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Bulk Herbs and Spices for the Holiday Season!

 and spice section is a delight for
 much is available and the cost
anic products is less than what is
ig box stores. During the holiday
purchase fresh spices in just the
L.

has been working at the Co-op
ind recently took over managing
d spice section. Jeanné’s truly
mission of the Co-op; what we
er favorite thing at the Co-op is

for Co-op members!

Jeanné Miller - Herb & Spices Buyer

Co-op and Community Events

(Volunteers Needed for Co-op Events)
Artisan Markets

November there will be two artisan markets to enjoy. November 14 and 28 at the Market Café. Support
ur friends and community with purchasing a locally made gift. Study after study has shown that money
spent locally turns over in the community four times more than the dollars spent at big box stores.

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.

Tamal Fiesta Workshops

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!

Popcorn Fridays
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.

Volunteer!
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

* Sophia Brugman * Miriam Richer ¢ John Tank
* Marta Bloy * Mary Ann Finn ¢ Deb James
Julie Williamson ¢ Saguara Compton ¢ Phillenore Howard
Janet Goodrich * Melvyn Gelb
Yoninah Murphy * Mark Karagas ¢ Ben Kieler
Larry Ruben « Karen Rothberg ¢ John Bever
Rick Bohart « Sharon Bookwalter

Thank You Co-op Volunteers!

Many thanks to these member
volunteers for their service.

30-08 Community
onations

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

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:

srant County Food Pantry

sila Mimbres Community Radio
Vestern Institute for Lifelong Learning
ilver City Woman’s Club

our of the Gila, Grand Fondo Race

Grant County Community Foundation
$61.45 September
Upper Gila Watershed Alliance
$148.10 September

She is already making improvements and to encourage members to use the sec-
tion and has permanently reduced the price of the glass spice bottles to just 99¢

Some of Jeanne’s favorite spices are cayenne, cinnamon, and the black pepper-
corn. There a number of whole peppercorns available to grind fresh for each use.
There are also a number of chili spices including chili fiesta, chili in medium and
dark roast, crushed red pepper, and ground chipotle.

The bulk herbs and spices are not the only thing you can purchase in this sec-
tion but also a variety of bulk teas, citric acid for canning, vitamin C powder,
baking soda and powder, popcorn spice, and the latest addition, salad sprinkles.

It’s worth your time to spend a few extra minutes in this aisle at the Co-op, you
may discover something new to try to spice up your holiday!

Novembe

7KXUVGD\ 1RY
Community Forum
Native Plants with Dr. Richard Felger

614 N. Bullard Street
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Support local artisans!
614 N. Bullard St.
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Silver City Food Co-op Board Meeting
614 N. Bullard St.
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Happy Thanksgiving Day — Co-op is closed!
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Artisan Market Extra!
Support local artisans!
614 N. Bullard St.
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Popcorn Fridays-free popcorn
and other food samples

Silver City Food Co-op, 520 N. Bullard St.
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Bag Refund Donation Progiamy:oce arisan!
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Tamal Fiesta Workshops
614 N. Bullard St.
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Community Forum
Cookie Exchange, bring your recipes too!
614 N. Bullard St.
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Artisan Market
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Silver City Food Co-op Board Meeting
614 N. Bullard St.
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Happy Holidays
Co-op is closed!
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Popcorn Fridays-free popcorn

and other food samples

Silver City Food Co-op, 520 N. Bullard St.
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T N ME T ATIONS

This time of year is so wonderful with a cornucopia of squash varieties to choose from. Winter
squash keeps well, so you can always have some on hand throughout the holiday season. The
winter squash varieties in general are a good source of vitamin A, C and minerals. Butternut
squash in particular is loaded with vitamin A and has a good amount of vitamin C. These recipes
make good side dishes for a traditional Thanksgiving turkey dinner, or make good alternative

main dishes for vegetarians.

Fall \/egctable Kisotto

Delicious and healthy comfort food!

1 large butternut squash (about 2 1bs)

4 V4 c vegetable broth

salt and pepper to taste

3 medium leeks, white part plus
1 inch of green, diced

2 T olive oil

1 ¥2 ¢ Arborio rice

3 cloves garlic, minced

2 T thyme

Y5 t rosemary

15 t sage

1/8 t nutmeg

Juice of ¥2 orange

3 T chopped pecans

15 ¢ grated parmesan

Cook squash and set aside. Bring broth to boil.
Saute leeks in olive oil, then add rice and fry for 2
minutes. Add I cup of broth, then spices and juice.
Continue adding broth as absorbed. Add squash

Sweet Fotato Piscuits

These biscuits get rave reviews at holiday dinners
(makes 12)

2/3 ¢ soymilk

2 t fresh lemon juice

1 ¢ whole grain flour

1 ¢ unbleached flour

1 T raw sugar

1 T baking powder

5 t baking soda

15 t salt

Y4 c olive oil

1 cup cooked and mashed sweet potato

In small bowl, combine soymilk and lemon juice,
set aside. In another bowl, combine flours, sugar,
baking powder, soda and salt. Add soymilk and
sweet potato. Mix to form a soft dough, don’t
overmix. Turn onto lightly floured surface and
roll to 2 inch thick. Cut dough with floured cut-
ter and place on parchment lined baking sheet V2
inch apart.

before last cup of broth. Stir in parmesan and pe-
cans after all broth is absorbed. Serve.

Bake until golden for 8§ — 10 minutes at 450 F.

Happy, Healthy Ho[ic[ays

Are you anxious about what to serve quests for
Thanksgiving and other fall © winter celebra-
tions? Relax! The Co-op offers some great items

to keep your holidays festive, flavorful, and
less stressful.

Traditional Thanksgiving food
recommendations from Misha
and Adrienne:

» Wholly Wholesome frozen pie crusts,
Whole Wheat or Gluten-Free

* So Delicious Coco-Whip topping

* Organic frozen turkey (see Turkey Time on page 4)

* Tofurky stuffed vegetable roast

* Quorn turkey-style roast

* Tofurky Giblet Gravy

* Better Than Bouillon organic bases for sauces, soups, and more

* Arrowhead Mills organic stuffing

* Alexia frozen dinner rolls, in the frozen foods section

e The Essential Baking Company’s organic Bake-at-Home breads
(French, Sourdough, Rosemary, Italian, and French Baguette),
available at the Market Café

* Kozlowski Farms Old-Fashioned Pumpkin Butter

* fresh organic cranberries

If you just don’t have time, or don’t want to cook,

please consider these quick, flavorful, healthy options:

* Grab-N-Go deli soups, salads, and more at the Co-op

* Deli foods and more at the Market Café

Stress-Relieving Supplement recommendations from Kate:

* Natural Vitality “CALM” Powder, plain or flavored
* Herb Pharm “Anxiety Soother”

* Hyland’s “Calm ’n Restful 4 Kids”

* Garden of Life “Mood+" Probiotic

Festive Decorations from the Market section of the Market Cafe:

* New Mexico retro-style cotton tablecloths, dish towels, and napkins
¢ baskets, candles, and more

Yam on Left ® Sweet Potato on Right

Is that a yam or a sweet potato? More than likely,
you are eating a sweet potato. Yams and sweet pota-
toes are not related botanically. If you look closely
at the labels on a can, if it states “yams”, the USDA
requires that the label also say ‘Sweet potato”.

Yams are native to Africa and Asia, are lighter in
color, drier, and very low in beta carotene. Sweet
Potatoes are from the morning glory family, are soft,
orange-colored, and high in beta carotene.

The confusion came from enslaved African Ameri-
cans who called the sweet potatoes “yams” because
they resembled the yams from their native lands.

FPenne with Squash, Walnuts and Mozzarella

This pasta dish has a lot of fall flavors and is so delicious!
Try acorn squash for this dish, but any winter squash will work.

3 T olive oil

2 cloves garlic, minced

1 large onion, chopped

1 ¢ squash, peeled and cubed (alternative, cook ahead and mash)
1 ¢ sliced portabello

1 small zucchini, diced

1 ¢ tomato, chopped

V4 c white wine

15 ¢ vegetable broth

1 T fresh parsley, chopped

1 t thyme

Y42 ¢ mozzarella cheese, cubed

Y ¢ walnuts, roasted and chopped

10 oz penne pasta, cooked

Boil water for pasta, cook and drain. Saute onion and garlic
5 minutes, then add zucchini, tomato, mushroom and squash.
Cook 5 minutes. Add vegetable broth, wine and spices. Simmer
until liquid is reduced by half. Add to pasta and stir in mozza-
rella until cheese is melted. Stir in walnuts and serve.

: /
The Frugal Co-op E@

Squasﬁ and Potato Gratin

Sim}ak dishes are gften the most delicious
and this gratin is no exception.

¢ 1 butternut squash or acorn (about 2 1bs) baked
* 2 potatoes (1/4 1b), peeled and thinly sliced

* salt and pepper to taste

* 6 T parmesan

e 15 ¢ soymilk

Oil an 8 X 8 pan. Line the bottom of the pan
with squash, season with salt and pepper, sprinkle
with some of the parmesan and milk. Cover with
a layer of potatoes, repeat. Top with parmesan.
Cover dish and bake at 350 F for 1 hour and 10
minutes. Remove from oven and let sit 10 min-
utes before serving.
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November 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.

November 4 - November 17 @op deals

a0
1
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mandarin ora
Qardpm cnspych:cq n

smzs N
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E . Gardein Jeff’s Naturals Weleda .
. ) R”””f"’" Mandarin Orange  Roasted Bell Peppers Sea Buckthorn N or dic Naturals
Organic Bulk  Chipotle White Cheddar Crispy Chick'n & Carmelized Onions Creamy Body Wash Ultimate Omega
Rolled Oats 8 0z 10.5 oz 12 oz 6.8 0z Lemon, 60 ct
reg $1.69% reg $4.99 reg $4.79 reg $3.99 reg $8.69 reg $27.99
SALE $1.19# SALE $3.99 SALE $3.69 SALE $2.99 SALE $5.99 SALE $21.99

November 18 - December 1 €op deals

"

gluti_no’ i

Hail ‘.’ .
_ Wz_@
WT 16 07 (454g)

Bulk Hail Merry Cascadian Farm Glutino Avalon MegaFood

P _ Merry’s Miracle Tart Blueberries Perfect Pir Crust  Assorted Shampoos Daily Energy
Wasabi Party Mix . . '

$7.40# Persian Lime, 3 oz 8oz 16 oz 11 oz 30 servings
SArigE ~5 091 reg $3.99 reg $4.19 reg $5.69 reg $9.19 reg $19.99

$5. SALE $3.39 SALE $3.00 SALE $3.69 SALE $6.99 SALE $15.99

Member Only Specials

November 4 - December 1

So Delicious

Organic Bulk
Dark Chocolate Chips Nog Coconut MIlk
reg $11.49# Beverage
SALE $10.39# 320z
reg $2.99
SALE $2.69

Wholly

SweetLeaf
Gluten Free Stevia
Pie Shell, 9 in 1 gram packets
14$(5)Z99 reg $3.69
reg 5o. SALE $3.39
SALE $5.39 5.

teeccino Badger Balm
French Roast Lip Balm
10 tea bags Assorted, .25 oz
reg $4.69 reg $2.49
SALE $4.29 SALE $2.29

KldREE FRUIT FON ner

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

NAME: AGE:___

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 STECIAL 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!

www.silvercityfoodcoop.com page 7




by Galil Rein,
President

Work in Progress: Update on Governance Project

Time sure does fly. It’s November
already and the halfway point of the
board year. As I mentioned in my July
article, the board’s big project this
year is governance. How to govern
and what we want from our policies
and policy monitoring are complex
questions, especially given that three
board members are brand new this
year and one has been on the board
barely a year. Also, to appreciate the
scope of this project, please know that
we have a total of 23 board policies,
many notes of what needs attention,
and that most of these policies have
not been revised for more than two
years because the board was preoccu-
pied with the 614 feasibility study and
revision of our bylaws.

You may think this governance
project sounds boring, but it has hard-
ly been this way. We have, in fact, had
many debates about how to proceed,
the governance approach we want to
use, and especially how to rewrite the
12 policies the board uses to monitor
and evaluate the performance of the
general manager. Of our 23 policies,
these 12 (and the Ends policy) are the
most challenging to write. We refer to
the set of 12 as our B policies, so I'll
use this shorthand label in what fol-
lows.

Now, at last, here’s the update.
We spent the months of June, July,
and August studying Policy Govern-
ance®, the approach to governance
our co-op started using in 1998 but
never fully adopted. At the end of our
discussion at the August board meet-
ing, we agreed it was time to test our

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

www.silvercityfoodcoop.com

understanding. We split into three
teams and each team took four B poli-
cies to review and revise. Each team
brought its proposed revisions to the
September board meeting, and we dis-
covered we did not agree at all on the
basic approach we should use.

Our main debate was whether to
write the B policies as positive or
negative policies. Positively worded
policies are prescriptive, telling the
general manager what to do. In con-
trast, negatively worded policies are
proscriptive, telling the general man-
ager what is prohibited. Let’s consider
an example:

Prescriptive policy: The general
manager must protect the confidenti-
ality of member-owners’ personal in-
formation.

Proscriptive policy: The general
manager must not compromise the
confidentiality of member-owners’
personal information.

Two frequently voiced objections to
proscriptive policies are: (1) they are
awkward to state and (2) they are un-
acceptably negative in tone. It’s true
they are awkward, even quite difficult,
to state. However, while prospective
policies are verbally negative, they
communicate only what is unaccepta-
ble—any other actions, circumstances,
and decisions are acceptable, which
gives the general manager much free-
dom to manage and operate as he sees
fit and at the same time holds him ac-
countable for the results.

Given our disagreement about how
to write our B policies, we decided to
take a different tack to see if we can

SILIEERT] )Lo Pmog

Board Meeﬁng Schedule

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

agree on the critical items, or areas,
that need to be monitored without
worrying about how to word them.
After we agree on what needs to be
monitored, we’ll revisit how to write
the policies and hopefully we’ll then
be able to quickly come to consensus
on how they should be stated.
Regardless of how we end up word-
ing the B policies, I remain optimistic
that we’ll turn out a revised set of B
policies that will give the board the
information it needs while streamlin-

ing the reporting process for our hard-
working general manager. I’'m also
optimistic that, in time, we’ll turn out
an Ends policy that provides a mean-
ingful context for these B policies.
Stay tuned for another update in a few
months!

Policy Governance® is an interna-
tionally registered service mark of
John Carver. The authoritative web-
site for Policy Governance is www.
carvergovernance.com.

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.
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g‘ratz'tuc[é

Gratitude can transform common days into thanksgivings,
turn routine jobs into joy, and change ordinary opportuni-
ties into blessings. — William Arthur Ward

At times our own light goes out and is rekindled by a spark
from another person. Each of us has cause to think with
deep gratitude of those who have lighted the flame within
us. — Albert Schweitzer

Thanksgiving is a time to remember to be thankful for all
that we have. As a Co-op employee, member, and Grant
county resident, there are so many things to be thankful
for.

Let’s give thanks that we have a wonderfully stocked
food cooperative in Silver City! We are an out of the way
town, yet for forty-one years now we have had the oppor-
tunity to be member/owners of a food co-op where we can
purchase high quality organic food from our friends and
neighbors who care about us and our food.

j n t/zdan/{fuf ~

* to work with people who care about our community and
each other. The simple kindness of holding a door open or
sharing some food means a great deal.

* to work with people who carefully select the grocery
items they bring into the Co-op to make sure they are the
healthiest and best products we can get.

» for the Co-op shoppers who smile as they shop and give
very good suggestions on how we can improve or for a
new product to carry.

» for the local farmers and ranchers who grow healthy food
for us to eat.

* for the beautiful Gila Wilderness and Gila River. How
many people get to live so close to such a beautiful place?
It is easy to take for granted, and it usually only takes a trip
out of town to remember to be grateful for the wilderness.

It’s so easy to think of all the things we do not have in
Silver City, but when you really think about it, we do have
so much!
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