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Moved recently? 
We want to keep in touch!
Please give your new address (or any status 
updates we should know) to Shareholder 
Services at 802-257-0236 ext. 821.  Thanks! 

Bag-a-Bean 
Recipients for July

KidsPlayce

Southern Vermont Natural 
History Museum

Vermont Interpreter Referral Service 
The Yolande Henry Community Fund

Each month, Co-op employees 
nominate colleagues they want to 

honor, and a committee comes together 
to vote on a winner. 

This month Max, a Head Cashier in our 
Front End was selected. As his colleague 
stated “Max has exceptional customer 

service and management skill.”  

Congratulations Max!

Staff 
Recognition

What's New at the Co-op!

Every Wednesday our team in the Deli 
marinates and bakes delicious flavors of chicken 

wings. These wings are from Murray’s Family 
Farms and are fed vegetarian feed, free of 

hormones and antibiotics, and humanely raised. 
For $7.99 you can get about a dozen wings.  

Cabot Cheeses
Based on customer requests, our Cheese 
department will stock some new flavors of 

Cabot cheese, including Everything Bagel and 
the White Oak cheddar cheese.  

Tour de Fromage
A month long 
journey of six 

Belgian and French 
cheeses where we 
will offer tastings, 

passports, and 
prizes. See page 10 
for more details.

During July and August, for every New Chapter 
product purchased at the Co-op, New Chapter 
will donate $2 on your behalf to Groundworks 
Collaborative. We want to reach a $2,000 total 

donation, so nourish yourself and support a 
wonderful community organization.

Buy New Chapter & Support 
Groundworks Collaborative
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from the GM Sabine Rhyne, General Manager

The Generosity of Discounts

Continued on next page.

What's New at the Co-op!

W e recently honored 
the passing of a co-op 
hero—a quiet, tireless, 

inspiring fellow by the name of 
Bill Gessner from Minnesota. Bill 
did a lot of work for many co-ops 
considering expansion, believing 
that co-ops needed to grow and 
reproduce, as they are the best 
option we have to contribute 
to our communities through 
an empowering democratic 
economic model. Bill wrote a 
wonderful article printed in 2015 
about the spirit of generosity 
as a foundational core value in 
cooperatives, which kept coming 
back to me last month as I 
struggled with the BFC budget.  

Last fiscal year, we gave away 
$700,000 in discounts. Our profit 
was $8,000 after adjustments for 
taxes. This year, we have seen our 
sales slow even further, and we 
will certainly not see much, if any, 
improvement to our profitability 
by fiscal year end in July. Many of 
the customers who shop care-
fully for price know that we have 
addressed many price issues in our 
store, lowering our overall margin 
a bit over the past two years, leav-
ing less profit for our expenses. 
Still, those same customers rarely 
figure in their discount when they 
comparison shop. I am proposing 
both an immediate change, and an 
ongoing conversation to pursue 
more strategic and significant 
change in how we structure our 
discount program. 

Beginning in September, we 
plan to no longer offer additional 
Senior Discounts on Tuesdays and 

Thursdays. Instead, those share-
holders will be re-classified as 
“Elders,” who are eligible for an 
8% discount on purchases, seven 
days a week.

Below is a graph of the discounts 
given over the last five years. The 
top line is the dollar amount given 
to seniors/elders. The next line is 
the working volunteers’ discounts, 
followed by staff and lastly, Food 
for All program participants. 
Those numbers on the left are 
dollars per year.

Bill pointed out that “the high-
est level of cooperation is found 
wherever people work together 
for the largest and greatest 
common good.” We formed our 
cooperative over 44 years ago. 
We, like many other co-ops, set 
up systems to reward the difficult 
work of retail by giving our volun-
teers discounts on the food as a 
way of mitigating that endeavor, 
from that spirit of generosity.

But today, generosity expresses 
itself differently. Bill talks about 

the maturation of the concept, 
where co-ops “provide service to 
their members and communities in 
a generous and balanced manner.” 
Our expectations have radically 
changed, and we wish our co-ops 
to be leaders in sustainability, 
excellent community partners, and 
exemplary employers. We want 
to find just the right things in our 
stores, and we want them for the 
best price possible. 

And now, it’s time to talk some 
about reality, though still from 
that place of generosity. We are 
struggling with so many things 
here in our business; sales growth 
has been lagging for a while now, 
despite our best retailing efforts 
to price well, put together good 
promotions, and provide great 
customer experience. And if 
sales continue to slow to the 
same extent, we will not be able 
to make good on all of the aspi-
rational goals that we have as a 
cooperative. We know that there 
are some issues we are having 
difficulty impacting: namely the 

aggressive interactions of some, 
though definitely not all, of the 
disorderly folks hanging out on the 
town’s Whetstone Pathway; the 
downtown traffic snarl including 
the intersection to our parking lot; 
and those who insist on parking 
in our lot while they shop else-
where or go to the movies. We 
have added labor hours to our 
maintenance and security staff to 
both assist with the parking issues 
and help us catch thieves in our 
store, but we find ourselves in a 
Catch-22 of not having enough 
sales to support more expenses, 
even while we lose sales to the 
situation. 

Meanwhile, we need to continue 
to increase wages for all of our 
staff. This July, our starting wage 
after completion of a trial period 
is scheduled to go to $13.01. In 
the retail grocery world, that’s 
pretty good. But we all want to 
do more. I know that you, as an 
owner of the Brattleboro Food 
Co-op, want to be proud of our 
business and its status as a leading 
employer. We have very extensive 
benefits at our Co-op, including a 
health insurance plan that will cost 
us between 16 and 20 percent 
more this summer at renewal 
time, and we try to provide a 
comfortable, safe, and supportive 
workplace. But the fact is that it is 
very hard to make a living on our 
starting wage. We also are having 
great trouble sourcing and hiring 
management, including upper 
management. We believe that we 
have an exemplary workplace, not 
perfect certainly, but darn good. 
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Continued from previous page.

Sabine Rhyne  
SabineR@brattleborofoodcoop.coop 
802 257-0236 x801

`
The Board of 

Directors
Visit  
brattleborofoodcoop.com  
or Facebook to learn  
when the  
BFC Board  
will be tabling  
in July!

Board of Directors Report

in the 2020 Election Cycle

by Arion 
Thiboumery

S L OW E R 
SHOPPING HOURS:  
Mon-Sat 7-9 am/pm. 
For those among us who prefer 
shopping with less stimulation 

(and more parking places).

BFC Gift Card, 
the Perfect Gift!

Looking for something 
cheerful in the 2020 
election season? Run for 

the Board of this shining beacon of 
hope, the Brattleboro Food Co-op! 

While 2019 has only one board 
seat open for election, 2020 
will have 4!! Now is the time to 
develop your very own “2020 
Exploratory Committee.” Current 
BFC Board members are standing 
by to help with veteran operative 
experience–just email board@
brattleborofoodcoop.coop. 

What stars have aligned to 
create this fortuitous opportunity, 
you ask? Well, it’s complicated, 
involving various rules of civil 
procedure and signs of the zodiac, 
but suffice it to say: we have a 
strategy to get back on track,so 
that there are three seats up for 
election every year, as in previous 
years.

Here’s the exciting plan:

2019: One position open for 
a three-year term that can be 
filled by either a staff or patron 
director.

2020: Four open positions with 
two positions as three-year terms 
and two as two-year terms. The 
two candidates with the most 
votes will serve the three-year 
terms and next two highest 
vote-getters will serve the two 
two-year terms.

2021: Four open positions with 
three as three-year terms and 
one as two-year term. The three 
with the most votes will serve the 
three-year terms and next highest 

A BRIGHT SPOT

vote-getter will serve the one 
two-year term.

The result will be that we have 
three seats open for each election, 
starting 2022.  

Get in touch about running 
today! Being on our Co-op’s 
Board of Directors is a wonder-
ful way to be involved and serve 
your community!  The Board is 
thoughtful in its work, dedicated 
to the success of the Co-op, and 
fun!  Please join us!

Email board@brattleborofood-
coop.coop

Seeking  
Candidates  

for the 

Board of  
Directors!

Are you passionate 
about the health of 

YOUR Co-op? 

Want to help support 
long-term planning of 
YOUR community 

owned market and deli?

Stop by Shareholder 
Services for more 

information!

And we have an amazing staff of 
very committed, knowledgeable 
people. But we cannot raise our 
starting wage, and adjust our wage 
scales to avoid compression, while 
coping with the our rapidly rising 
expenses. We know that to raise 
the starting wage alone will cost 
us well over $100,000 a year. That 
does not count the additional 
money to avoid compression 
in our hourly wage scale, and it 
doesn’t address the sizeable short-
fall in management recruitment. 

We are again tightening the 
belt, as we have been doing regu-
larly for several years now. We 
continue to defer large capital 
expenses, such as replacing the 
parking pavers and buying new 
equipment. But this method of 
kicking things down the road is 
not sustainable, so we must look 
very critically at our expense lines. 

I will be holding listening/infor-
mation sessions for the next nine 
months in the community room 
and while tabling in the store. Our 
board members and staff will be 
joining me from time to time as 
well. We need to come up with a 
better distribution of resources 
that is balanced and sustainable. 
We need to uphold our commit-
ment to our lenders, including our 
long-suffering shareholder lenders, 
who have invested their money 
in our Co-op in good faith, and 
with extreme generosity. So join 
me, please, in thinking about how 
to make our investment in our 
community be more equitable for 
all concerned. 

I hope to see you in the aisles!

Sabine
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Reach 3000+ people. 
Discounts for multiple months.

For rates and information, contact 
Jon Megas-Russell at 802 246 2813 or 
jonmr@brattleborofoodcoop.coop

Advertise in

thoughtFOR

DEALS
Fresh
FLYER

Fresh Deals 
every 
month 

during the 
week of 
the 15th 

through the 
21st!

Look for this (purple) 
logo in-store for
Every-Day 
Low Prices!

Upcoming Cheese 
Competition

Monthly
SPECIALS

LOOK FOR

IN STORE

The next BFC Board 
Meeting is Monday,  
July 1st at 5:15pm,  

in the Co-op's 
Conference Room.

Do you have EBT, WIC or SSI?

Ask us about Food for All!

FOOD for ALL

10% 
Discount!

Notes 
from the June 3 
 Board Meeting

1. From a guest: Do visit 

the board meetings! 

That’s how you find 

out what really goes 

into the way this 

Co-op keeps going, 

and the heart and soul 

of the people behind 

it.

2. This is a critical 

juncture for our 

Co-op. People are 

happy with the 

Co-op overall, but 

we need for them 

to spend more here! 

Lots of information 

will be forthcoming: 

stay tuned, and get 

engaged!

3. I moved to submit for 

shareholder approval 

that someone who 

reports directly to 

the GM is no longer 

eligible to run for 

the Board... so they 

should run for my 

seat!

Thank You

3rd Annual Ice Cream Social

During our May Truckload 
Sale we offered shoppers the 
ability to purchase food that 
would be directly donated to 
the Groundworks Collaborative 
Brattleboro Area Drop-In 
Center food shelf. We are 
pleased that 39 cases and $833 
of food were donated. We plan 
on executing this program again 
during the October Truckload 
Sale. Thank you for your 
participation and for supporting 
your community.

We are excited to host our 
3rd Annual Ice Cream Social on 
Saturday, July 27, 12-3pm, on the 
Whetstone Pathway across from 
the Co-op (Rain date is Sunday, 
July 28, 12-3pm). 

Once again we are partnering 
with KidsPlayce and many other 
local family based organizations. 
You will be able to chat with folks 
from Boys and Girls Club, Youth 
Services, 350.Org, Mother-Up, 
among many others. We will have 

face painting, clowning, a visit 
from WRSI the River with give-
aways, and free ice cream from 
Vermont Gelato, our Producer 
of the Month. This event is held 
to celebrate summer, family, and 
community. We host this event 
yearly to bring love and joy to 
downtown Brattleboro and to 
ensure everyone feels safe and 
welcomed on the Whetstone 
Pathway. Please join us one and all, 
its free, and it will be fun!
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by Jon Megas-Russell

Producer OF
THE Month

M any of our shoppers 
have enjoyed Vermont 
Gelato for years but 

may not know that it has new 
owners. Mike and Jess Kull 
recently purchased the company 
in the fall of 2018. Since then they 
have worked hard to continue the 
consistency and delicious flavors 
one has come to expect over the 
years. Since acquiring Vermont 
Gelato they have taken pride in 
offering the finest gelato around 
while building on this wonderful 
product with new flavors and 
offerings, wider distribution, and a 
focus on customer service.

Jess and Mike met many years 
ago in Utah while they both 
worked in the ski industry. Jess 
worked for the ski company 
Rossignol and Mike for a fine 
dining establishment at Deer 
Valley. Utah allowed them to grow 
their love for outdoor sports and 
to explore canyons, rock cliffs, 

mountains, and deserts. While 
in Utah they dreamed of owning 
a food company or restaurant at 
some point in their lives and as 
they began to think more deeply 
about running a business and 
building a family, they decided 
to move back to Vermont. Jess 
spent her childhood in central 
Vermont and was excited for the 
agricultural food scene she grew 

up around. Freshly married, they 
moved to Vermont in 2014 to 
start the next chapter in their 
lives. Upon arriving they had their 
first child, Henry, and they both 
worked for the family business: 
Vermont Country Deli. Mike 
managed the “coffee and mac and 
cheese stand” (as he called it) at 
Mount Snow, and loved creating 
new menu options including a 

Pie à la Mode that used Vermont 
Gelato. As he experimented with 
this widely loved dessert option, 
he became very fond of the gelato. 
After a few years of working for 
the Vermont Country Deli they 
knew it was time to strike out on 
their own, and when they heard 
Vermont Gelato might be for sale 
they jumped at the opportunity. 
With both of them having back-
grounds in customer service, 
cooking, and food service, produc-
ing an artisan product such as 
gelato made sense. 

The origin of gelato dates back 
to the 1600s, when an Italian chef 
created and introduced it in Paris, 
France. From there it blossomed 
into a world-wide dessert favorite.  
With gelato literally translating 
to ice cream, one would think 
that these frozen desserts are 
the same, but there are a few 
differences. Gelato has a higher 
concentration of milk than ice 
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M IT SU KO U CH I DA & J O N ATH A N B I S S ,  A R TI S TI C D I R EC TO R S

Five Special Weekends of Concerts  
on the Campus of Marlboro College

July 13–August 11
www.marlboromusic.org

FAMILY HEALTH CARE
Jesper Brickley, DO

Edward Mulhern, MD
Direct Primary Care Practice

ACCEPTING NEW PATIENTS 
Call for appointment 802-365-4318
Offices in Townshend & Brattleboro

cream which makes it much “more 
playful.” While all ice creams have 
milk, they are higher in cream, and 
this creaminess can often over-
take the flavors. The higher milk 
concentration in gelato allows for 
the playfulness because milk melds 
more effectively with flavors such 
as blueberries, caramel, or vanilla. 
Furthermore, gelato churns or 
mixes for longer than ice cream, 
and has up to 70% less air (or 
overrun), making it denser.

One of the keys to the uniquely 
delicious flavor of Vermont Gelato 
is that they make their own base 
mix. A base mix is a pasteur-
ized blend of milk, cream, sugars 
and gums. Once this base mix is 
created it then goes through an 
aging process, which adds to the 
delicious artisan flavor. Of course, 
the real magic happens with gelato 
when real fruit and flavors made 
from scratch are added during 
the mixing process. All of their 
processing is done by hand with 
real ingredients, including stick-
ering the containers and packing 
the pints. They take deep pride 
in their gelato being an artisanal 
product, even fulfilling many 
custom orders. Most of the gelato 
they make at the beginning of 
the week is delivered by the end, 
allowing them to have the freshest 
product possible.

Jess and Mike love cooking 
organic, Non-GMO and local 
ingredients from scratch for their 

meals at home, and they carry this 
personal philosophy directly into 
the creation of their gelato. They 
feel as though purchasing Vermont 
Gelato was a great opportunity, 
with a good product that they can 
refine and take to the next level. 
The next level to them means 
offering as many local, Non-GMO 
and organic ingredients as possi-
ble. Local products such as Robb 
Family Farm maple syrup, Thomas 
Dairy and Kimball Brook Farm 
milk and cream, wild Maine blue-
berries, and organic ginger are 
of vital importance to them. As 
they build the business, they will 
continue to build more connec-
tions to local, Non-GMO and 
organic sources. All of their flavors 
are created from scratch with 
real ingredients like their Ginger 
which is made with cold-pressed,-
fresh ginger root, or their Dark 
Chocolate, in which the raw cocoa 
powder and organic hazelnut oil 
are pasteurized directly in with 
the base. New and unique offer-
ings are being created weekly for 
farmers’ markets, parties, and 
restaurants, which allows them 
to experiment with potential new 
flavors at retail stores like your 
Co-op.

Upon purchasing Vermont 
Gelato, in addition to the existing 
flavors, they started immediately 
experimenting with new ideas. 
One flavor, Maple Bourbon, was 
changed to Maple Cream and 
incorporates Robb Family Farm 
maple syrup. Wildflower Honey 
from However Wild Farm is one 
flavor that is very important to 
restaurants in the area, and they 
enjoy making because it is quite 
unique to frozen desserts. With 
an inventory of gelato that is made 
fresh each week they have the 
opportunity to play with seasonal 
flavors. Strawberry Rhubarb was 
wildly successful at the Brattle-
boro Farmers’ Market and is made 
into pints when enough local fruit 

is available each spring/summer. 
They currently offer 15 flavors in 
pints, and here at the Co-op we 
offer 12 of those. Two of them are 
organic: Maple Cream and Ginger 
Turmeric Black Pepper; with a 
third coming soon, Fogbuster Cold 
Brew. Their most popular flavor is 
Vanilla and second is Ginger. They 
are very excited about their Wild 
Blueberry, Maple Cream, Hazelnut 
and Mixed Berry. Just recently 
they created a Vanilla Chai with 
local Chai-Wallah and a Black-
berry Goat Cheese with Vermont 
Creamery chèvre for the Farmers’ 
Market and for restaurants. This 
was an experiment they were quite 
proud of, and hope that this allows 
them to continue to create unique 
and interesting flavors.

What does the future hold for 
Vermont Gelato? Jess and Mike 
shared that there are many proj-
ects in the pipeline. First up is 
creating and trying out different 
flavors and short runs of sorbet 
for the Farmers’ Market, restau-
rants and parties. This will allow 
them to test flavors and identify 
if there is a market to pack pints 
and ship to places such as our 
Brattleboro Co-op or City Market 
co-op. Next, they are researching 
and testing compostable cups for 
their pints and their scoop events. 
The technology for compostable 
stickers is not yet refined enough, 
so they continue to seek new 
options for their pints, including 

the potential for printing with 
veggie inks right onto their pack-
aging. They hope to first roll out 
compostable packaging for their 
organic line and then slowly to all 
of their products. They also want 
to build distribution through new 
retailers, restaurants, and events. 
As they focus on these new areas 
of the business, sourcing ingre-
dients from local and organic 
farmers will be high on their list. 
With increased volume, costs will 
decrease and make high-quality 
ingredients even easier to inte-
grate into their products. Vermont 
Gelato is an up and coming busi-
ness and is just scratching the 
surface of what is possible for 
their future.

Join us at the 3rd Annual Ice 
Cream Social on Saturday, 
July 27th from 12–3pm (rain 
date July 28th, 12–3pm) on the 
Whetstone Pathway, to get a free 
taste of their gelato and meet 
their team!
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Southwestern 
Grilled Chicken

INGREDIENTS
• 4 6 oz boneless, skinless 

chicken breasts

• 1/2 cup fresh lime juice

• 1/2 cup vegetable oil

• 1/4 cup tamari

• 2 tablespoons fresh 
cilantro, minced

• 2 teaspoons granulated 
garlic

• 2 teaspoons chipotle 
chili powder

• 2 teaspoons dried 
oregano

• 1-1/2 teaspoons ground 
black pepper

DIRECTIONS
1. Preheat grill to 

medium high.

2. In a large bowl, whisk 
together the lime 
juice, oil and tamari. 
Add the herbs and 
spices and mix well. 
Add the chicken 
and marinate in the 

A simple 
marinade 
featuring 

chipotle chili 
powder, 

cilantro and 
lime juice 
makes this 

chicken festive 
and flavorful.

refrigerator for at 
least 15 minutes or 
up to 4 hours.

3. Remove the chicken 
and discard the 
marinade. Grill each 
breast 7-8 minutes 
per side or until 
the juices run clear. 
Insert a meat ther-
mometer into the 
thickest part of the 
meat to determine 
when the chicken is 
done; the internal 
temperature should 
reach 165 degrees F.

SERVING 
SUGGESTION
Pair this chicken with 
freshly-made succotash, 
tangy slaw or bean sal-
ad, and use any leftovers 
to make a chicken hash 
or burritos. Use bone-
less skinless chicken 
thighs instead of breast 
meat for a more eco-
nomical meal.

Beginning in July we will 
provide a new way for you 
to offer us feedback on your 

experience at the Co-op. 

On approximately 30 randomly 
generated receipts each month, 
shoppers will receive a link and 
a code to take an online survey. 
If you are one of the lucky ones, 
you will receive a coupon for $5 
off your next purchase of $25 
for spending 5-7 minutes on this 
survey. 

The survey will have a combi-
nation of satisfaction, yes/no, 
and open-ended questions. The 
data will be compared to many 
other national grocery stores and 

We Want Your Feedback

Can be accessed in both mobile and desktop

co-ops, so that we can see how 
we are doing. This survey is in 
partnership with both a national 
organization called Service 
Management Group and National 
Co-op Grocer. 

Your responses will be anony-
mous but will allow us to properly 
assess how we are doing as your 
community-owned Co-op. 

Please be honest. Praise what 
you love and critique those things 
that you believe we could do 
better. 

Any questions or feedback, 
please email Jon Megas-Russell 
jonmr@brattleborofoodcoop.coop.  

Sa
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Smoky Grilled 
Portobello Burger

INGREDIENTS
• 2 tablespoons extra 

virgin olive oil

• 2 tablespoons 
champagne wine vinegar

• 1/2 teaspoon salt

• 1/2 teaspoon ground 
chipotle pepper

• 4 medium portobello 
mushroom, stems 
removed

• 4 slices smoked cheese, 
optional

• 4 leaves butter lettuce

• 4 slices tomato

• 4 whole wheat 
hamburger buns

MATERIALS
2 cups woodchips, 
soaked in water

1 spray bottle filled with 
water

Smoker box or foil to 
make a pouch

DIRECTIONS
In a cup, whisk the olive 
oil, vinegar, salt and 
chipotle pepper. In a 
container large enough to 
hold all four portobellos, 
place the mushrooms 

gill side up and drizzle 
with the marinade, divid-
ing it among the caps. 
Marinate for an hour 
or overnight. Prepare 
the grill for smoking 
(see Tips & Notes for 
instructions). Put the 
mushrooms on a plate to 
prepare for grilling.

When the grill is ready 
and the cool side of the 
grate is oiled, place the 
mushrooms gill-side 
up on the grate. Close 
the lid and grill for ten 
minutes. Open the lid 
and, if the mushrooms 
have filled with liquid, 
use tongs to pour out 
and discard the liquid, 
then flip over the mush-
rooms and smoke for 
ten minutes longer.

If using cheese, flip the 
mushrooms again and 
fill with smoked cheese. 
Put back on the grill and 
replace the cover for 
two minutes, or until 
the cheese is melted.

Serve immediately 
on buns with lettuce, 
tomato and your condi-
ments of choice.

1. CREATE HOT AND COOL 
ZONES

For best smoking results, cre-
ate hot and cool zones on the 
grill. The hot zone is where the 
smoke is created and the food 
may be seared. The cool zone is 
where the food is placed to allow 
the food to cook more slowly 
and absorb the smoky flavor. If 
your grill is too small to create 
both a hot and a cool zone, 
check your food for doneness 
earlier as it will cook faster over 
the high heat

2. PREPARE YOUR GRILL 
FOR SMOKING

Heat the grill

Gas grills: Remove the grate, 
then turn the gas on high. If your 
grill has more than one burner, 
use a single burner on one side. 
Once the grill is hot, place the 
smoker box filled with soaked 
woodchips, or a foil pouch filled 
with the same, on the hot side of 
the grill. Replace the grate.

Charcoal grills: remove the 
grate, pile the charcoal to one 

side and light it. Heat until it 
is hot and covered with white 
ash. Place the smoker box filled 
with soaked woodchips, or a 
foil pouch filled with the same, 
directly on the coals and replace 
the grate.

Get the woodchips smoking

Allow the woodchips to start 
smoking. Once you smell the 
smoke and see wisps of it, you 
are ready to smoke your food.

3. SMOKE YOUR FOOD

Pour a couple tablespoons oil 
into a cup. Dip a clean paper 
towel into the oil, hold it with 
tongs and quickly oil the cool 
side of the grate (if there are no 
hot and cool zones on your grill, 
oil wherever you plan to place 
the food). Place the food on the 
oiled grate and quickly cover the 
grill to allow the food to cook 
and absorb the smoky flavor.

4. KEEP THE FLAMES IN 
CHECK

Have a spray bottle of water 
ready to douse out any flare-
ups.

A mushroom is a perfect food 
for smoking, since it is porous 

and spongy by nature. The 
meaty portobello will shrink and 
become intensely concentrated 
as it cooks. Just be careful that 

you don’t overcook.

TIPS & NOTES FOR  
SMOKING FOOD
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Bru-XL
Starting point of Tour de France

Firm cow’s milk cheese produced 
in small batches

ON SALE: JULY 1–31

Tasting Date for passport Stamp: 
July 6th @ 2-2:30 pm 
In the Co-op Community Room.

During the month of July we will offer 
a delicious way to try unique and rare French 
and Belgian cheeses before purchase. This tour 
of five French and one Belgian cheese is called 
Tour de Fromage. We will follow the course 
of the Tour de France with cheeses that are 
unique to each region of the bike race. Just as 
the Tour de France starts in Brussels, we will 
start there, too. We will offer passports so 
that as you taste the cheeses you can obtain a 
stamp. You can obtain a passport in-store or 
at one of the six tasting opportunities in our 

Community Room. These tastings are free 
and will allow you to learn about the cheese, 
producer, and region of France while deepening 
your knowledge of cheesemaking. Our cheese 
monger, Joe, will host these half-hour-long 
events in our Community Room. If you obtain 
all six stamps (no purchase necessary), you 
can enter your completed passport into a 
free giveaway for French cheese and some fun 
cheese-related prizes. Don’t forget that each of 
these cheeses will be on sale for the remainder 
of the month once they are featured. 

Tour de Fromage

Langres
From Champagne region 

Washed rind cheese, full 
flavored, and soft ripened. 

ON SALE: JULY 8–31

Tasting Date for passport Stamp: 
July 8th @ 5-5:30 pm 
In the Co-op Community Room.

Comte 

In honor of Bastille Day on  
July 14th

Made in French Alps on high 
elevation pasture, aged one year 
in a World War I bunker. 

ON SALE: JULY 12–31

Tasting Date for passport Stamp:  
July 12th @ 3-3:30 pm 
In the Co-op Community Room.

Cantal
From the central plateau – Central Region 

Milled curd cheese similar to cheddar in 
some respects but with more moisture. 
Claims to be oldest cheese in France.

ON SALE: JULY 15–31

Tasting Date for passport Stamp:  
July 15th @ 3-3:30 pm 
In the Co-op Community Room.

Ossau-Iraty 
Pyrénées Region of France

Mild and flavorful Basque sheep’s 
milk cheese, made between the 
river Ossau and the forest Iraty.  

ON SALE: JULY 18–31 

Tasting Date for passport Stamp: 
July 20th @ 3-3:30 pm 
In the Co-op Community Room.

Carles Roquefort
A small traditional producer of one of 
France’s most famous blue cheeses, a 
great example of historical flavor

ON SALE: July 21–31

Tasting Date for passport Stamp:  
July 26th @ 11-11:30 am 
In the Co-op Community Room.
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                  Classes, Demos & Events 
         @ the Co-op

  Full class and event descriptions, changes, and updates found at BrattleboroFoodCoop.coop 
and on our facebook page. All classes require pre-registration.

To register, stop at the Shareholder Services Desk, call 802-246-2821, 
or email Shareholders@BrattleboroFoodCoop.coop.

July
JULY SALES EVENTS

FREE TASTING

FREE CLASS FOR SHAREHOLDERS

FREE EVENT FOR KIDS

FREE CLASS FOR SHAREHOLDERS

FREE CLASS FOR ADULTS

FREE CLASS 4 KIDS

FREE COMMUNITY EVENT

MARK YOUR CALENDAR!

FREE CLASS FOR SHAREHOLDERS

JULY 4th CELEBRATION SALE
July 1 though July 7

Sale Pricing on Great Summer Food!
FRESH DEALS SALE

July 15 through July 21
Sale Pricing on Fresh Summer Foods
TWO CO+OP DEALS* SALE FLYERS

1.) July 3 through July 16
2. July 17 through July 30

NEW CO+OP DEALS* COUPON BOOK: 
July 1 through August 31

*Co+op Deals are made available through our 
association with National Co-op Grocers

SIZZLING SAUSAGE DEMO
July 1 (Monday)  4:30-6:30pm
Come to the Co-op and try one of our 
locally famous, house-made sausages 

@ the Demo Counter with Janet

SPIN CLASS
July 1 (Monday) 5:30-6:15pm
Every fi rst Monday of the month, take a 

FREE spin class with Susie (from Seafood)
@ BODY IN HARMONY Fitness Studio, 22 High Street

YOGA CLASS
Every Wednesday • Noon-1pm

Bring your yoga mat to the BFC Community Room 
(via Canal Street entrance) for an inspiring, all-levels 
yoga class lead by a different instructor every week. 

Arrive early. Space is limited.

THE CO-OP WILL BE 
CLOSED IN OBSERVANCE 
OF INDEPENDENCE DAY, 

THURSDAY, JULY 4TH

USING TOPICAL HERBS IN 
TREATMENT OF SPORTS INJURIES

July 2 (Tuesday) 6:00-7:30pm
This class is an introduction to how topical 

herbs can be used in the treatment of common 
sports injuries. Learn how herbal poultices

and liniments can be incorporated 
into a treatment strategy.

Presenter: Stefan Grace, LAc, Graduated with a Master 
Degree in Classical Chinese Medicine from the National 

University of Natural Medicine, Portland, Oregon.

@ BFC Community Room via Canal Street entrance 
Everyone is Welcome!

YOGA CLASS AT BODIFIT
July 3 (Wednesday) 9:15-10:30am

On the fi rst Wednesday of each month, 
BFC Shareholders are invited to take this moderate 
heat, all levels Vinyasa Flow Yoga class at Bodhifi t 

with Kristin. Arrive early. Space is limited. 
@ 22 High Street

STORY & SNACK HOUR
Every Friday • 10:30-11:30am
Bring the kids to KidsPLAYce for a story 

and healthy snack from the Co-op.
@ 20 Elliot Street

FREE FRIDAY SAMPLINGS
TRY BEFORE YOU BUY - ON SALE

Every Friday • Noon-2pm
Stop by the Demo Counter to try something new, 

something seasonal, something on sale!

FREE WINE* & CHEESE TASTING
July 11 (Thursday) 4-6pm

Stop by the Co-op to sample False Bay Wines 
from South Africa with a paired cheese! 
Both are on sale through month's end.

*Must be 21+ with valid ID to sample alcohol in 
accordance with Vermont state law.

VERMONT GELATO
BRATTLEBORO, VT

Come meet the folks from Vermont Gelato
at our annual Ice Cream Social! 

July 27 (Saturday) Noon-3pm
Celebrate summer, community, and of course... 

enjoy some delicious Vermont Gelato!
@ the Whetstone Pathway across from the Co-op

Rain Date: Sunday, July 28

FREE MOVIE SCREENING: 
SECRET INGREDIENTS
EVERYONE IS WELCOME

August 25 (Sunday) 6:30-8:30pm
This is a free community screening of the movie with 
discussion and snacks. Secret Ingredients shares many 
powerful stories of people who regained their health 

after changing to an all organic diet, free of 
GMOs, Roundup, and other toxic pesticides.

Presenter: Lori Schreier
@ BFC Community Room via Canal Street entrance

Plan to come? RSVP to Shareholder Services.
Have questions? Email Lori at schreierlori@aol.com

KIDS SUMMER IN VERMONT
HAND PIES

July 9 (Tuesday) 3:30-5:00pm

With an abundance of colorful berries and fruits, the 
kids in this class will make delicious fi llings for hand 
pies. Hand pies are made from pie crust (which the 
kids will roll out and cut for their pies) then folded 

over the pie's fi lling, much like a turnover. Each child 
can expect to make two pies. 

Instuctor: Lizi Rosenberg, 
BFC Education Outreach Coordinator

@BFC Cooking Classroom via Canal Street entrance.

EVERYONE
IS WELCOME!

Ice Cream Social
featuring Vermont Gelato, 

our July Producer of the Month!
July 27 (Saturday) Noon-3pm

@ the Whetstone Pathway
across from the Co-op

KIDS ACTIVITIES!
Rain Date: Sunday, July 28
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Dottie's
DISCOUNT FOODS

77 Flat Street, Brattleboro · Open 7 Days

Saturday, July 27, 
12-3pm

(Rain Date: Sunday, July 28, 12-3pm)
Whetstone Pathway  
(across from Co-op)

FREE! FREE!

Ice Cream 
Social facebook.com/

DottiesDiscountFoods

EVERYONE IS INVITED TO STOP  
BY THE CO-OP AND ENTER TO 

WIN THROUGH JULY 31ST.  
No purchase necessary to enter or win.

EVERYONE WELCOME!


