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Shoppers and community 
organizations have joined the Co-op in 
supporting the Farm Fund with register 
donations, fundraisers, and grants. 
Our special thanks to the Sustainable 
Whatcom Fund of the Whatcom 
Community Foundation for continued 
funding for the 2014 grant cycle. 
Additionally, in August 2013 the Co-op 
hosted a Farm Fund Hootenanny benefit 
event in conjunction with a monthlong 
Round Up at the Register campaign in 
our stores that combined raised $4,095. 
Because of this robust ongoing support, 
we are pleased to award $20,160 in grant 
allocations for 2014—the largest grant 
allocation in the Fund’s 14-year history.

The Community Food Co-op works 
with an advisory committee of owners, 
farmers, and agriculture professionals to 
select projects for funding. Our heartfelt 
thanks go to the hard-working members 
serving on the Farm Fund Committee 
who volunteer their time and expertise 
to manage this important work: Dennis 
Lane, Rio Thomas, Steve Powers, Jean 
Rogers, Laura Ridenour, Billy Tate, Beau 
Hilty-Jones, Chris Elder, Mariah Ross, 
Mike Long, Brigget LeClair, and Brent 
Harrison.

The Co-op Farm Fund Committee 
selected the following 12 projects, from 
a total of 18 worthy submissions, to 
receive grant funding in 2014. With 
continued community support, we hope 
the Farm Fund will eventually be able to 
fund every worthy project. 

Backyard Beans and Grains  
Project (BBGP) 

Funding for GMO testing of corn 
varieties, and to test popcorn varieties for 
pollen-blocking traits. BBGP searches 
for dry legumes, grains, and seed crops 

that may grow well in our bioregion, and 
runs trials to determine suitability for 
the small-scale grower. 

Bellingham Food Bank 
Funding for three farms to purchase 

seeds, repair equipment, attend 
trainings, and grow two out of the 13 
crops that the Bellingham Food Bank 
needs in consistent supply. The food 
bank’s Seed Money Program partners 
with farms new to the business of 
vegetable production to supply fresh 
local produce to the food bank. 

Bryan Krueger 
Scholarship to attend the Northwest 

Agriculture Business Council’s Pastured 
Poultry Workshop in preparation for 
starting a local sustainable livestock and 
poultry farm.

Community to Community  
Development (C2C)

Startup funds to increase the size of 
the “Finca Esperanza” garden to three 
acres, and to develop a farm worker 
led and operated organic farming 
cooperative on the 10-acre plot. C2C 
also holds an annual Food Sovereignty 
Gathering for farm workers at Finca 
Esperanza. 

Garrett Franz 
Funding to purchase and train an 

ox team at Moondance Farm—a local, 
diversified organic vegetable producer. 
Oxen can cost less than tractors, with 
lower fossil fuel inputs. 

Growing Veterans (GV) 
Funding for a veteran transition 

specialist. Growing Veterans works to 
harness the skills, energy, and passions 
of military veterans to support and 

strengthen the sustainable agriculture 
movement. This is the last year that GV 
will need Farm Fund support for this 
position.

Local Food Works! 
Funding to build the Deming Library 

Learning Garden, providing hands-on 
gardening and self-reliance workshops, 
and integrating the library’s community 
programming with local foods, self-
reliance, and food security efforts. 

Small Acres Farm 
Funding to develop a portable low 

cost, actively aerated composting system 
for use on-site at farms in Whatcom 
County. This project will equip local 
farmers with the tools and knowledge to 
compost commonly available dairy solids 
into high-quality compost that meets 
pathogen reduction guidelines.

Springtime Farm
Funding for a garlic separator and 

peeler. The machinery will allow the 
new seven-acre farm to increase garlic 
production and provide peeled, organic 
garlic—a new value-added farm 
product—to the Whatcom community. 
Two other organic farms in Everson will 
also use the equipment.

Sustainable Connections— 
Food To Bank On (FTBO) 

Funding for farm tours that connect 
new farmers with experienced mentor 
farmers, a spring field walk, program 
resources and materials, and scholarships 
for workshops and conferences. FTBO 
provides resources and mentorship to 
support new farmers’ successes while 
providing fresh local food to area food 
banks. 

Co-op Farm Fund Awards 2014
Grants to Local Food and Farming Projects
Laura Steiger, Publications Coordinator, and Jean Rogers, Farm Fund Administrator

Current menus for  
Downtown Deli  

Hot Specials 
and  

Cordata Hot Bar  
at  

www.communityfood.coop

Uprising Seeds
Funding for non-GMO, non-hybrid, 

cauliflower seed trials. Uprising Seeds 
specializes in Northwest grown and 
adapted, open pollinated, certified 
organic vegetable and flower seeds. 

Viva Farms 
Funding for a basket weeder—a 

cultivation tool that will help new 
farmers with weed management and give 
them an opportunity to explore effective 
cultivation and production techniques. 
Viva is a 33-acre incubator farm that 
works with new farmers and helps 
experienced farm workers to establish 
their own businesses. 

This is your money and support of 
local food and farming in action! Your 
choice to shop at the Co-op or donate 
directly to the Farm Fund has grown 
the fund to be the successful program it 
is today. Stay tuned—we’ll share stories 
about many of this year’s grant and loan 
recipients over the course of the 2014 
growing season. 

For more information or to donate to the 
Farm Fund, go to www.communityfood. 
coop and click on the Farm Fund 
icon, or contact Jean Rogers at jeanr@
communityfood.coop or 360- 734-8158 
ext. 217.

Since 2000, the Co-op has dedicated a portion of its annual donation budget to the Farm Fund, 
which works to increase the supply of local, sustainable, and organic food by supporting and 
establishing projects that benefit the local farming community. The Fund also works to educate 
consumers, increase community access to healthy, local food, and to encourage ecological and socially 
responsible stewardship of local farmland.

On the run? Look for new  
affordable items in the  

grab-n-go cases  
at both stores!
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Third Thursday Local Music Series

Blues by Two
Thursday, April 17, 6–8 pm
Downtown Co-op Deli

Blues by Two is a soulful groove machine of 
B-3 organist and blues vocalist John Carswell and 
drummer Jud Sherwood. They began working 
together in 1998 and have been laying down the 
groove ever since. Carswell has played with Blues 
and R&B legends B.B. King, Aretha Franklin, 
Tower of Power, and Ray Charles. Jud Sherwood performs regularly throughout the Northwest with his own 
groups and is the founder of The Jazz Project. This will be an evening of heart-skipping, soulful blues by two 
consummate local and regional artists. Hope to see you there!

March 12, 2014
Board of Directors Summary

The Co-op Board of Directors 
Meetings are on the 

second Wednesday of every month.

Next Meeting: 
Wednesday,  April 9 at 7 pm

Downtown Co-op Connection Building
1220 N. Forest St.

Member-owners are welcome to attend. To share 
your suggestions or concerns at the 10-minute 
member-owner forum at the start of each meeting, 
contact Board Administrator Jean Rogers in 
advance, at 360-734-8158 or jeanr@community-
food.coop, by the first Monday of the month, if 
possible. 

Jim Ashby, General Manager 360-734-8158

Board of Directors: 
Megan Westgate, Chair 360-592-5325
Brooks Dimmick, Vice Chair 360-734-1351
Mariah Ross 360-820-5251
Steven Harper 360-650-9065
Brent Harrison 360-398-7509
Rosalinda Guillen 360-381-0293
Beau Hilty-Jones 360-318-7517
Melissa Morin 360-510-5382
Caroline Kinsman 360-224-9525

~~~~~~~~~~~~~~~
 Co-op store hours— Open 7 days a week 

Cordata—7 am to 9 pm 
Downtown—7 am to 10 pm

Co-op deli hours—
Cordata—7 am to 9 pm

Downtown—7 am to 9 pm

Visit the Co-op website at 
www.communityfood.coop

CO OPFOOD

Co-op Community News is produced by the  
Community Food Co-op and  
published eight times per year.

 Downtown Cordata
 1220 N. Forest St.    315 Westerly Rd.
 Bellingham WA 98225  Bellingham WA 98226

360-734-8158 (both locations)

Co-op Community News is published as a service for 
member-owners. Letters from member-owners are welcome 
(see guidelines below). The deadline for submission of let-
ters is 8 pm on the 5th of the month preceding publication.
 Editor: Design/Production:
 Laura Steiger Joanne Plucy 

Opinions expressed in the Co-op Community News are 
those of the authors and do not necessarily represent those 
of the Co-op Board, management, staff or member-owners. 
Nutrition and health information is provided for informa-
tional purposes only and is not meant as a substitute for a 
consultation with a licensed health or dietary practitioner.

Acceptance of advertising does not indicate endorsement 
by the Co-op of the product or service offered. 

Letters to the Editor Guidelines
Letters must include your name, address, and a daytime 

phone number. Please respect a maximum of 150 words. 
Due to space considerations, we regret that we may not be 
able to publish all letters.

Please send letters to: 
Newsletter Editor, Co-op Community News
1220 N. Forest St., Bellingham WA 98225 
or email editor: lauras@communityfood.coop

Cooperative Principles
• Voluntary and open membership

• Democratic member control

• Member economic participation

• Autonomy and independence

• Education, training, and information

• Cooperation among cooperatives

• Concern for the community

Jean Rogers, Board Administrator

• The Board spent the bulk of the meeting reviewing 
and discussing the design plans for the 405 E Holly 
property, including the idea of a low vegetation wall 
along the N. Forest St. side of the building. Directors 
will review the member-owner feedback from the 
Annual Meeting before the April Board meeting. 
The Board ruled out wood as an option for four new 
exterior wall sections due to cost and maintenance 
challenges, and agreed to review the architect’s design 
package at the April Board meeting.

• Directors evaluated the Annual Meeting and Party, 
deeming the event a success and noting that it was an 
improvement to have Board candidates speak at the 
start of the meeting. The highlight of the meeting was 
the debut of the Co-op’s “Real Food Show,” scheduled 
to be shown at eight elementary schools this year. 

• The group thanked Director Rosalinda Guillen for her 
three years of service on the Co-op Board.

• The meeting concluded with a review of the priorities 
outlined for each committee in the Board’s 2014 
annual plan.

Complete minutes for all Board meetings and our governing 
policies are available at the service desk. Complete minutes are 
also posted at www.communityfood.coop.

The first 10 minutes of every Board meeting are reserved for 
member input. 

Next meeting: April 9 at 7 pm in the Connection Building 
at the Downtown store, 1220 N Forest St.

Member-owners welcome to attend the meeting. Hope to see 
you there.

Credit, Debit, or Neither?
Laura Steiger, Publications Coordinator

Before the plastic bag ban, the most often asked 
question at registers across Whatcom County was 
probably “plastic or paper?” Now, it is probably “debit or 
credit?” But perhaps it is time for a new question at the 
register—“would you like to pay with cash today?” 

The Co-op paid $373,882.44 in debit and credit card 
fees in 2013. Yep—more than one-third of a million 
dollars in bank fees. Ouch! It doesn’t seem like the best 
use of our cooperative’s cash flow. Just think what great 
things could be accomplished with that money.

Jon Edholm, Co-op Vice President and Treasurer, 
noted that 11 years ago only about 60 percent of 
purchases were credit or debit card transactions; today, 
more than 80 percent of our transactions are paid with 
credit or debit cards.  

How do the costs for credit and debit transactions 
break down? Typically our cost on debit card purchases 
is approximately $0.35/transaction, while credit card 
transactions are based on a percentage of the total 
purchase price plus an additional fee per transaction 
ranging from zero to $0.43. Credit card percentages vary 
between 1 to 3 percent, depending on the user’s credit 
card. Corporate business cards and rewards cards can be 
as high as 3 percent, while a standard Visa card may be 
only 1.15 percent.

When you are at the register, consider paying 
with cash, check, or gift card. This is by far the most 
economical choice for the Co-op. Gift cards are available 
in any denomination at the service desk or at any register, 
and can be reloaded for use over and over again. As a 
bonus, many staff and shoppers find gift cards to be a 
useful tool to track their grocery spending for personal 
budgeting purposes. 

If you are paying with plastic—
Use credit for purchases of $15 or less
Use debit for purchases more than $15

At the Co-op, customer service is a top priority, and we 
believe that offering several convenient payment options 
is part of great customer service. So, we’ll leave you with 
this perspective, and the next time you’re at the register 
you can ask yourself—credit, debit, or neither.

What is the 
Co-op Seed 
Fund?

Did you know we offer 
a special program for 
people who are interested 
in being Co-op member-
owners but cannot meet 
the initial membership 
investment? Well, we do! 
Although the Co-op Seed 
Fund is nothing new, it may be unfamiliar to many of our 
member-owners and potential member-owners. The fund 
pays the annual $5 maintenance fee and the first three 
equity payments of $3/month, thereby providing member-
owner benefits to folks who might otherwise be unable to 
join the Co-op.

The Seed Fund is funded entirely by member-owner 
donations. If you would like to contribute, simply tell your 
cashier you would like to make a donation to the Seed 
Fund when you go through the checkout lane. If you are 
interested in applying for a Seed Fund donation, ask for an 
application at the service desk.

The Seed Fund is one of the many ways that  
Co-op member-owners help to fulfill Strategic Plan Goal 
#4—Healthy Food Access. Thanks for all you do to make 
our cooperative accessible to everyone in our community.

For Voting in the Board 
Election

Thanks to everyone who came to the Annual 
Meeting and Party to hear the Board Candidate 
Forum, visited our voting website to read 
candidate profiles, and voted in the 2014 Board 
of Directors election.  

We’ll be counting ballots and announcing the 
results of the 2014 election on our website and 
Facebook page in early April, and in the May 
newsletter. 

We appreciate the commitment demonstrated 
by this year’s well-qualified candidates, and the 
involvement of our member-owners in electing 
your representatives.

Photo courtesy of Blues by Two

Thanks!
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Corn. That ubiquitous commodity 
crop that seems to be in just about 
everything we buy these days. Aside 
from the sweet deliciousness of the 
very seasonal summertime treat, 
it’s hard to get excited about such a 
common grain. 

Actually, though, if you step outside 
the world of the Iowa yellow dent 
corn, and all of its processed food 
offspring, there is plenty to be excited 
about. It’s a grain that evolved with 
low tech hand tools, and therefore is 
one of the best suited for backyard 
gardeners and homesteaders. It 
produces more food for your effort 
than any other grain I’ve grown in our 
climate, and can be highly nutritious 
if prepared using traditional methods. 
You don’t even need a flour grinder 
to make posole, and, most excitingly, 
you can produce your own snack food 
straight from the garden—popcorn!

However, this valuable crop is 
under great threat. Corn releases its 
pollen into the wind in order to avoid 
pollinating its own female flowers. 
This cross-pollination is necessary 
to retain genetic diversity and vigor. 
It is also what makes our job as 
stewards of heirloom, organic, and 
non-GMO varieties of corn difficult 
for two reasons: 1) corn can easily be 
unintentionally cross-pollinated with 
nearby varieties such as sweet corn, 
feed corn, and GMO types; and 2) in 
order to keep the population strong, 
a grower must save seed from at least 
200 plants, more than many backyard 
gardeners have room for. 

Because of the threat of GMO 
contamination, short-season non-
GMO grain corn is one of the most 
important crops for us to steward in 
the Pacific Northwest. According to 
Baker Creek Heirloom Seed Company, 
approximately 50 percent of America’s 
heirloom corn supply has already been 
lost to GMO contamination. We need 
to act quickly. 

In response to this need, we started 
the Non-GMO Corn Preservation 
Project in 2013 
with support 
from the 
Community 
Food Co-op 
Farm Fund. 
One Farm Fund 
grant funded the 
initiation of the 
project last year, including supplies 
and training for learning the ins and 
outs of hand pollination for corn. This 
year’s grant funded GMO testing, 
which verified that our starting 
stock seed does not have any GMO 
contamination.

We are looking for farmers and 
gardeners who want to help steward 
a short-season Non-GMO grain 
corn variety. We can teach you how 
to hand-pollinate your corn, so that 
you can produce pure corn seed 
even if you do not have an isolated 
site. Corn seed is available for sale 
through the Backyard Beans & Grains 
Project to anyone who wishes to 
grow the varieties we offer. Seed cost 
will be reimbursed to stewards who 

Stewarding Organic Heirloom Corn in the PNW
Krista Rome, Backyard Beans & Grains Project

donate pure seed back to the 
community supply.

Browse all of the dry 
legume and grain seeds 
available through the Backyard 

Beans & Grains Project at www.
backyardbeansandgrains.com or visit 
our booth at the Bellingham Farmers 
Market. 

Learn more—
Non-GMO Corn Preservation  
Project information session
April 24, 6:30-8:30 pm 
Cordata store,  $5

The presentation will include informa-
tion about the threats to our organic corn 
heritage, specific varieties that produce well 
in our climate, growing tips, harvest and 
shelling, and the easiest and most nutritious 
ways to cook with homegrown grain corn. 

National Volunteer Week is about 
inspiring, recognizing, and encouraging 
people to seek out imaginative ways to 
engage in their communities. It’s about 
demonstrating to the nation that by 
working together, we have the fortitude 
to meet our challenges and accomplish 
our goals.

National Volunteer Week is about 
taking action and encouraging 
individuals and their respective 
communities to be at the center of 
social change—discovering and actively 
demonstrating their collective power to 
make a difference. 

—From the organizers of National 
Volunteer Week at www.pointsoflight.org.

The Co-op loves volunteers. 
We are lucky to have wonderful 

volunteers who help us with special 
events, tasks in our stores, newsletter 
deliveries, mailing parties, poster 

distribution, 
and other 
special projects. 
Our genuine 
thanks to 
everyone who 
has volunteered 
for the Co-op.

 
The Co-op loves volunteering. 

Co-op staff volunteers in the 
community at quarterly volunteer 
work parties. In 2013, Co-op staff 
volunteered at an Earth Day work 
party at Landingstrip Creek in 
Acme, joined Bellingham Parks and 
Recreation Department and Nooksack 
Salmon Enhancement Association for 
habitat restoration at Padden Creek 
in Happy Valley, participated in a 
threshing party at Backyard Beans 
and Grains Project, and dug a few 

A Call to Action—

National Volunteer Week
April 6–12

“The best way to find yourself is to lose yourself in the 
service of others.” —Mahatma Gandhi

drainage ditches with 
Whatcom Parks and 
Recreation at Lookout 
Mountain. The Co-
op further encourages 
volunteerism by donating $50 to 
nonprofit organizations at which a 
staff member volunteers—up to two 
times per year, per staff member.

The Co-op loves the Volunteer 
Center of Whatcom County. 

During National Volunteer 
Week, you can join the ranks of 
community volunteers at several work 
parties organized by the Volunteer 
Center. Learn about the volunteer 
opportunities during National 
Volunteer Week, or any time of the 
year, at www.whatcomvolunteer.org 
or on the Whatcom Volunteer Center 
Facebook page.

Starting a Co-op
with Deborah Craig and Rosalinda Guillen
Thursday,  April 10, 6:30–8:30 pm

By creating jobs and meeting the needs of their 
member-owners, co-ops can serve as a cornerstone 
of the local economy. Learn from local cooperators 
about the variety of cooperatives, how they got 
started, and the benefits of cooperating.  This is 
the introductory class for a Co-op Member Affairs 
Committee series that will focus on resources for 
forming co-ops in Whatcom County. 

Rosalinda Guillen is the Executive Director of 
Community to Community Development. Deborah 
Craig is the Caregiver Coordinator for the Circle of Life 
Caregivers Cooperative.

Downtown Co-op • free class •  
register online at www.communityfood.coop

Types of Grain Corn

Flour Corn: The softest 
(floury) kernel, easiest to grind 
into cornmeal and flour.

Flint Corn: The hardest (flinty) 
kernel, used primarily for polenta. 
Also makes good posole (similar 
to hominy but made with pickling 
lime instead of lye).

Dent Corn: Contains both the 
floury and flinty characteristics. 
This is typically the most 
productive corn and traditional 
for masa (tortillas and tamales) 
and posole. 

Parching Corn: Certain types 
of flour corn are also able to be 
“parched”—i.e. toasted in a cast 
iron skillet until they swell up 
and make a tasty snack, similar to 
Corn Nuts.

Popcorn: Related to flint corn, 
but the starchy endosperm 
“explodes” and turns the kernel 
inside out. Many popcorn 
varieties contain a gene that 
slows down the pollen of other 
types of corn, allowing the 
popcorn pollen to out-compete 
other types, including that of 
GMO corn. 

Co-op member volunteer—
Co-op Community Party

Co-op staff volunteers— 
Growing Veterans farm

Co-op member volunteers—
mailing party

Co-op staff volunteers— 
Backyard Beans & Grains Project

Krista Rome (right) learns corn pollination 
from WSU Extension’s Carol Miles (above).  
Dakota Black popcorn (left). 

2014/2015 Whatcom Food & Farm 
Finder at either 
of our stores. 
Includes a 
fold-out map 
and listings of 
local farms, 
restaurants, 
markets, 
wineries and 
breweries, 
caterers, and 
a seasonal 
produce 
harvest 
timeline.

Pick up a copy of the new

Photos courtesy of Krista Rome
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Dear Nutritionist, 

My family and I are going on 

vacation, and I’d like to pack healthy 

snacks for the road instead of 

stopping at fast food restaurants. 

Do you have any ideas?

 —Co-op member

Ask the Nutritionist

Lisa Samuel,  
Registered Dietitian  
and Nutritionist

Dear Member,

Great question! Whether I’m travelling 
by car or by plane, I always take enough 
food to get me to my destination. Food 
in airports and on the road tends to be 
not-so-nourishing and expensive! When 
I’m traveling, I pack foods that provide 
a combination of protein, good fat, and 
good carbohydrates, but won’t spoil or 
weigh me down. I try and sneak in lots 
of vegetables, which satisfies the urge to 
snack without a lot of extra calories. 

Here’s what’s in my snack bag:

• Sturdy salads—like pasta salad, 
potato salad (without mayonnaise), 
grain salads, or kale salad—are great 
because they won’t wilt and they just 
get better as they sit. Load them up 
with vegetables to add crunch and a 
nutritional punch. Top the salad with 
an olive-oil based vinaigrette—best 
to stay away from creamy dressings 
without refrigeration. My favorite 
travel combination is whole wheat 
penne with sliced grape tomatoes or 
oven-dried tomatoes, olives, steamed 
kale, fresh mozzarella cheese, and fresh 
herbs. If you’re not going to eat the 
salad within two hours, pack it in an 
insulated container or lunch bag to 
keep it cold.

• Something crunchy like homemade 
olive oil popped popcorn, crispy baked 
chickpeas, or whole grain crackers 
(like Mary’s Gone Crackers) make for 
great high-fiber snacks. 

• Nuts and nut butters are always in 
my bag. Individual pouches of peanut 
butter or almond butter (like Justin’s 
Nut Butters) are perfect for spreading 
on bananas, apples, or whole grain 
crackers. Because they are individually 
sealed they won’t spill, and you can 
take them through airport security. 
You also can’t go wrong with an old 
fashioned PB&J on whole grain bread. 

• Single-serving fruit like apples, pears, 
or bananas, as well as cut vegetables 
sticks like carrots, celery, and bell 
peppers are perfect for travel. Fruits 
and vegetables can satisfy that need to 
snack when you’re bored during a long 
flight or drive. If you have a cooler, 
you can pack a container of hummus 
for dipping. Just don’t try to take a 
large container of hummus through 
airport security—it won’t fly.

• Homemade granola is another staple. 
It’s great for snacking on its own. And 
if you’re on a plane, you can always ask 
for milk and turn it into a breakfast 

cereal. If you’re travelling with 
a cooler or insulated bag, pack 
individual servings of plain Greek 
yogurt, and you have a perfectly 
satisfying breakfast or snack.

• Instead of high-sugar protein or 
snack bars, make fruit- and nut-
filled whole grain muffins. Spread 
with nut butter, these make a great 
breakfast or snack. 

• Dark chocolate, for when I’m 
craving something sweet.

• Water, water, water. When you’re 
travelling it’s important to stay 
hydrated, so keep filling up that 
water bottle. 

Send your nutrition questions to 
lisa@nourishrds.com. Lisa Samuel is a 
Registered Dietitian and Nutritionist 
and founding partner of NourishRDs, 
specializing in real foods nutrition 
counseling and communications. Be 
sure to check out Lisa’s schedule of 
upcoming cooking classes and workshops 
through the Co-op’s Healthy Connections 
program. You can also find Lisa’s recipes 
and articles on her blog at www.
nourishrds.blogspot.com.

Spring got a bit of a late start this 
year but the crocus, daffodils, and 
tulips finally made an appearance and, 
for many people, with them comes the 
time to celebrate the arrival of spring 
and Easter. 

If you’re dyeing Easter eggs this year 
pass up those kits with chemical dye 
colors and pick up our Naturally Dyed 
Eggs handout to learn how to make 
beautifully colored eggs from beet juice, 
berries, paprika, turmeric, carrot tops, 

and other safe, non-toxic ingredients. 
The handout, also available online at 
www.strongertogether.coop, includes tips 
and techniques to create special effects 
with your dyed eggs.

In the bakery you’ll find spring 
orange-scented cupcakes made with 
gluten-free ingredients and decorated 
by Co-op bakers with buttercream 
daffodils or chocolate truffle eggs nestled 
in buttercream grass. Spring Chicks will 
also make an appearance in the bakery 

Hop Into Springtime Fun, Naturally
case—
adorable 
gluten-free 
carrot cake 
cupcakes decorated with coconut shreds, 
goji berry eyes, and almond beaks. You’ll 
see some new items in the deli, too, as 
we kick off the seasonal spring menu 
and introduce new affordable grab-n-go 
items including salad shaker cups, meat 
and potato combos, Paleo lunch boxes, 
and new savory breakfast pastries. Hand-

molded milk and dark chocolate 
bunnies will cause chocolate lovers to 
face the perennial decision—eat the 
ears first?

Of course, we’ll also have buckets 
full of lovely cut floral bouquets, 
including 10-stem bundles of colorful 
tulips straight from the Skagit tulip 
fields, to adorn your home as you 
invite family and friends to share in 
the celebration of spring.

1 dozen eggs
6 tablespoons light mayonnaise
1 tablespoon yellow mustard
2 tablespoons sweet pickle relish
1-2 tablespoons chipotle peppers, finely 

chopped or pureed
1 green onion, finely chopped
Pinch each of salt and ground black 

pepper
2 strips cooked bacon, finely chopped
Pinch of smoked paprika

 

1. Place the eggs in a large pot and fill 
with cold water to about an inch above 
the eggs. Bring the water to a full boil, 
cover the pot and turn off the heat. Let 
stand for 10 minutes. Drain and cool the 
eggs in a bowl of ice water. 

2. When cool enough to handle, peel 
the eggs. Carefully cut each egg in half 
lengthwise and remove the yolks, placing 
them in a mixing bowl. Set aside the egg 
white halves and prepare the filling.

3. Mash the yolks in the mixing bowl; 
add the mayonnaise, mustard, relish, 
chipotle peppers, green onion, salt and 
pepper. Blend well. Spoon the filling 
equally into the egg white halves (or use 
a pastry bag to pipe in the filling). 

4. Sprinkle each of the deviled eggs 
with bacon bits and a little paprika before 
serving.

 Serving Suggestion—Great as part of 
an appetizer tray or served with a crisp 
Romaine lettuce salad or grilled meats. 
Substitute soy bac’un bits for a vegetarian 
dish.

Nutritional Information Per 
Serving—117 calories, 8 g. fat, 189 
mg. cholesterol, 151 mg. sodium, 3 g. 
carbohydrate, 0 g. fiber, 7 g. protein

Reprinted by permission from 
StrongerTogether.coop. Find more recipes and 
information about your food and where it 
comes from at www.strongertogether.coop.

Deviled Eggs with Chipotle and Bacon

Wasabi Deviled Eggs
Robin Asbell

Wasabi is not the exotic ingredient 
it once was, now that Americans eat 
sushi almost as much as spaghetti or 
pizza. Wasabi is a kind of Japanese 
horseradish, and the wasabi served in 
most sushi bars and restaurants is actu-
ally horseradish. It’s something many 
have grown to love, and it gives these 
fun deviled eggs a nice kick.

 
6 large eggs
1/4 cup mayonnaise
1 teaspoon prepared wasabi paste
1/2 teaspoon salt
1 tablespoon pickled ginger slices, 

minced
1/4 cup sliced water chestnuts, minced
1/4 cup sliced scallions
1/2 teaspoon smoked paprika or 

regular paprika
 

1. Put eggs in a medium saucepan and 
cover with cold water. Put over high 
heat and bring to a full, rolling boil. 
Cover and take off the heat, and let 
stand for 15 minutes. Drain, then 
rinse with cold water and chill. Plac-
ing the eggs on their sides to chill 
will help center the yolks.

2. Peel the eggs and cut each in half 
lengthwise. Scoop out the yolks into 
a medium bowl. Mash the yolks 
thoroughly, then stir in the may-
onnaise, wasabi and salt. Add the 
ginger and water chestnuts and mix 
well. 

3. Transfer the mixture to a quart sized 
plastic bag, then cut the corner to 
make a half inch hole. Squeeze the 
bag to fill each egg half with a gener-
ous mound of filling. 

4. Garnish each with scallions and a 
sprinkle of smoked paprika. Chill 
until time to serve.
 
Tips & Notes—Wasabi paste in a tube 

can vary widely in strength, so start with 
a teaspoon and give it a taste, then add 
more, if desired.

Recipe by Robin Asbell, also available 
at StrongerTogether.coop. Find more reci-
pes and information about your food and 
where it comes from at www.strongerto-
gether.coop. 
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We all benefit from the  
Co-op Farm Fund! 

Donations accepted at  
all registers, by mail, or phone. 

For more information, contact Farm 
Fund administrator Jean Rogers at  

360-734-8158 ext. 217 or  
jeanr@communityfood.coop.

The Bellingham Food Bank Garden 
Project partners with individuals, 
families, and organizations to build 
home vegetable gardens and provide 
access to knowledge and resources 
needed to grow fresh, healthy food. 
The project, entering its fifth year, 
serves more than 70 gardeners annually, 
including women and children in 
transitional housing.

Each year, the project builds 25 
raised-bed vegetable gardens for 
low-income Bellingham residents, 
free of charge. The project works 
with recipients for two years, and 
provides local and organic vegetable 
seeds and plant starts, cover crops, 
healthy soil and compost, basic tools, 
a comprehensive growing guide, and a 
gardening workshop series. Participants 
also have the option to be connected 
with a gardening mentor to provide 

In the short time that Olivia Super-
free baked goods have been available 
in our stores, they have garnered a 
loyal following from staff and shop-
pers alike.

What makes Olivia Superfree so 
special? Let us count the ways. Not 
only do they use the best natural in-
gredients available, they specialize in 
baked goods that are 1) gluten free, 2) 
dairy free, 3) egg free, 4) soy free, 5) 
nut free, 6) rice free, 7) corn free, 8) 
potato free, 9) trans fat free, and 10) 
canola oil free. So, I guess that means 
we love them in 12 ways, because not 
only are all of their products free of 

these allergens, they are 11) delicious 
and 12) made in Seattle.

Look in our frozen food cases at 
both stores for these Olivia Superfree 
breads: multi-grain, sandwich loaf, 
sourdough boule, and mini baguette. 
We also have four frozen cupcake 
varieties to choose from at the 
Cordata store only: fudge brownie, 
raspberry fudge, cookie dough, and 
lemon.

Now, most everyone can enjoy 
breads and sweets that are vegan 
and free from several of the most 
common food allergens. Enjoy!

Learn more at oliviasuperfree.com.

Big things are happening in the Co-op 
Specialty Cheese Department! We have 
launched a new Cheese of the Month 
program at both stores to shine a spot-
light on one particular cheese 
or brand. In order to more 
easily introduce these se-
lect cheeses to the Co-op 
community, Stephanie 
Willard (Downtown) and 
Ashley Hoppes (Cordata) 
have worked with our sup-
pliers to arrange special pric-
ing for the featured Cheese of 
the Month selections. 

A great place to find information 
about each month’s sale is on the brand 
new specialty cheese blog—Fresh from 
the Fromagerie. Steph and Ashley will 
be blogging about each featured item, as 

well as sharing tips, tricks, stories, and 
raves regarding all things cheese. We will 
also announce demo dates and other 
sales throughout the department.

April’s featured cheese is Le Pommier 
Brie. It is a fairly new addition 

to our cheese department, but 
has quickly become a favorite 
among staff and customers. 

We are very excited about 
this new direction for the spe-

cialty cheese department, and 
the community we are creating 

revolving around the appreciation 
of excellent cheese. Don’t miss out on 
the latest exciting happenings in spe-
cialty cheese—follow the Fresh from the 
Fromagerie blog (see link on the Co-op 
website) and keep an eye out for updates 
in our stores. 

Co-op Debuts  
Cheese of the Month Program  
and Our Newest Blog
Ashley Hoppes, Specialty Cheese Staff

The wellness team at our Cordata 
store had the honor of visiting with 
Alaffia founder Olowo-n’djo Tch-
ala, and Abidé Awesso and Ibada 
Tchala from the Togo Community 
Empowerment Programs. 

Abidé is Alaffia’s Maternal Health 
Project Coordinator for the Bassar 
region of Togo, one of the poorest 
areas of the country. She oversees 
the prenatal and delivery care of 
more than 200 high-risk women 
each year, and is the coordinator of 
the female excision awareness and 
prevention project.

Ibada is the Community Projects 
Coordinator for the Alaffia Cooper-
ative in Togo. She directs and man-
ages the Alaffia community empow-
erment projects, and coordinates 
the shea nut buying process from 
their 4,000 shea nut collectors.

Alaffia Team Visits the 
Cordata Store
Kimberly Johnson, Cordata Wellness Manager

Alaffia was founded to em-
power communities in West Africa 
through the fair trade of shea but-
ter and other indigenous resources. 
Fair trade is the fundamental 
foundation of Alaffia’s  organiza-
tion, which is comprised of the 
Alaffia Shea Butter Cooperative in 
Sokode, Togo, the Alaffia Coconut 
Cooperative in Klouvi-Donnou, 
Togo, and Alaffia in Olympia, 
Wash.

Alaffia cooperatives handcraft 
indigenous raw ingredients; the 
Alaffia team in Olympia creates the 
finished products. Proceeds from 
the sale of these products are then 
returned to communities in Togo, 
West Africa, to fund community 
empowerment and gender equality 
projects.

Learn more at www.alaffia.com.

Food Sensitivities?  
Try Olivia Superfree 

encouragement and assistance 
throughout the growing season. 

The Garden Project is currently 
recruiting for 2014 garden recipients, 
mentors, and construction volunteers. 

Applications can found at the 
Bellingham Food Bank office or at 
www.bellinghamfoodbank.org. If you 
would like an application sent to you 
or have any questions, contact the 
program coordinator at 360-393-2838 
or gardenproject@bellinghamfoodbank.
org. The application deadline is April 
18; deadline for mentors is April 
15. There is no application to be a 
construction volunteer, just contact the 
program coordinator.

If you know of anyone who would 
be interested in participating with 
the Garden Project, please help spread 
the word! Together, we grow food and 
community from the ground up.

Bellingham Food Bank Garden Project—
Growing more than vegetables

Bellingham Food Bank Garden Project recipients stand in their thriving garden. 

Photo courtesy of BFB.

Photo by Habiba Sial

From left: Christy King, Beth Wilhelm, and Kimberly Johnson (far right) look on as Ibada Tchala, Olowo-n’djo 
Tchala, and Abidé Awesso share a photo album depicting the accomplishments of the Togo Community 
Empowerment Programs.
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Nearly completed, but still a work in progress, 
the Island Library strives to better serve 
many purposes in the community, including a 
social meeting hall, community planning venue, 
educational event space, and more. 

Rendering courtesy of FOIL

April 2014 Community Shopping Day Organization

Robin Elwood, CCN Staff

Working together...

Friends of Island Library
What are 

Community Shopping Days?

   Each year the Co-op invites 
organizations to apply for a 
Community Shopping Day (CSD).  
This year, organizations were selected 
for their service to our community 
in the following areas: food and 
sustainable agriculture; social justice, 
peace, and human rights; ecological 
issues; education; health and well 
being; and community health.  The 
Co-op’s Member Affairs Committee 
(MAC) reviews and recommends 
12 organizations, and the Board of 
Directors gives final approval. For 
more information, contact Karl Meyer 
at 360-734-8158, ext. 160, or karlm@
communityfood.coop.   

Volunteer 
Thanks

The Co-op thanks all of our 
volunteers for their contributions. 
Volunteers assist with cooking 
classes, newsletter distribution, 
events, mailings, and participate in 
the Member Affairs Committee. 
Ongoing opportunities in our stores 
are currently full. Co-op member-
owners receive one $5 coupon each 
time they volunteer for 1/2 hour or 
longer. For updates on volunteer op-
portunities, join our volunteer email 
list. Contact Karl Meyer at karlm@
communityfood.coop or 360-734-
8158 ext. 160.

Round up your purchase 
amount at the register and 
Donate the Difference to 
benefit the CSD organization 
of the month. 

When we all Donate the 
Difference, our spare change 
adds up to big cash.

 

2014 Community Shopping 
Day Schedule

1/18  Growing Veterans

2/15 Sterling Bike Works 

3/15 Bellingham High School Band 
Boosters

4/19 Friends of Island Library 
(FOIL)

5/17 Pails-n-Trails 4-H Club

6/21 Catholic Community Services 
Homeless Housing Program

7/19  LAW Advocates

8/16  Community to Community 
Development

9/20  Common Threads Farm and 
School Garden Collective

10/18  Conservation Northwest

11/15  Domestic Violence and Sexual 
Assault Services

12/20  Futurewise Whatcom 

When you come off the Lummi 
Island ferry, Island Library is directly in 
front of you. It’s easy to find, even for 
an occasional visitor to the island. And 
when I spoke with Joan Keiper, board 
president of Friends of Island Library 
(FOIL), she added local perspective on 
the library’s importance: “On an island, 
the library becomes a kind of social hub. 
It represents much more than a place to 
go borrow books. It’s a social meeting 
hall, community planning venue, 
educational event space, entertainment, 
and so forth. Although we might be the 
smallest branch of the Whatcom County 
Library System, you wouldn’t guess it, 
because we’re so busy!”

FOIL’s mission statement is: 
“Providing a physical facility and 
supporting and promoting the purposes 
and activities of the Island Library and 
its community. FOIL’s annual budget 
is raised through an annual used book 
sale, small fundraisers and grants, and 
donations from Island residents. The 
majority of income is spent on the 
maintenance of the library building and 
to support library events.”

I asked Joan to clarify the role of 
FOIL and the Whatcom County Library 
System: “The way it works is that, aside 
from their administrative space, the 
library system doesn’t provide buildings. 
It’s up to the communities they serve 
to provide space. Once that exists, the 
library system handles all the innards: 
shelves, books, and staff. 

“The larger incorporated municipali-
ties, like Bellingham, usually manage to 
fund a library building as part of their 
city budget. But in smaller communities, 
people are more directly responsible for 
it. That’s FOIL’s main work: providing, 
maintaining, and improving the library 
building.”

FOIL was founded in 1978, and 
utilized various temporary spaces and 
the bookmobile. In 1992 they purchased 
a house near the ferry dock, reinforced 
the building to support the additional 
weight of the books, and turned it into 
a small branch of the Whatcom County 
Library System. They have maintained 
the library there ever since. Through 
annual fundraisers, donations, and 
volunteer labor, they keep the facility 
functioning.

The library you see now, however, 
is not the library that the Friends 
originally created back in 1992. In 2012, 
they began a $200,000 remodel and 
expansion. The project has increased 
the floor space by 450 square feet. The 
renovation will make the approximately 
2,000-square-foot building completely 
handicapped accessible, lower 
maintenance costs, and better serve 
the Island and Gooseberry Point 
communities through reconfigured space 
and the addition of teen and children’s 
rooms. 

Fundraising goals are met, and the 
building remodel is basically complete, 
but some projects are waiting for good 
weather to arrive. Funding from the 
Co-op will go toward improving site 

drainage, enlarging the parking area, 
re-grading and widening the driveway, 
and landscaping the property. 
Landscaping will include the building 
of a wall of commemorative bricks 
which were sold as part of a FOIL 
fundraising campaign.

During our conversation, Joan re-
emphasized the multi-purpose nature 
of Island Library, and celebrated the 
expansion and remodel project. “Pre-
remodel, we could fit maybe 25 people 
in our program area. The library is 
important for a lot of community 
meetings, and we often had to hold 
these events somewhere else. Adding 
the additional space makes the library 
more suitable for its purpose. The 
meeting space more than doubled! 
During the day, it is still filled with 
shelves of books, but for events, we 
can wheel them out of the way.

“The old library had no specific area 
for teens, and now it does,” added Joan. 
“The island needs a positive hang-out 
space, and we try to offer that. As hard 
as it is for some of us adults, we let them 
decorate it as they wish. They are in 
control of that space.”

The library serves youth by providing 
a summer reading program and 
other special activities throughout 
the year, and through its support 
of Beach Elementary School, which 
does not have a librarian. Adults gain 
valuable knowledge through classes, 
programs, and annual events—a 
technology class, author and special 
topic talks, and one-time events 
such as its Disaster Preparedness 
and Energy Fairs. The teen group is 
especially active and participates in 
intergenerational projects including 

assisting islanders with computer 
questions. 

Unlike some larger islands in the 
Salish Sea, where gentrification is 
overwhelming, Lummi Islanders have 
worked to maintain an economically 
diverse community. FOIL represents 
that island community, and does its part 
to meet the needs of the island residents. 
They state in their application that: 
“Our island residents and organizations 
have a long history of working to build 
and strengthen partnerships with one 
another. This has been particularly true 
in our stewardship and advocacy for 
education for our children, affordable 
ferry fees for families and low-
income residents, and development of 
sustainable local food sources—all of 
which contribute to economic resilience. 
Through its support of programs and 
annual events, FOIL enables the Island 
Library to be a community hub.”

Learn more about Island Library at 
www.wcls.org/Island-Branch-News. The 
page also has a link to the Island Friends 
page.
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Cooking, health, and well-being classes  
             offered by the Community Food Co-opHealthy Connections

 Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Full class descriptions on our website • New! Online class registration now available • Full class descriptions on our website 

 6 7 8 9 10 11 12

25 26 27 28 29 30 31

Healthy Connections Instructor Spotlight: 

HC Class Legend 
Locations:
DT = Connection Building at the Down-

town store, 1220 N Forest St,  
Bellingham

COR = Roots Room at the Cordata store, 
315 Westerly Rd, Belllingham

Registration:
CO-OP = register online at  

www.communityfood.coop;  
click on Co-op Calendar, then click 
on class title. (Need help registering? 
Service desk staff can guide you.)

WCC = co-sponsored by Whatcom 
Community College, register at  
360-383-3200 or  
www.whatcomcommunityed.com.

 = additional fee for wine option,  
payable at class.

• Please do not wear strong fragrances  
to class.

• Financial aid is available for some 
classes. For info on this, and for other 
class questions, contact Kevin Murphy 

 at 360-734-8158, ext. 220, or  
kevinm@communityfood.coop.

Full class descriptions on our website 

Online class registration  
now available

Celebrate Earth Day, April 22, in 
unique style at the Co-op’s Cordata store 
as Vanessa Cooper presents “Wild Spring 
Greens,” a class for anyone interested in 
making the most of the vital wild greens 
that enliven local woods. The class is the 
first of three that Vanessa, coordinator of 
the Lummi Traditional Food Project at 
Northwest Indian College (NWIC), will 
teach at the Co-op this spring. It is fol-
lowed by “Traditional Coast Salish Cook-
ing” at the Downtown store on May 20, 
and “Wild Edible Berries” on June 10 at 
Cordata. The menu for the April 22 class 
includes wild green sauté, dandelion frit-
ters, and evergreen tip tea. 

Vanessa first became interested in tra-
ditional foods as a student at NWIC in 
2005. Vanessa is an enrolled member of 
the Lummi tribe, but did not grow up 
learning about traditional foods until she 
became part-time assistant for the Tradi-
tional Plants and Foods program. “I felt 
so honored to have had this opportunity, 

and have learned so much about who I 
am, and where I come from.”

Vanessa says, “A large part of what I 
do is facilitate the process for our people 
to reconnect to the land, to the envi-
ronment, and to themselves, through 
hands-on classes and workshops. I am 
not teaching anything new, I am simply 
helping people remember what they 
already know. This is something I re-
learned from experience. Even though 
I didn’t grow up with the teachings, 
the knowledge was already in me; I just 
needed help finding my place in it.

“I love watching the ripple effect of 
the work we do. When one person is 
impacted, they tell others, their friends, 
and family members. Word of mouth 
is powerful and our program has grown 
based on the experiences that families 
are sharing with others. It paints a very 
clear picture of the need for this kind 
of programming and the hunger that 
people have for it.”

Vanessa was the featured speaker at 
our January 2013 Dining with Direc-
tors forum, and her presentation was so 
informative and inspiring that several 
people attending the event requested 
that she teach classes through our 
Healthy Connections class series. Re-
quest granted! 

Learn more about the NWIC Tradi-
tional Plants and Foods program at nwic-
plantsandfoods.com.

Vanessa Cooper

Intro to Qigong 
Kelly Hong-Williams 

6:30–8 pm
DT • CO-OP • free

Art of Wine:  
Tour of France

Part 1  (4 sessions)
Ryan Wildstar

6:30–8 pm
COR • WCC • $119

Art of Wine:  
Tour of France

Part 2
(See April 7)

             

Intro to Qigong 
Kelly Hong-Williams 

6:30–8 pm
DT • CO-OP • free

Gluten-free Spring 
Baking

Jean Layton, ND
6–8:30 pm

COR • WCC • $35 

Mexican 
Stews & Soups
Ana Jackson
6–9 pm
COR •  
WCC •  
$39

Starting 
a Co-op

R. Guillen  
& D. Craig

6:30–8:30 pm
DT • CO-OP • 

free

            Small  
Dishes: Tapas 
Jesse Otero
6–8:30 pm
COR • WCC 

$39 •  

 13 14 15 16 17 18 19Heal Aching 
Joints  

C. Hallett
6:30–8 pm 

DT • CO-OP 
• free

Intro Self-Hypnosis 
Erika Flint
6:30–8 pm

COR • CO-OP •  
free

          Art of    
 Wine: Tour 
of France
Part  3
(See  
April 7)

Detox & 
Weight Loss

Joseph 
Garrett

6:30–8:30 pm
DT • CO-OP • 

free

Wild Spring Greens
Vanessa Cooper

6–8:30 pm
COR • WCC • $29

Thai 
Classics

Robert Fong
6:30–9 pm

DT • WCC  

 • $39 

            20 21 22 23 24 25 26            Your 
Intestinal 
Health 
Jim Ehmke
6:30–8:30 pm
COR • CO-OP 
• $5

Non-GMO Corn 
Preservation
Krista Rome
6:30–8 pm

COR • CO-OP • $5

Thyroid 
Health

Mystique 
Grobe
7–9 pm 

DT • CO-OP 
• $5

27 28 29 30           Art of    
Wine: Tour 
of France
Part  4
(See  
April 7)

Spring Soups for the 
Body & Soul

Karina Davidson
6:30–9 pm

DT • WCC • $35

Asian Dinner Party
Mary Ellen Carter and 

Lisa Samuel, RD
6–8:30 pm 

COR • WCC • • $39 

      Ethiopian  
Veg Cuisine
Mulu Belay
6–9 pm
COR •  
WCC •$35 

No Diet Weight Loss
Lisa Samuel, RD
6:30–8:30 pm

DT • CO-OP • $15

Happy 
Healthy Gut

J. Browne
6:30–8 pm

DT • CO-OP 
• free

       Caribbean 
Veg Cuisine
Sarah Chan
6–9 pm
COR • WCC 
• $35

Addressing 
Allergies

S. Garrett
6:30–8 pm

DT • CO-OP 
• free

    Immune 
System
Jim Ehmke 
6:30–8:30 pm
COR •  
CO-OP• $5 

La Dolce 
Vita

R. Fong
6:30–9 pm
DT • WCC 

• $69

Healthy Aging 
Strategies for the Brain

Richard Tran
6:30–8 pm

DT • CO-OP • free

          Anti- 
Inflammatory
Sonja Max
6:30–8:30 pm
DT • CO-OP
$15

Clearing for 
Sound Sleep 

S. Nobel
6:30–8 pm

COR •  
CO-OP •$10

          Lifetime  
Detox 
D. Robinson
1–3 pm
COR • CO-OP  
• $10

M. Eastern 
Feast

K. Davidson
6:30–9 pm

DT • WCC • 
$39 

For the Halibut
Robert Fong
6:30–9 pm
DT • WCC  

$49 •    

           For the 
Halibut
Robert Fong
6:30–9 pm
DT • WCC  

$49 •    

Art of 
Poaching

M. E. Carter
6–8 pm

COR • WCC 

• $35 •    

Natural 
Fermentation
Sonja Max, RD
6:30–8:30 pm

DT • CO-OP • $25

Traditional Coast 
Salish Cooking

Vanessa Cooper
6:30–9 pm

DT • WCC • $29 

Your Hormonal Health
Jim Ehmke 

6:30–8:30 pm
COR • CO-OP • $5

South of the Border 
Sauces

Ana Jackson
6–9 pm

COR • WCC • $39

Szechuan
Robert Fong
6:30–9 pm
DT • WCC  

 $45 •  

Szechuan
Robert Fong
6:30–9 pm
DT • WCC  

 $45 •  

Caribbean Kitchen
Sarah Chan

6–9 pm
COR • WCC  • $39



We are excited to announce the 
newest addition to the Cordata 
store—electric vehicle charging 
stations. 

The Co-op is committed to 
stewardship of our community 
and the environment, and we are 
always looking for practical ways to 
implement sustainability practices in 
our cooperative and track the results 
of our efforts. To this end, we have 
installed two SemaConnect ChargePro 
EV charging stations for use by Co-
op shoppers. The SemaConnect 
ChargePro system allows us access to 
sustainability reports, and provides 
convenience and ease of operation for 
users. They look nice, too!

The two charging stations are 
located right outside the entrance to 
the deli seating area—look for the 
green parking spots. The stations are 
set up as public pay stations in the 
nationwide SemaConnect system, and 
will cost $0.79/hour for general use, 
and $0.59/hour for Co-op member-
owner use. Drivers can ask at the 
service desk for a SemaConnect card 
or pay via a PlugShare cell phone app. 
Co-op members who already have a 
SemaConnect card can link the card 
to their Co-op member number to 
receive member pricing. Initially, we 
simply hope to cover the cost of our 
monthly fee and electric usage, but if 
there comes a time when the charging 

Get a Charge at Cordata

Meeting attendees heard the 2014 
Board candidates speak passionately 
about why they wanted to represent the 
Co-op membership, and what areas 
of the Co-op Strategic Plan they 
can advance with their skills and 
experience. General Manager Jim 
Ashby updated members about the 
progress of the downtown expansion 
project. Outreach Manager Adrienne 
Battis shared some of the exciting 
new initiatives the Co-op is launching 
including the Co-op Essentials 
program, how the Co-op is working 
to keep products with GMOs out 
of our stores, the latest Farm Fund 
projects, the new Community 
Shopping Day Donate the Difference 

program, and the Co-operative Education 
Program being developed by the Members 
Affairs Committee. Adrienne finished by 

thanking the Co-op 
volunteer and co-
operators of the year: 
Richard Stout, Laura 
Steiger, and Vanessa 
Cooper.

The meeting ended 
with a flourish—the 
debut of the “Real 
Food Show”—a 
performance about 
healthy food, produced 

by the Community Food Co-op, that will 
be presented for free at 10 elementary 
schools this year. Performers Jason Quick 
and Della Plaster demonstrated the 
rapport, humor, and circus skills that are 
sure to mesmerize their young audiences 
and get them thinking that eating healthy 
food is fun and cool. 

Member-owners sampled the Co-
op’s new in-house breakfast sausage and 
products from some of our other favorite 
local vendors, were entertained by opening 
music act Blues by Two, and danced to the 

high energy music 
of Br’er Rabbit. Co-
op kids had their 
own smorgasbord 
of events thanks to 
Jules McAvoy and 
his comedy juggling 
show, along with 
stilt walkers and 
other performers 
from the Bellingham 
Circus Guild and a 
kids’ activities area 

Karl Meyer, Outreach Coordinator, and Jean Rogers, Board Administrator

This year’s Co-op Annual Meeting and Party drew more than 
600 Co-op member-owners to the Bellingham Cruise Terminal 
for information, entertainment, food, fun, and dancing.

Marshall Giggleman charges his 
Nissan Leaf at one of the new 
electric vehicle charging stations at 
the Cordata store. 

stations generate any revenue, those 
funds will be donated to a nonprofit 
cause to be determined by Co-op 
management.

The Co-op is happy to provide 
this electrical oasis to EV drivers as 
they journey away from home. So, 
drive your EV to Cordata, and get a 
charge while you shop or relax in the 
café. And, to answer the inevitable 
question—as part of our three-phase 
Downtown renovation we will explore 
the installation of charging stations 
during planned improvements to the 
Downtown store parking lot in 2016. 

Learn more about SemaConnect 
ChargePro charging stations at www.
semaconnect.com.

We invite you to share your 
ideas as we embark on the pro-
cess of improving the Downtown 
Co-op experience. To learn more 
about the plans for the Down-
town store and the new building 
at 405 E. Holly Street, please see 
Jim Ashby’s story in the February 
magazine (also summarized on our 
website homepage) or the Dining 
with Directors story in the March 
newsletter (full stories linked at 
www.communityfood.coop  under 
the Learn tab). 

Access the eight-question survey 
via a link on our website homep-
age, or pick up a paper copy of the 
survey in our stores. We look for-
ward to hearing your ideas for fu-
ture improvements to the Co-op.

Share Your 
Ideas with Us

chock full of art supplies and artful face 
painters—always a hit.

As the Alaskan Ferry sailed away from 
the dock, Co-op member-owners sailed 
through the buffet line. The Co-op deli 
outdid itself, offering a scrumptious buffet 
spread and a delectable array of desserts 
from the Co-op bakery.

Special thanks are due for all the 
fantastic volunteers who made the event 
possible, the vendors who donated their 
time and yummy samples, BreadFarm and 
Bellingham Bay Coffee Roasters for their 
donations to the buffet service, AraMark 
for donated use of table linens, and to 
everyone who came to our Annual Meeting 
and Party. It was a great evening, and we 
hope you enjoyed it as much as we did.

Photos by Joanne Plucy

Photos by Fredrick R. Sears and Co-op staff

2014 Annual Meeting and Party  
Sails off into the Sunset


