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1859 member/owners strong and counting . . .

Candidtates Statements can be found on Pages 14

Please Vote!
Board Elections • October 3 - 16

Electronic ballots have been sent to members' email addresses on file
Paper ballots have been sent to those who don't have an email address on file

As noted in recent Gazette articles, questions regarding 
the start date of our new store construction continue to 
swirl. While the new store project is advancing, if you 
only consider visible activity at the Pope Street property, 
you may have no idea that is the case. So, when I 
received an invitation to present about the project in front 
of a New Mexico government committee, I feared the 
worst. I pictured committee members banging their fists 
on the table, with demanding questions like “Mr. Waters, 
when will we see construction starting at the Pope Street 
location?” or “Mr. Waters, did you or did you not publish 
an article in the Garbanzo Gazette, stating construction 
may start as early as August, and I will remind you that 
you are under oath sir?!!” 
As it turned out, my fears were unwarranted. The New 
Mexico Finance Authority Risk Committee met on 
September 27th at Western New Mexico University. The 
committee’s request for the Co-op to present about the 
store project was simply an informational overview and 
update about the project. After the presentation, there 
were very few questions from the committee members. I 
attribute that to either my newly dusted off Power Point 
skills, or the committee not wanting to hear anymore of 
my monotonous droning. Our excellent State Senator 
(and Co-op member) Siah Correa Hemphill did provide 

very kind and supportive comments about the Silver City Co-op 
and the new store project. We are fortunate to have such an ally. 
That is all well and good, you are saying, but when is construction 
going to start??!! My lawyer has advised me not to answer that 
question. ( I can say that the sub-contractor bidding process is 
complete, and within the next two weeks we expect to have a 
detailed construction plan from our general contractor. Perhaps 
with dates…) 

Members of the New Mexico Finance Authority Committee
listen to relocation updates from the Co-op manager, Kevin Waters

Questions Swirl Around the Start Date 
of the New Store Construction
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Vision Statement 

Seven Cooperative Principles
• Voluntary and open membership

• Democratic member control
• Member economic participation

• Autonomy and independence
• Education, training and information

• Cooperation among co-ops
• Concern for community
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All Rights Reserved. Articles published in this newsletter 
do not necessarily reflect the views of the board, 

management, or staff of the Co-op. 

Kevin Waters 
General Manager

Promoting the inherently 
healthy relationship between

 food, community, and nature. 

Kitchen Meditations

You may be surprised by all the types of 
co-ops around you. From groceries to health 
care, co-ops are a vital part of everyday life 
for people all over the globe. Consider the 
cup of coffee you enjoyed at breakfast. It was 
likely purchased from a coffee grower co-op in 
Africa or Central America. Or the light fixture 
you’re standing under might be powered with 
electricity from a co-op owned by people in 
your community.

A co-op is a business model that allows a group 
of people to combine their resources to meet 
their common needs. Grocery co-ops are one 
such kind of co-op. They are the true pioneers 
of the natural and organic food industry 
and they’re deeply committed to providing 
delicious, high quality, healthy food; supporting 
local, sustainable agriculture; and strengthening 
their communities. Cooperatives, including 
grocery co-ops, are much more than bricks and 
mortar stores. Cooperatives are built on the idea 
that local owners, not far-away investors, gain 
the benefits of business success. Simply put, 
cooperation is for everyone.

Many co-ops start small, with a primary 
focus on providing goods and services to 
their member-owners. But that doesn't mean 
you have to be a member-owner at all co-
ops. Nearly all grocery co-ops, for example, 
welcome members and non-members alike.

 The co-op way of doing business is to be open, 
fair, and democratic. That’s not just marketing 
speak, either. These concepts are based on a 
set of seven guidelines called the International 
Cooperative Principles that serve as the 
standards for how we operate.

Food co-ops demonstrate their commitment to 
these principles every day, by promoting a safe 
and sustainable food system and partnering 
with individuals and organizations to improve 
our neighborhoods. After all is said and done, 
when the co-op makes money, members 
determine how profits get used. No big box 
retailer is going to give local shoppers that 

Tell the World You Own It

much decision-making power. These values 
and principles are common to all co-ops, 
whether they are in business to offer electricity, 
insurance, or groceries.

Cooperation is such a powerful positive force 
that 2012 was designated the International 
Year of Cooperatives by the United Nations 
in recognition of the influence of cooperatives 
worldwide. Thousands of co-ops from all over 
the world joined together to say loud and proud 
how local ownership is making life better.

Statement 
on the Co-operative Identity

Definition
A cooperative is an autonomous association 
of persons united voluntarily to meet their 
common economic, social, and cultural needs 
and aspirations through a jointly-owned and 
democratically-controlled enterprise.
Values
Cooperatives are based on the values of self-
help, self-responsibility, democracy, equality, 
equity and solidarity. In the tradition of their 
founders, co-operative members believe in 
the ethical values of honesty, openness, social 
responsibility and caring for others.
Principles
The cooperative principles are guidelines 
by which cooperatives put their values into 
practice.

The International Cooperative Principles 
were last revised in 1995 by the International 
Cooperative Alliance (ICA) as part of the 
Statement on the Cooperative Identity. 
They are as follows:

1. Voluntary and Open Membership
2. Democratic Member Control
3. Member Economic Participation
4. Autonomy and Independence
5. Education, Training and Information
6. Cooperation Among Cooperatives
7. Concern for Community

by Co-op together
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Staff

Judith Kenney
outreach/GG

Kate Stansberger
supplement buyer 

Jake Sipko
produce manager
Carolyn Smith
deli manager

Carol Ann Young
GG/office

Becky Carr
dairy buyer

Marguerite Bellringer
finance manager

Kim Barton
POS

Doug Smith
grocery buyer

Tinisha Rodriguez
HABA buyer/POS

Mike Madigan
operations manager
Marchelle Smith

deli
Joy Kilpatrick

frozen buyer/receiver
Judy Kenneally

deli
Vynce Bourné

bulk buyer

Kevin Waters
general manager

Andrea Sandoval
cashier/stocker

Eva Ortega
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Isabella Mata
cashier/stocker

Elizabeth Gonzales
cashier/stocker

Roxanne Gutierrez
cashier/stocker

Gini Loch
cashier/stocker
Jalyn McClain

Human Resources
Kelsi Cunniff
cashier/stocker

Natasha Kreider
cashier/stocker
Bella Drissell
cashier/stocker
Isaiah Muñoz 

utility
Victoria Compton

POS
Jaylene Charon
cashier/stocker
Doug Walton

deli

www.silvercityfoodcoop.coop

Garbanzo Gazette
Guidelines for 

Article Submissions
1. All articles support our Mission and Values.
2. Articles are not intended to criticize other submissions. These will not be published.
3. Articles can discuss governmental issues that have the potential of impacting our 
food system, but not intended as support for any political party.
4. The Garbanzo Gazette is not intended as a letter to the editor or personal opinion 
piece, but as an education tool.
5. Letters may be edited for length and clarity.
6. All submissions must be written with respect for all readers.
7. The editors of the Garbanzo Gazette reserve the right to refuse publication.        

 Round Up Applications

MAD

any 2 days 
of your choice

to save 10%

Nov/
     Dec!

Coming Soon!

(excludes mark-down items,
holiday turkeys

25% maximum discount)

Become a member
and save $

Member Appreciation Days

by Co-op together

Applications for the 
Silver City Food Co-op's 2023 Round Up program 

are available from October 1 - 31.  
Visit https://www.silvercityfoodcoop.coop/round-up 

for an application. 



We’re on facebook4

 Herbal News

Butternut Squash            w/ Pasta & SageGarlic, Brie, 
      & Mushroom Toast
           

Kitchen Meditations

Ingredients:
2 large slices of bread, cut in half
1 tablespoon butter
1 tablespoon olive oil
8 regular mushrooms
Large pinch of salt and pepper
1 clove garlic, peeled and minced
6 oz. Brie, sliced
6 sprigs of fresh thyme or 1 teaspoon dried (both to your taste)
Instructions:
• Lightly toast the bread on both sides under broiler.
• Heat the butter and oil in a small skillet. Place the mushrooms in 
the pan and fry over medium heat for 5-6 minutes until they turn 
brown and a little bit crisp at the edges. Then turn down the heat and 
stir in salt, pepper and garlic. Cook for one more minute, then turn 
the heat down to very low.
• Place the slices of brie on the toast and put back under the broiler to 
melt. Once melted, place on two plates.
• Strip two of the thyme sprigs of its little leaves and stir through the 
garlic mushrooms (or sprinkle in dried thyme, to your taste). Spoon 
on top of the Brie, then top each toast slice with a sprig of thyme and 
a grind of black pepper.

Ingredients:
1 butternut squash, about 2 pounds
1 large sweet onion, coarsely chopped
Salt, as desired
¼ teaspoon freshly ground black pepper, more to taste
3 tablespoons extra-virgin olive oil, more to taste
8 ounces farfalle pasta, or another of your favorites
¼ cup (4 tablespoons) unsalted butter
¾ teaspoon dried sage
2 medium cloves garlic, minced
½ cup shredded Parmesan, more if desired
Instructions:
• Gather ingredients.
• Position a rack in the center of the oven and heat to 375° F.
• Peel and halve the squash, scoop out the seeds and cut into ½-1-inch 
cubes.
• Combine squash, onion, 1 teaspoon salt, pepper and oil on a large 
rimmed sheet pan. Toss to coat. Spread evenly across the pan. Roast 
until tender and brown in places, turning about halfway through roasting 
time, 40-45 minutes total.
• Meanwhile, bring a large pot of well-salted water to a boil. Cook pasta 
according to package directions to al dente. Drain and set aside.
• In a large skillet over medium-low heat, melt the butter. Add garlic to 
skillet and continue cooking until fragrant (30 seconds). Stir in the sage 
and remove from heat.
• Add pasta and toss to coat. Add butternut squash and onions. Return to 
medium-low heat and continue cooking, stirring frequently, until pasta 
and squash are warmed through.
• Toss with ½ cup of shredded Parmesan cheese, adjust seasoning with 
salt and pepper, if needed. Serve with more parmesan, if desired.

Rosemary, thyme and sage are three culinary herbs that 
make a delicious addition to your autumn and winter cooking, 
but each also has its own health benefits that are well worth 
exploring. They are an anti-oxidative and anti-inflammatory 
arsenal that can help keep you healthy through the holidays 
and beyond. Sage, thyme and rosemary are three delicious 
herbs which can thrive in your garden and on your plate and, 
additionally, support your health this fall and winter. 

Rosemary is one of the most popular herbs, for good reason. 
If getting a whiff of fragrant rosemary shrub calms you down, 
you’re not alone. Research shows that the smell of this plant of 
Mediterranean origins actually triggers free radical scavenging 
activity in the body and decreases levels of the stress hormone 

cortisol in the body. It also has strong anti-oxidant properties 
and may enhance cognitive function. Greek students, over 2,000 
years ago, placed sprigs of rosemary in their hair during exams! 
Science often backs up age-old remedies. 

Thyme is a delicious, earthy herb, found in a variety of cuisines, 
has considerable anti-microbial, anti-bacterial, anti-inflammatory 
and other beneficial effects available to the human body. It may 
have a protective response against certain types of cancers.

Turning to sage, come to find out that it’s not just good for 
making butternut squash really yummy. Like rosemary and 
thyme, it’s an antioxidant, anti-microbial, anti-inflammatory 
powerhouse, that’s good for the brain, possibly helping with 
depression and anxiety. 

 Healthy and Delicious!
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October 5 - November 1 •  Members Receive 20 % OFF  • In the back dairy cooler

Jake's October
Produce Picks

  Becky's 
October Dairy Pick

 Pears

Butternut Squash

Laura Chenel Soft-Ripened Goat Brie

Pears start popping up around the end of summer and remain 
available well into the winter. There are many varieties, grown 
world-wide, all just a little bit different. In general, pears have 
a sweet taste that’s perfect for a range of foods, from salads to 
desserts and savory dishes, to pear-flavored drinks. Delicious, 
when eaten raw, pears are also often baked or poached. 
Pears are most often teardrop-shaped, though some are round 
and look more like an apple. They have had a place on the table for 
many centuries and are one of the longest cultivated fruits. Native 
to China and the regions surrounding the country to the southwest, 
pears made it to the Americas with the colonists.  
Readily available from late summer into winter, pears are relatively 
inexpensive and easy to prepare. The skin can be left on (or not) 
and the fruit simply needs to be sliced before adding to recipes. 
Of course they are most commonly eaten out of hand, but you can 
include them in a winter fruit salad with apple and pomegranate or 
toss them with crisp romaine lettuce, blue cheese and walnuts. Yum! 
Like apples, pears are prone to oxidation when sliced, but coating 
them with lemon juice will keep them fresh and tasting great. Enjoy 
them with warming spices such as cinnamon and nutmeg for a 
pleasing cold-weather dessert. If your taste runs more to the savory, 
try pressing pear slices between bread and brie cheese. Very tasty, 
indeed!

Perhaps the quintessential winter squash, butternut is sweet and nutty, perfectly suited for 
soups, stews, casseroles, and curries, as well as pies, cakes and muffins. Shaped like a bottle, 
with a long neck and a short bulbous end, its flesh is bright orange, with a dense, moist 
texture and buttery, rich, flavor. Ranging from 3-5 pounds, butternut is a variety of Cucurbita 
moschata, which also includes crookneck squash and a few types of pumpkin. It originated in 
Massachusetts as a crossbreed of the Canadian crookneck with the Hubbard squash. 
The most common way to cook butternut squash might be roasting, although it can also be 
simmered, steamed, or cooked in the microwave. It can even be grilled! Butternut squash 
soup is a classic dish, and the puree itself can be served as a side dish, like mashed potatoes. 
It’s also great as a pie filling and as an ingredient in pasta dishes, risotto, and casseroles. It 
makes a delicious ravioli filling! To roast a butternut, simply halve it lengthwise, scoop out 
the seeds and pulp, season with a little salt, and drizzle with olive oil or dot with butter or 
ghee. It pairs beautifully with brown sugar, maple syrup, and autumn spices such as nutmeg, 
cinnamon and cloves. Roast on a sheet pan, in a 400° oven for 25-30 minutes (it may take 
longer). When a sharp knife easily pierces the shell, it’s done. 

According to legend, French Emperor Charlemagne tasted his first bite of Brie in the 8th century at a monastery in 
Reuil-en-Brie and fell instantly in love with its milky flavor and luscious texture. The king’s favorite, and sometimes 
called the king of cheese, Brie has become a widely beloved cheese, enjoyed around the world. 
In 1979, Laura Chenel began crafting her own farmstead goat cheese. Using techniques she learned in France, and 
milk from her own goats, her name became synonymous with quality and taste. Today, the company, Laura Chenel, is 
a leading producer of fresh and aged goat cheeses, and goat yogurts crafted with fresh goat milk from family-owned 
farms in California, Oregon, Nevada and Idaho, providing support and technologies for happy goats and delicious 
milk. Its commitment to sustainable practices, including solar energy and recycling, will help preserve and protect 
their farms and production facilities for generations to come. 
Laura Chenel’s Creamy Brie is an American twist on the traditional French cow’s milk cheese. It’s a milder version 
with grassy and nutty flavors, balanced by subtle hints of lemon and a clean finish. A natural for a cheese plate, 
alongside some fresh bread and fruit, it’s also intensely delicious on your favorite sandwich or burger. Relish it with 
your favorite Sauvignon blanc or Belgian-style ale.
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CO-OPCommunity 
Thank You Co-op Volunteers!

Many thanks to these member volunteers
 for their August service.

Round Up
 for 

October

Round Up
 for 

November

Round Up Donation Program
The Silver City Food Co-op invites you to “Round Up.”  This means as a customer you can round up the bal-
ance of your total purchase to the nearest dollar, thereby donating that amount to a local non-profit. Donation 
recipients change every month. Information can be obtained at the cash registers when you check out. Many 
thanks to our cashiers who make this program work so that we can all give to our community.

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

Produce Compost Guidelines

We will happily carry
your purchases
to your vehicle,
wherever you’re parked!

Customer Change for Community Change!

NM 
Breastfeeding 
Task Force

August
 Round Up

$1112.00

Silver City Sexual Assault Support 
Services (SASS) provides services 
to survivors of sexual violence and 
their families through case management services, crisis 
intervention services, community education and awareness 
services, counseling services, and accompaniment services 
for both the SANE exam and legal proceedings.

SASS

The Commons: Center For 
Food Security and Sustainability 
will support the "Rooted" youth 
programs that help build gardening skills, entrepreneurship, 
and foster creative responses to pressing community needs.

Sue Ann Childers • Jane Papin • Tim Garner 
Tammi Pittman • Tasha Marshe 

Susan Van Auken

We are so incredibly honored to have been selected for the 
round up program through the Silver City Co-op. The generosity 
of this community is what makes our town so great! The Grant 
County Chapter of the NMBTF intend to use the funds raised to 
further our community outreach efforts. We have a community 
mural project that we would love to see come to fruition and 
this generous donation will help make that possible! These 
funds will also allow us to continue to provide supplies and 
resources to new breastfeeding babies and their families in this 
community. Thank you to the Silver City Co-op and its patrons!

The Commons
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Do you love your Co-op?  
Do you want to help get 

the word out 
about the issues 

facing the Co-op?  
We would love your help writing articles 

for the Garbanzo Gazette!

Calling for 
    Guest Writers!

Members, if interested please email 
judith@silvercityfoodcoop.coop

Three hours earns a 15% Volunteer Discount 

We now have rainchecks 
to give our member/owners 

and customers 
better service!

RAIN CHECK

Renew 
your membership

and reap 
the rewards!

MAD seven times a year!
Members Only Specials!

Discounts on Special Orders! 
You’ll be supporting our local 

& regional food shed & 
you’ll help to build a resilient local economy. 

You Own It!

½ OFF 
Local Produce

everyday
with your EBT card

by Sue Ann Childers, 
       Recycling Volunteer

Silver City Recycles
305 S. Bullard St. at the corner of Sonora Street

Recycling drop-off times for October 
Two Saturdays, the 8th and the 29th, 10am - 12noon 

For more information:
https://silvercityrecycles.org/

silvercitynmrecycles@gmail.com or: www.t2t.green

New rules are now in effect for plastic: 
Only numbers 1, 2, and 5 will be accepted.

Plastic must still be (relatively) clean and separated from other material, but all plastic 
types can be collected together.

A $1 fee will be charged per car for collection of any plastic. This is to offset the cost 
of transportation and processing of plastic which is not covered by the small amount 
paid by recyclers for this material. Thank you for your understanding.

Janna Mintz, Seed Librarian/Educator and Chris 
Jepson will be presenting to the Unitarian Universalist 
congregation on October 30 about the seed library, how 
to save seeds and why seed saving is important. The UU 
service is from 10 to 11 AM.

Seed Library volunteers package seeds most Tuesdays, 
from 1:30-3:30 at The Commons, 501 E 13th St, Silver 
City. To receive a reminder email or notice of cancellation 
people should email Chris at: csjepson61@gmail.com

The Harvest Potluck and Seed Swap on Saturday 
September 17 was awesome!!! Now we have a lot more 
seeds to package, thanks to all the seed donors who 
attended!

Upcoming Events
for G. C. Seed  Library

 Janna giving a presentation
on how to save tomato seeds

by Chris Jepson
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How to Start
Using Less Plastic

Bring reusable bags for 
groceries and everyday shopping.

Compost is an organic substance decomposed by a process known as 
composting. It involves recycling various organic materials (otherwise 
deemed as waste) to produce soil conditioner.
Is composting worth it? Simply said, yes. Putting organic substances back 
into the planet’s ecosystem will enrich the soil with essential nutrients 
that synthetic fertilizers cannot substitute. There is a major connection 
between composting and the environment. The soil-enriching properties 
and off-gassing advantages conferred by compost vs. landfill settings 
makes it a much more beneficial choice. 
What are the benefits of composting? It keeps organic waste out of 
landfills which minimizes pollution. Plant and food materials do not 
decay efficiently when in landfills. The layers of wastes trapping 
discarded plants and food result in an anaerobic environment. The airless 
landfill situation causes decaying waste to produce a high concentration 

How Does Composting Benefit the Environment?
of methane gas during the process. Methane is a greenhouse gas that has 
21 times the potency of carbon dioxide. If you’re thinking that everything 
breaks down in the end, you are correct. However, the devil is in the 
details. Methane (CH4), when compared to carbon dioxide (CO2), is 
28-36 times more impactful to our environment. Methane’s GWP (Global 
Warming Potential) is a serious problem. So, all this 
anaerobic composting (landfills) works without oxygen. 
It’s a very slow breakdown. 
When you compost, you’re not sending your organics to the 
landfill. You are, instead, employing a composting system that 
helps in the fight against an overabundance of methane. It keeps 
the plant and food waste out of the landfill so it can break 
down quickly and feed the earth!

From production to pollution, plastic is a global problem. The strength and 
versatility of this human-made material has caused its spread to almost 
every area of life. If we can’t live without it, how can we innovate to 
live with it in a sustainable way? Do you have any inspired ideas, and/or 
experiences that can help us see the situation with new clarity? We’d love to 
hear from you. Please send an email to judith@silvercityfoodcoop.coop 

Use bamboo toothbrushes. 
The handles are compostable.

Use a stainless 
steel bottle. 
Stainless is durable 
and keeps drinks 
cold or hot.

Bring a travel cup 
to avoid disposable coffee cups.

Opt for cleaning products 
that come in boxes, instead of 
plastic packaging.

Use bar soap for your hands 
and body, and some for shampoo 
and conditioner.

Ditch plastic lighters. 
Use matches, refillable or 
electric lighters.

Have a set of reusable cutlery
with you for picinics or carry out.

Buy food in glass jars
and reuse them for storage and
organization.

Refuse plastic freebies.
Don't get stuck with plastic
you don't need.

Purchase reusable straws
made from bamboo, glass and 
stainless steel.

Choose glass containers
which are more durable and
versitile.
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In the 1967 movie, The Graduate, recent college grad, Benjamin 
Braddock is advised by an elder, "the future is in plastics, Young 
Man". He was so right. In 1951, two research chemists from 
Phillips Petroleum had discovered two new kinds of plastics: 
polypropylene and polyethylene, revolutionizing the plastics 
world. Now, people use these and other plastics in thousands 
of products around the world. They are everywhere, in and on 
everything. In 2020, 367 million metric tons of plastics were 
manufactured, an amount that is forecast to triple by 2050. 
About half of plastics are used for packaging, especially single-
use plastic products. Yet, even if single-use plastic products 
are removed from the supply chain, enough demand will 
remain to drive the consumption of crude oil. Rising plastics 
demand is spurring a lot more investment in petrochemicals 
in the Big Oil group. Big Oil goes where the profits are and 
the environmentalist offensive against internal combustion 
engines will eventually lead to a decline in oil demand from 
the transportation sector. Plastics, however, will endure. 
Currently, about half of crude oil production goes into plastics 
manufacturing.

Plastics have diverse uses, hence their still-growing popularity. 
They are also cheaper than alternatives,their light weight 
decreases transportation costs and they fill the huge niche of food 
packaging. But more than any other factor is CONVENIENCE, 
the #1 American value. We have an ongoing demand for items 
we can use, throw away and buy 
more cheaply.

The reality is that what we 
throw away doesn’t go away; 
plastics are forever, or at least 
hundreds of years or more. They 
continuously fragment in the 
environment, shredding over time 
into fibers even smaller than a 
strand of human hair —particles 
so small they easily become 
airborne and enter the food chain. 
These particles are referred to as 
microplastics and nanoparticles.

 Scientists have found that by 
simply breathing air in a typical 
home people inhale or ingest 
these tiny, invisible plastic 
fibers floating in the air around 
them, fibers shed by their own 
clothes, carpets, and upholstery. 
Microplastics are added to 
exfoliating skin care products 
and consequently get into the 
environment and our bodies. 

Plastics Are Everywhere
They have been found in every living organism researchers 
have looked into, including plants which absorb the particles 
via their roots and they become part of the plant itself; yeast, 
fungi, bacteria, shellfish, fish, all vertebrates including humans 
contain these particles. It is estimated we eat/breathe 50,000  
microparticles particles a year, which easily move through 
lungs and GI tract membranes into the blood, lymph, all organs, 
muscles and cells. They have been found to produce general 
inflammation throughout the body, alter the microbiome of the 
gut, immune function, brain, nervous system, and cause genetic 
damage. Additionally, hundreds of chemical additives are 
added to plastics to achieve certain characteristics, ie, strength 
and flexibility, have been found to disrupt hormones, delay 
development, and impact the environment. The long term effects 
are unknown.

Scientists have located microplastics all over the globe, from 
the floor of the Mariana Trench to the summit of Mount Everest. 
The Great Pacific garbage patch is real. Yet solutions are few 
and far between. Periodically we read about a newly discovered 
microbe or artificial intelligence-engineered enzyme researchers 
claim will eat plastic, or the solar-powered robotic boat that 
cleans up rivers to keep trash out of the ocean. Researchers from 
Illinois Sustainable Technology Center in collaboration with the 
US Department of Agriculture, have come up with a recycling 
method in which plastic waste is converted into fuel. High-

density polyethylene bags were 
fed into a pyrolysis unit,  thereby 
creating crude oil in the process. 
The team then distilled the crude 
oil to make diesel and gasoline.

All this research draws from 
microbiology, organic chemistry, 
polymer science, chemical 
engineering, mathematics, and 
computer science. Maybe they 
can use these technologies on 
the mountains of plastic that 
already exist and that we keep 
on generating. In the U.S. the 
landfill rate for discarded plastics 
is still about 75%!  Let’s see – the 
corporations are making trillions 
of dollars on plastics and they are 
convenient for everyone. What’s 
not to like?

******************
Monica Rude grows herbs for 
the Desert Woman Botanicals 
product line & strives to keep 
plastic out of the compost pile.

by Monica Rude
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GRAB'N'GO Oodles of Noodles
by Carolyn Smith

There’s no need to pass on pasta if you are gluten sensitive 
or intolerant. Pasta used to refer exclusively to dishes 
based on shaped and dried dough made from durum 
semolina and water and sometimes egg. The growing 
need and desire for gluten-free foods has created a wide 
variety of gluten-free substitutes to use in the dishes we 

grew up with and love. There are now pastas made from chickpeas, rice, 
corn, quinoa and lentils. 

There are also a variety of gluten-free noodles traditionally used in Asian 
cuisine. Unlike pasta, noodles are made using softer flours and salt as a 
binding agent. Gluten-free varieties include Glass Noodles, made of water 
and vegetable starch (commonly mung bean, sweet potato, or tapioca), Soba 
Noodles made from buckwheat flour and water and a wide variety of rice 
noodles made from rice and water such as Mai Fun (Rice Vermicelli), Rice 
Sticks, Kway Teow, Silver Needle, Chow Fun, Chang Fun, Lai Fun.

Like regular pasta, you can buy rice noodles in an array of shapes and 
textures. Brown rice pasta is one of the most popular varieties due to its 
mild flavor and chewy texture — both of which work well as a substitute 
for most traditional pasta dishes. Our Co-op offers a wide variety of brown 
rice pastas. The Deli uses Tinkyada Rice Lasagna Noodles for both the 
vegetarian and vegan lasagnas, Field Day Brown Rice Penne for the 
gluten-free vegan pesto pasta, Jovial Brown Rice Capellini for the hot 
and sour Asian noodle bowl, and Annie Chun’s Maifun Brown 
Rice Noodles for our spring roll in a bowl. 

Compared to most other types of pasta, brown rice pasta is a 
good source of fiber, with nearly three grams per one-cup serving 
of cooked pasta. Brown rice is also high in important micronutrients like 
manganese, selenium, magnesium, phosphorous and iron. 

Manganese is a trace mineral that’s crucial in regulating blood sugar and 
reducing inflammation and helps the body form connective tissue, bones, 

blood clotting factors, and sex hormones. Selenium, another essential trace 
mineral, can help improve cognition, immune system function, and fertility 
and plays a key role in maintaining thyroid hormone metabolism and DNA 
synthesis. Magnesium is essential for healthy bone formation, plays an 
important role in glucose control and insulin metabolism, and supports 
muscle and nerve function and energy production. Phosphorus is needed 
for the growth, maintenance, and repair of all tissues and cells, for the 
production of the genetic building blocks, DNA and RNA, assists your body 
in using and storing energy, helps the kidneys filter waste, works alongside 
calcium to maintain tooth and bone health and helps the body balance and 
use other vitamins and minerals, including vitamin D, iodine, magnesium, 
and zinc. Iron is a major component of hemoglobin, a protein in red blood 
cells that carries oxygen from your lungs to all parts of the body. 

The main rule of cooking rice pasta or noodles is DON’T OVERCOOK!!! 
Do not walk away from the pasta pot when cooking rice pasta. Rice noodles 
cook faster than wheat pasta—they can soften in less than a minute in 
boiling water. Use the package instructions as a guide for cooking times, but 
know that cooking at altitude lowers the temperature of boiling water and 
adding a little salt to the pot can raise it. 

Boil the quantity of water needed for the amount of pasta you want to 
cook. I highly recommend using an electric kettle both to speed 

up this process and save energy. Add a little oil and salt to the 
pot of boiling water, drop in the rice pasta or noodles and 
stir right away to make sure they do not stick together. Stir 
frequently and check for doneness often. When cooked al 
dente immediately drain and rinse with cold water until the 
pasta is cool and toss in a little oil if not serving immediately. 

Overcooked rice pasta doesn’t hold its texture or firmness well; it can 
be soft and mushy and even fall apart. Don’t be intimidated. It’s all just a 
matter of practice and well worth expanding our repertoire to serve all of 
those we love.

Doug, newest member 
of our phenomenal Deli 
crew, joins Carolyn, 
Judy and Marchele 
behind a steaming bowl 
of freshly-cooked beets.
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to move or act aimlessly or idly

Maybe a long life tangled up in books and anthropology, 
history and the moon and stars was bound to wash up, 
eventually, in the creative flow of Silver City. Maybe not. 
There’s always that mystery about what directions the 
many threads of our lives may pull us.  And then what 
we’re going to do with the time given us in any one of 
those locations.

In late May I found myself wishing, once again, that Jim 
Maynard had not retired from producing his invaluable, 
annual “Pocket Astrologer.”  It was one of those perfect 
little publications with everything a moon and planet 
watcher needed, at a glance. At that moment I decided 
I’d just create my own handy reference.  A few weeks of 
research and compilation later, I knew why Mr. Maynard 
had retired. But as the monthly reckonings accumulated, I 

thought, well, this is actually looking pretty useful. Maybe I’ll run off a few extra 
copies and share them with some friends. 

Two months later, it was obvious my simple little lunar reference had 
a life of its own, and a much bigger audience in mind. And I was just 
its handmaiden, dutifully pulling it all together. The folks at Copies on 
the Run probably got tired of seeing me, collating and stapling endless 
copies as I checked and doublechecked my dates/times/layout/design/
text and more. And then Unicorn Press was a local godsend, turning my 
digital vision into the real thing, the unforeseen Thirteen Moons 2023 
Lunar Calendar. She really does have her own joyful trajectory now, 
traveling far and wide across Turtle Island from her inception here in 
Silver City. 

by Cassandra Leoncini

15.00

Thirteen Moons
2023 Lunar Calendar

Available at the Co-op!

Go Slowly My Lovely Moon, Go Slowly • Kalad Hosseini

The Hunter’s moon will reach its peak at 2:54 pm, 
Mountain Time on Sunday, October 9th. It will be 
below the horizon at this time, so we’ll have to wait 
until sunset to watch it rise and take its place in the 
sky. Like September’s Harvest Moon, it rises around 
the same time for several nights in a row, so start 
looking for it on Saturday, October 8th. As the moon 
drifts above the horizon around sunset, it will probably 
appear quite large and orange, perfect for the season! 
It’s the “Moon Illusion” that makes it look bigger than 
it usually does. 

The Harvest Moon is the full Moon which occurs 
nearest to the date of the autumnal equinox (September 
22, 2022). This means that either September or 
October’s full Moon may take on the name “Harvest 

When to See the Full Moon in October 2022
Moon” instead of its traditional name. Similarly, the 
Hunter’s Moon is the first full Moon to follow the 
Harvest Moon, meaning that it can occur in either 
October or November. This year, the Harvest Moon 
occurred on September 10, so the Hunter’s Moon will 
follow it one lunar cycle later, on October 9.

It is believed that this full moon came to be called 
the Hunter’s Moon because it signaled the time to go 
hunting in preparation for the cold winter ahead. The 
names of the Moon are most often related to natural 
signs or the traditional activities of the seasons. Some 
other names for the October full moon include Drying 
Rice, Falling Leaves, Freezing, and Migrating Moons, 
all Native American terms. 

Cassandra Leoncini has been a researching and practicing astrologer for nearly 
five decades. Over the years her studies included other arcane arts, mythology 
and symbolism, as well as archetypal psychology, symbolic anthropology 
and linguistics. She supported herself in the book trade, from New York to 
California. Later in life she turned to the experiential world of travel, teaching, 
and facilitating workshops and Earth-based Ceremony.  
There are still a few seats open for her November 8 (Total Lunar Eclipse) WILL 
class: Riding the Crocodile of Chaos—the Healing Nature of the Dark Feminine.

You can find her at www.TwoEaglesAstrology.com 



We’re on facebook12

The first co-ops came into existence in 
Europe in the 18th and 19th centuries.

October is National Co-op Month

From colonial times on, early American co-ops 
were formed for the benefit of farmers.

Many co-ops were organized in the 1930s 
during the Great Depression.

The “new wave” of consumer co-ops began 
in the 1960s and 70s. These co-ops were 
pioneers in what became known as the 
natural foods industry.

Co-ops help build local economies.

Co-ops support local, small-scale 
agriculture.

Co-op Month has been celebrated annually 
in October across the United States 

for more than half a century. 
It is a time for cooperative businesses to reflect 

on their shared principles and to educate others 
about the value of belonging to a cooperative.

Co-op Month has been a nationally recognized celebration since 
1964, when U.S. Secretary of Agriculture Orville Freeman, 
a former Minnesota governor, proclaimed October Co-op Month.

Co-ops provide a sense of community.

Co-ops are owned by members of the 
community, not outside investors.

In 2022, co-op grocers are growing 
in rural towns and dense, urban 
neighborhoods alike.

Minnesota was the first state to declare an 
official Co-op Month proclamation in 1948.

     
   

 Ce
lebrate!

   
    

  Let’s
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HABA Department

Health and Beauty Aids

Our body care department is now 
carrying Life-flo Magnesium as flakes, 

oil spray, vanilla scented lotion 
and unscented lotion. 

Life-flo magnesium chloride is mined 
from the Netherlands’ 

ancient Zechstein Seabed, 
one of the world’s finest sources. 

Soothe tired muscles and joints with 
pure magnesium chloride, while 
moisturizing dry skin with hydrating 
ingredients, including shea butter and 
coconut oil. A pump top facilitates 
easy application.

Magnesium oil is made from a mixture of 
magnesium chloride flakes and water. When 
these two substances are combined, the resulting 
liquid has an oily feel, but isn’t technically an oil. 
Magnesium chloride is an easily absorbed form of 
magnesium that may be able to raise levels of this 
nutrient with the body when applied to the skin. 
Magnesium is an important nutrient. It has 
multiple functions within the body. These include:
• regulating nerve and muscle function
• supporting healthy pregnancy and lactation
• maintaining healthy blood sugar levels
• maintaining optimum blood pressure levels
• manufacturing and supporting protein, bone, and    
  DNA health

Soak in calming luxury! Add one to three 
cups of these flakes to a warm bath and 
soak as needed. This restorative bath will 
promote a calm state of mind and also 
hydrate your skin. 

Pure magnesium oil from one of the world’s 
pristine sources, formulated to soothe and 
rejuvenate muscles and joints. Spray it on 
after strenuous activity or at bedtime to help 
you relax. Designed for fast-absorption. 
It also makes an excellent, aluminum-free 
deodorant or deodorizing foot rub.

Magnesium Oil Spray 8 oz

Magnesium Lotion 8 oz
Unscented & Vanilla

Magnesium Flakes 1.65 lbs

Our HABA buyer, Tinisha, with two 
of the new Life-flo products.

October is National Co-op Month

     
   

 Ce
lebrate!

   
    

  Let’s
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Round Up 2022

Hello, My name is Jane Spinti.  I have lived in New Mexico since 
1997. I moved to Silver City in 2006. I have Master's degrees in 
Counseling and in Horticulture.  

I have always been interested in growing food. I spent some of my 
youth on a farm where my family had a large kitchen garden that I 
helped tend to. And I have had many opportunities to garden as an 
adult.  I also have a strong interest in nutrition and the relationship 
between food and health as well as food and a sense of well being. 
I am especially interested in organic food and super foods. I like to 
cook and discover new ingredients.

I value the Co-op because it offers a large variety of organic foods. I 
like buying in bulk from bins as a way of reducing plastic waste.

I have remodeled and built a number of homes over the years. My 
father was a builder and I spent time on job sites with him.  I designed 
my home in Las Cruces.  I also designed my current home and 
finished building my home after the concrete work and framing were 
completed. I have always had an interest in construction that might be 
useful as the Co-op remodels and builds at the new building/location.  

Thank you for your consideration of my application to become a 
board member.  

People need community and food. The quality of each determines the quality of life. I moved 
here in 2019 from Kauai, Hawaii, where I worked as a teacher and lived on a farm with my 
partner who grew food for a living. As such, I got to learn all the steps of small scale farming, 
from care of the soil to selling at the farmer’s market or delivering to the health food store. It’s 
not that I became a farmer, but I do feel a greater appreciation for the process. To take the time to 
think about where our food comes from is very important to me. I realize how central the Silver 
City Food Co-op is to the community. 

Having made Silver City my home, I would like to do my part in this long legacy of giving. I 
recently retired from my career as a teacher and now have the time to take part. As an elementary 
and middle school teacher I am very experienced with committee work, group dynamics and the 
importance of functioning as part of a system that serves the whole. I would like to serve on the 
Board of Directors at this important time in the history of the Silver City Food Co-op, in hopes 
of helping smooth the transition to a new location and holding the space for great things to come.

2022 Board Election

Candidate Statements
Krsitina Kenegos

Jane Spinti
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   From Your Board . . .

Board of Directors
Shanti Ceane/President
  Board Term: 2018-2024

Julianna Flynn/Member
  Board Term: 2018-2022

 Gwen Lacy/Vice Pres.
  Board Term: 2019-2022 board.scfc@gmail.com

Our email address:

Tuan Tran/Secretary
  Board Term: 2020-2023

Sandy Lang/Member
  Board Term: 2022-2024

Paul Slattery/Member
  Board Term: 2022-2024

David Burr/Treasurer
Board Term: 2021-2023

Leo Andrade/Member
Board Term: 2022-2023

The SCFC Board of Directors 
meets the fourth Wednesday of 
each month at 907 N. Pope St. in 
the Quonset hut. Please email the 
Board for more information.
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 insuf-
ficient, a special meeting may be 
called on another day.  If a mem-
ber wants more time, they can 
contact the president and ask to be 
added to the agenda.  Please make 
this request at least one week be-
fore the meeting.

Board Meeting Schedule

Tuan Tran
Secretary

Leo Andrade
Member

Paul Slattery
Member

Shanti Ceane
President

Julianna Flynn
Member

Gwen Lacy
Vice President

Sandy Lang
Member

David Burr
Treasurer

Candidate Statements
Part of our ongoing series of board policies, B3 refers to protection of assets. 

The B reports are the board's due diligence involving the co-op operations. They give 
both the board and the general manager a chance to systematically view the current state 
of each area of store performance, a chance to correct course if necessary, and a chance 
to celebrate things that are going well.  During the B3 report this month, we’ll see how 
our co-op’s assets are being handled.  We’ll learn what’s been done, what’s changed, and 
what’s new.

In this time of data and security breaches, it is important to understand the role the General 
Manager has regarding managing co-op assets and information. 

The actual policy, as written, covers the many aspects of co-op assets.  Don’t let the “shall 
not” language put you off.  It’s more comprehensive and simpler to state that the General 
Manager shall not allow certain unacceptable things to happen than to list everything he 
has to do.

This means the GM must not: 

Board Policy Bingo B3 – Asset Protection

To summarize, the General Manager must not allow assets to be unprotected, unreasonably 
risked, or inadequately maintained. For example, some of the operations initiated by our 
General Manager and monitored by the board recently included implementation of a new 
firewall, facility security, paper file management, review of insurance policies, and more.
If you want to read any or all of the board’s policies that we use to monitor the health of 
the co-op, they’re all on our website.  Go to silvercityfoodcoop.coop/board where all the 
policies A through D can be found.  

1. Allow equipment and facilities to be inadequately insured, or 
otherwise unable to be replaced if damaged or destroyed, including 
coverage for any losses incurred due to business interruption. 
2. Allow unnecessary exposure to liability or lack of insurance 
protection from claims of liability. 
3. Allow deposits or investments to be unreasonably risked. 
4. Allow inadequate security of premises and property. 
5. Allow data, intellectual property, or files to be unprotected from 
loss, theft or significant damage. 
6. Allow improper usage of member-owners’ and customers’ personal 
Information. 
7. Allow purchasing that is uncontrolled or subject to conflicts of 
interest. 
8. Allow lack of due diligence in contracts. 
9. Allow damage to the Cooperative’s public image. 



We’re on facebook16

listed prices

     October 

October 5 - November 1
20% OFF! 

Members Only Specials

Co-op Deals 
 flyers 

available 
on our website

www.silvercityfoodcoop.coop
and at the front of the store

Thayers
Witch Hazel

Original, Rose, Lavender
12 oz

reg $9.69

Quantum Health
SuperLysine

180 ct 
reg $19.99

Munk Pack
Protein Cookie

2.96 oz
reg $2.59

poppi
Strawberry Lemonade

Soda
12 oz

reg $2.89

Pamela's
Cranberry Almond

Whenever Bar
5/1.41 oz
reg $5.39

Kate's
Grizzly Bar

2.2 oz
reg $2.89

KA•ME
Bean Threads

3.75 oz
reg $2.49

African Baskets
Various 
• sizes • 

• shapes •
• prices •

Continuing 
                            Members Only 

                                                     Special
20% 
OFF! 

Quantum Health
SuperLycine

90 ct
reg $10.99

Freshé
Gourmet Tuna Meal

4.25 oz
reg $5.29

Laura Chenel
Goat Cheese

5 oz
reg $11.39

Cafe Altura
Regular Coffee

12 oz
reg $9.99


