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Heirloom apples, a new england tradition

Great first season
at Crimson & Clover

Scott Farm, Dummerston, Vermont
Betsy Powell, Member Services Manager

The NEW Northampton
Community Farm

J

I

magine a late summer day in the green
hills of Vermont, a crystal blue sky
hangs overhead, and the air is perfectly
warm and cool at the same time. Standing
in an orchard, sun beaming down on row
upon row of trees heavy with fruit, you see
hundreds of apples shining red, russet, pale
green, green-brown... it’s time to go picking!
David Tansey, president of The Landmark
Trust USA (which owns Scott Farm), and
orchardist Ezekiel “Zeke” Goodband run
today’s farm with a progressive approach
that echoes the farm’s past. All of Scott
Farm’s orchard products are certified
ecologically grown. Their goal is to create
a durable farming operation with balanced
energy use, and soon 144 solar panels will
complement the 20 already in use.
In 2001 Zeke began transforming the
orchard from a MacIntosh monocrop to
the current orchard boasting 90 varieties
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Jen Smith, Co-owner, Crimson & Clover Farm

of heirloom and unusual apples. The 40
acre orchard also produces pears, peaches,
plums, apricots, nectarines, grapes, quince,
medlars, and several types of berries.
Diversity in the orchard begets diversity and
integrity in the farm ecosystem, resulting
in much less spraying than in commercial
orchards, and Zeke points out “we are much
more tolerant of creatures in our orchard.”
Apples with names like Ananas Reinette,
Ashmead’s Kernel, and Hudson’s Golden
Gem let you know this is no ordinary
orchard. When Zeke brought his passion
for apples and his pomologist’s skills to
Scott Farm, he also came with many cuttings
from heirloom trees around New England.
Over several years the orchard was transformed by grafting these cuttings to the
MacIntosh trunks, sustaining centuries-old
apple varieties.
Continued on page 10

ust a year ago we were attending
fundraising events with Grow Food
Northampton and none of us yet knew
that the campaign for the Northampton
Community Farm would be so incredibly
successful. Nate and I signed our farm
lease with Grow Food Northampton back
in March and then scrambled to pull everything together to start our new farm on this
beautiful land.
Now, just a little more than half a year
later, we are harvesting more than a thousand pounds of produce each week for our
CSA shareholders, our farmer’s market and

for donation to local hunger relief organizations. We’ve been blessed with a great
growing season, the best farm team that a
Continued on page 14
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Because Nice Matters
Jade Barker, Board President

When our co-op
general manager was
on a much deserved
vacation this July,
she sent me a snapshot of a sign hung
over the entrance of
the Blue Hill Hearth
Bakery and Pizzeria in Blue Hill, Maine. It
said “Because Nice Matters.” Since then,
I’ve continued to contemplate that sign, its
image popping into my mind when I try
to make sense of many recent events, and
as I think about what to say in the wake
of the tragedy that struck our sister co-op
in Brattleboro. In a moment of violence,
one life was lost, one effectively ruined,
and countless others deeply shaken. While
workplace violence is not new, I had wanted
to think that somehow co-ops were different; things like that don’t happen at co-ops.
While adjusting to a new normal, I reflect
that, wherever people gather there’s the
possibility of violence. Our commitment
to cooperative principles doesn’t change
that enduring fact. Our brains are wired to
respond to hostility with hostility (or fear);
it takes superhuman effort to respond with
love, compassion or kindness.
As so few of us are able to consistently
overcome our biology, some ask “why
bother?” In my years of co-op involvement, I’ve spoken to a handful of folks
who have resented the co-op, distressed
when the current snapshot of our endeavor
doesn’t conform to their imagined ideal.
Since I believe that, overall, what we’ve
done is amazing, it can be a struggle for me
to accept that even when we are doing our
best, we might not please everyone or meet
everyone’s needs. The events in Brattleboro
are a sad reminder of that fact.
So how do I maintain my enthusiasm?
I’m reminded that our co-op’s commitment
to community is what excites me; and it’s
what matters most to our member-owners. Our ends policy, reads, in part: “What
will be/is different because of the existence of the Co-op? A just marketplace that

"A just
and
nourishing
community
sounds
pretty
exciting
to me."

nourishes the community.” A just and nourished community sounds pretty exciting
to me. So, while we may not always agree,
we’re still in this together, supporting each
other to achieve the best for our community, despite possible differences in strategy.
I marvel at what we’ve done in our first 10
years; what will the next 10, 20 or 30 years
hold for us? There will likely be many challenges, and, as we journey into the future
together, we can try to be kind. Because nice
matters. m
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Manager’s Report
Rochelle Prunty, General Manager

Walk-in
Cooler Addition
Remodeling
Project

As we enter our 4th
year of store operations we are already
operating at about the
level of sales we had originally projected for
our 10th year. That is good news because
more sales generates more resources for the
co-op which in turn benefits our members/
customers, staff, and local vendors.
One challenge with
this is that we’re starting
to really feel some size
limitations of our facility.
Our department managers rated adding walk-in
cooler storage capacity 11
on a scale of 1-10 during
our business planning
process this year. The lack
of refrigerated storage
space for adequate product to serve customer needs between deliveries has become
increasingly challenging and is a source of
staff frustration for both receiving, stocking,
and prepared foods production processes.
Perishables are also the categories with the
most local suppliers which are critical to our
core mission.
Our primary supplier delivers 6 days
a week and we’ve increased other delivery frequencies wherever possible to maximize the capacity of our current storage for
refrigerated products. We’ve supplemented
our refrigerated storage with a refrigerated
truck to get us through the Thanksgiving
Holidays each year. In spite of all our efforts
we simply don’t have enough refrigerated storage to effectively or safely do our
work and serve our customers well going
forward.
To address this we’ve planned to add
walk-in coolers. As you might guess, there
is no extra interior space, so we’ll be placing
them on the exterior Northeast side of
the building and will make the required

adjustment to the adjacent interior areas to
provide convenient access from the meat
and deli work areas. This project will add
434 sq. ft. to our refrigerated storage space,
a 56% increase. Without completion of this
project the perishable departments growth
will be limited and gaining operating efficiencies in those areas will be impossible to
achieve.
Due to the logistics of our facility and site
this will require construction of foundations
and footings to support an insulated exterior concrete slab for the coolers. To improve
the work flow we’ll be
taking two of the smaller
existing walk-ins out of
the store and relocating
the current dishroom.
Last year we sought
bids from 4 contractors. We selected Wright
Builders, a local contractor for the project based
on their bid and project
proposal. Wright Builders
is doing a lot of interior work during overnight hours to minimize the impact on
operations. We started work the week of
August 22nd and will complete it by early
November. Just in time for Thanksgiving.
Thanks for your support! m

We're celebrating
our co-op
in October
with a
New Member Drive!
Refer a new member-owner
and receive a
Fair Trade thank-you gift
(because it's Fair Trade month too)!
Stay tuned as we roll out
new offerings for current
member-owners:
• Our Special Order Program expands
in October to help you save
more everyday.
• Member Appreciation Day
November 3
10% off on all purchases
(except beer, wine and milk)

SHARING THE NUMBERS
Open Book Management

Travis Keith, our Meat and Seafood
Manager, fills in his numbers in preparation for the launch of our new Open Book
Management System. Forty co-op staff
members participated in the ZingTrain
Open Book Management training to
prepare for the launch. While we’ve
operated the co-op with an Open Book
Management System from the beginning,
this program is more comprehensive and
forward focused. We're excited about
getting everyone on the staff more actively
involved! m
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Drs. Mackler, Siurek and Associates
GENERAL DENTISTRY FOR CHILDREN & ADULTS
Frederic S. Mackler, D.M.D.

Just In!
Local Pork, Lamb, BeeF, Chicken . . .
and Thanksgiving Turkey Pre-Orders

Eugene L. Siurek, D.D.S.
PERIODONTICS & DENTAL IMPLANTS
Christoher T. Trailor, D.M.D.
46 DAGGETT DRIVE
WEST SPRINGFIELD, MA 01089
TELEPHONE (413) 747-9224
FAX (413) 747-0117
www.healthy-mouth.com

small town charm, big picture thinking…

green home

Do land preservation, smart growth and other sustainable
development initiatives drive you? Shouldn’t you be
doing business with a real estate firm that also believes
in these values? A firm led by the broker/owner who is
a nationally recognized leader in the development of the
region’s rail trail and greenway network. Call us.

home green home

rm, big picture thinking…

cializing in homes close to trails and
xperienced in rising to the challenge
onstruction and restoration projects
ars.

ealtor® GREEN

c.
n, MA 01060

m

small town charm, big picture thinking…
Finally, a realtor specializing in homes close to trails and
conservation land, experienced in rising to the challenge
of “fixer-uppers,” reconstruction and restoration projects
for more than 25 years.

Della Penna’s Trailside Realty, Inc

Craig Della Penna, Realtor® GREEN
The Murphys Realtors, Inc.

44 Conz St. Northampton,
MA 01060
14 Strong Ave., Northampton,
MA
01060
413-575-2277 mobile
Craig@CraigDP.com
413-584-1885
http://www.CraigDP.com

PedaltoPropertiesNorthampton.com
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left to right: Jeff, Beth, Marty, Travis, Dan

T

his smiling crew from our Meat &
Seafood Department is part of the
team doing a fantastic job sourcing, prepping, and presenting fresh and
frozen, locally raised meat for our customers. The department manager, Travis,
recently showcased heritage breed pork
from Batcheller Hill Farm, a new vendor
in North Brookfield. Batcheller Hill,
like many of our local meat suppliers,
is a small family-run farm dedicated to
humanely raising animals for meat and
poultry, without the use of antibiotics
or hormones.
We're proud of our current lineup of
Massachusetts and Vermont suppliers.
We carry pasture raised, grass-fed beef
from: Steady Lane Farm, Ashfield, WheelView Farm, Shelburne, River Rock Farm,

Brimfield, Hardwick Beef, Hardwick,
and Bridgemont Farm in Westhampton.
Pasture-raised lamb comes from Busy
Corner Farm in Cummington. Diemand
Farm in Wendell and Misty Knoll Farms
in New Haven, Vermont supply us with
local chicken and turkey. Chestnut Lot
Farm in Conway provides beefalo, and
we stock goat meat from Oak Hollow
Livestock in Winchendon.
Fresh Thanksgiving Turkey
pre-orders will run from October 5
through November 14. You can choose
from Misty Knoll Farms and Diemand
Farm turkeys, and we're also taking preorders for organic turkeys. Order a whole
turkey or parts; special requests are
welcomed!
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After the hurricanes

New Efficient
Condos for Sale
In Greenfield

from Kitchen Garden Journal blog
Tim Wilcox, The Kitchen Garden, Sunderland, Massachusetts

F

or the past couple of weeks I have
been trying to think of an appropriate
response to the back to back hurricanes that brought relentless rains and
flooding to the valley. As the waters recede,
we have been taking stock of the damage
and grappling with what it means for us as
farmers, for our community, and for local
agriculture in general.
For many farmers we know, the storms
wrought devastating flood damage that
resulted in nearly total losses. For those of us
who farm further from the raging rivers, the
damage was serious, if less dramatic: standing water that suffocated crops, drenching
rains that leeched out fields and interrupted
plant growth, rampant spreading of disease.
Everyone who farms lost something in
those storms. Crops? Yes. Income? Definitely.
Faith? Perhaps.
What Irene and Lee clarified in everyone’s consciousness was the riskiness of
faith we place in seed, soil, sun and rain to
produce food for you all and income for our
families. Ultimately, farmers don’t control
whether they succeed or fail. We place
our trust in nature. We wager the value of
our labors against that faith and trust, and
sometimes we lose and lose big.
Of course this is not really news, and it
doesn’t really change much. Next spring,
farmers are going to plow their fields, plant
their seeds, and hope for a good crop. But
the risk of disaster, while ever-present
before, seems much more real now.
Going forward, it’s clear that we all need
to be thinking about what we can do to mitigate this risk. Farmers are going to have to
start hedging their bets in a more serious
way, since hoping for the best has started to
seem reckless.
The question on my mind, and I suspect
a lot of other people’s minds, too, is whether
farming can really be a sustainable life for
the new generation of farmers who have
chosen it despite the odds. Agriculture is
no meritocracy; hard work and dedication
don’t necessarily lead to success, and one

You can afford your first home!

The Kitchen Garden after Irene

Household
size

Low income
limit

Moderate
income limit

1

$51,750

$63,250

2

$59,130

$72,270

3

$66,510

$81,290

4

$73,890

$90,310

5

$79,830

$97,570

3BR price:

$140,000

$180,000

4BR price:

$170,000

$210,000

Average annual gas cost $376!!

CDF HurricanE Irene
Recovery Fund

(413) 863-9781 ext. 149
EQUAL HOUSING OPPORTUNITY

Your tax deductible contribution
will assist co-ops and local farmers with
recovery from Hurricane Irene.
To contribute online, visit
www.cdf.coop
or mail a check to
Cooperative Development Foundation
2011 Crystal Drive, Suite 800
Arlington, VA 22202
bad storm can blow a sizeable hole in what
is already a very slim margin.
At best, farming can provide an honest
living, a positive impact on soil and community, a great deal of personal satisfaction,
and some damn good eating. At worst, it
can be akin to spreading a bunch of dollar
bills on the ground and watching them
blow away.
I am tempted to try to end this with some
kind of positive spin, some glimmer of optimism or at least stubborn determination.
And I could easily do that. But I think that
would only mask the really hard challenges
and big open questions that we face.
Yes, it could have been a lot worse. No,
we didn’t lose everything. But the impact
of these storms has serious consequences for
everyone. www. kitchengardenfarm.com m
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Harvest Festivals Celebrate Local Agriculture
and Local Culture
Sienna Wildfield, Founder and Director of Hilltown Families

13th Annual
North Quabbin Garlic & Arts Festival
October 1 - 2
Foster’s Farm, Orange, MA

A

utumn in Western Massachusetts
is an opportune time of the year to
explore the region. As the seasons
change and school buses slow down your

50th Annual
Festival of the Hills
October 1 - 2
Conway, MA

Photos: Sienna Wildfield

41st Annual
Ashfield Fall Festival
October 8 - 9
Ashfield, MA

First Annual
Grow Food Northampton
Harvest celebration
October 9
Northampton Community Farm

17th Annual
Franklin County Cider Days
November 5 - 6
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morning commute, local harvest celebrations fill our weekends with fairs, festivals and community dinners. For nearly six
years, Hilltown Families, an online grassroots communication network, has been a
resource for finding out about communitybuilding celebrations that support local
farming and highlight our local culture. To
follow are five of these harvest highlights
you’ll find featured at the Hilltown Families
website this fall.
October is my favorite month for harvest
celebrations in Western Massachusetts.
The first weekend in October is the 13th
Annual North Quabbin Garlic and Arts
Festival in Orange. Celebrating agriculture
in a region rich in local culture, the Garlic
and Arts Festival is a two day celebration
with cooking demonstrations, garlic market,
garlic cuisine, local artisans and great
entertainment!
That same weekend is the 50th Annual
Festival of the Hills in Conway. On Saturday,
October 1st the town hosts a pancake breakfast with local maple syrup, a sale of baked
goods from Conway kitchens, and a community turkey dinner. Then on Sunday,
October 2nd, is their festival with age-old
New England traditions, such as log-splitting, pumpkin-stacking, and a good oldfashioned skillet-tossing competition!

One of my favorite community celebrations is the 41st Annual Ashfield Fall
Festival on Columbus Day Weekend. With
the smell of pumpkin donuts and hot apple
cider wafting through the air, this sleepy
little hilltown comes alive with an iconic
New England harvest festival. On the town
common the community can play games,
visit local artisans, and watch Morris dancers—all while listening to live music. Their
annual “Pumpkingames” bring generations
together into teams, formed on-the-spot,
that compete in games, such as pumpkin
bowling and a pumpkin relay race. After
dancing and playing games, try some homemade soup at the Congregational Church
Soup Kitchen. And for dessert in the town
hall, the South Ashfield Library serves up
slices of homemade apple pies, served with
big chunks of Vermont cheddar cheese!
New on the scene this year is Grow
Food Northampton’s October 9th Harvest
Celebration at the Northampton Community Farm. Live music, local food, games,
and farm tours will complement this happy
celebration of the first year’s harvest at
Crimson & Clover Farm!
The first weekend of crisp November
brings us Franklin County’s Cider Days.
Celebrating the traditional drink of New
England, Cider Days is for everyone who
loves fresh apples, sweet and hard cider,
cooking with apples, and enjoying autumn
in New England. This is the 17th year of
this festival, and there will be orchard tours,
cider making workshops, cider tastings,
talks by orchardists, and more. Highlights
include Saturday’s Apple Pancake Breakfast
at the Second Congregational Church in
Greenfield, and the Marketplace at the
Shelburne Buckland Community Center in
Shelburne Falls, with local artisans and producers, food vendors, and of course, apples!
I invite you to visit Hilltown Families to
find out more about community celebrations
and local food events happening throughout
the region at www.HilltownFamilies.org. m
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A Word ON Wine:
Local fermented ciders and wineS
Jospeh Bialek, Prepared Foods Manager

T

he history of fermented, alcoholic
beverages spans thousands of years
and is closely intertwined with the
history of agriculture, cuisine, civilization,
and humanity itself. It’s one of those ubiquitous things that is a commodity and an
art form at the same time.
It comes at no surprise, then, that within
this fertile valley that we call home there
are remarkable examples of such beverages
being produced everyday. Not just produced but in some cases grown, bottled,
packaged, distributed, sold, and (of course)
enjoyed here–full circle. It’s a beautiful
thing. (While there are, without doubt, outstanding local beers I would like to focus
on wines and ciders at present. Beer would
be an entire article to it’s own–perhaps
another time).
Despite the fact that our local weather
and soil conditions make it extremely difficult for some grape varieties to grow and flourish, there are some that do quite well. We also
have some very talented people who take those grapes and turn
them into something worth cherishing. At this point we must not
forget that grapes aren’t the only fruit that make a delicious, fermented, alcoholic beverage. What New England may lack in the
grape department we certainly make up for in the apple department–and let’s not forget about cranberries either. We have some
nationally celebrated ciders right in our backyard and this time of
year is the right time for enjoying them.
We have a local/regional wine and cider section at the co-op
which features the best of these area delicacies. Here are a few of
the products that you’ll find there as well as some information
about the producers.

West County Cider } In Colrain, MA, the West County folks
grow several New England apple varieties and use centuries-old
traditions to make their cider. Throughout the year they have several

varieties available; right now we carry Baldwin, Redfield, and Reine
de Pomme.

Green River Ambrosia} Brewers of fine, local mead from
Greenfield, MA, they get their allnatural honey from Warm Color
Apiaries in South Deerfield, MA. We
presently carry Liquid Sunshine and
Bourbon Barrel Cyzer.

Farnum Hill Cider} These are distinguished ciders from

Lebanon, New Hampshire. We have Semi-Dry, Extra-Dry, and
Farmhouse.

Nashoba Valley Winery} This family-owned winery in

Bolton, MA produces over 20 varieties of wines and a variety of
hand-crafted beers and spirits. We carry their Cranberry Apple Wine
which is perfect for Autumn meals and holidays.

Hardwick Winery} From Hardwick, MA; we carry their
Yankee Girl Blush.

Westport Rivers} This company has been growing grapes
and making wine for 25 years in Westport, MA. We currently have
their RJR Brut Cuvee, and Chardonnay.

Sakonnet} Sakonnet Winery is located in Little Compton,
Rhode Island where the microclimate and soil conditions closely
resemble the maritime climate of northern France. Conditions are
perfect for growing Vidal Blanc, a French/American hybrid. Their
Vidal Blanc is our favorite of all the local producers. We also carry
their Rhode Island Red.
Bully Hill Vineyards} Hammondsport, NY; we have
Ravat 51, Riesling, Fish Market White, and Love My Goat Red.
Les Trois Emme} New Marlborough, MA; we offer Old Vine
Zinfandel, Stingy Jack’s Pumpkin wine, and Cayuga White
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“Toast with butter is
really my favorite
food . . . so I guess
I’d be willing to try
broccoli if I could put
it on toast”

A d d ie & L J

“Eating broccoli feels
like eating earth. I
REALLY don’t like it.”

Jason

Lions and tigers and broccoli, Oh, MY!

C

Gayle Sullivan, Marketing Team

o-op kids share their thoughts about a very misunderstood
vegetable—broccoli. Not sure if their opinions raise the
almighty broccoli to new heights of culinary delight, but they
do offer a heartwarming insight into how kids think about
vegetables (and dinosaurs, and aliens).

“No! No!
No!.”

EAT LOCAL, AMERICA! As we celebrate the harvest season with
other food co-ops across the county, River Valley Market would like
to share with you some of the reasons our customers and co-workers
have listed as the benefits of eating locally:
#1 Food is fresher, more nutritious and just tastes better.
#2 Less shipping reduces reliance on fossil fuels.

#3 Local jobs are created, strengthening our community.

E V E LY N

I

Eat

!
aL
C
O
L

River Valley Market
Your locally grown food co-op!
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#4 Farmlands and green spaces are protected and valued.
#5 Less shipping reduces pollution.

#6 More fresh varieties and unique choices are available.

#7 The people who grow your food are friends and neighbors.

#8 Peak season foods are abundant and may cost less.

#9 Money stays in the community, supporting the local economy.

#10 Local providers are accountable to local customers.

Fall 2011

ARI

“Aliens can’t eat
broccoli because it
would upset their
systems.”

C ALEB & N OLAN

“Meat-eating
dinosaurs
would NOT eat
broccoli,
but the
vegetarian
ones might
like it.”
“How about with
chocolate sauce??”
“It can be OK
if you just eat
the bottom.”

“Not sal
t
y
enoug h
.”
“I can only eat it
with Chinese sauce.”

“I can eat it
sometimes . . . but
no way could I eat
it every day.”

Broccoli in Disguise
Broccoli that appeals to a FIVE year old (and everybody else)
This versatile broccoli pesto can be served on noodles, used as a pizza topping, added to
grilled chicken, stirred into soups, spread on grilled cheese sandwiches, and used as a dip for
chicken nuggets–the sky’s the limit. See what you and your family can invent!

Broccoli Pesto

1 small head broccoli, separated into florets and the trunk chopped into chunks
1/4 cup olive oil, plus more for roasting broccoli
A small handful of fresh basil
1 small garlic clove
1/2 cup grated Parmesan
Pinch salt
Preheat the oven to 450°F. Spread out the broccoli on a rimmed baking sheet and drizzle
with olive oil. Toss about with your hands to coat the broccoli with oil. Roast for 10-15
minutes, flipping once, until just beginning to brown on the edges. Set aside to cool slightly.
In the bowl of a food processor, pulse the broccoli, basil, garlic, Parmesan cheese and salt
until well mulched. With the motor running, add the olive oil in a thin stream. Add more to
achieve a the pesto-like consistency you prefer. Makes about 1 1/2 cups.
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Surprisingly, the city of Northampton
and Scott Farm share a unique connection—
both were filming locations for the movie
The Cider House Rules. Long time Valley residents may remember film crews shooting at
the old Northampton State Hospital. Local
businesses also got involved; I remember the
knitters from Northampton Wools making
vintage style sweaters that were worn by
some of the actors in the film.
If you visit Scott Farm you’ll see why it
was selected to be “the farm” in the movie.
With 22 historic buildings, the oldest dating
to 1845, it’s a classic New England farm
with plenty of weathered, country charm.
The staff at the farm does their best to entice
visitors with fun harvest events for apple
aficionados. Here’s a sample of what’s
coming up in October:

Hand Stretched Strudel
From Around The World

Saturday, October 1, 10 am - 1 pm
Reservations required. There is a fee for
this class.
Join us for a class with Vera Eisenberg, Food
Network Paula Deen’s food stylist and a
Hungarian native chef. You’ll be amazed
and delighted as you stretch and pull a
4-inch dough to cover a 36’’x 36’’ table.
Once you’ve made the dough, you’ll fill
it with rum raisin and heirloom Belle de
Boskoop apples from Scott Farm.

with wonderful names such as Esopus
Spitzenburg and Ananas Reinette. Heirloom
Apples and cider will be on sale after the
tasting.

Heirloom Apple Pie Workshop with
Laurel Roberts Johnson

Saturday, October 15, 10 am -1 pm
Reservations required. There is a fee for
this class.
Tackle pie dough anxiety. Learn from the
Queen of Tarts how to prepare flaky pie
dough and effortlessly roll out pie crust
using the right recipe and technique. We
will prepare and bake pies using the beautiful heirloom apples from Scott Farm.

On the Farm Heirloom
Apple Harvest Dinner

Saturday, October 22 • 6 pm
Reservations are required for this very popular
event. Sign up soon if you’d like to attend.
The Scott Farm and Vermont Fresh Network
will co-host our third annual harvest dinner
at the farm’s renovated apple packing barn
on October 22nd at 6 pm. The menu will
showcase our delicious heirloom apples
along with many other local foods. Dinner is
$35 per person.
For more information or to register for
these events, visit Scott Farm’s website at
www.scottfarmvermont.com

David’s Recommended Cheese and
Apple Pairing

Cobb Hill’s Ascutney Mountain Cheese
with any Scott Farm apple. The cheese has a
sweet, nutty flavor that nicely complements
a fresh apple.
Slice an apple into a skillet with a little
butter, maybe a bit of maple syrup, cook
until limp, let it cool and eat out of the pan.

Sunday, October 2, 10 am - 12 noon
There is a fee for this class.
Making hard cider at home is easy, delicious, and affordable. The Scott Farm and
instructor Jason MacArthur will host an
introductory class on how to make hard
cider in the Apple Packing Barn. This class
will cover what equipment you will need,
what you need to know about cider and
the steps that lie between fresh juice and a
bottle of your own homemade elixir.

Jane’s TARTE TATIN

Photo: Jane Booth

Heirloom Apple Day
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Ready to cook? Our Produce Department
has a wide selection of Scott Farm apples to
go with these recipes from the farm.

Zeke’s favorite way to cook apples

An Introduction to Making Hard Cider

Sunday, October 9 • 10 am, 12 pm & 2 pm
This event is free and open to the public.
The Scott Farm will host its annual
Heirloom Apple Day, a celebration of
our heirloom apples, fresh, baked and
squeezed. Visit our apple packing barn for
a free tasting and listen to the enlightening history of some of our 90 apple varieties

Photo: Jane Booth

Scott Farm, continued from page 1

Zeke Goodband

1/2 stick of butter
1 cup vanilla sugar (place a vanilla bean
in a jar with the cup of sugar and leave
for a few days)
8 Calville Blanc d’Hiver
1 unbaked pie crust
Melt butter over medium heat. Add vanilla
sugar, stir until golden brown. Remove from
heat. Pour into 14-inch frying pan. Peel,
quarter, and core the apples. Cut the quarters in half lengthwise and place them, overlapping, on top of the caramelized sugar.
Cover loosely with pie crust. Do not press
crust to edge of pan.
Preheat over to 400° and bake for 45
minutes. Cool in the pan. Cover the frying
pan with a dish or platter to cover. Holding
the pan and platter firmly between both
hands, turn upside down. Serve warm.

Fall 2011
Depending on the type of apple that you
use in the applesauce, you probably won’t
need any additional spice. I use a little bit of
cinnamon in my sauce. Bramley’s Seedling,
Rhode Island Greening, Reine des Reinettes,
Ribston Pippin, and Sheep’s Nose make
a great sauce. Cut the apples into quarters. You may peel and core the apples but
I like straining out the rough bits in a food
mill after the apples have cooked. Place the
apple pieces in a pot with 3/4 cup water or
cider. Cover and cook over medium heat
until very soft. Stir up the cooked apples
by hand with a potato masher or puree in a
food processor if you don’t use a food mill.

APPLESAUCE CAKE

2 eggs
1/3 cup molasses
1 ½ cup Kelly’s applesauce
2 cups King Arthur Flour
1 cup sugar
1 teaspoon salt
1 ½ teaspoon baking powder
3/4 teaspoon baking soda
Beat together eggs, molasses and applesauce
until smooth. Add the flour, sugar, salt,
powder, soda. Beat until smooth.
Pour into a lightly greased and floured
9x13 inch pan. Place in a preheated 375°
oven and bake for 25 minutes or until it
tests done.
Remove from oven and cool completely
on a wire rack. Just before serving, dust
with confectioners sugar.

David’s APPLE CRISP

(a very forgiving dessert)
1/4 cup oats
1/4 cup chopped walnuts
1/4 cup whole wheat flour (maybe a
tablespoon shy)
2 tablespoons butter
3 tablespoons cider, Calvados, or apple
brandy
Jonagold, Belle de Boskoop, or Calville
Blanc d’Hiver or for added spice an
Ashmead’s Kernel
Preheat oven to 375°. Peel, core, and quarter
enough apples to fill a quart-size baking
dish or ovenproof bowl.
Mix top three ingredients in a bowl and
sprinkle over top of apples. Cut butter into
bits and spread over topping. Drizzle cider
or Calvados over topping.
Cook for 30 to 45 minutes or until
topping has browned and apples are piping
hot. Serve as is or with vanilla ice cream.

Photo: Marshillonline, Creative Commons

KELLY’S APPLESAUCE

A classic Rosh Hashana cake
Buckwheat Honey Cake
Adapted from Gourmet, September 2003

INGREDIENTS
1 3/4 cups all-purpose flour
1 teaspoon cinnamon
3/4 teaspoon baking soda
3/4 teaspoon salt
1/2 teaspoon baking powder
1/2 teaspoon ground ginger
1 cup buckwheat or other flavorful honey
2/3 cup vegetable oil
1/2 cup freshly brewed strong coffee, cooled
2 large eggs
1/4 cup packed brown sugar
2 tablespoons whiskey or bourbon

PREPARATION
Put oven rack in middle position and
preheat to 350°F. Oil a 9”x5”x3” loaf pan
and dust lightly with flour. Whisk together
flour, cinnamon, baking soda, salt, baking
powder, and ginger. In another bowl, whisk
together honey, oil, and coffee until well
combined. Beat eggs and brown sugar in
a large bowl with an electric mixer at high
speed 3 minutes. Reduce speed to low, then
add honey mixture and whiskey and mix
until blended, about 1 minute. Add flour
mixture and mix until just combined. Finish
mixing batter with a rubber spatula, scraping bottom of bowl. Pour batter into loaf

pan (batter will be thin) and bake 30
minutes. Cover top loosely with foil and
continue to bake until cake begins to
pull away from sides of pan and a wooden
pick or skewer inserted in center comes out
clean, about 30 minutes more. Cool on a
rack 1 hour. Run a knife around side of cake,
then invert rack over pan and invert cake
onto rack. Turn cake right side up and cool
completely.
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Announcing

the Valley Cooperative Business
Association Open for Cooperation!
“Co-operatives are a reminder to the international community that it is
possible to pursue both economic viability and social responsibility.”
—United Nations Secretary, General Ban Ki-moon

O
Working
for a Co-operative Economy
Celebrate Co-op Month!

Principle 6
Co-operation among
Co-operatives
Co-operatives serve
their members
most effectively
and strengthen the
co-operative movement
by working together
through local,
national, regional
and international
structures.

Our valley’s own coop structure includes
worker co-ops in several
industries: from alternative
health care and body care
products to food delivery
and printing, website
hosting and car care to
bicycle powered trash
hauling and alternative
power installers.
To interco-operate more,
go to www.valleyworker.org.
Happy Co-op Month!

www.ica.coop

Together, we are working
for a co-operative economy.
www.valleyworker.org • 888-682-4801

Did You Know?
Most of us agree we have a right
to know what's in our food. The
movement to demand labeling
of genetically engineered foods
is gaining momentum!
Visit these sites to learn more.
www.right2knowmarch.org

www.centerforfoodsafety.org
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n the eve of 2012, declared the
co-ops in the world (www.co-operativegInternational Year of Cooperatives
roup.coop).
by the United Nations, co-ops in
VCBA sees our common history and
the valley are joining together to share their
principles as a framework for cooperatives
message. The Valley Cooperative Business
to work together. The International Year of
Association was recently established by a
Cooperatives is an unprecedented opporgroup of food co-ops, worker co-ops and
tunity to educate about our model and
a credit union to make our co-ops more
the benefits it creates in our communities.
visible, to advance our region’s cooperative
How can we build on the success of current
economy and to make the benefits of coopco-ops and identify new opportunities for
eration more available in our community.
cooperative enterprise? How can we best
Our valley is already
promote co-ops’ sustainably
home to a vibrant comrooting capital and employArticle by VCBA Steering Committee:
munity of cooperative
ment in our communities?
Suzette Snow-Cobb (Franklin Community Co-op)
enterprises. Though our
Other regions of the world
Erbin
Crowell
(Neighboring Food Co-op Association)
co-ops can have differsuch as the UK, the Basque
Sean Capaloff-Jones (Umass 5 Credit Union)
ent structures—whether
region of Spain and the
Jon Reske (Umass 5 Credit Union)
they be worker co-ops like
Emilia Romagna region of
Adam
Trott
(Valley
Alliance
of
Worker
Co-ops)
Collective Copies or Pedal
Italy provide examples of
People, consumer co-ops
how co-ops, both in and
like River Valley Market or
across sectors, can work
UMASS 5 Credit Union, or producer co-ops
together. These regions provide examples
like Our Family Farms—we have much
for us, but how can we pool resources, just
in common.
as in England 150 years ago, to support
Co-ops share a common history, idenexisting co-ops and build new ones?
tity and set of principles. In 1844, during
Cooperatives exist for people to work
England’s 19th century rapid industrialtogether to enrich and improve their lives
ization, 28 weavers and community activand their communities. Co-ops have been
ists established a new kind of business
resilient in the current recession, preserving
based on open membership, self-responsijobs, economic infrastructure and commubility, shared ownership and the meeting
nity wealth. Using the cooperative model
of human needs. Members pooled capital
people can share resources to gain greater
to order soap, tea, and other items, cutting
access and control over food, finances and
out the ‘middle-man,’ saving money and
housing. Co-ops secure employment, build
gaining control of their economic well
community and market products with guidbeing. These principles set forth by the
ance from our shared principles, allowing
“Rochdale Society of Equitable Pioneers”
members to live according to their values.
formed the basis of today’s cooperative
As part of Co-op Month celebrations,
movement, which includes a billion members
the VCBA is planning a reception for coopworldwide and more than 29,000 co-ops
erators in the Valley as we look toward
here in the United States (www.ica.coop).
2012. For more information please visit
The energy and inspiration of these
Valley Cooperative Business Association on
early cooperators lives on today in UK’s
Facebook. m
Cooperative Group, one of the largest

Fall 2011

Art in the Quarry CafÉ
Upcoming Season Schedule

Customer Comment

E

ach month the walls of the Quarry
Café showcase an exciting array of
artwork by talented local artists.
While relaxing in the cafe with your favorite
treat, check-out the great work on display.
To meet the artists, visit the cafe on the
second Friday of each month to enjoy a
reception from 5–7 pm. This event is held in
conjunction with Northampton’s Arts Night
Out and everyone is welcome. Local musicians provide live music and refreshments
are served.
If you’re an artist and co-op memberowner, visit our website to learn more about
exhibiting your own work at the Quary Café.

“There is no other
place I would rather
come to for sushi.
It must be the love
that Po puts into
sushi making.”

October 2011

Lenore Grubinger, watercolors
Music by Eli Catlin, blues guitar, mandolin,
harmonica & drums

November 2011

Alan Dayno, photography
Music by David Fersh, vocals & folk guitar

December 2011

Marika McCoola, collage
Music by Faith Montaperto, blues & folk
guitar

January 2012

Jim Kaminski

Lenore Grubinger, watercolors

Children’s
3rd Annual Art Show
Music by Happy Dan
the Music Man, ukulele,
flutes, accordion, banjo,
zither, dulcimer

Alan Dayno, photographs

Angel Bialek

Marika McCoola, collage
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Bounty from Crimson & Clover's first harvest
CRIMSON, continued from page 1

beginning farm could ever hope for, and a
group of first-year shareholders and community supporters who continue to bowl us
over with their support, enthusiasm, generosity and sense of fun as we all build this
community farm together.
We are now at a time of transition on the
farm. We are definitely beginning to feel
the cooler air and see the changing light
that mark the shift away from summer
and towards the fall season. Just last week
we brought the winter squash in from our
fields to cure in the CSA barn. Our winter
squash harvest this year was abundant – a
few thousand pounds – and left us with sore
arms and a great appreciation for the magic
of farming. From a small field we were
able to bring in so much food for so many
people. It is fun to look at the bins of squash
and imagine all the pumpkin pies and butternut squash soup and roasted squash that
will be prepared on crisp fall nights in the
coming months.
While our focus going forward will be
to continue the work of building a sustainable, community-supported vegetable farm
we are excited about all of the other things
a farm can be: a gathering space, a site for
celebration, a place of learning and exploration. One of the collaborations that we’re
most looking forward to this fall is hosting a
few children’s programs on the farm which
will be run by the fabulous Farm Education
Collaborative. We will also be hosting a
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"Growing
beautiful
abundant
vegetables
will always
keep us
grounded."

harvest celebration at the farm on Sunday,
October 9th, from 2-5 pm; open to all. We
hope to continue offering more and more
ways for folks to get engaged with the farm
as we grow, and we hope you’ll all join
us in one way or another to celebrate and
enjoy the Northampton Community Farm.
Growing beautiful abundant vegetables will
always keep us grounded, but we know that
collaborations and diversifications like these
will keep us dreaming and inspired, which
feels like a good way to be.
You can find out more about the farm,
including events, programs and next year’s
CSA shares at our website,
www.crimsonandcloverfarm.com. m

Like being a member-owner
at River Valley Market?
Be a member-owner at UMassFive too!

800.852.5886 • umassfive.org

We offer all the same convenient products and services as any bank.
The difference is that credit unions are not-for-profit cooperatives just
like River Valley Market. Our profits are returned to members in the form
of better rates, improved services, and lower fees. Our sole purpose is to
make a positive difference in our members’ financial lives.

Fall 2011

Co-op Green
Stamp Program

update
For every reusable bag filled with groceries and every
bike-powered shopping trip to the co-op, River Valley
Market shoppers receive a stamp on their Green Stamp
cards. Ten stamps=$1.00, which may be redeemed as
cash, traded for a Green Scout patch, or donated to the
recipient of the month.
Thank you for your continued support! In June, July and
August, River Valley Market customers who brought in
their own reusable bags saved a total of 22,410 paper
bags. Donations of Green Stamp cards and register
donations amounted to:
June: Arcadia Wildlife Sanctuary $499
July: Whole Children $490
August: Prison Birth Project $523

BUILDING

THE COOPERATIVE ECONOMY

GROWING CO-OPS
FOR OVER 35 YEARS

As River Valley Market members, you know
the benefits of cooperation. Co-ops put
people before profits, contributing to a more
fair, participatory and sustainable economy.
Since 1975, the Cooperative Fund of New
England has provided more than $24 million
in loans to over 550 co-ops and community
organizations across our region.
We do not do this work alone. We rely on our
socially responsible donors and investors to
help our co-ops thrive.
To make an investment in the cooperative
economy, please call 1-800-818-7833
www.coopfund.coop
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P.O. Box 1245
Northampton, MA 01061

This newsletter is printed with
non-toxic, water-based ink on paper
that contains 40% recycled fiber.

Upcoming Co-op Events
Keep up with co-op happenings!

Visit our website at rivervalleymarket.coop to check the online calendar and sign up for e-mail updates. Follow us on Facebook and Twitter too!

Wednesday, October 5 (start date)
pre-order your fresh, local turkey
Stop by or call our Fresh Meat & Seafood Department.
Pre-order deadline is Monday, November 14.

Thursday, October 6, 6:30-8 pm
Worm Composting WORKSHOP
with Ben Goldberg
Learn how to set up and manage various kinds of worm
bins, care and feeding of the worms, a little worm ecology,
and separating and using castings. Workshop is free;
reservations required. To reserve your space, contact
betsy@rivervalleymarket.coop or 413/584-2665.

Wednesday, October 12, 7-8:30 pm
member-owner OUTREACH MEETING
Come help us plan fun and educational co-op events.
All member-owners are welcome.

Friday, October 14, 5-7 pm
NORTHAMPTON ARTS NIGHT OUT
Meet the Quarry Café artist of the month, Lenore
Grubinger, watercolors. Music by Eli Catlin, blues guitar,
mandolin, harmonica & drums. Everyone is welcome.
Refreshments served.

Saturday, November 5, 12-3 pm
thanksgiving preview
Stop by for a free taste of the Quarry Café’s Thanksgiving
offeringsz and begin planning your holiday feast.

Friday, November 11, 5-7 pm

TRICK OR TREAT AT THE CO-OP
Show us your Halloween costume and get a treat!

NORTHAMPTON ARTS NIGHT OUT
Meet the Quarry Café artist of the month, Alan Dayno,
photography. Music by David Fersh, vocals & folk guitar.
Everyone is welcome. Refreshments served.

Virtual Truckload Sale

Sunday, November 13, 5-8 pm

Coming in late October. Stay tuned for details. No big
truck in the parking lot just big opportunities for savings!

RIVER VALLEY MARKET
ANNUAL MEMBER-OWNER MEETING
All member-owners are welcome. Business meeting and
dinner catered by the Quarry Café. Dinner tickets are
available in advance, $7 adults, $4 children. Event will be
held at the Northampton Senior Center.

Monday, October 31, all day

Thursday, November 3
Member-Owner Appreciation Day
Member-owners receive 10% off all purchases (except for
beer, wine, and milk)

All events at River Valley Market unless otherwise specified. More info at rivervalleymarket.coop

