café’s mission to provide very high quality organic and delicious food to our
customers.

Here are the varieties of 11 in. pizzas that Ben is currently offering:
The Margherita: Ben’s tomato sauce, fresh mozzarella, and fresh basil or rosemary
The Caramelo: Ben’s tomato sauce, fresh mozzarella, and caramelized onion
Genoa Salami: Ben’s tomato sauce, fresh mozzarella, organic uncured Genoa Salami

Weekly Special: Ben’s tomato sauce, fresh mozzarella, roasted red bell pepper tap-
enade, caramelized onion

Prices run between $8.50 - $8.99, depending on the pizza style and current availability of
ingredients.

The Silver City Food Coop’s Market Café is located at 614 N. Bullard St. in downtown
Silver City. We’re open every day but Tuesday from 8:30-3:30. Pizzas are available on
Thursday and Fridays starting at 11:00 am. Come and taste the difference! ?é

r— - — — — — — — — — —_

 Have you tried our Pizza?,

Handmade every |
Thursday

$1.00 Off !
pizza |

Market Café, 614 N. Bullard St. - good through 2/27/16

—=— 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

Nuevos Comienzos/Community Kitchen
with Rita Herbst

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.

= MélYCl’l

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

New Mexico Organic

Farming Conference Round-up!

614 N. Bullard St.

Saturday, March 12, 9 am to 2 pm
Artisan Market

Support local artisans!

614 N. Bullard St.

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

Saturday, March 26, 9 am to 2 pm
Community Flea Market
614 N. Bullard St.

Fridays in March

Popcorn Fridays-free popcorn
and other food samples

Silver City Food Co-op

520 N. Bullard St.
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The Co-op donated to, or collected donations
on behalf of these organizations:
Grant County Food Pantry
Gila Mimbres Community Radio
New Mexico Organic Farming Conference
The Volunteer Center

Bag Refund
.(Danz%ian Prwogram

Thank you for using your own shopping bags!
For each shopping bag used, we will give you a chip
valued at 5¢ 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:
Puppy Dog Ranch El Grito Head Start
$103.50 December $85.05 December
<4 \ y ~d <4 '\ ) i\ <4 |
’{ y . ¢ ’{ ”< < ” ”< ’{ < <

Thank You Co-op Volunteers!

Many thanks to these member
volunteers for their service.

Sophia Brugman ¢ Christine Dalmedo
Mary Ann Finn ¢ Deb James * Rebecca Summer
Saguara Compton ®* Two Crow ¢ Althea Booth-Athenian
Sharon Bookwalter * Susan Allen « Marta Bloy

\ | \ < . <4
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-ap and Community Cvents
(Velunteers Needed for Co-op Events)

Wtisan Markiets
The next Artisan Market will be February 13th at the Market Café from 9 am to 2 pm.
Contact charmeine@silvercityfoodcoop.com
if you are interested in selling your handmade art.

Seed Library and Pevmaculture Waorksheps
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 vegan/vegetarian support
group at 12 noon, and a permaculture workshop from 1 pm to 2 pm. All are free,
open to the public and held in the community room at the Market Café.

ity Flea Markets
The next Community Flea Market will be February 27th
at the Market Café from 9 am to 2 pm.
Contact charmeine@silvercityfoodcoop.com
if you are interested in selling your handmade art.

Chaocelate 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 delicious chocolate
on Saturday, February 6th from 11 am to 4 pm.

ity Forums
On the second Thursday of each month, community forums are held.
If you are interested in presenting a forum on health, food, sustainable living
or about what your local non-profit does for the community, please contact
charmeine@silvercityfoodcoop.com to discuss your proposal.

Fepcorn Fui
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.

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

Ihterested

in advertising your business?
This spot is available.

carol@silvercityfoodcoop.com
with inquiries.

eady fo Lose Weight?

Email
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Co+op Basics Program
Helyps Stretch
Y our Food Dollars!

Looking to stretch your grocery budget? Check out our new Co+op Basics
program. Co+op Basics offers everyday low prices on popular grocery and
household items.

Carolyn Garnsey is happy to find ) )
her favorite beans Make the most of your co-op shopping experience and shop

at an everyday low price!

Co+op Basics and the Co+op Deals (items on the program
are marked throughout the Co-op).

The Co-op offers this program to help our community afford our organic,
non-GMO, local and sustainable products. The program features the Field
Day brand of organics and other pantry staples.

Your Co-op is the best place to invest your food dollars.
It is where you will find the most healthful food, foods in
bulk which will save you money, and local seasonal fare.

In addition to the Field Day brand of products, these
items are also part of the Co+op Basics program.

Diced Tomatoes (Muir Glen)
Sea Salt (Eden)
1000 Island Dressing (Annie’s) 8 oz

Eggs, Large Brown (Organic Valley)
Butter 1 1b.(Organic Valley, Salted and Unsalted)
Milk (Organic Valley 2% , Whole Milk, and Skim Milk 640z)

Ancient Grains Sea Salt Crackers Gluten Free (Sesmark) Cheese (Organic Valley Raw Sharp Cheddar, Raw Mild Cheddar

Chicken Noodle Soup (Wolf Gang Puck)
Minestrone Soup (4my’s)

Morning Oat Crunch Cereal (Barbara’s)
4-pack Toilet Paper (Natural Value)

Brown Rice (Long Grain,
Organic)

Oats (Regular Rolled)

Flour (Bay State)

Popcorn (yellow)

Beans (Anasazi)

Peanut Splits

Peanut Butter (Grind Yourself)

& Raw Jack Cheese)
Bulgarian Style Yogurt (White Mountain Organic)

Tortillas (Stacey’s Whole Wheat or white)
Russet potatoes Bread (Rudi’s Colorado Cracked Wheat;
Avocados Udi’s White Sandwich, GF; Alvarado Bakery

Roma tomatoes Sprouted Multigrain)
25 Ib. bag of carrots

Yellow onions Health &5 Beauty
Bananas

Hand and Body Lotion (Jason 16 oz)
Baby Lotion, Fragrance free (Acure 7.5 0z)

All Co+op Basics products are specially priced at an
Everyday Low Price
Due to the low prices, other discounts do not apply.

www.silvercityfoodcoop.com
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Kate (left) and Patricia (right)

Patricia Walsh, Body Care Buyer

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

supplemen

EWS

Kate Stansburger,
Supplement Buyer

The Co-op is lucky to have Kate because of the great care and dedica-
tion she has for her job. Before bringing in any product, Kate researches
the company for the following:

» 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 getting
supplements that are GMO free. This is a long process because of all of
the different ingredients in each product, and each ingredient has to be
verified.

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 purchase a supplement at the
Co-op, Kate has done her best to choose high quality product lines.

“February is Valentine’s Day month, and American Heart Month”,
states Kate. “Be good to your loved ones and take care of your heart
with theses heart supporting supplements: CoQ10, Kyloic Blood
Pressure formula, HerbPharm Healthy Heart, HerbPharm Choles-
terol Health, Hawthorn Blend and Reishi supplements. As always,
talk to your doctor before adding any supplements to your diet”.

Garden of Life

Dr. Formulated

Natural Factors
Coenzyme Q10

cannot accommodate all products, and is happy to special order items not on
the shelf. Patricia truly appreciates feedback from the Co-op customers.

Probiotics Mood +
60 ct
reg $38.99

SALE $34.99
(Feb. 3 - Feb. 16)

All-Natural Form
100 mg, 60 softgels
reg $22.99

SALE $12.99
(Feb. 3 - Feb. 16)

= 2 )
ULTIMATE
OM

) Eco-Dent The Natural Dentist
Al
; Aura BCa}Ll'lgl I zfﬁ:f . DailyCare Healthy Gums Host Defense Nordic Naturals
oaming Bath Soap air 1rade Alrican Antigingivitis Rinse i i
Assorted, 2.5 oz Coconut Oil Toothpowder : : CordyChi Ultimate Omega
e $2, 9'9 reg $10.89 Mint, 2 oz Peppermint Twist, 16.9 oz 30 Capsules Lemon, 60 ct
SALE $2 00 SALE $7 99 reg $5.69 reg $9.69 reg $19.99 reg $27.99
. . SALE $3.99 SALE $6.99 SALE $13.99 SALE $21.99
(Feb. 3 - Feb. 16) (Feb. 3 - Feb. 16) (Feb. 17 - Mar. 1) (Feb. 17 - Mar. 1) (Feb. 17 - Mar. 1) (Feb. 17 - Mar. 1)
page 10 We’re on facebook



ebruary 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.

February 3 - February 16 @do

daiya

Amy’s

Bulk Mozzerella Style Cheese & Pesto
Organic Shreds, Vegan, 8 oz Pizza, 14 oz
Walnut Halves reg $4.69 reg $7.60
reg $16.99% SALE $3.69 SALE $5.39
SALE $13.99# '

p deals

= |
GARDEN of Eyy, >

: L oo

Garden of Eatin’  Annie’s Home

Nancy’s
Multigrain Everything ~ Pasta & Cheese Cream Cheese
Tortilla Chips, 8.1 0z  Assorted, 6 0z 8 oz
reg $3.79 reg $3.39 reg $3.69
SALE $2.50 SALE $1.50 SALE $2.99

Alance’

{
w\‘,[ﬂ feanat nu:;

SoDelicious
Soymilk
Non-Dairy Frozen
Dessert 1 qt.
reg $6.69

SALE $4.69

earth balance
Peanut Butter
Creamy, 16 oz
reg $5.99

SALE $3.99

February 17 - March

aaaaaaa

Cwsacny ©

Organic noosa Cascadian Farm
Bulk Blueberry Yogurt Blueberries
Steel Cut Oat Groats 8oz 8 0z
reg $1.69# reg $2.39 reg $4.19
SALE $1.19# SALE $2.00 SALE $2.50

Members Only Specials

== ACURE :

argan oil °

Equal Exchange Bogljtgegri‘gl” Bob’s Red Mill Acure o American Health :
Bulk Whole Plain Kefir Chocolate Cake Mix Garbazo Bean Flour Aromatherapeutic Oil Ester-C .

Love Buzz Coffee 320z 16 oz 16 oz Assorted, 1 oz 500 mg. 60 Capsules .
reg $12.69%# reg $4.99 reg $4.49 reg $2.69 reg $12.99 reg $9.49 o
SALE $9.99# SALE $4.49 SALE $3.99 SALE $2.49 SALE $11.69 SALE $8.59 .

' *“ i
Organic GoodBelly
Bulk Spicy Probiotic
Small White Navy Black Bean Soup Juice Drink
Beans 32 0z Mango, 32 oz
reg $2.69# reg $4.69 reg $4.29
SALE $2.194# SALE $2.99 SALE $2.50

February 3 - March 1

TORTILLA S0
W ;

Udi’s
Gluten Free McDougall’s
Pizza Crusts Tortilla Soup
2 pk, 8 0z Big Cup, 20z
reg $529 reg $219
SALE $3.99 SALE $1.50

www.silvercityfoodcoop.com
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Iama relatively new board
member, having served as one of
your representatives on the Co-
op Board of Directors for just
over six months. My three main
reasons for joining the board
were:

1) The experience would be
a good means of community
service.

2) Board participation would
allow me an opportunity to give
back to our Co-op for what the
Co-op has given to me and my
family in the way of healthy
food.

My Perspective of Participation
on the Co-op Board

3) The board experience at the Co-
op would help me better under-
stand how our Co-op functions.

1 admit that for me, board work
is sometimes frustrating, often
challenging, often rewarding, and
not infrequently tongue-in-check
humorous.

I was accepted by the Co-op’s
board to be a Director for a one
year position to fill a vacancy, and
thus found myself trying to under-
stand the details of our governing
policies, and the need for their
ongoing revision. That said, |
would describe my board experi-

Save Trees
' "Let us know if you are receiving
duplicate Garbanzo Gazettes

Starting in January the Garbanzo Gazette is now

Tk,
E

included in The Independent. If you are a subscriber
to The Daily Press, you will receive a duplicate.
Please help us save trees by letting Charmeine at the
Co-op know if you would like your name
taken off our mailing list.

If you are not a subscriber, think about supporting
local news and information and subscribing to
The Daily Press. Contact Desiree Delgado at
4. desiree@scdailypress.com to subscribe or stop by the
office located at 116 N. Bullard St. You can also call
at 388-1576 to start your subscription today.

|
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ence as not only challenging, but
as being an honor to be able to
associate with such a diverse group
of folks who are deeply committed
to the future of our cooperatively
owned food store and café. I must
say that bringing together the
various view points of the board
members in a harmonious way is
often difficult. As representatives
of our member-owners, the uniting
function of the board appears to be
one of long term Co-op vitality. |
would encourage you to speak to
your board members regarding
your views on the Co-op functions
and future endeavors whether they
be the types of food we carry; long
term objectives; daily activity; the
Market Café; physical expansion
or contraction of our operations;
or your feelings about Popcorn

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

st0}aali( )Lo p eogy

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

by Jerry Bartels

Fridays and the many other
forms of member discounts and
benefits.

As a board member [ prob-
ably dip my fingers into aspects
of daily operations more than
I should. This is actually the
jurisdiction of our General
Manager. I see myself as a rep-
resentative of all our member-
owners, and I attempt to give
your voice to my participation
on the board and I welcome your
comments. My email address
is jerrypbart@gmail.com , and
my telephone number is (575)
534-0002.

In conclusion, I would ask
you to please consider giving
some of your time in the up-
coming year as a member of our
Co-op’s Board of Directors.%

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 insufficient, 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.

-

We’re on facebook



