
 bfc deals BRATTLEBORO FOOD CO-OP
2 Main Street •Brattleboro, VT 

Monday-Saturday 8-8; Sunday 9-8
BFC.coop  802-257-0236

Discover great savings, seasonal finds, 
classes, events, and more at the Co-op.

Sale prices valid
Oct 21 - Nov 3 
while supplies last.
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Remember 
your 

reusable 
containers 

 & bags.
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Read the entire story at 
BFC.coop/News 
or scan the QR Code!

Rogue Herbalist could not be a more fitting name 
for Chuck Riffenburg’s apothecary business.

Located in Morrisville, Vermont, Rogue Herbalist is 
the passion project of a man who has spent more than 
two decades studying herbalism, natural products, and 
the traditions surrounding plant medicine. For Chuck, 
the word “rogue” indicates a willingness to do things 
differently, reflecting a lifelong habit of questioning 
assumptions, pursuing knowledge, and forging his own 
path where none have been clearly marked. 

He is dedicated to deepening his community’s 
knowledge about the abundant natural resources 
available to us and creating products that positively 
impact as many people as possible.

Chuck’s interest in plants and medicine developed 
quite early in childhood. We love a heartwarming 
story about a family vocation passed down through 
generations, but that does not describe Chuck’s 
journey. 

Free Sampling
AHLBIN’S FIRE CIDER

Friday/October 23
11:30 am - 2:30 pm

Kara Peters started Ahlbin’s in her kitchen, making 
organic Fire Cider for her family with ingredients from  

her own garden. She’s taken her fine-tuned recipe and is 
now producing it on a large scale for our community.  
Stop by to meet Kiley and try this wonderful elixir.

Free Tasting with LOCAL Breads!
BREAD DIPPING OILS

TASTE & VOTE
Saturday/November 7

Noon - 2:00 pm

Do you love great local bread? We do, too. 

And if there is a bowl of fragrant, garlicky 
 dipping oil alongside is even better. Stop by to  
evaluate which olive oil makes for the tastiest  

bread-dripping-with-oil experience.

Demos & Tastings 

Stop by and try something new  
and amazing at the Co-op!
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Adult Class 

 Mocktails to Feel Better 
 Wednesday/October 21 

Noon - 1:15 pm • $15 pp*
Support your health in comfort. Put aside working out 

or swallowing large capsules for this class and bring mind, 
body & soul back together by sipping something delicious 

with Herbalist Chuck Riffenberg, III, who will share  
recipes, expertise, and Vermont-made tinctures. 

*This class is free to Food For All participants.

Free Class 
COOKING CLASS

Vintage Cinnamon Raisin Bread 

Saturday/October 24
Move over, spinach. Did you know that cinnamon raisin 

bread was once advertised as “Bread of Iron” due to the 
mineral content of raisins? Take a step back in time and 

attend this 1920s cooking class. We will be making deviled 
eggs, vintage fruit salad, and cinnamon raisin bread.

Free Adult 

Cooking Class 

DIY 

Baby Food

Thursday/October 22 
Noon - 1:00 pm

Babyhood is a great time to start developing your baby’s 
love of delicious fresh, home-cooked food and you can 

save a ton of cash by making your own baby food! WIC’s 
Kelsea Borelli & Bi-sek Hsaio and seasoned mom Liz 

Roberts will be co-teaching this class. WIC recipients 

attending the class will each receive a free food mill! 

You must REGISTER for all of our classes!
Scan the QR code or visit BFC.coop/Events

Classes & Events
You don’t need to be a shareholder to enjoy our classes and events.


