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New england
farmers union:

berrIES BRING SWEET memories of summer
by Loran Diehl Saito, Marketing Team Member

Shaping food & farming policies that
affect you

F

by Winton Pitcoff, NEFU Executive Director

T

he summer of 1999 was hot and dry.
The grass was too burned and brittle to
welcome bare feet and evening picnics.
My extended family rented a small house in
Blue Hill, Maine in hopes of escaping the
Massachusetts heat, but there was no relief to
be found, even in that northern coastal town.
While we spent our days hiding from the
merciless sun and sitting very still inside the
house, outside the wild blueberries were loving every minute of the summer heat. A long
meadow sloping from the house to the road
was packed with low bushes loaded with the
tiny, sweet, blue gems.

My mother-in-law, who was visiting from Japan, is a farmer who depends on wild plants
as an important part of her livelihood. She was
impressed by the abundance of wild blueberries growing outside that farmhouse. The only
blueberries available to her in Japan at that
time were the larger, cultivated variety—expensive and not nearly as sweet. We went out
together to pick berries—me with my newborn
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ew things are as delicious as local, vineripened tomatoes in August. They’re tangy
and sweet. And if they’re really fresh, you
can almost smell the dirt they grew in.

son packed in his Baby Bjorn, she stripping the
blueberry bushes with a professional’s speed
and efficiency.
With my mother-in-law on the job, we had
all the wild blueberries we could eat within
thirty minutes. I bought some good vanilla
ice cream at the Blue Hill Co-op and made a
simple wild blueberry sauce with a little bit
of sugar and lemon juice, cooked on the stove
top. We poured the hot blueberry sauce over
the ice cream, and all agreed it was one of the
best things we had ever tasted—sweet, tangy,
hot and cold all at once, and just right for that
unbearably hot season.
I still remember the taste of that dessert, and
conjure up its flavor during the long winter
months. It was an event, not only because it
was so good, but because the blueberries provided a bright side to the heat’s misery, and
because I scored high on cooking in my mother-in-law’s eyes.

Continued on page 12

Whether you get your tomatoes at a food coop, from a farm stand or through a CSA, the
regulations that allow you to make that purchase start hundreds of miles from the farmer’s field where those tomatoes grew. Those
policies and regulations are written in Washington, D.C., and can mean the difference between local farms’ survival or disappearance.
New England Farmers Union (NEFU) is the
only regional organization dedicated to lifting the voices of farmers, food producers
and consumers to ensure that policymakers
in Washington, D.C., represent the needs of
New England agriculture. Our members—
farmers, consumers and allied organizations—
communicate regularly
with our region’s national
legislators.
And we’re getting results.
Last year’s food safety act exempted small farms and food
processors from burdensome and unfair regulations. Legislators included those exemptions at
the last minute, after hearing from thousands of

Continued on page 6
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AN ENJOYABLE JOURNEY MANAGER’S REPORT

I

by Jade Barker, Board President

am a true introvert. My idea of a
good time is watching a Netflix movie at
home, preferably with
the sound down. Yet, in
March, hosting Ralph
Paige, executive director of the Federation of
Southern Cooperatives, I danced until the end
of the co-op’s New Orleans Mardi Gras fund
raiser, stopping only when Samirah Evans
and Her Handsome Devils put their instruments away. Then in May, accompanied by the
co-op’s precision shopping cart drill team and
sporting a Che Guevara-esque hat and jangling
hip scarf, I carried the River Valley Market
banner in the 30th Noho Pride Parade.
Do these sound like activities an introvert
would enjoy? No. Did I have fun? Yes. Why
am I telling you this? Because I want you to
know that serving on our co-op Board is fun.
Many folks confuse B-O-A-R-D with B-O-RE-D. Not true-–at least not on our Board. Why
should this matter to you? Well, every year at
this time, our Board turns its attention to finding new members. And one of those new leaders could be you.
Hmm, you say. I don’t even know what the
Board does. Good observation. (Great, in fact,
the sign of a good leader.) How does one create
long-term strategic vision in a three-hour meeting once a month? Honestly? I’ve been on the
Board for almost five years, and I’m still grappling with that question. Yet, four years ago,
there was an abandoned rock quarry where
River Valley Market now stands—a $13 million
a year business, with a focus on economic
justice and local food. Perhaps our Board is
one of the groups Margaret Mead was talking about when she said, “Never doubt that a
small group of thoughtful, committed citizens
can change the world; indeed, it’s the only
thing that ever has.”
Being on the Board may not be for everyone,
but personally, it rekindles my faith in humanity. Many fascinating people are drawn to coops; most have taken the road less traveled.
And though the job is not for every person,
it could be an incredible journey for the right
person, a journey that, for me, keeps feeling
like it’s only just beginning.

J

by Rochelle Prunty, General Manager

uly first is the start of
a new business year
for our co-op.

Thanks to the support
of our member-owners
and customers, the hard
work of our staff, the
leadership of our Board
of Directors, and the
great supply of fresh local products from our
local farmers and food producers, I’m happy
to report that as we embark on our fourth year
of store operations we are already operating at
about the level of sales we had originally projected for our tenth 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. The challenge with this is that
we’re starting to really feel some size limitations of our facility and parking lot and we are
going to need to figure out how to add walkin cooler storage space to accommodate all
our growing fresh food departments over the
coming year. We already get daily deliveries
and our staff often find themselves pinched for
space to store enough products to last between
deliveries. It will also make stocking easier for
staff with more space that can be better organized which will create more efficiency and
better work space. We developed plans for this
last year and delayed implementation due to
financial constraints but are hoping to move
forward this year. We’ll keep you posted as our
plans progress.
Did I mention we are starting Year Four with
the sales level we had originally projected for
Year Ten? Makes you wonder what we’ll be
doing when we actually reach our tenth year
and beyond, doesn’t it? Some said we’d never
open, some said we’d never make it if we did
open, but here we are, having a lot of fun and
working hard serving over 1,000 customers a
day from Northampton’s long-abandoned rock
quarry…and the ground is feeling more solid
with each passing year! I look forward to giving you an in depth report on our third year’s
business progress in the Annual Report which
will be mailed to our member-owners in advance of our November Annual Meeting. And
I’m looking forward to building on what we’ve
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accomplished to make our 4th year the best
year yet for our young co-op.

Celebrating a 50-Year Milestone in
Our Community

In May, I attended a celebration for one of our
local public radio station’s (WFCR) 50th anniversary, which included honoring community
members with awards for the arts and humanities. I have long considered food co-ops to be
like the grocery store equivalent of public radio and this event reinforced my belief in this
kinship. The event hosts told the story of how
what began in 1961 as the newly named WFCR
(Four-College Radio), rebroadcasting WGBH’s
signal from Boston for just twelve hours a day,
six days a week, has grown into a media service which reaches more than 175,000 listeners
in Massachusetts, Connecticut, Vermont, New
Hampshire and eastern New York State, and
can be heard worldwide at wfcr.org. They also
spoke about public radio as an essential resource for providing a non-commercial source
of world, national, and local news and a venue
to highlight the arts.
Susan Stamberg from National Public Radio
introduced the WFCR Arts and Humanities
Awards ceremony with a confession that she
does have bias which influences her reporting.
She revealed her bias: the arts and artists are
important! She spoke of the importance of her
experience with arts education in the public
schools and relayed how much of her youth
was spent at the kitchen table listening to the
radio with her sketchbook propped up against
it like an easel, listening to her favorite radio
shows of the times, and how that enriched and
shaped her view of the world. That is the kind
of bias I want in my public radio station!
I have to mention that I attended this WFCR
event with our Wellness Department Manager,
Tom Bradbury. Tom is also a musician and a
member of the innovative community based
Happy Valley Guitar Orchestra, (HVGO).
HVGO was founded by co-op member-owner
and acclaimed musician and inventor of the
11-string arch guitar, Peter Blanchette. And
I know you’ll be pleased to know that Peter Blanchette was honored with one of this
year’s WFCR Arts and Humanities Awards for
Outstanding Individuals along with Stephen
Hays, executive director of the Drama Studio
in Springfield, and early music educator Aric
Bieganek of Holyoke. Charter Oak Cultural
Center of Hartford, a multi-cultural arts center

that includes an after-school, free arts institute
for youth, was recognized as an Outstanding
Organization.
Besides applauding the arts achievements of
our honored community members, the arts in
general, and of course Susan Stamberg, we applauded the incredible fifty-year milestone and
achievements of WFCR and their vision for the
next fifty years of service.

Looking Ahead 50-Plus Years for
Our Co-op

That made me think about developing a vision
for our cooperative’s next 50-100 years and
how important it is to think of the long-term
adaptability and potential of our cooperative.
Two of our older food cooperative neighbors
are celebrating their seventieth and seventyfifth birthdays, respectively, this year. The Putney Food Co-op, which also launched the River
Valley Credit Union in Putney, Vermont started in 1941. Hanover, New Hampshire’s Co-op
Food Stores—including food stores and service
stations with locations in Hanover and Lebanon New Hampshire as well as a food store in
White River Junction, Vermont—started in 1936.
Both these mature cooperatives are vibrant
community assets that have been serving
their communities’ needs as the
communities themselves
have evolved
and needs have
changed.
We can learn
much from our
friends at WFCR as
well as the Hanover
and Putney food coops about how a community values-based
vision can build resilient
vibrant organizations that
serve the community
today as well as for generations to come.
Thanks again for your support as we launch
the fourth year for our co-op store and twelfth
year for our cooperative. And congratulations
to WFCR, Putney Food Co-op, and Hanover
Cooperative Society for respectively reaching
major milestones of fifty, seventy, and seventyfive years this year! You’re an inspiration for
our young cooperative.

Did you know...?
The Northampton Community
Cooperative Market, Inc. incorporated
on July 6th, 1999 as a Massachusetts
cooperative. The primary purpose
was to open and operate a consumer
owned retail food co-op.
The name River Valley Market
was selected for the store by the
membership of the Northampton
Community Cooperative Market, Inc.
in the year 2000. Construction on the
store began in March of 2007, and
River Valley Market opened
April 30th, 2008.

Did you know...?
River Valley Market supported the
Happy Valley Guitar Orchestra
(HVGO) by financing production of
its debut CD in 2010.
Founded in 2009 by Peter
Blanchette, HVGO is an
avant-garde community
orchestra, with more
than twenty talented,
enthusiastic, acoustic and
electric guitarists from widely varied
traditions. HVGO creates new and
beautiful music that could only
come from such an eclectic mélange,
inspiring musicians to collaborate
in new ways.
Learn more about Happy Valley
Guitar Orchestra and even sample
their sound at
www.hvgo.org
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old friends farm
Amherst, MA

E

by Betsy Powell, Member Services Manager

very new growing season, our shoppers
go through cycles of anticipation and
excitement as early-season crops begin to come in. First to make an appearance is
much-loved asparagus along with fiddleheads
and wild leeks, followed closely by the sweet
strawberry harvest. Another local food finds
its way to River Valley Market in the midst of
this early abundance. Capable of generating a
buzz among shoppers that rivals the hankering for asparagus…what could it be? It’s Old
Friends Farm mixed salad greens!
These greens always receive a happy welcome
at our co-op. Perhaps it’s the fresh, bright
green beaming out from the bags or maybe
it’s a hungry memory of last year’s delicious
salads. Whatever the reason, Old Friends Farm
salad greens fly out the door upon arrival. I
recently traveled to Amherst and talked with
business partners Missy Bahret and Casey
Steinberg, owners of Old Friends Farm.
Missy and Casey operate Old Friends Farm on
fifteen hilltop acres in Amherst. With twelve
acres in certified organic vegetable and flower
production and three acres dedicated to raising
certified organic chickens for eggs, they go from
a year-round staff of two people to a seasonal
staff of seven in order to get everything done.
The farm’s mainstays are salad greens and cut
flowers, and they also grow potatoes, turnips,
beets, micro greens, cherry tomatoes, sweet potatoes, husk cherries, garlic and young ginger.
At the farm, Casey gave me a tour of their
fields and explained the precision needed for
growing salad greens. Beds have to be tabletop level and soil just the right texture and
density for the greens to grow well and be
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easily harvested. It can take many passes of
the harrowing tractor to get one bed just right.
The harvest is accomplished with a homemade
device with a blade pushed by two people
across the top of a level bed, leaving a wake of
cut salad greens as they go.
Alongside the rows of greens, hoop houses shelter cherry tomatoes and ginger, and outdoor
beds grow garlic and flowers for cutting. Missy
and Casey love a good challenge, and are heartily committed to sustainable farming. These
themes connect in their choice to grow certified
organic cut flowers. Unlike the realm of organic
produce, where customers accept (and even appreciate) a spot or two on their produce, flowers have to be brought to market blemish-free
and beautiful. Add in the delicacy of organically
grown flowers and you begin to appreciate the
knowledge, commitment and diligence needed
to successfully raise these crops.
Loving the work is as important as raising the
food. Casey and Missy enjoy being outside
and working with their hands. Casey says that
farming is like a giant puzzle. “The results of
finding the right solutions are right in front of
you—it’s very gratifying.” They also value the
way the farm sustains them and their workers,
and the connections they make to the community through their work.
Casey and Missy sell their greens and flowers wholesale and bring a full array of their
produce, flowers and eggs to weekly farmers
markets in Northampton and Amherst. Look
for Old Friends Farm mixed greens and cut
flowers at the co-op throughout the growing
season. We will also have their young ginger
available later in the season. If you’d like to
visit them at a farmers’ market, see their
website for the weekly schedule:
www.oldfriendsfarm.com.

At Old Friends Farm: (top to bottom) Missy with young
ginger; sunflowers for beautiful bouquets; a field of
young, mixed greens.
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Fresh Chopped Fruit and Veggies in our
new Produce Grab & Go Section
by Aaron Piziali, Produce Team Member

B

amboo skewers? Check. Diced peppers, onions, and mushrooms? Check.
Bunches of oregano and parsley for the
marinade? Check. Oh, chopped and mixed
organic fruit for the dessert? Check! In our
Fresh Produce Department, we’re kicking off
summer with a mission to make cooking with
fresh foods easier for our customers.
Skewer or not, BBQ or stir fry, River Valley
Market is here to help. Our Fresh Produce
Department is gearing up to provide you with
ready-to-take, ready-to-make ingredients that
make cooking with fresh foods easier. Next
time you shop at the co-op, stop by the Fresh
Produce Department’s expanding Grab &
Go section.
We now offer our choicest organic and locally
grown fruit and vegetables diced and ready
for you to add to your lunch or to bring along
on the way to a friend’s house. Look for new
additions weekly as we get to chopping! Our
goal is to add value to your next meal by providing the best combinations of fresh produce.
Stir-fry packs, grill combos, and fresh, housemade guacamole...in our department we are
adding several feet of shelf space dedicated
to these and more ready to eat prepared fruits
and vegetables. We are already committed to
bringing you the freshest foods and now we’re
investing in making that commitment stronger
with our new Grab & Go Produce section.

Your Fresh Produce team is getting ready for
a bountiful summer of fruit and vegetables.
With new farmers and long-time supporting
farms, we are looking forward to the best of
the best, the freshest of the fresh, and tastiest
of the tasty. Be it mixed peppers cut to shishkebob perfection, or diced local fruit for adding to the best summer fruit salad ever, let us
chop so you can cook. Our goal is to make
the packaging minimal and as recyclable
as possible.
It’s summertime and the living is easy with
help from our Fresh Produce Department!

Did you know...?

Fresh Produce team member Loren prepares watermelon
for the Grab & Go shelves.

Watermelons have excellent levels
of vitamins A and C, and good levels
of B6. They are 92% water, making
them great summer thirst quenchers.
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co-op green stamp
program update

Your Co-op Needs You!

A

by Lynn DiTullio, River Valley Market Board Member

re you a passionate and enthusiastic member-owner at River Valley
Market?

Are you willing to take on a “servant-leader”
role and serve the co-op?

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.

Are you interested in learning about and supporting cooperative values and principles?

Thank you for your continued support! In April and May,
River Valley Market customers who brought in their
own reusable bags saved a total of 16,790 paper bags.
Donations of Green Stamp cards and register donations
amounted to:

Are you willing to participate actively in discussions and set aside personal agendas to
honor a diversity of perspectives?

April: Japanese Earthquake and Tsunami Fund $1,160
May: Interfaith Help Fund $574.29

Do you like to think about big-picture planning and developing systems and visions for
our future?

If you answered “yes” to these questions, consider serving River Valley Market by running
for the Board of Directors! An active, focused,
high-functioning board strengthens our co-op
and helps us realize our goal of “creating a just
marketplace that nourishes the community.”
A tremendous amount of work done behind
the scenes by our General Manager and fantastic co-op staff keeps the co-op running
smoothly. However, long term strategic planning is developed and managed by the co-op’s
nine-member Board of Directors. The Board
meets monthly to monitor key parameters related to co-op performance, both financial and
otherwise, ensuring that we stay focused on
our goals AND carry out our work in a manner consistent with our cooperative principles
and processes. Board members also help out
with fun co-op events such as member outreach, serving ice cream at our annual birthday party, and more.
If you have 10-15 hours per month to devote
to this important work and would like to
learn more about what board service entails,
see “Serving on the Board” at our website
(http://s.coop/25ub).
If you are interested in exploring the potential of nomination and election to the Board of
Directors, feel free to talk to any of the current
board members (contact info on the poster in
the Quarry Café and at http://s.coop/25ua),
or contact Board President Jade Barker at
584-6487 or jade@jadebarker.com. Elections
occur in conjunction with our Annual Meeting
which is usually held in November.
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New England Farmers Union, cont’d from p 1
family farmers and the consumers who buy their
food. That was a real victory for New England
farmers and food producers, and ultimately their
customers, and it serves as a valuable reminder
of how we can shape federal policy when we
work together collectively and strategically.
For the first time in recent memory, New England has five members of Congress on agricultural committees, and NEFU has excellent relationships with each of them. As negotiations
for the 2012 farm bill approach, we have an
unprecedented opportunity to influence this
key legislation that affects everything from
buy-local programs to conservation initiatives.
But we have to be organized.
Our members shape our policy and our priorities. Thanks to our partnership with the Neighboring Food Cooperative Association (NFCA),
a network of more than twenty co-ops across
New England with more than 80,000 members,
we are lifting up the voices of those who value
fresh food, care about the environment, and
want our rural economy to thrive. The NFCA
and our members work collectively to ensure
that policymakers in Washington hear the voices of New Englanders. Join NEFU today and let
us bring your voice to the national table.
To learn more about NEFU, visit, www.newenglandfarmersunion.org. Members of NFCA-affiliated co-ops can join at a discounted rate of $25:
www.newenglandfarmersunion.org/nfca.

Working
for a Co-operative Economy
Co-op Car Care!

Whether you take your beloved car or truck
to a trusted mechanic or prefer to fix it yourself,
Pelham Auto can help. Since 1972, we’ve been
providing superior service for
foreign cars, and offering quality
auto parts to local garages,
mechanics and do-it-yourselfers.
When you stop by our garage
in Belchertown or visit our parts store on the web,
you’re supporting a worker co-op that is rooted
in our community but accessible to the world.
To learn more about Pelham Auto and other
members of the Valley Alliance of Worker
Co-ops, please visit our website or give us a call.

Together, we are working
for a co-operative economy.
www.valleyworker.org • 888-682-4801
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A Word on Wine: Summer ROSÉ

A

by Joseph Bialek, Prepared Foods Manager

fter a winter like the one we just had,
summer couldn’t be more welcome. As the
warm, cheerful days of summer quickly
approach we often find ourselves pondering one
of life’s most persistent questions: What are we
drinking tonight?

Each season provides us with a series of factors to
consider when answering this question, and summer is no exception.
We must think of what goes with lighter fare, salads, grilled meats and
vegetables. We should consider what is refreshing and light to suit the
weather, and what is going to taste and feel good sitting on the front
porch as the sun sets and the evening breezes cool our bare feet. It’s a
consideration of some magnitude, I know, but I think I can help.
Early summer screams Rosé. No, these are not the sugary, pink, heartburn inducing wines that my mother used to order at nice restaurants
when they had no white zin. These are refreshing, versatile wines that
range from light pink to deep salmon. These delicious wines go with
virtually any kind of food, make great aperitifs, and are perfect for just
sippin’ on the porch. Rosés are gaining in popularity for these reasons
and they come from all over the world. They are truly the perfect early
summer wine.
Here at River Valley Market, we carry many varieties of Rosé. Here
are my recommendations with price information and a brief profile
for each.
2010 Domaine du Château d’Eau
Syrah-Cinsault $11.99
From the Languedoc region in France, this is a blend
of Syrah and Cinsault grapes. It exhibits a vibrant
cherry-pink color, with flavors of red fruits, cherry, and
strawberry and a bright citrus acidity. This wine packs
more weight and flavor than classic Provençal rosé.
2010 Château de Paraza Minervois $9.99
From the Languedoc region in France, this blend
includes equal parts of Syrah, Grenache, and
Mourvedre grapes. It has a light red color with a
zesty and persistent aroma. The flavors of strawberry,
citrus, and spice make this a wonderfully refreshing
rosé. This wine is great with greens and seafood salads.
2010 Bonny Doon Vin Gris de Cigare $12.99
This Californian rosé is a blend of Grenache,
Roussane, Grenache Blanc, and Mourvedre.
This is a perfect aperitif. It has a light color and an
aroma like little wild strawberries, cherry, and apple.
This wine is full of minerality and zest. It’s very
refreshing and clean, with a fresh apple acidity.

2010 Lieu-dit Cocagne Coteaux-du-Vendômois
$9.99
From the Loire Valley in France, this wine is made
from the elusive Pineau d’Aunis grape. This is one of
my favorites. This wine is smooth and easy drinking,
with notes of watermelon and black pepper that somehow
work really well together. This is the perfect porch
wine but would also go great with cheese and fruit.
2010 Martinez Lacuesta Rioja $9.99
This rosé comes from Rioja, Spain, blending
Graciano, Mazuelo, and Tempranillo grapes. Its flavors
of raspberries, rose petals, and wild strawberries have a
medium body and a long finish. This wine is great with
grilled meats and seafood. It’s a good accompaniment
to spicy sauces and relishes.
Señorío de Sarría Rosado Navarra $8.99
This Spanish rosé is one of our customer favorites
year after year. From Navarra, this wine is made from
Garnacha grapes and is very dark red for a rosé. Extremely
aromatic, like strawberries in a cellar, it has a very musky
aroma (in a good way). The flavor is fruit-forward
strawberry but not sweet at all. It has lively acidity.
Hesketh The Proposition $14.99
We absolutely fell in love with this Australian sparkling
rosé last summer, and our feelings for it haven’t
changed. The Proposition is made from oaked and
unoaked chardonnay, Semillon, and Shiraz. It has a very
pale pink color with a delicate nose of strawberries and
peaches. The flavor is creamy fruit-fresh strawberries, raspberries, cream, lime, with a floral-confection note. It’s a very
interesting combination of sweet and tart flavors. This wine is
lots of fun. It can substitute for a champagne at a fine occasion or
compliment a barbecue. You really need to try this one!
Santome Santhomas Spumanti Brut $13.99
This rosé is an Italian prosecco which makes it, like
the Proposition, a versatile wine. It has a fresh and
delicate fragrance and the flavors of rich fruits like
apples, peach, strawberry and raspberry, with hints of
roses and gardenia. It has a bright but balanced acidity
which makes it a great aperitif. This wine also
compliments seafood quite well.
Chandon Sparkling California Rosé $18.99
This Rosé comes from Moet & Chandon’s little brother
in California. The intense, ripe strawberry, watermelon,
and red cherry aromas and flavors are interwoven with
apple, pear, and peach. It’s creamy and vibrant start to finish.

I hope this helps make a delicious decision easier for you. Have a wonderful summer!
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Spring 2011 at the Co-op
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Summer 2011

Left side: Members of the River Valley Market Precision Shopping Cart Team dazzle onlookers at the 2011 Pride Parade
accompanied by the Expandable Brass Band; General Manager Rochelle Prunty and Board President Jade Barker carry
our Pride Parade banner; Outreach volunteer Margo hands out coupons at the Strawberry Ice Cream Social; Above: A
bicycle improv dance troupe performs at the co-op in early June; Below: Staff members launch a gift of Smiaroski Farm
(Sunderland) asparagus for Mrs. Michelle Obama; Right: Co-op creatures spotted this spring include a red-tailed hawk
and a blinded sphinx moth (disguised as a dry leaf and clinging to the co-op’s front window).
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The Co-op’s Resident Red-Tailed Hawks

S

pring, summer and early fall we regularly see our resident pair of red-tailed
hawks soaring overhead, flying into the
wooded area on the cliff above the store, or
sitting on the utility poles along the road, on
top of our parking lot light poles, in one of the
many tall trees surrounding the co-op, or even
on our roof.
Red-tailed hawks, (Buteo jamaicensis), are the
most common raptors in North America and
found all over the continent including Central
America and the West Indies. They are eighteen to twenty-six inches tall and have a wingspan of thirty-eight to forty-three inches and
adults have a distinctive rust red tail. They
mate for life and build nests high in tall trees,
towers, or cliffs. In the wild they live about
twenty-one years. We believe “our” hawks
have a nest in a tree in the wooded area on
the top of the cliff behind the store. Red-tailed
hawks return to the same nest year after year
and typically lay one to five eggs each spring.
This spring we broadcast nest cams of the Decorah eagles and Ellis Bird Farm great horned
owls on the co-op’s Founding Member-Owner
Wall. We believe that while we watched the
birds on video incubating eggs and feeding
their young, our hawks were doing much the
same in their nest.
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Both male and female red-tailed hawks share
the egg incubating duties for four or five
weeks in the spring. The male and female look
similar except that that the female is bigger.
Once the eggs hatch the male brings food to
the nest for the female to feed to the young.
The young hawks fledge (leave the nest) after
about six weeks and learn to fly over the next
two to three weeks.
Red-tailed hawks eat many small mammals including mice and ground squirrels, as well as
snakes, lizards, birds, and fish. A hawk can see
a mouse from 100 feet away. Our hawks have
been seen catching a snake from a tree branch,
and flying from our roof across the parking
lot to the cliff to grab a mouse and back to the
light pole to eat it.
Be sure to be on the look out for our red-tailed
hawks when you visit the co-op this summer. If
you see a young hawk near the co-op, please let
us know. It might be one of this year’s babies.
We expect they have recently fledged, but we
haven’t spotted any of them yet. You’ll be able
to tell if it is a young one because the young
hawks don’t have red tails yet.

One of “our” red-tailed hawks perches on a
lampost outside the store on June 10.
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Building Toward 2012:
The International Year of Cooperatives
by Erbin Crowell

I

The United Nations (UN) has declared 2012 the
International Year of Cooperatives. This declaration
provides us with an unprecedented opportunity to share our message. In establishing the
Year, the UN recognized that cooperative
enterprises “in their various forms, promote
the fullest possible participation in the economic
and social development of all people, including women, youth, older persons, persons with
disabilities and indigenous peoples, and are
becoming a major factor of economic and social
development and contribute to the eradication
of poverty.” UN Secretary-General Ban Ki-moon
puts it more simply: “Cooperatives are a reminder to the international community that it is
possible to pursue both economic viability and
social responsibility.”

n the wake of a global recession that has
devastated communities and livelihoods,
people are hungry for alternatives to corporate greed and stock market speculation.
Challenges such as climate change, unemIn our own region, the effort to spread the
ployment, and growing disparities of wealth
word about the Year of Cooperatives has begun.
and ownership are driving people to look for
Building on an initiative of the National Coopopportunities to grow sustainable, resilient reerative Business Association, the Neighboring
gional economies. In this context, cooperatives
Food Co-op Association (NFCA) approved a
are both a viable model of
resolution recognizing the
enterprise and tangible exYear, dedicating itself to
In our own region, the
pressions of economic
effort to spread the word about “efforts to raise the prodemocracy, self-help, and
file of cooperative enterthe Year of Cooperatives has
community enterprise—
prise, to demonstrate the
begun. Partners such as the
a way of doing business
benefits of co-ops in buildthat puts people and comValley Alliance of Worker Co-ops ing local ownership and
munity before profit.
wealth, and to apply the
and the Cooperative Fund of

BUILDING

THE COOPERATIVE ECONOMY

GROWING CO-OPS
FOR OVER 35 YEARS

As members of River Valley Market, 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 helped co-ops grow, providing more than $24
million in loans to over 550 co-ops and community
organizations across our region.
But we do not do this work alone. We rely on our
donors and investors — people like you — to help
our co-ops thrive.
To make a socially responsible investment in the
cooperative economy, please call 1-800-818-7833
www.coopfund.coop

Co-ops are also more comNew England quickly joined in cooperative model to new
challenges and opportumon than one might think.
as did the New England
nities in our communiThe International CooperaFarmers Union.
ties.” We then approached
tive Alliance estimates that
other organizations in the
a billion people worldwide
region to consider similar resolutions. Partners
are members of co-ops. Still, despite the fact
such as the Valley Alliance of Worker Co-ops
that an estimated 25% of Americans are memand the Cooperative Fund of New England
bers of about 29,000 co-ops in the U.S., it can
quickly joined in as did the New England
be a challenge to communicate the impact and
Farmers Union, which noted “a majority of
potential of the cooperative movement. How
our country’s two million farmers are memcan we share the stories of countless people
bers of about 3,000 agricultural co-ops, helping
across the globe who, faced with needs or
them to sustain their farms, livelihoods and
opportunities in their communities, have
communities.”
taken matters into their own hands? How can
we talk about people from all walks of life
Our valley is home to a vibrant cooperative
who have become “co-opreneurs”—innovacommunity, including producer co-ops and
tors, activists and businesspeople engaged in
food co-ops, credit unions and worker co-ops,
the development of enterprises dedicated to
energy co-ops and artisan co-ops. On the eve
meeting member needs and goals, and the adof 2012, discussions have begun on how we
vancement of their communities? How can we
might use the opportunity presented by the
remind people, in this difficult economy and
UN International Year of Cooperatives to
with so many challenges on the horizon, of
make our co-ops known, to advance the
what it is possible to do together?
cooperative economy in our region and to

Continued on page 14
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Berries, continued from page 1
Here is the recipe for that delightful sauce:

Loran’s Local Wild Blueberry Sauce
INGREDIENTS
1 quart local wild blueberries (try the Benson Place in Heath)
Juice of ½ lemon
¼ c sugar, maple syrup, or honey (less or more, to taste)

temperature to high, and bring the mixture to a boil. Stir often,
until the mixture reaches 220 degrees F (105 degrees C). If you’re
going to eat the jam right away, allow it to cool to room temperature, put it in an airtight container and refrigerate.
To preserve the jam, transfer the hot mixture to hot, freshly sterilized jars, leaving ¼ to ½ inch headspace, and seal. Be careful not
to touch the insides of the jars or lids. Place the jars in a hot water
bath until the lids seal.

PREPARATION
Wash the berries and pick them over, removing tiny stems, dried
berries, and debris.
Heat all ingredients gently on low-medium heat in a heavy-bottomed saucepan. When the berries release their juice and start to
lose their structure, remove the pan from the heat. Serve sauce
hot over your favorite local vanilla ice cream.

Fresh berries have a unique hold on our sensory memories—maybe because of their intense
sweetness, their beautiful color, and their very
brief season here in New England. Growing,
picking, cooking, eating…many of us have
strong memory ties, some highly nostalgic, to
our berry-related life experiences.

Chris from the Grocery Team has a happy
strawberry memory from his time living in
Carnation, Washington. Chris and his friends
were recovering from a long weekend of celebrating at the annual Seattle Pride festival,
and decided that a perfect antidote was a trip
to the strawberry farm. Between them they
picked “gallons and gallons” of berries, staining their hands red. They then went to Chris’s
kitchen and made their harvest into delicious
fresh jam to share.

Figge’s Easy Strawberry Jam
INGREDIENTS

2 pounds fresh strawberries, cleaned and hulled
4 cups white sugar
¼ cup lemon juice

PREPARATION
Mash the berries in a bowl using the back of a spoon. Add
the, sugar, and lemon juice and transfer to a heavy-bottomed
saucepan. Heat on low until the sugar is dissolved. Raise the
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Merchandising Manager Joanne grew up
making cordials like amaretto, coffee liqueur,
anisette and peppermint with her grandfather,
a first-generation American whose parents had
immigrated from Sicily. She has continued the
tradition over the last twenty years or so by
making her own raspberry cordial from fresh
raspberries picked wild or from friends’ gardens. “I prefer wild,” she says. “Wild food has
more chi energy.”
Joanne originally found her raspberry cordial recipe in The Silver Palate cookbook. She
bottles the cordials in pretty etched crystal
decanters from the 1950s that she got from
her mother, or, if she runs out of space, in recycled Nantucket Nectar bottles. The cordial
is full of “great antioxidants,” and tastes good
no matter what kind of container she stores it
in. “Sometimes I use blackberries,” she says.
“But when I use raspberries, the color is really phenomenal. It’s almost glow-in-the-dark
crimson red.” The cordial is good for gifting or
for keeping to sip through the long, berryless
winter months. Joanne drinks it straight, with
seltzer, or drizzled over ice cream.

Jo’s Silver Palate Raspberry Cordial
INGREDIENTS
2 cups granulated sugar
2 pints ripe raspberries, picked over
1 quart vodka

PREPARATION
Place the vodka, sugar and raspberries in a 3-quart glass jar with a
lid. Place in a cool, dark place for two months. Once a week, open
the jar and stir the cordial. After two months, strain the liquid
through a very fine sieve into a decanter. Makes 1½ quarts.

Member Services Manager Betsy spent her
childhood summers in Maryland, running
around with friends in a neighborhood where
wild blackberries grew in abundance. “We
could never pick them out,” she says. When
the blackberries were ripe, the kids would
spend the afternoon filling their buckets, competing with copperhead snakes who also enjoyed the berries. Then they would bring them
home, says Betsy, and “all the moms made
blackberry pies.” To this day, Betsy reports she
has never tasted a better pie than her mother’s
blackberry pie.
Betsy’s fondness for blackberries and her interest in southern cooking drew her to a recipe for
homemade blackberry catsup that can’t be beat.

Betsy’s Blackberry Ketchup
2 cups blackberries
½ cup cider vinegar
½ cup water
¾ cup dark brown sugar or 1¼ -1½ Tbsp powdered stevia
½ tsp ground cloves
½ tsp ground ginger
1 tsp ground cinnamon
¼ tsp cayenne
½ tsp salt
1 Tbsp unsalted butter
Mix berries with vinegar and water in saucepan, bring to a boil and
then simmer for 5 minutes. Sieve out seeds, return mixture to pan
and add other ingredients. Simmer 10 minutes, until thickened. Let
cool and pour into sterilized bottle with cap. Store in the refrigerator. Good on burgers and turkey sandwiches among other things!

Summer 2011

3rd Annual Strawberry Ice Cream Social
a little soggy but a big success!

W

by Rochelle Prunty, General Manager

e celebrated the start of the summer
season with our 3rd annual Strawberry Ice Cream Social. The all day
rain didn’t daunt the hundreds of co-op members who ventured out for the June 22nd party
in the co-op parking lot, fortunately we had a
big tent! Due to the recent tornado which left so
many of our neighbors in the Springfield area
homeless, we donated 5% of our total sales for
the day to the The Food Bank of Western Massachusetts Tornado Response Effort.

ART IN THE QUARRY CAFE

E

Here’s what’s coming up!

ach month, the walls of the Quarry Café
seating area are graced by art exhibited
by member-owner artists. On the second
Friday of each month from 5-7:00 pm, we hold
a reception to honor the artist of the month
in conjunction with Northampton Arts Night
Out, complete with live music from local musicians and refreshments. If you’re an artist
and a co-op member-owner, please visit our
website to learn more about exhibiting your
art at the Quarry Café!

July: Nira Harper Elkins, collage
with live music from The Zak Pak

We featured strawberry ice cream sundaes
made with certified organically grown local strawberries from Chamutka Farm in Whately and
Bart’s Homemade vanilla ice cream from Greenfield, along with chopped walnuts, whipped
cream, and chocolate sauce. The party menu included burgers (beef and vegan black bean burgers)
and corn hot off the grill, as well as potato salad from our Quarry Café. The UMass Five College
Credit Union provided free popcorn. WRSI stopped by to do drawings for free Red Sox tickets.
Trevor the Games Man provided fun for the kids, The Pangeans provided fantastic live world
music, and Outreach volunteers were there to pass out membership information and coupons.
The highlight of the evening was the announcement of this year’s Austin Miller Co-op Hero
Award winners: Apple Ahearn, CISA, and Pedal People, (see article page 14).
The 5% donation of the total sales on June 22nd (including the Strawberry Ice Cream Social food
sales) to The Food Bank of Western Massachusetts Tornado Response Effort totaled $1,906.
The co-op also donated $1,500 in the names
of this year’s three Austin Miller Co-op Hero
Award Winners, bringing the total donation
to support the victims of the recent tornado in
the Springfield Area to $3,406.

August: Caroline Christie, photography
with live music from Jim Kaminski, guitar

A big thanks to our staff and membership for
making the party a big success!
(left) Partygoers come prepared; (below left) Travis from the
Fresh Meat & Seafood Department; (below right) Prepared
Foods managers Joshua and Joseph get a visit and a smile
from Joseph’s daughter.

September:
Mike Wertelet,
photography
“Through the
Glass Bottom,”
with live music
from Molly
Merrett and
Lisa DiPiano,
old-time fiddle
and mandolin
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small town charm, big picture thinking…

T

by Rochelle Prunty, General Manager

he River Valley Market Board of Directors presented the 2011 Austin Miller
Co-op Hero Awards at our 3rd Annual
Strawberry Ice Cream Social on Wednesday,
June 22nd.

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

Apple Ahearn, CISA, and Pedal People
honored Co-op Heroes

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

Drs. Mackler, Siurek and Associates
GENERAL DENTISTRY FOR CHILDREN & ADULTS
Frederic S. Mackler, D.M.D.
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

The Austin Miller Co-op Hero Awards were
created by River Valley Market in honor of
long-time co-op member-owner Austin Miller,
to recognize:
1) an individual,
2) a non-profit organization and
3) a business in the Pioneer Valley
that strive to support and strengthen cooperative values and the cooperative principal of
Support for Community.

Community Involved in
Sustaining Agriculture (CISA)

The following award winners were chosen by
the Board of Directors from a number of excellent nominations submitted by co-op members
over the past few months:

2011 Austin Miller Co-op Hero Award
Individual Category
Elizabeth (Apple) Ahearn

www.healthy-mouth.com

Int’l Year of Co-ops, continued from page 11

CISA has been working since 1993 to strengthen the connections between farms and the
community by creating and running programs
that link farmers, community members, and
markets. CISA’s impressive record of creative,
effective efforts on a variety of levels has greatly strengthened farming in our region and
serves as an exciting inspiration nationwide.

2011 Austin Miller Co-op Hero Award
Business Category

make the benefits of cooperation available to
more people. To stay in the loop, please visit
www.nfca.coop/iyc.
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2011 Austin Miller Co-op Hero Award
Non-profit Category

Cooperatives are based on the values of
working together to create self-help, selfresponsibility, democracy, equality, equity,
and solidarity. In the tradition of their founders, cooperative member-owners believe in the
ethical values of honesty, openness, social
responsibility, and caring for others.

FAX (413) 747-0117

Erbin Crowell is Executive Director of the
Neighboring Food Co-op Association, a network of more than twenty food co-ops in our
region (including River Valley Market) with
more than 80,000 member/owners. He serves
on the board of the National Cooperative
Business Association and may be contacted at
erbin@nfca.coop.

has managed several food co-ops, and has provided business, marketing, and strategic advice to many other food cooperatives over her
long career. Working with the Massachusetts
Farm Viability Enhancement Program and related programs as a principal in the non-profit
consulting group Field to Table, Apple has
improved the viability of dozens of area farms
and connected them with local marketing outlets. In addition, she works tirelessly on a variety of community sustainability projects.

Apple Ahearn has been a stalwart champion
and effective leader in the cooperative movement since the 1970s. As a lifelong advocate
for local farm and food sustainability, Apple

Pedal People
Pedal People is in business not just to make a
living, but to be a living model of a different
way to do things in a car- and profit-centric
culture. Pedal People is a worker-owned cooperative. Its member-employees are out there
every day, in all weather, letting the community know in a quiet way that not only is it
possible to move substantial loads by bike, but
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Previous austin miller
CO-OP HERO awardees

2009 Winners
Nominated by the membership and selected by
the Board of Directors

2010 Winners
Nominated by the membership and selected by
the Board of Directors
Individual: David Gowler
Non-Profit: Valley Alliance of Worker
Co-ops (VAWC)
Business: Cooperative Fund of New England

Individual: Austin Miller
Vendor: Bart’s Homemade Ice Cream
Business: Green Field’s Market

River Valley Market Monthly Sales Trends

1250000
1200000

also that normal people can do it, make a living at it, and help save the planet by doing so.

1150000
1100000

About Austin Miller

Austin was a founding co-op member-owner
whose career was devoted to serving people in
Western Massachusetts by supporting community development projects that provided low
income housing, shelter for victims of domestic
violence, and food for the hungry. Austin specialized in securing financing for projects that
directly benefited people in need and strengthened our communities. He was the financial consultant with MBL Housing and Development in
Springfield, MA who helped secure the financing agreements between River Valley Market
and the banks that provided the mortgage for
our co-op start-up project in Northampton.
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Austin was awarded the first annual Co-op Hero
Award during our cooperative’s celebration of
the first birthday of our store on April 30th, 2009,
for extraordinary support from a co-op memberowner. Austin tirelessly and passionately championed the dreams of our membership for a
locally grown food co-op in Northampton.
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Our community lost a good friend when
Austin passed away in October of 2009. In
honor of his efforts on behalf of all of us, River
Valley Market’s Board of Directors will make
a $1,500 donation to The Food Bank of Western Massachusetts Tornado Response Effort in
the name of Austin Miller and this year’s three
Austin Miller Co-op Hero Award winners.
This year’s donation will support victims of
the recent tornado in the Springfield area.
Thanks to everyone who submitted nominations and participated in this year’s Strawberry Ice Cream Social!

Oct

Nov

Dec

Jan

Feb

Mar

Apr

May

Jun

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.
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P.O. Box 1245
Northampton, MA 01061

The River Valley Market bike crew arrives at work.
(l to r) Carlos, Jay, Aaron, & Jackie

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!

Friday, July 8, 5-7 pm

Wednesday, July 13, 7-8:30 pm

Wednesday, August 10, 7-8:30 pm

NORTHAMPTON
ARTS NIGHT OUT

OUTREACH MEETING

OUTREACH MEETING

Come help us plan fun and educational co-op events.
All member-owners are welcome.

Come help us plan fun and educational co-op events.
All member-owners are welcome.

Thursday, July 21, 6:30-8 pm

Friday, August 12, 5-7 pm

FOOD PRESERVATION WORKSHOP

NORTHAMPTON ARTS NIGHT OUT

Meet the Quarry Café artist of the month, Nira Harper
Elkins. Live music from The Zak Pak: Zak Danziger,
guitar, with special guest.

Friday, July 9, 9-10:30 am
Shop by bike workshop
Join local cycling advocates James Lowenthal and
Michele Spring-Moore for a workshop on how to shop
effectively on your bicycle. Be green, be efficient, be
safe! This workshop is free, but space is limited and
reservations are required. To reserve your space,
contact Betsy at betsy@rivervalleymarket.coop or
413/584-2665.

Learn the basics of putting foods by with our pals Billie
and Sandy, member-owners of Monadnock Community
Market, a co-op in the development stage in Keene,
NH. This workshop is free, but space is limited and
reservations are required. To reserve your space,
contact Betsy at betsy@rivervalleymarket.coop or
413/584-2665.

Meet the Quarry Café artist of the month, Caroline
Christie, photographer. Live music from Jim Kaminski,
guitar. Refreshments served.

|

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

