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our Natural Mattresses
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Latex
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Merino Wool

German 
Pocket Coils

Organic
Cotton
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By Stephen Morris

I used to call this “The Bieber 
Effect,” but now I’ve had to 
upgrade with the times. Justin 
Bieber, I’m sure you remember, 
was a talented teen, who in 2007 
was one of a zillion kids posting 
music videos on the Internet. He 
definitely had a spark of talent. He 
was discovered entirely by accident 
by a talent scout, and within a year 
he was a household name with 
a ba-zillion followers on various 
social media.

It was a classic American 
success story, even though Bieber is Canadian. 
Rags-to-riches, local boy-makes-good … you 
know the cliches. “The Bieber Effect,” however, 
kicks in a few years later, when the now-tattooed, 
bleary-eyed boy starts showing up in mug shots 
with associations of substance abuse, vandalism, 
and excessive indulgence. At 24, with gold 
records, industry awards, and even film credits 
on his resume, the lad is displaying all the signs 
of yesterday’s news. Hopefully he will find a way 
to turn things around, so that he doesn’t become 
the latest iteration of “A Star is Born.” Personally, 
I’m rooting for the guy, because he at least 
started off with the promise of fresh talent.

This effect is not to be confused with “The 
Kardashian Effect,” which refers to someone 
who becomes a celebrity purely on the basis 
of pedigree. Kim Kardashian, so far as I know, 
has no talent or extraordinary abilities. Even 
her greatest asset, proudly displayed on the 
Internet, ain’t all that distinctive. (Yes, I’ve seen 
it.) Not only is she born of celebrity, but now 
she has married celebrity and elevated all those 
around her to semi-celebrity status. Her “brand,” 
meaning an illusory concept to which great value 
has accrued, is worth hundreds of millions, and 
is growing. Even in our Trumpian world, kudos 
to Kardashian for playing the game of modern 
celebrity so well. 

Branding is not a game that advocates of 
green living play well. Instead of the world of 

reality TV, our players are the stars of reality … 
period. Instead of specializing in Fake News, we 
live in a world of literal “news,” the new moon, 
the new day, the newfallen snow. This is a reality 
that comes with its own set of challenges, but 
also its own rewards.

Branding is a means of differentiating a 
product or service from similar products or 
services. Think of the Old West when cowboys 
had to figure out a way of identifying one 
rancher’s cow from another rancher’s nearly 
identical animal.

Here’s an example of the power and value of 
modern branding:

Just outside New York City, in the Bronx, 
there is a massive amount of raised dirt, masking 
what was likely a landfill (aka , “transfer station,” 
“sanitation station,” or “dump.”) with a giant sign 
declaring “Trump Links at Ferry Point.” This is a 
municipal golf course, designed by the legendary 
Jack Nicklaus that is operating under a licensing 
deal signed when Donald was a private citizen. 
The course features a majestic view of the famous 
Manhattan skyline, and cost $127 million to 
build. It is operated by the Trump organization 
on a contractual basis.

The course opened in 2015 and, after an initial 
flurry of interest from curiosity seekers, has lost 
taxpayer money since (source, the New York 
Times, not a media known to be overly friendly 
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Try Our Fresh REAL Buttermilk

   100% PURE BUTTER
      AND BUTTERMILK

Kate’s Pure Butter is made fresh daily by the 
Patry family in Arundel, Maine. Our butter is 

made from fresh cream that is gathered from farms that do not treat 
their cows with “artificial growth hormones.” The cream is then 
carefully churned in small batches into butter the same way we have 
made it for over 30 years.
Kate’s is 100% natural. We do not use artificial ingredients, dyes or 
preservatives, so all you taste is the creamy natural flavor of real 
butter. We promise to keep it that way!
Whether you’re enjoying a morning muffin, baking a family favorite, 
or serving garden-fresh vegetables, you’ll savor the delicious 
taste of Kate’s Pure Butter in every bite.
Enjoy!

Kate’s Creamery  24 Dairy Lane, Arundel, ME 04046
Tel. 207-934-5134  Fax 207-934-0515    www.katescreamery.com

Meat & Seafood Market
Specialty Cheeses

Fresh Sushi Bar
Beer & Wine

Country Gifts
Gift Baskets

Full Service Florist

Farm Fresh Produce
Country Bakery
Deli & Take Out
Ice Cream
Specialty Foods
Savory Suppers Kitchen
Gluten Free Specialty Foods

The Original Country Market where old-time
customer service is an every day treat!

1150 West Street   South Amherst, MA
(413) 253-9528  *  (800) 594-9537   *   www.atkinsfarms.com

At Atkins Market, it’s not just our
shirts that are GREEN!

We are committed to reducing our carbon footprint.
Visit atkinsfarms.com to find out more about our behind
the scenes green business practices.

Satellite Location:
ATKINS FARMS - Your Local Market

113 Cowls Road in 
North Amherst, MA

100%
Organic

Solar
Powered

Northeast 
Grown

realpickles.com    (413) 774-2600    Greenfield, MA

In natural food stores & farm stands 
throughout the Northeast! 

Worker
Co-op

FERMENTED & RAW
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IDEAS & OPINION

     What’s in a Name? Continued from page 4

“A rose by any other name would smell as sweet.”  
In this case, however, the name is “Trump,” and of 
the many associations that come to mind, none of 
them smell like flowers.

At Green Living we don’t play a branding game. 
(Perhaps, our critics might say, we’re just not very 
good at it.) Value, in our worldview, should come 
from stripping away the layers of artifice that have 
come to define our daily lives—Bieber, Kardashian, 
Trump. It was Aristotle (remember him?) who said 
“Nature abhors a vacuum,” and nature will fill any 
vacuum with delight and wisdom.

“Green” is our name and green is our brand, 
and we don’t mean putting greens or the small 
mountain of greenbacks that it takes to stroll 
the lush fairways of Trump Links at Ferry Point. 
Our green is life, regeneration, growth, and 
nourishment. We invite you to join us in its 
embrace. 

towards the President.) No one has a definitive 
explanation as to why, but the paper speculates 
that it might have something to do with the green 
fees, which run up to $175 per round of 18 holes 
for a city resident and $227 for a non-resident. 
That the average annual income for a Bronx 
household is just over $50,000 doesn’t seem to 
have played into this pricing decision. 

Could the city of New York have come up with 
a more productive use for this land? I’d like to 
think so, but what do I know about city planning? 
Being a simple country rube, I would have put the 
land into community gardens, maybe with some 
greenhouses and public walkways made out of 
solar panels. This is why I am not mayor of New 
York.

“What’s in a Name?” The line is from 
Shakespeare’s Romeo and Juliet,” and The Bard 
answers his own question pretty quickly by saying 

I Sued Equifax and Won
By Jessamyn West

No one was more surprised than me when I got a 
letter in the mail from the Vermont Superior Court 
in Orange County telling me that Equifax had been 
legally ordered to pay me $690. As these things go, 
it wasn’t a great hourly rate for the last nine months 
of time and headaches, but from a “principle of the 
thing” perspective, it wasn’t half bad. I am one of a 
small group of people who took Equifax to court after 
their massive 2017 data breach, and part of an even 
smaller subgroup who actually won their cases. In 
fact, in a very Vermont way I may have been the per-
son who won the least out of all the people who won; 
a dubious distinction but I’ll take it.

As you probably know, Equifax had what they 
call a “data breach” in July of 2017. What you may 
not know is that this breach was due to someone at 
Equifax not taking care of their computers the way 
you are supposed to. You know how computer people 
always tell you to let your computer do its updates? 
That’s because of things like this. The computer system 
Equifax was using had an issue that made it vulnerable 
to hackers. An update or “patch” had been made avail-
able the day after the issue was discovered. Equifax’s 

security people didn’t apply the patch for several 
months. During this time people broke into Equifax’s 
computers and stole 140 million people’s personal 
information. They didn’t tell the people who had 
been affected for almost a month and a half after this. 
Meanwhile Equifax executives sold off a bunch of 
their corporate stock. 

I help people use computers for a job. I often work 
with novice users, people who are uncertain of the 
best way to maintain their security or privacy. As soon 
as I heard about this data breach, I knew it was bad, 
and I knew that it was likely not just an accident, that 
someone hadn’t been doing their job.  

I hadn’t had the best year in 2017. My mom died 
after living with cancer for a decade, and my sister and 
I were busy dealing with grief as well as paperwork. 
When I first heard about the breach it was my birth-
day weekend and my partner had spent thirty minutes 
on the phone during an afternoon out because some-
one had tried, unsuccessfully, to socially engineer 
their way into his bank account. When the Equifax 
news hit the paper it was all anyone could talk about. 
“Wow this is terrible!” along with, often “Well what 
can you do? Computer stuff is hard?” I wanted to 
change the conversation; I wanted to do something. 
Equifax was offering a year of identity protection 
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IDEAS & OPINION
which I felt wasn’t enough. 

Following instructions I found online, I filed 
paperwork to sue Equifax in small claims court in 
Orange County, Vermont. This is a legal, civil remedy 
available to anyone who believes they have been 
harmed by a person or company in a way that can 
be fixed with money. 
There is a ceiling to 
how much you can 
ask for--in Vermont 
it’s $5000--and you are 
allowed to represent 
yourself without a 
lawyer. If 
you file against a com-
pany, they have to send 
a lawyer. If they don’t, 
you win by default. 
I had used the small 
claims system once 
before in the 90s, when 
a roofer didn’t finish a 
job on my barn. I had 
won my case but the 
roofer never paid.  

neighbors from “What can you do?” to “Here’s what 
you 
can do!” I’d even made the papers a few times, which 
helped spread the word about the data breach and how 
people could work to protect their personal informa-
tion online. I was not expecting to win, but was 

pleased that I did. I 
was even more pleased 
when the check showed 
up 
in the mail a few weeks 
later. The money I was 
awarded was for one 
year of identity protec-
tion from two separate 
companies, plus my $90 
court filing fee. I do-
nated the $600 to the 
Vermont ACLU since 
it really wasn’t about 
the money in the first 
place. I figure Equifax 
spent more than that 
just sending their rep-
resentative to Vermont 
where he got to drive 

on dirt roads, drink craft beer, and enjoy our spring-
time. I figure if more people did that, said “Hey this is 
not okay” and 
exercised their 
legal rights, we 
might be able 
to make big 
co rporations 
be a bit more 
thoughtful, or at 
least a bit more 
nervous, about 
the care that 
they take with 
people’s data.

Jessamyn 
West works 
with librarians 
and computers 
in Randolph 
Vermont. 
You can read a 
longer version 
of this story 
at http://bit.ly/
eqfx_vt 

When I finally had 
my court date, I was ready. I had a pile of documen-
tation showing what Equifax had done and how I 
thought it had affected me. Equifax sent a paralegal 
all the way from Atlanta Georgia to represent them. 
“I had to drive on a dirt road to get here!” he told 
me. He was a friendly man and we talked about the 
Georgia library system while we waited for the judge. 
The Orange County courthouse in Chelsea Vermont 
was otherwise pretty empty. We even started early. 
The entire thing took maybe 30 minutes. I explained 
my side and why 
Equifax should pay me for the headaches I had 
incurred. I wanted them to pay me for that as well as 
give me money to get some other identity 
protection other than what they were offering, which 
came from a company they owned. The Equifax 
paralegal said I was requesting “speculative damages” 
which is not a thing that small claims court is 
for. I had the suspicion they had been using this 
argument a lot. At the end of the case, the judge said 
he would go back and do a little research on specu-
lative damages and get back to us. On the way out, 
the paralegal was chatting with me. “You had a good 
case, but I’ll be honest, I never lose.” 

I figured I’d had my day in court and got to make 
my case and have Equifax answer me. I had also got-
ten to change the conversation with my friends and 
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solarstoreofgreenfield.com
413.772.3122

2 Fiske Avenue
Greenfield, MA

Artist Christine Pellerin

Quality and reliability you can count on.
AllEarth Trackers are engineered and made in VT. 
A system that’s effective and efficient every day.        

Not effected by tariffs.

Follow the Sun 
     into the Future

All About Apples
Compiled by the editors

The autumn is apple season. 
The fruit dominates our culture 
as it dominates our palates. 
The Beatles named their 
record company “apple.”  
The Steves, Jobs and 
Wozniak, named their 
gizmo company “apple.” 
And it dominates our 
language, as in:

How do you like 
them apples?

It’s not entirely clear why 
apples have been designated 
as the objects that summarize a 
general state or eventuality, but they 
have – as the expression “how do you like 
them apples?” attests. It is colloquial and chiefly 
used in North America, and usually used in a jeering 

way, implying that the thing referred to will be 
unwelcome – and was memorably used by 

Matt Damon’s Will in the 1997 film Good 
Will Hunting.

(from What’s for Supper: The 
Co-op Cookbook by Rosemary 

Fifield)

Apple Harvest Chicken
Serves 4
½ lb. dry spinach fettucine

¾ lb. boneless, skinless  
chicken breasts, cut into ¾ inch  

 cubes

2 tsp. canola oil
4 oz. mushrooms, sliced 

1 large onion, thinly sliced
2 medium baking apples, peeled and thinly sliced

½ cup apple juice or cider
1 tsp. dried basil

8 oz. low-fat or non-fat sour 
cream
Salt and freshly ground black 
pepper to taste

Paprika

Cook pasta in plenty of boiling 
water until done but still firm to 
the bite (al dente). While pasta 
is cooking, heat oil in a large 
nonstick skillet over medium 
heat. Add chicken cubes and until 
opaque on all sides, 3-5 minutes. 
Add mushrooms and sauté for 2-3 
minutes more. Add onion, apples, 
apple juice, and basil. Cover, bring 
to a boil, reduce heat, and simmer 
until apples are tender (about 10 
minutes).Gently stir in sour cream 
and warm through. Season to 
taste with salt and pepper.

Place fettucine on a platter and 
spoon chicken mixture over the 
top. Sprinkle with paprika and 
serve.

Each serving made with non-
fat sour cream contains: 522 
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Not looking forward to school?
Don’t go back!

Visit oakmeadow.com and sign up for a 
Virtual Info Session to learn more.

 You can start anytime!

Oak Meadow is a trusted 
educational option for K-12 
homeschooling and distance 
learning. Stay home this fall and 
rediscover the joy of learning. Our 
�lexible curriculum and accredited 
distance school will challenge, 
inspire, and support you.

∙ K-4 is child-led, experiential, and nature-based.

∙ 5-8 fosters autonomy, curiosity, and intellectual engagement.

∙ High School o�fers rigorous academic courses and
college counseling.

calories; 50 g protein; 59 g carbohydrate; 
9 g fat; 150 mg cholesterol; 220 mg 
sodium

% calories from fat: 15%; from 
saturated fat: 4%

The apple of my eye
Somebody is described as the apple 

of my eye if they are the particular object 
of a person’s affection or regard. This 
use dates back to Old English, but the 
expression apple of the eye originally 
denoted the pupil of the eye, considered 
to be a globular solid body. In early use, 
the figurative version was frequently in 
allusion to Biblical passages including 
Psalm 17:8: ‘Keep me as the apple of your 
eye, hide me in the shadow of your wings’.

another 3-4 weeks, stirring every few days.

11.When the ACV has reached the “tartness” you 
like you can put a lid on it or transfer it to a different 
jar with a lid and start using it!

Apple Cider Vinegar
(from Wellnessmama.com)

Instructions
1.Clean a quart jar very well and let air dry.

2.Fill the jar ¾ full with apple scraps. If you are 
using whole apples, roughly chop them up before you 
put them in the jar.

3.Dissolve 1 tablespoon cane sugar into 1 cup of 
water.

4.Pour sugar water over the apples until they are 
completely submerged. Add a little additional water if 
needed to make sure the apples are covered.

5.Weigh down the apples with a fermentation 
weight or with the small glass jar. Any apples that are 
exposed to the air could mold.

6.Cover with the cheesecloth or coffee filter and 
secure with the rubber band.

7.Store in a dark place at room temperature. I put 
mine in a cabinet in the kitchen.

8.Leave it for approximately 3 weeks. Check 
on it every few days to make sure the apples are 
staying under the water and to make sure no mold is 
growing.

9.After 3 weeks, it will still smell fairly sweet. 
Strain the apples pieces out and return the liquid to 
the jar. Compost the scraps.

10.Recover and put the jar back in a dark spot for 
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The apple never falls far from the tree

This little tip would have helped Newton no end. The apple never does fall 
from the tree – except perhaps in cases of a strong gale – and this is used 
figuratively as a proverb meaning ‘important family characteristics are usually 
inherited’. It can be used either positively or negatively, to draw comparison 
between somebody and one or both of their parents. (Incidentally, in 
French tomber dans les pommes – fall into the apples – is a euphemism for ‘to 
faint’).   (from homebrewanswers.com)

NAtURE & ENVIRONMENt

Apple Wine 

Ingredients
• 4kg Apples peeled and cut up into small chunks/
   cubes just prior to making wine to avoid the apples 
   going brown
• 4.5 litres Water
• 900g Sugar
• 1/2 – 1 tsp Acid Blend (if you are using tart apples 
   use less acid)
• 1 tsp Yeast Nutrient
• 1/2 tsp Pectic Enzyme
• 1/4 tsp Wine Tannin
• 1 Campden Tablet
• 1 sachet of Yeast (we recommend Lalvin EC-1118)

• Fresh Produce
• Bakery 
• Deli
• Garden Center
• Ice Cream
• Gas
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Vermont’s Largest Farm Stand
Rated #1 by Yankee Magazine!

Cider Donuts, Cookies, Pies & Bread made 
from scratch every day. Our Deli features the 
best sandwiches, Signature Mac & Cheese, 

Homemade Pizza & more. Superb Selections of 
Wine, Craft Beer & Hard Cider.
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Allen Brothers, a family-owned business since 1956, has grown to be a multi-service 
destination. A favorite with the locals and returning visitors. Allen Bro’s offers indoor/outdoor 
seating, dog walk areas, garden center, new accessible restrooms, Mobil gas & superb service!

Apple Wine Method
1. Begin by 

heating half the
 water with the sugar in a large pan. Bring to the 
boil and simmer for a few minutes.

2.Take the prepared apples and place in the fine 
straining bag. Put this in the bottom of the fermenter 
and pour over the boiling water. Add the remaining 
half of the water and this will bring the temperature 
down so it is lukewarm. Add the tannin, yeast 
nutrient and acid and stir thoroughly.

3. A few hours later when the must has cooled 
even further add the crushed campden tablet and stir 
through the must. Cover and leave the wine for at 
least 12 hours.
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LOCAL WOOD!LOLOL C OOD!
LOCAL SERVICE!

• Ash –3 and 4 inches select
• Birch – 3 and 4 and 5 inches select
• Brown Maple – 4 inches select
• Red Oak – 4 and 5 inches select
• Log Run Red Maple – 4 inches

* 20,000 ft  of unfi nished wide pine
9 to 17 inches wide

* Discounted odd lots
* Unfi nished fl ooring in various widths 

and species also available
* Lumber hardwoods and soft woods

4/4-12/4 thickness

ALSO AVAILABLE

  CALL TOM FOR 
BROCHURE & PRICES!

Exclusively Vermont
Wood Products

and Lathrop’s Maple Supply

Long length prefi nished
wood fl ooring ready to go

Hewitt Road, Bristol, VT
802-453-2897

NAtURE & ENVIRONMENt
4. 12 hours after adding the campden tablet add 

the pectic enzyme, stir thoroughly and leave for 24 
hours.

5. After 24 hours add the yeast by sprinkling 
onto the surface of the must, no need to stir. The 
yeast will now ferment the wine. Stir the must daily 
with a sanitised spoon to ensure all the apples are 
broken down.

6. After a week lift out the straining bag with 
what remains of the apples. Let the bag drip dry but 
avoid the temptation to squeeze the straining bag. 
Leave the wine to settle for at least 24 hours.

7. After the wine has settled for around 24 
hours you can syphon the wine into a demijohn. 
The wine now needs time to condition and to clear. 
Rack again after a couple of months to aid clearing. 
Condition for at least 4 months before bottling.

An apple a day keeps the doctor away

Sadly, thorough and rigorous scientific experiment has suggested that 
an apple a day is not the key to immortality, but this rhyming advice about 
fruit intake has certainly entered public consciousness. The earliest-known 
example of a phrase along these lines is found in 1866, which claims it as 
a Pembrokeshire proverb; this particular instance is eat an apple on going 
to bed, and you’ll keep the doctor from earning his bread. This version, 
admittedly, makes it seem almost vindictive to stay healthy…

Applesauce   (from Seriouseats.com)

This is the world’s simplest recipe!

3 1/2 pounds mixed apples (about 8), cored and roughly 
    chopped
2 cups water

Pinch of salt

Directions

1. Combine apples and water in a large pot. Bring to a boil, then reduce 
to a bare simmer. Cook uncovered until apples break down easily when 
squeezed with tongs, about 15 minutes.

2. Purée apples with immersion blender until desired texture is 
achieved. If sauce is too watery, simmer over low heat for five more 
minutes to tighten. Add salt to taste. Serve warm, or chill in the refrigerator 
for several hours to serve chilled.

The US Apple Association says that more than 100 varieties of  apple are 
now grown commercially in the United States. Are apples the “forbidden 
fruit?” By some accounts the “Adam’s apple” takes its name from the solid 
fruit becoming lodged in Adam’s throat after he accepted one from Eve in 
the Garden of Eden. This make’s some sense, as the mass of cartilege that 
descends during puberty in the male  lowers of the voice, accentuating a 
key difference between the sexes.  Hmmm … interesting … something to 
contemplate as you polish one up ... and polish one off.
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SHORt tAKES
Letter to the Editor

I was recently passed a copy of Green Living 
Journal’s summer edition by Sandy Wynne of the Fair 
Trade Burlington Network. Specifically the article 
from ‘Ask the Soapman’. In it he made some claims 
about Fair Trade that weren’t necessarily true.

In particular he claims that the ‘fair trade’ price 
for shea butter is $4/kilo when it’s actually closer 
to $2.95/kilo.  He also mischaracterizes Fairtrade’s 
effect on local markets. While we can’t comment on 
other fair trade initiatives, the Fairtrade International 
system conducts consults with producers, traders 
and market actors on what constitutes a fair 
minimum price that aims to cover costs of sustainable 
production.

Based on what we see on store shelves here in the 
US, shea butter continues to grow in popularity. I’d 
contend that ensuring that producers are being paid 
a fair price is better than just leaving them to market 
forces where the buyer holds more sway – especially 
if international buyers are sourcing shea from these 
communities.

At Fairtrade, we regularly encourage people to 
shop LOFT-y – local first, organic or regenerative if 
you’re able and then for those products that aren’t 
produced locally like coffee, cocoa, shea and others – 
look for Fairtrade options. We agree that going green 
is a journey. It’s not just about paying a fair price. 

It’s about looking at your interventions and working 
to understand the effects so that you can change or 
correct course.  

Thanks much for considering and if you ever want 
to do anything on Fairtrade, I’d be happy to lend a 
hand.

Regards,
 
Kyle Freund, Media Manager 

     Phone: (202) 743-7997 Ext 107
Mobile: +1 (608) 515 0913
1400 Eye St NW, Suite 425, Washington, DC 20005

Saffron and Solar Farms: A Win/Win for the Environment and Agriculture? 
The University of Vermont researchers who 

demonstrated that saffron could be profitably grown 
in Vermont have teamed up with Peck Solar to 
investigate the potential of growing saffron within 
one of their solar fields in New Haven, VT. At a retail 
price of $5,000 per pound, saffron is the world’s most 
expensive spice, and the US imports 46 tons annually. 
The UVM researchers, Margaret Skinner, Bruce L. 
Parker and Arash Ghalehgolabbehbahani have been 
conducting research on saffron for the past 4 years 
and found that it can be grown in the field, despite 
Vermont’s cold winter temperatures. To help keep 
their farms financially viable, farmers have been 
building ground mounted solar arrays on portions of 
their land instead of selling to real estate developers. 
Over 24 million acres of agricultural land have been 
lost to development since 1982. A 4.3% drop in 
the number of farms in the US was observed from 
2007 to 2012 and this decline is continuing. Saffron 
production could reverse that trend.

Peck Solar, a South Burlington, VT based company, 
has been a family-owned electrical contractor for 
over 45 years. In 2008 they entered the solar power 
arena, and have worked on both commercial and 
residential projects. To date they have installed over 120 
megawatts of solar power in Vermont, which contributes 
significantly towards meeting Vermont’s goal for 90% 
of the state’s energy needs to be met with renewable 
energy resources by 2050. Peck Solar has been working 
with farmers around Vermont to help them capitalize 
on the value of their land through construction of solar 
arrays. Steve Yates, Peck Solar’s Project Director, hopes 
that growing high value crops like saffron within the 
solar fields will help keep agricultural land in the hands 
of farmers and allow them to create revenue by growing 
crops while generating clean energy. This is the first 
year of a 2-year project, and the cooperators are hoping 
for a fruitful harvest this October, with even more in 
future years.  More information at: https://www.uvm.
edu/~saffron Or ontact Margaret Skinner: 802-656-5440, 
mskinner@uvm.edu   
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Julie Lineberger and Joesph Cincotta 

SHORt tAKES
Innovation and Inspiration Award

 
Julie Lineberger 

and Joseph Cincotta 
of LineSync 
Architecture and 
WheelPad, Inc. 
have been awarded 
the Innovation 
and Inspiration 
Award by Vermont 
Businesses for Social 
Responsibility.  The 
recognition is given 
to members who 

to the automated system which feeds the pelleted or 
chipped wood fuel into the system.

Advanced wood heat solutions have garnered 
considerable attention in the past few years. 
The 5-Year Plan for Advanced Wood Heating released 
last year by Renewable Energy Vermont brought to 
light that 78 cents of every dollar spent on fossil fuel 
heating goes out of the state, while using local wood, 
much like local food, keeps energy dollars local.   

“I am very grateful to the political leadership for 
championing this sector which is a pillar of Vermont’s 
forest and climate economy, says Dave Frank, 
owner of SunWood Biomass, a Waitsfield-based 
advanced wood heating company. “This solution is 
consistent with state’s long history of self-reliance and 
stewardship and dependence on our working lands.”

About Renewable Energy Vermont

Renewable Energy Vermont represents businesses, 
non-profits, utilities, and individuals committed to 
reducing reliance on fossil fuels by increasing clean, 
renewable energy and energy efficiency. The state’s 
clean energy economy directly enables at least 19,080 
jobs at 3,751 businesses, representing approximately 
6% of Vermont’s workforce. Learn more at www.
revermont.org. 

Pause for Poetry
November Night

  
Listen… 

With faint dry sound, 
Like steps of passing ghosts, 
The leaves, frost-crisp’d, break from the trees 
And fall.

Adelaide Crapsey  (1878-1914) 

Autumn
A touch of cold in the Autumn night – 

I walked abroad, 
And saw the ruddy moon lean over a hedge 
Like a red-faced farmer. 
I did not stop to speak, but nodded, 
And round about were the wistful stars 
With white faces like town children.

T. E. Hulme (1883-1917)

have accomplished an innovative and/or inspirational 
achievement within the past three years in two or 
more of the areas of People, Planet, and Prosperity.

Innovation is defined by VBSR as the process of 
translating an idea or invention into a good or service 
that creates value. To qualify an innovation, an idea 
must be replicable at an economical cost and satisfy a 
specific need.  Inspiration is devined as the power of 
something extraordinary or pioneering to motivate 
others to reach for a higher standard or goal.

New Incentives Promote Use of Local Wood

“There has never been a better time for 
Vermonters to make the switch to renewable fuels,” 
says Olivia Campbell Andersen, Executive Director 
of Renewable Energy Vermont. “With new incentives 
and the state sales exemptions, you can get straight to 
saving money with local wood.”

The savings available to Vermonters come from a
number of places. First, a rural economic develop-
ment bill eliminates the sales tax on modern 
automated wood heating systems. In addition to 
the sales tax exemption, there are a number of new 
incentives and many utilities-specific incentives. 
Efficiency Vermont offers a $3,000 flat rate incentive 
for new advanced wood boilers. Additionally, the 
Clean Energy Development Fund (CEDF) offers 
$3,000 flat-rate incentive for a total of $6,000 off a 
new renewable wood heating system.

Additional opportunities are available on more 
location-specific basis. A full overview of Vermont 
wood heat incentives can be found on Renewable 
Energy Vermont’s website.

Advanced wood heating solutions are highly
efficient; support sustainable forest management; 
utilizing local wood; and produce negligible 
emissions. Advanced wood heat is an energy efficient 
way to heat homes and businesses with all of the 
convenience of a traditional heating system, thanks 
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BUILDING & ENERGY

By Gail Stevenson and Pam Pearson, ICCI (www.iccinet.org)

The hot days of this summer just passing, with 
temperatures in the 90s, can make it hard to remember 
that in just a month or two, many will be loading the 
wood stove again on cold fall nights as we head towards 
another winter. Very few realize that the way we use or 
stoves – especially, the way we light them – impacts our 
pocketbooks and our health. And fewer still know that 
emissions from these same stoves, lit the wrong way, 
impact the New England climate and snowpack – and 
even how fast the Arctic melts.

Wood, when harvested from a properly managed 
forest and viewed over the long term, is a renewable 
resource and, as such, provides a good alternative 
to fossil fuels. But wood is still a carbon-based fuel, 
emitting carbon dioxide, carbon monoxide and particle 
pollution. That particle pollution includes black carbon 
– the very smallest, darkest portion of such pollution, so 
small that it cannot be seen by the naked eye.  But it can 
lodge deep in human lungs, where it causes respiratory 
illness, and is small enough to even cross the lung-blood 
barrier and travel elsewhere in the body, where it may 
increase cancer rates. Once it lands on ice and snow, 
black carbon darkens the surface so effectively that 
melting may occur ten or more times faster than normal 
– even though the snow still “seems” white.

There are ways to cut black carbon emissions 
from wood burning however, ways that also increase 
efficiency and cut back on the number of cords you 
need for the winter. The main focus is on how you light 
that original fire each day (or weekend), because that’s 
when most black carbon is emitted.  It comes from 
incomplete fuel combustion, when the wood burns less 
efficiently, especially in an overloaded, poorly ventilated, 
or simply cold stove. If you can make that start-up cycle 
more efficient, tests show that black carbon emissions 
can be cut by two-thirds or even more (depending on 
how “badly” you originally started your fire in the first 
place!).

Of course, some stoves eliminate the problem 
through automated start-up, like pellet stoves. There 
is even a new “bionic fire” stove that burns the flame 
both above and below your logs, resulting in even more 
complete combustion and lower emissions than pellets. 
But not everyone can afford a new stove, and five simple 
and practical steps will help you “burn right,” with lower 
emissions and using fewer cords each winter.  (Even 
with a new stove, burning is far more efficient when 
following these steps.)

Here they are, for a healthier and more climate-
friendly winter wood-burning season (and for more 
information, including a video demonstration of some 
of these methods, see www.burnrightvermont.org):

1. Burn the right fuel
Use properly seasoned wood, preferably harvested in 

the spring and allowed to dry over the warm summer 
and for at least six months – for some wood types, a 
year is even better. Store wood outdoors, stacked in 
alternating layers well off the ground to stay dry, and 
with the top covered but the sides left open to allow air 
to circulate.  Check that logs have a moisture content 
of no more than 15-20% -- invest in a moisture meter 
from your local hardware store (costs under $20). Don’t 
burn plywood, paper or paperboard, let alone other 
kinds of trash such as magazines or other paper, rubber, 
diapers, magazines, etc. These can hold toxic substances 
that damage especially children’s health and can gum up 
your chimney, even leading to chimney fires. 
2. Flip your fire upside down

Yes, you read right – upside down! Starting a fire 
from the bottom means that you are burning wood with 
only partial combustion – fires actually burn from the 
top down, not bottom up as you may have been taught 
as a child! Lighting the fire from the top third and 
letting it slowly catch on to larger logs on the bottom is 
far more efficient, and releases less pollution. Firestarters 
will actually help you start your fire more quickly and 
efficiently, with a minimum of waste and emissions, and 
will save you money (as well as time and frustration!) 
in the long run.  It might take a few tries to learn this 
technique properly – but have patience, check out our 
web site and you’ll soon find it second nature, leading to 
faster, less polluting and more climate-friendly flames.
3. Keep the fire burning hot

If wood is your main source of heat, never let 
your stove burn down completely or get cool!  A hot, 
continuous fire is an efficient and cleaner fire because 
most harmful emissions come from the start-up and 
cool-down phases of the burning cycle. One common 
mistake is to simply load the firebox and let it burn 
down before adding more fuel — but rather than saving 
on fuel, this increases the amount of wood you use, as 
well as harmful pollution.
4. No smoke, good fire!

When you burn right, there should be no visible 
smoke from your chimney. Black or yellow smoke 
means you are burning inefficiently (or something other 
than wood), producing more damaging emissions. 
White smoke usually indicates you are using wood that 
is not sufficiently dry, taking away some of the energy 
from the fire (and heat for your house) to turn the 
moisture in the wood to steam.  Instead, the smoke from 
your chimney should be almost clear – worth a quick 
trip outside to check!

Step 5. Use a clean and efficient stove 

BURN RIGHT: Saving Snow, Ice —and              Your Fuel Budget
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BUILDING & ENERGY

C L E A N WAT E R I S N ’ T  J U S T 
E S S E N T I A L  T O T H E C O M M U N I T I E S 

W E S E R V E .  I T ’ S  E S S E N T I A L  T O O U R 
B U S I N E S S .  W H I C H I S  W H Y F O R 

E V E R Y D R O P T H E C O C A - C O L A C O .  U S A 
A N D I T S  B O T T L I N G PA R T N E R S , 

I N C L U D I N G CO C A- CO L A O F N O R T H E R N 
N E W E N G L A N D U S E ,  W E WO R K T O 

G I V E  O N E B AC K T O N AT U R E T H R O U G H 
L O C A L WAT E R P R O J E C T S .

#COCACOLARENEW

WE NEED 

CLEAN  

WATER TO 

SURVIVE  

TOO.

or boiler (or replace your old one)
Keeping your stove and chimney clean helps your stove 

burn more efficiently while decreasing the risk of chimney 
fires. Have your wood stove and chimney inspected and 
cleaned by a professional sweep at the beginning of each 
burning season – and more often if you heat exclusively with 
wood.  If you have an older stove, consider upgrading to a 
newer model certified by the U.S. Environmental Protection 
Agency. A modern, clean stove will use less fuel and save 
you money over time. Keep your eyes open for stove change-
out rebates or other programs, which may be sponsored 
by local, state or even federal authorities as a way to cut air 
pollution and improve human health.  Residents of Rutland 
County in Vermont, for example should check out a current 
program with NeighborWorks of Western Vermont.

That’s it!  These few steps can save you money and 
fuel, as well as protect your own and your neighbor’s 
health, preserve more of our New England snowpack, and 
potentially even slow warming in the Arctic because of 
black carbon’s powerful warming effect when deposited on 
ice and snow.  Black carbon from wood stoves in our own 
and other northern latitude regions has been detected as far 
away as northern Greenland and on Arctic sea ice. Modeling 
by the World Meteorological Association, UN Environment 
and the Arctic Council has shown that addressing black 
carbon from wood stoves can have a powerful cooling effect, 
decreasing warming by 10-15% over the next few decades 
– and “burning right” can help keep the Arctic cool, while 
warming your house more efficiently at the same time.
ABOUT ICCI

The International Cryosphere Climate Initiative (ICCI) is 
a Vermont nonprofit working to protect the earth’s ice- and 
snow-covered regions, also known as the cryosphere. The 
climate in these mountain and polar regions is changing 
faster and more dramatically in than anywhere else on earth, 
warming them two-three times more.  These changes have 
begun to accelerate climate change globally. While reducing 
greenhouse gas emissions is the most important element in 
these changes globally, addressing the different sources of 
black carbon can have a powerful effect by slowing warming 
in these important regions, and preserving as much snow 
and ice as possible.  For more information, see www.
burnrightvermont.org and www.iccinet.org.

Pam Pearson is the Director of the International 
Cryosphere Climate Initiative (ICCI), which she founded 
immediately after COP-15 in Copenhagen.  She is a former 
U.S. diplomat with more than 20 years’ experience working 
on global issues, including climate change, non-proliferation 
and the environmental policies of multilateral development 
banks.   Dr. Gail Stevenson has been a consultant with ICCI 
since 2011 working on black carbon issues, including the 
mitigation of agricultural burning in Russia and Ukraine 
and Burn Right campaigns for efficient residential wood 
burning.

BURN RIGHT: Saving Snow, Ice —and              Your Fuel Budget
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   A Kit Home In Your Future?
Ask Questions, Then Ask More Questions

By Stephen Morris

Home ownership is synonymous with the American 
Dream. But to build your own home … that’s the 
American “pipe”dream. Many a fractured marital 
relationship bear testimony to the many pitfalls that 
can befall those pursuing the pipe dream. For some, 
purchasing a kit home is a feasible and practical 
solution. 

Noble Homes of Shelburne Falls, MA, is a company 
that offers plans, but not a finished product. Their 
website offers tips on the theoretical benefits of kit 
homes: 

“Cost control - The finished cost for your design-
built home is guaranteed, saving you the stress of an 
uncertain budget. Transparency - Costs and allowances 
are clearly, explicitly communicated. Changes during 
the construction phase are clearly documented, and 
drawings and change orders are submitted to owners 
for approval. Simplicity - With one point of contact, 
you only ever have to communicate with us directly. 
We handle all of the details, from acquiring engineer-
certified drawings to securing permits to coordinating 

work crews. We keep you informed 
at every step along the way so 
that you can rest easy.  Design & 
Creativity - Noble Home’s unique 
designs and building system offer 
imaginative and highly personalized 
spaces. Customers are invited into 
a collaborative design process with 
direct and ongoing input so that 
we can translate each customer’s 
vision and spatial requirements 
into a beautiful, finished, modern 
home. Because of our knowledge 
of conventional and alternative 
construction methods, designs will 
always be unique to your needs and 
philosophical goals.!!br0ken!!

There is no textbook definition 
of what constitutes a kit home. 
In some cases it is no more that a 
detailed set of plans; in others it’s a 
turn-key, finished project, needing 
only to be plopped onto your 
prepared site. In theory a kit home 
(or garage or gazebo or barn) will 
take advantage of others’ expertise 
and economies of scale to avoid the 
learning curve mistakes lurking in 
the shadows. At the Carriage Shed 

BUILDING & ENERGY

Be a member. Not just a number.

Local agents with a local product supporting our communities,
local businesses, and farmers.

Find a local agent by v isit ing www.co-opinsurance .com | (800) 639-4017

Member owned. Member committed.

At Co-op, we’re member owned and member committed. Since 1915 we’ve been
providing protection for individuals, farms and businesses with a large network of
local agents, fast and fair claims service, knowledge of farm safety practices and

affordable rates. At the Co-op, you’re not just a number.

INSURING YOU AND YOUR NEIGHBORS
HOMEXAUTOXBUSINESSXFARM
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A Kit Home  - Continued page 18

in White River Junction, Vermont 
they boast of  “Amish Quality” in the 
“New England Tradition.” This calls to 
mind that instead of you banging nails 
(and your own thumb), you can have 
a crew of bearded craftsmen wearing 
overalls and straw hats spouting verses 
of Robert Frost.

Appealing … you bet! “We manage 
our inventory carefully to offer you 
a wide assortment of high-quality 
Amish sheds, buildings, and products as well as a 
large selection of indoor and outdoor furniture. The 
possibilities are endless.”

On the other side of the state Jamaica Cottage Shop 
(named for the town of Jamaica, Vermont, not the 
Caribbean Island) sees advantages to their products 
that are manufactured on-site. Their products are made 
from “locally sourced, sustainably harvested rough swan 
lumber ensure that you will be receiving a product that 
surpasses standards.”

These are designed with “beginners in mind.” Or, 
they will sell you step-by-step plans, available “online 
for instant viewing,” or mailed the old-fashioned way.  
You can read all about it in their “Funky Chicken” 
newsletter.

Farther south, in Deerfield, MA, Bill Lamore of 
Lamore Lumber goes even a step father. Not only does 
he use locally-sourced lumber, but he will personally 
build a post & beam shed, camp, barn, garage, or home 
addition on your property. Moreover, he offers a 25 year 
warranty on all materials and workmanship. And, as 
a free bonus, you get the added feature of sustainable 
forestry practices. “For three generations, the Lamore 
Family has been in the logging and woodcrafting 
business. We know the value of a healthy, thriving forest 
as a renewable resource. Lamore Lumber chooses only 
trees that are ready. No clear cutting.” 

Perhaps the ultimate in home building pipe dreams 
is the log house. You and your trusty ax, and maybe 
your equally-trusty dog, head to the woods. Then, just 
a few days later … you’re probably in the hospital with 
assorted logging-related injuries. Coventry Log  Homes 

in the appropriately-named Woods 
ville, NH might spare you some 
pain. 

Coventry is a family affair. Here’s 
the company story: “Each of Jim 
Elliott’s children were introduced to 
the family log home business and 
each enjoyed the process of helping 
people achieve one of the most 
significant milestones in a person’s 
life—to own their dream home.

“Eventually, mandatory adjustments in their 
affiliated company necessitated a change. Options were 
explored, but by then Jim had decided he wanted to 
retire or at least work less hours. Jim’s son, Jeff, however, 
decided to start his own log home business. Coventry 
Log Homes was named after their New Hampshire 
home town’s original name which was later changed 
to Benton. Jeff started by building a small mill on the 
horse lot belonging to his father on Court Street in 
Woods ville. He hired his younger brother, Mark, and 
became incorporated in 1994 naming himself president 
and Mark the vice president.” They now offer over 60 
models. You can even treat yourself to an online tour of 
their factory.

BUILDING & ENERGY
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A Kit Home 
Continued from page 17

River Valley is your not-for-profit financial co-operative, 
designed to benefit the people who live here.

Services: ATM’s, Drive Thrus, savings, auto loans, consumer loans, 
mortgages,construction loans, home equity loans, Free & Clear 
Checking, online banking, remote deposit capture, 
online bill-payer and more.

NMLS#47598

Renewable - Sustainable - Local

J o i n  To d a y !

River Valley
Credit Union

The future of  banking. . .now TM

Springfield • Brattleboro • Bellows Falls • Townshend • Putney 
rivercu.com  •  802-254-4800

Sales and installation  
available from:

Nicholas Ponzio
Building Energy 
Williston, Vt. 
802.859.3384

Gary MacArthur
Marlboro, Vt.
802.257.7026.

Simply the Best
800.582.8423 www.StiebelEltron.us   
17 West St.  |  West Hatfield, MA 01088 

Accelera® Heat Pump Water Heaters
› We’ve been engineering heat pump water heaters since the 1970s. 

Our philosophy has always been to make it right. Then make it better. 
We’ve been the largest seller in Europe for over 35 years.

New!
Accelera® 220 E (58 gal) & Accelera® 300 E (80 gal)

Stiebel Eltron Solar Hot Water
›  Superior German engineering & 40 years 

of experience with solar thermal drives us 
to manufacture and supply only the best.

Renewable energy choices  
for low cost hot water —  
and a low carbon footprint If your ambitions are more 

modest, and your needs more 
immediate, you might consider 
a Bungalow-in-a-Box made 
by Raoul and Vicki Rennin 
who founded Montage Brook 
Corporation on the coast of 
Maine in 1998 to design, build, 
and deliver unique bungalows 
throughout New England and the 
Mid-Atlantic states. According to 
company lore Raoul built the first 
official “Panel-Framed” structure 
during the winter of 2001 for a 
particular client who insisted on a 
March construction date without 
even a foundation in place! Talk 
about immediate gratification … 
“Before delivery on site, bungalow 
components are precisely crafted 
in the Bungalow Barn. Assembly 
techniques on-site are quick, 
efficient and fun. Owners enjoy 
a celebratory Bungalow raising 
in one or two days instead of one 
or two weeks of conventional 
construction.”

A key to their bungalow 
designs is their use of Sips, 
which are “Structural insulated 
panels (Sips) to provide a 
high performance building 
system for residential and light 
commercial construction. The 
panels consist of an insulating 
foam core sandwiched between 
two structural facings, typically 
oriented strand board (SOB).  
Sips are manufactured under 
factory controlled conditions and 
can be fabricated to fit nearly any 
building design. The result is a 
building system that is extremely 
strong, energy efficient and cost 
effective. Building with Sips will 
save you time, money and labor.”  
(source: SIPS trade association.)

Before deciding on any 
structural type or manufacturer, 
however, you’ll need to ask 
yourself some more basic 
questions to determine if a 
kit home is in your future. 
Conveniently, Shelter Kit of 
Warner, NH has provided a handy 
checklist:
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A Kit Home  - Continued page 20

Call 802-446-6100
for full color brochure

BEFORE BUYING A KIT BUILDING 
FROM ANY COMPANY…

It is very important to understand what you will 
need to know and do to assemble any kit building, and 
that you clearly understand what is included in the kit. 
We suggest that you read the brochures, web site and 
advertising very carefully, and ask a lot of questions.
What skills and experience are required to 
assemble the kit?

• Find out what prior building experience will be 
   required.
• Make sure that you know how to safely operate the 
   required tools.

• Be sure that you can properly read and interpret 
   any drawings that are supplied, and that the 
   instructions are geared to someone with your level 
   of experience.

What materials are included?
• You should read the materials list very carefully so 
   you know exactly what is included.
• You should determine the level of finish.
• Are the materials ready for assembly, or do they 
   require cutting and fitting? What will the 
   completed kit yield…. A frame, a frame and  
   sheathing, or a weather-tight shell?

What tools and equipment are required to do the job?
• Check for a list of required tools, which for some 
   kits could include circular saws, a table saw, saber 
   saw, reciprocating saw and a variety of hand tools.
• You should check to see if you have to hire a crane 
   to lift large components into place.

What do the components of the kit weigh, and how 
do they have to be handled?

• Make sure that you and your helpers can handle 
   the kit components safely. Penalized components 
   can be very heavy, especially at the end of a long day.
• Make sure that you will not need heavy equipment 
   to unload the delivery truck.

BUILDING & ENERGY
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How complicated are the instructions and drawings?
• We suggest that you carefully look at a sample set of each, to make 
   sure that you can follow them easily. 
• Make sure that they are for YOUR kit, not a generic kit.

What does your local building code require?
• You should talk to your local officials before you order a kit.
• Make sure that the kit complies with the requirements for wind and 
   snow, seismic and live loads for your site.
• Make sure that engineer-stamped plans are available, if they are 
   required.

What support is available from the manufacturer?
• You should make sure that support and advice is available before, 
   during and after your project. Make sure that the company has 
   been in business for several years.

BUILDING & ENERGY

A Kit Home Continued from page 19

Resources:
The Carriage Shed

1195 VA Cutoff Road
White River Junction, Vermont 05001

800-441-6057 Fax: 802-359-4050 
info@CarriageShed.com

Jamaica Cottage Shop
170 Winhall Station Rd. 

South Londonderry, VT. 05155
802.297.3760 (fax)     802.297.2825
Design@JamaicaCottageshop.com

Coventry Log Home Sales & Mill 
108 South Court Street 

Woodsville, NH 03785 USA
800-308-7505 (Toll Free)

603-747-3340 (Fax)
info@coventryloghomes.com

Lamore Lumber
724 Greenfield Road
Deerfield, MA  01342

413/773-8388   lamore@post-beam.com

Noble Homes
PO Box 476

Shelburne Falls  MA  01370
info@noble-home.net

413.623.3733

Shelter-Kit 
1 East Main Street 

P.O. Box 111 
Warner, NH 03278

Email: shelterkit@gmail.com 
Phone (603) 456-3801

Montsweag Brook Corporation 
425 Montsweag Road 
Woolwich, ME 04579

(207) 443-5691 
(207) 522-4590 

raoul@bungalowinabox.com

Structural Insulated Panels
Pioneer Timber Frames

PO Box 1057
Wilmington,  VT  05363
802.578.5373   twendel@

pioneertimberframes.com

Foard Structural Insulated Panels
53 Stow Drive    PO Box 185
West Chesterfield, NH 03466

800-644-8885 or (603) 256-8800  
Fax: (603) 256-6902

pete@foardpanel.com

WALKER & COMPANY
Serving VT, NH and Mass for 18 years

THE LAST ROOF
YOU’LL EVER NEED

www.tinroofers.com

WALKER & COMPANY
Roofing & Construction LLC

THE LAST ROOF
YOU’LL EVER NEED

FOR ALL YOUR GREEN
BUILDING PRODUCTS

www.tinroofers.com

• Architectural Style
• On-site, custom roll forming
• Durable, 24-gauge metal in 
    many colors
• 16 and 20 oz copper
• Installed to Solar ready 
   specifications
• Slate, shingle and rubber 
   repairs and installations

96 Technology Drive
Brattleboro, VT 05301

802-257-8180
877-999-5539

steelandnails@hotmail.com

• Architectural Style
• On-site, custom roll forming
• Durable, 24-gauge metal in
  many colors
• 16 and 20 oz copper
• Installed to Solar ready
  specifications
• Slate, shingle and rubber 
  repairs and installations
• Custom Fabrications,
  Trims and Flashings

PO Box 337
Brattleboro, VT, 05302

802-257-8180
steelandnails@hotmail.com

SPECIALIZING IN STANDING 
SEAM METAL ROOFING
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ON tHE NIGHtStAND
Apples of Uncommon Character: 
Heirlooms, Modern Classics, and 
Little-Known Wonders
By Rowan Jacobsen

While supermarkets limit their offerings 
to a few waxy options, apple trees with lives 
spanning human generations are producing 
characterful varieties-and now they are in the 
midst of a rediscovery. From heirlooms to 
new designer breeds, a delicious diversity of 
apples is out there for the eating.

Apples have strong personalities, ranging 
from crabby to wholesome. The Black Oxford 
apple is actually purple, and looks like a 
plum. The Knobbed Russet looks like the love 
child of a toad and a potato. (But don’t be 
fooled by its looks.) The D’Arcy Spice leaves 
a hint of allspice on the tongue. Cut Hidden 
Rose open and its inner secret is revealed.

With more than 150 art-quality 
color photographs, Apples of Uncommon 
Character shows us the fruit in all its 
glory. Jacobsen collected specimens 
both common and rare from all over 
North America, selecting 120 to feature, 
including the best varieties for eating, 
baking, and hard-cider making. Each is accom-
panied by a photograph, history, lore, and a 
list of characteristics. The book also includes 
20 recipes, savory and sweet, resources for 
buying and growing, and a guide to the best 
apple festivals. It’s a must-have for every 
foodie.

The Apple Grower
By Michael Phillips

For decades fruit growers have 
sprayed their trees with toxic chemicals 
in an attempt to control a range of insect 
and fungal pests. Yet it is possible to grow 
apples responsibly, by applying the intuitive knowledge 

of our great-grandparents with the fruits of 
modern scientific research and innovation.

Since The Apple Grower first appeared 
in 1998, orchardist Michael Phillips has 
continued his research with apples, which 
have been called “organic’s final frontier.” 
In this new edition of his widely acclaimed 
work, Phillips delves even deeper into 
the mysteries of growing good fruit with 
minimal inputs. Some of the cuttingedge 
topics he explores include:
• The use of kaolin clay as an effective 
strategy against curculio and borers, as well as 

  its limitations
        • Creating a diverse, healthy orchard ecosystem 

through understory management of plants, 
nutrients, and beneficial microorganisms
• How to make a small apple business 
viable by focusing on heritage and regional 
varieties, value-added products, and the 
“community orchard” model
The author’s personal voice and clear-eyed 
advice have already made The Apple Grower a 
classic among small-scale growers and home 
orchardists. In fact, anyone serious about 
succeeding with apples needs to have this 
updated edition on their bookshelf.

The New Cidermaker’s Handbook
By Claude Jolicoeur

To make the very best cider—whether 
for yourself, your family, and friends or for 
market—you first need a deep understanding 
of the processes involved, and the art and 
science behind them. Fortunately, The New 
Cider Maker’s Handbook is here to help. Author 
Claude Jolicoeur is an internationally known, 
award-winning cider maker with an inquiring, 
scientific mind. His book combines the best 
of traditional knowledge and techniques with 
up-to-date, scientifically based practices to 

On the Nightstand-  Continued page  22 

All Originals

Cards • Gifts
Rooms • Rugs

Laurelae Oehler
802  295-5452

Stencils by Design
Good Food, Beer, Wine and Live Music!

www.myspace.com/harlowspubmusic

At the Corner of 
Grove & School Streets 
in Beautiful Downtown

Peterborough, N.H. 

(603) 924-6365

www.harlowspub.com
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On the Nightstand
Continued from page 21

provide today’s cider makers with all the tools they need 
to produce high-quality ciders.

The New Cider Maker’s Handbook is divided into five 
parts containing:
• An accessible overview of the cider making process for 
beginners;
• Recommendations for selecting and growing cider-
appropriate apples;
• Information on juice-extraction equipment and 
directions on how to build your own grater mill and 
cider press;
• A discussion of the most important components of 
apple juice and how these may influence the quality of 
the cider;
• An examination of the fermentation process and a 
description of methods used to produce either dry or 
naturally sweet cider, still or sparkling cider, and even 
ice cider.
     This book will appeal to both serious amateurs and 
professional cider makers who want to increase their 
knowledge, as well as to orchardists who want to grow 
cider apples for local or regional producers. Novices will 
appreciate the overview of the cider-making process, 
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SHEDS • GArAGES • bArnS 
ADDitionS

ScrEEn HouSES • cAmpS
Sun porcHES

lumbEr • bArk mulcH
SAwDuSt

We Custom Build
on Your Property

25 Year Guarantee!
724 Greenfield Road                                      (413) 773-8388
Route 5 & 10                                         FAX (413) 773-3188
Deerfield, MA 01342          email: Lamore@Post-Beam.com
                                                                  william r. lamore

                                                                      president & owner
call us for information on All post & beam buildings
www.post-beam.com

Household Hazardous Waste Collection Schedule 
Spring 2011 Series

Saturday, 3/19    Wednesday, 3/23    Saturday, 3/26
Saturday, 4/9      Wednesday, 4/20    Saturday, 4/30
Saturday, 5/7      Wednesday, 5/11    Saturday, 5/21
Saturday, 6/11    Wednesday, 6/15    Saturday, 6/25

Acworth, Bennington, Chesterfield, Dublin, Fitzwilliam, 
Hancock, Harrisville, Hinsdale, Jaffrey, Keene, Marlborough, 
Marlow, Nelson, Peterborough, Richmond, Rindge, Stoddard, 

Sullivan, Swanzey, Troy, Walpole, and Winchester

Household Hazardous Waste Collection Schedule 
Summer 2011 Series

       Saturday, 7/9        Wednesday, 7/13     Saturday, 7/23
       Saturday, 8/13      Wednesday, 8/17      Saturday, 8/27
       Saturday, 9/10      Wednesday, 9/14      Saturday, 9/24
       Saturday, 10/8      Wednesday, 10/12    Saturday, 10/22  

Acworth, Bennington, Chesterfield, Dublin, Fitzwilliam, 
Greenfield, Hancock, Harrisville, Hinsdale, Keene, 

Marlborough, Nelson, Peterborough, Rindge, 
Surry, Sullivan, Swanzey, Troy, Walpole, and Winchester

Household Hazardous Waste Collection Schedule 
Spring 2012 Series

Saturday, 3/24/12        Wednesday, 3/28/12      Saturday, 3/31/12       
Saturday, 4/14/12        Wednesday, 4/18/12      Saturday, 4/28/12
Saturday 5/5/12           Wednesday 5/9/12         Satiurday 5/19/12
Saturday 6/9/12           Wednesday 6/13/12       Satiurday 6/23/12

Acworth, Chesterfield, Dublin, Fitzwilliam, Greenfield, 
Hancock, Harrisville, Hinsdale, Keene, Marlborough, 

Nelson, Peterborough, Richmond, Rindge, Stoddard, Surry, 
Sullivan, Swanzey, Troy, Walpole, and Winchester

All collections will be held at the Keene 
Household Hazardous Waste Collection 

Facility located adjacent to the 
Keene Recycling Center,

55 Old Summit Rd, Keene, NH.
from 8 am - 1 pm

Household Hazardous Waste Collection Schedule 
Summer/Fall 2016 Series

Saturday, 8/27/16             Wednesday, 9/14/16
Saturday, 9/10/16           Wednesday, 10/19/16       
Saturday, 9/24/16             Saturday 10/29/16
Saturday, 10/15/16           

Bennington, Chesterfield, Dublin, Fitzwilliam, Greenfield, 
Hancock, Harrisville, Hinsdale, Jaffrey, Keene, Marlow, 

Marlborough, Nelson, New Ipswich, Richmond, Stoddard, 
Sullivan, Surry, Swanzey, Troy, and Walpole

All collections will be held at the Keene 
Household Hazardous Waste Collection 

Facility located adjacent to the 
Keene Recycling Center,

55 Old Summit Rd, Keene, NH.
from 8 am - 1 pm

Household Hazardous Waste Collection Schedule 
Fall 2018 Series 

                Saturday, 9/8/18             Saturday, 10/13/18
Wednesday, 9/12/18   Wednesday, 10/17/18  

     Saturday, 9/22/18   Saturday, 10/27/18        
                                 
    

Towns: 
Chesterfield, Dublin, Fitzwilliam, Greenfield, Hancock, 

Harrisville, Hinsdale, Jaffrey, Keene, Marlborough, 
Marlow, Nelson, New Ipswich, Peterborough, Richmond, 

Stoddard, Sullivan, Surry, Swanzey, Troy, and Walpole

All collections will be held at the Keene 
Household Hazardous Waste Collection 

Facility located adjacent to the 
Keene Recycling Center,

55 Old Summit Rd, Keene, NH.
from 8 am - 1 pm
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By Erbin Crowell
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193 N. Main 193 N. Main   
WRJ, VTWRJ, VT  
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8 8 AMAM  TOTO  8 8 PMPM  EVERYDAY!
EVERYDAY!  

(802) 295(802) 295--58045804  
uppervalleyfood.coopuppervalleyfood.coop  

EE VERYONEVERYONE   WWELCOMEELCOME  

five years strong

34 Cypress Street, Keene, NH

go co-op!

and, as they develop skills and 
confidence, the more in-depth 
technical information will serve 
as an invaluable reference that 
will be consulted again and again. 
This book is sure to become the 
definitive modern work on cider 
making.

A mechanical engineer by 
profession, Claude Jolicoeur first 
developed his passion for apples 
and cider after acquiring a piece 
of land on which there were four 
rows of old abandoned apple 
trees. He started making cider in 
1988 using a “no-compromise” 
approach, stubbornly searching 
for the highest possible quality. 
Since then, his ciders have earned 
many awards and medals at 
competitions, including a Best 
of Show at the prestigious Great 
Lakes International Cider and 
Perry Competition (GLINTCAP).

On the Nightstand
Continued from page 22
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Made from plants, not plastic!

SHIPPED VIA

Order at 800-641-1117 or
info@greenlinepaper.com

Discover our full line of BioBags at 
www.GreenLinePaper.com

Introducing non-GMO BioBags… compostable, affordable, responsible.   

USE, REUSE, THEN COMPOST!
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330 North King Street 
Northampton, MA 
(413) 584-2665

Everyone is Welcome! 
Open Daily 8am–10pm

www.rivervalley.coop

Did you know…
Last year alone we purchased $6,088,955 worth of products from over 400 local 
farmers and producers in our region. Stop by and see what they delivered today!

We're wild 
about our local 

farmers & 
producers!

Riverland Farm
Sunderland, MA

Big Picture Farm
Townshend, VT

Next Barn Over
Hadley, MA
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Love that vintage look?

Learn how to live safely with these 
items in your home at 
healthvermont.gov/lead

Antiques can contain lead, 
a toxic metal

THE ULTIMATE GLIDER
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EDUcAtION & BUSINESS

Erbin Crowell

When I ask people to name a few 
co-ops they are familiar with, they may 
mention their local food co-op, or a well-
known farmer owned brand, or perhaps 
a worker co-op active in their area. 
Surprisingly, they often overlook their 
local credit union, despite the fact that 
more than 1 in 3 Americans are members 
of these community-based co-ops.

In basic terms, a credit union is a 
not-for-profit financial co-operative 
formed by a group of people (some 
also have business members) who have 
pooled their own resources to provide 
one another with savings and checking accounts, loans, 
and other services.  Like other co-ops, credit unions 
are designed to meet member needs, as opposed to 
maximizing profit, and members see benefits in local 
ownership, higher return on savings, and lower fees.  
When you open an account at a credit union, you 
become a member and have a vote in electing a board 
of directors which then oversees management.  In 
order to become a member, you must qualify for the 
credit union’s “field of membership,” which may be 
your geographic location or employer, place of worship, 

Co-op Corner: The Co-op Difference
or other organizational affiliation such as 
membership in your local food co-op.  
With over 100 million members in the U.S., 
credit unions play a significant role in our 
economy.  And since the Great Recession 
of 2008, credit unions have been receiving 
renewed attention due to their stability and 
resilience during the banking crisis.

The modern credit union movement 
began in Germany in the mid 1800s in 
response to dramatic economic change.  
Franz Hermann Schulze-Delitzsch is 
credited with organizing the first successful 
credit unions, focused on serving urban 

communities with limited access to affordable loans.  
Around the same time, Friedrich Wilhelm Raiffeisen 
was experimenting with a similar self-help approach 
to meeting the financial needs of family farmers.  The 
basic member-owned business models created by these 
pioneers then spread rapidly across Europe and around 
the world.  Today there are an estimated 68,000 credit 
unions in 109 countries.  

Alphonse Dejardins is credited with establishing the 
Co-op Difference - Continued page 28

Members 1st Credit Union

"The Small Credit Union
with the Big Heart”

10 Browne Court—P.O. Box 8245
N. Brattleboro, VT 05304-8245

Tel: (802) 257-5131 Fox: (802) 257-5837

www.members1cu.com

Love 
Where 
You Live!
Protect your 
investment with a 
low cost loan from 
Green Mountain 
Home Repair. • Health & safety issues

• Structural problems
•  Failing mechanical systems
•  Energy efficiency upgrades
•  Interior & exterior modifications  

for elderly or disabled
 

Maintaining your home  
matters, and now there’s  
an affordable way to  
tackle those home  
improvement projects. 

Let  
us 
help!

(802) 254-4604  
HomeMattersHere.org  NMLS# 187229
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first credit union in North America, 
known as a caisse-populaire or 
“people’s bank,” in Québec in 1901.  
Soon after, a personal visit by 
Dejardins helped launch the Caisse 
Populaire Ste Marie, now known 
as St. Mary’s Bank, by French-
speaking immigrants in Manchester, 
New Hampshire, in 1908.  The 
businessman and philanthropist 
Edward Filene and attorney Roy 
Bergengren played critical roles 
in credit union development 
through the establishment of the 
Credit Union National Extension 
Bureau (CUNEB), which laid the 
foundation for the Credit Union 
National Association (CUNA), 
the Federal Credit Union Act, 
and the National Credit Union 
Administration (NCUA), which 
regulates credit unions.

While there are many historic 
names associated with the credit 
union movement, the drivers of 
its early growth were countless, 
often anonymous organizers and 
volunteers.  Most began modestly 
among a small group of people, and 
while the model has been used by 
people from all walks of life it has 
been a particularly effective tool for 
economic empowerment among 
working people, immigrants, labor 
unions, and communities of color.  
These co-opreneurs were often 
working people whose goal was 
not individual gain, but collective 
financial security and well-being.

For example, in 1938 a small 
group of teachers in Manchester, CT, 
organized the Manchester Teachers 
Federal Credit Union, known today as 
the Northeast Family Federal Credit 
Union.  At that time, the primary 
concern was providing one another 
with small loans to tide members 
over to the next paycheck.  Today, the 

credit union has over 6,000 members 
and offers a full range of financial 
services to members in their field of 
membership, which includes members 
of nearby Willimantic Food Co-op.  

“As co-operative businesses, the 
credit union and the food co-op are 
rooted in and owned by the local 
community,” says Joanne Todd, CEO.  
“What’s exciting to me is that we are 
able to show what’s possible when we 
work together to serve our community 
even better.”  In addition to her work at 
Northeast Family FCU, Todd serves on 
the Board of Directors of Willimantic 
Food Co-op.

While credit unions come in 
all sizes, some have also grown 
substantially in response to the needs 
of their communities.  Greylock 

Federal Credit Union in Pittsfield, 
MA, for example, was founded in 
1935 by just fifteen G.E. employees 
as the “Pittsfield G.E. Employees 
Credit Union.”  For twenty years, the 
business was operated by volunteers 
before paid staff was finally hired.  
Through a series of mergers with 
other local credit unions, Greylock 
continued to grow dramatically.  At 
the same time, the situation in the 
region has also changed as major 
employers such as G.E. left the 
area.  As the credit union began to 
expand its vision for its role in the 
community, a regional charter was 
approved in 1994 enabling anyone 
living in Berkshire County to 
become a member.  

“Berkshire County has an 
average household income of under 
$50 thousand and 20% of our 
families with children under five 
are living in poverty,” said Senior 
Vice President Jodi Rathbun-Briggs.  
“Recognizing these challenges, it has 
become important for us to expand 
our community initiatives including 
financial literacy and counseling, 
and special loan programs.”  As part 
of this effort, the credit union has 
become a U.S. Treasury certified 
Community Development Financial 
Institution (CDFI).

 Today, Greylock Credit Union 
is one of the larger credit unions 
in our region, with over 82,000 
members and has $1 billion in 
assets.  “Our vision is to enable our 
community to thrive,” said Jodi.  
“And to make this vision a reality, 
we have to look beyond traditional 
services in order to meet people 
where they truly need us.” 

While unique in their own 
ways, Greylock and Northeast 
Family credit unions’ stories 
are illustrative of the role that 
credit unions have played in 
communities across the country.  
And key to their success has been 
collaboration among credit unions 
in establishing regional and national 
associations and leagues to enable 
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802.464.2526      LineSync.com     Wilmington, VT 
Vermont’s only B-Corp Certified Architecture Firm

LineSync Architecture’s Joseph Cincotta and Julie Lineberger 
are honored to receive Vermont Businesses for Social 

Responsibility’s 2018 “Innovation and Inspiration” Award.  

Awardees of the Innovation and Inspiration Award are VBSR 
members who have accomplished an innovative and/or 
inspirational achievement within the past three years in two or 

more of the areas of People, Planet, and Prosperity.

Innovation and Inspiration

them to pool resources for education, advocacy, and 
development.  This 6th Principle of the co-operative 
business model, co-operation among co-operatives, 
recognizes that co-ops “serve their members most 
effectively and strengthen the co-operative movement by 
working together through local, national, regional, and 
international structures.”

  One example is the Association of Vermont 
Credit Unions (AVCU), based in Colchester, VT.  “Our 
association is first and foremost an advocate for its 
member credit unions and their individual members 
throughout Vermont,” says Joe Bergeron, President.  
“Almost 60% of Vermonters 
are members of one or 
more credit unions, and it’s 
our co-operative structure 
that attracts consumers 
and makes them life-long 
believers in the co-operative 
way of doing business.”  

 A central aspect of AVCU’s work is 
communicating the positive impact of credit unions 
for Vermonters.  For example, Vermont credit unions 
employ about 1,100 people which, combined with 
another 1,173 ancillary jobs, equates to over $123 
million in labor income.  In addition, credit unions 
provide about $500 million in total economic impact in 
the state, over $27 million of which is better rates and 
fees to members, including $16 million in better loan 
rates, $4 million in better savings rates, and $7 million 
in lower fees.

But this is just the beginning of the credit union 
story: “Beyond addressing barriers to economic 
inclusion, credit unions are increasingly concerned 
with climate change, renewable energy and investing 
in the local economy,” says Carla Decker, President and 
CEO of District Government Employees Federal Credit 
Union in DC.  As a member of the Board of Directors of 
the National Cooperative Business Association (NCBA 
CLUSA) and U.S. delegate to the Board of Co-operatives 
of the Americas, a regional body of the International 
Co-operative Alliance, Decker recognizes that this is no 
small challenge.  “Addressing these broader issues will 
require credit unions and other co-operative businesses 

to work closely together with the public and private sec.”
On October 18th, credit unions and their members 

around the world will celebrate the 70th Annual 
International Credit Union Day.  Overseen by the World 
Council of Credit Unions and coordinated nationally 
by the Credit Union National Association (CUNA), the 
Day is an opportunity to take a fresh look at your local 
credit union and its role in your community (to find a 
credit union near you, visit www.asmarterchoice.org).  
And as NCBA CLUSA invites the national co-operative 
community to celebrate Co-op Month in October, 
with the theme “Co-ops See the Future,” the stories of 

the history and impact of our credit 
unions may also serve as inspiration 
as we consider how the co-operative 
business model can continue to serve 
and empower people as we work to 
build a more inclusive economy for 
everyone. 

Erbin Crowell is Executive Director of the Neighboring 
Food Co-op Association (www.nfca.coop) and serves 
on the Board of Directors of the National Cooperative 
Business Association, CLUSA International.  He received 
his Master of Management: Co-operatives & Credit 
Unions from Saint Mary’s University in Nova Scotia 
and is an adjunct lecturer at UMASS Amherst where he 
teaches courses on the co-operative movement. The author 
may be contacted at erbin@nfca.coop. 

EDUcAtION & BUSINESS
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KID KONNEct

Meet The American Rabbit 
Conservation Status: Threatened 

Copyright© 2017 by C S Wurzberger, 

The Green Up Girl® TheGreenUpGirl.com

Did You Know?   The American Rabbit was originally known as the German Blue Vienna.           
                                       Their name was changed right after World War 1.

Fun Facts About The 
American Rabbit:
•  They are the most rare of rabbit 
breeds in the United States.
•  Their color is a deep blue.
•  They are a kind and gentle 
rabbit.
•  The females make very good 
moms.
•  They are a large rabbit. Males 
(bucks) weighing 9 to 11 pounds 
and females (does) weighing 10 
to 12 pounds.
•  This breed was very popular 
with furriers in the 1920’s. People 
were paying a high price of $2.00 
per pelt and $25 for a breeding 
age doe (female).

American Rabbits Need 
Your Help!
    Have you ever wanted to have 
a pet rabbit? If so, why go to a 
pet store and pick out a common 
breed. Adopt an American Rabbit 
and enjoy helping to save a spe-
cies. For a list of breeders, go to 
LivestockConservancy.org  and 
search their directory. Plus, tell 
your friends and family about 
this fascinating rabbit.

    We hope 
you enjoyed 
this project as 
much as we en-
joyed creating 
it for you.

Meet The American Rabbit 
Conservation Status: Threatened 

Copyright© 2017 by C S Wurzberger, 

The Green Up Girl® TheGreenUpGirl.com

    C S Wurzberger, The Green Up 
Girl®. Offering programs for kids 
who love animals and protecting 
the planet. TheGreenUpGirl.com 
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We convert old windows into energy-effi cient ones!
A new system of adding glass to old double-hung windows gives you 
the look and function for less than the cost of replacement windows.

Call 802.229.6880 or go to opensash.com

Reuse and Recycle — Discover the GOOD BUY STORES for Clothing, 
Collectibles, Furniture, Vintage, Jewelry & more.10% off with AD.

                676 Hartford Ave                         45 Rockingham St.                      23 Main St.
            White River Junction                  Bellows Falls                               Springfield
            802-359-4183                               802-463-9084                                802 885-7074

We will pick up your furniture donations.

Your donations and purchases provide essential
services which help low-income residents in

Windham & Windsor counties.

Vermont Green Building Network
Join us on Wednesday, September 26 from 5:00 to 8:00pm

www.VTGreenBuildingNetwork.org

Join our growing community.
Become a member 
or partner today!
For more info, please email:

vermontgbn@gmail.com

 Vermont’s Greenest Buildings
Net Zero & Passive House Tour

Tour the Net Zero Waitsfield Town Offices with Architect Bill Maclay 
and Joslin Passive House with Shelterwood Construction. 

Networking reception with appetizers and cash bar afterwards 
at the Mad River Taste Place.

Waitsfield, 
Vermont

To learn more and register, visit: 
www.VTGreenBuildingNetwork.org/events 

Presby Environmental
The Next Generation of Wastewater 

Treatment Technology

Smaller Footprint        Protects the Environment        Less Expensive

Passive 
Non-Mechanical

Proven & Reliable 
Track Record

 Treatment &                  
  Dispersal

Affordable 

www.PresbyEnvironmental.com
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CONNECTICUT
l Fiddleheads Natural Foods Co-op, New London
l Mad River Market, Winsted (Start-Up)
l Willimantic Food Co-op, Willimantic

MAINE
l Blue Hill Food Co-op, Blue Hill
l Portland Food Co-op, Portland

MASSACHUSETTS
l Amherst Food Co-op, Amherst (Start-Up)
l Assabet Village Co-op Market, Maynard (Start-Up)
l Dorchester Food Co-op, Dorchester (Start-Up)
l Green Fields Market, Franklin Community Co-op, 
          Greenfield
l Harvest Co-op Markets, Cambridge
l Harvest Co-op Markes, Jamaica Plain
l Leverett Village Food Co-op, Leverett
l McCusker’s Market, Franklin Community Co-op,
          Shelburne Falls
l Merrimack Valley Food Co-op, Haverhill (Start-Up)
l Old Creamery Co-op, Cummington
l Quabbin Harvest Food Co-op, Orange
l River Valley Co-op, Northampton
l Wild Oats Co-op Market, Williamstown

NEW HAMPSHIRE
l Androscoggin Food Co-op, Berlin (Start-Up)
l Co-op Food Stores, Hanover
l Co-op Food Stores, Lebanon
l Great River Food Co-op, Walpole (Start-Up)
l Littleton Food Co-op, Littleton
l Monadnock Food Co-op, Keene
l Souhegan Valley Food Co-op, Milford (Start-Up)

NEW YORK
l Flatbush Food Co-op, Brooklyn
l High Falls Food Co-op, High Falls
l GreenStar Co-op Markets, Ithaca

RHODE ISLAND
l Urban Greens Food Co-op, Providence (Opening this Fall!)

VERMONT
l Brattleboro Food Co-op, Brattleboro
l Buffalo Mountain Food Co-op, Hardwick
l City Market, Onion River Co-op, Downtown Burlington
l City Market, Onion River Co-op, South End Burlington
l Co-op Food Stores, White River Junction
l Granite City Co-op Grocery, Barre (Start-Up)
l Hunger Mountain Co-op, Montpelier
l Middlebury Natural Foods Co-op, Middlebury
l Morrisville Food Co-op, Morrisville
l Plainfield Food Co-op, Plainfield
l Putney Food Co-op, Putney
l Rutland Area Food Co-op, Rutland
l Springfield Food Co-op, Springfield
l Stone Valley Community Co-op Market, Poultney
l Upper Valley Food Co-op, White River Junction


