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Expansion Update Alice Rubin
When will the café open? When are we breaking ground? Let me know when
you need to borrow money.
These are some of the things I hear or overhear, at the Co-op.
Some days it seems like it would be easier to tell you what isn’t happening
than telling you what is happening. Either way, I will attempt to update you all.
There is a flow to what needs to happen in making decisions about our
path forward. The first step and the most important question is – can the Coop remain a viable business in any of the expansion scenarios we have been
talking about? I had been working with Bill Gessner, a Cooperative Development Services (CDS) Consulting Co-op consultant who specialized in Pro
Formas - a financial planning tool used to assess the outcome of a business
plan. It takes into account our financial history, how much a particular project will cost, where the money to pay for the project will come from and how
much that will cost and all of the other factors that make a project appear to
be a viable project, or not. Bill had helped us when we made our move from
Meadow Street to Valley Street – and we all know how successful that project
was! I definitely wanted to work with Bill again on the purchase of 87 Church
Street, and how our Co-op could expand. He had been working on several different scenarios for us, assessing the financial wisdom of each idea. And then
he unexpectedly passed away.
Bill was such an important part of the Co-op world! His experience
helped many Co-ops become what they are today. He was funny, in a very
quiet way, conservative in a way that you would like a financial consultant to
be, and patient and smart. He had been inducted into the Cooperative Hall of
Fame in 2012. You can read more about Bill’s work at library.cdsconsulting.
coop/tag/co-op-hall-of-fame. I will miss working with him very much.
We have now begun to work with a new member of the CDS Consulting
Co-op, Don Moffitt. He has access to all of the work that Bill had begun so we
are not starting all over.
C & H Architects, had worked with us last summer to assess our needs
— how much office space, how much additional backroom space etc. — then
made a presentation to the Board of Directors in November. One of the options (the option C & H felt was best) is to build a new building to meet our
immediate needs — a kitchen for prepared foods production, office space, staff
break room and meeting space. It would need to be built so that when we do
need a new store, we can easily add onto the building. Another option is to
build that immediate needs building and a new store all at once.
It was great to see what could become of our property! Several questions came up. Would the new store be big enough? Would there be enough
continued on page 3
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Cooperators, did you know you can make a difference in the legislation that allows
cooperatives to be established in Connecticut? Senate Bill 138 would update Chapter 595
in the Connecticut General Statues to bring our statutes more in line with those in nearby
states and strengthen the basic principles of member-ownership, member-control, and
member benefit for Connecticut cooperatives.
Things that the bill would change:
• Reduce the number of incorporators from seven to three
• Clarify Member Shares have par (face) value
• Increase the maximum share price to reflect inflation
• Remove individual liability of Members
• Provide Board of Directors more flexibility in allocating profits
This legislation is important to all of us at Willimantic Food Co-op because it would
remove liability issues in the present statute and allow us to reincorporate under the cooperative statute. Moving from our current status as a non-stock corporation to a cooperative
would also remove the restriction from distributing patronage rebates (a share of year-end
surplus) to us as members.
Just as importantly, the changes to Chapter 595 would encourage other groups to form
cooperatives in Connecticut. Currently only 25% of Connecticut residents are memberowners of a cooperative or credit union compared to 35% of the population of Massachusetts
and over 50% of the population of Vermont. Wouldn’t it be great to see more food and other
retail cooperative businesses like ours in Connecticut?
There are some things you can do to make Senate Bill 138 a law:
▶ Call your House and Senate representatives and tell them you support Senate
Bill 138.
We have wonderful joint sponsors of the bill:
Sen. Catherine A. Osten, 19th Dist.
Sen. Mae Flexer, 29th Dist.
Rep. Linda A. Orange, 48th Dist.
continued on page 3
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Rep. Susan M. Johnson, 49th Dist.
Rep. Gregory Haddad, 54th Dist.
Rep. Christine Conley, 40th Dist.
Let them know you appreciate their support of cooperatives in Connecticut.
If your Senator or Representative is not on this list,
let them know about Senate Bill 138 and ask for their
support.
If you need to find contact information for your
state representative or senator, go to www.cga.ct.gov/
asp/menu/cgafindleg.asp
▶ Write testimony in support of the bill.
Sample testimony can be found on Willimantic
Food Coop website. The date of the public hearing will
be published on the website when it’s known, but you can
also send your testimony electronically to the Judiciary
Committee where the testimony on the bill will be heard
judtestimony@cga.ct.gov.
▶ Write Letters to the Editor.
Explain the need for updating our cooperative
statutes. Check with your local paper for guidelines on
submitting Letters to the Editor.
▶ Ask your Connecticut friends and family living
outside Eastern Connecticut to advocate.
Statewide support for Senate Bill 138 will be needed
for passage. The more legislators we call and the more
testimony we submit, the better the chances for passage of
this timely legislation.
If you want more detailed information about this
bill, see, Google Senate Bill 138.
MORE FOOD CO-OPS EQUAL A STRONGER,
MORE RESILIENT FOOD SYSTEM.

parking? At the moment, our lot looks huge! But once
you plan for truck access, multiple kitchens and outdoor
seating….well, it gets small fast. Oh, and yes, it costs a
lot.
Which brings us full circle to figuring out the
financial viability of the projects outlined by C & H
Architects.
One example of the complexity involved in a project of this scale is the addition of prepared foods. Our
member-owners have been asking that we do this. We
could provide a whole new market for local farms, allowing farmers to increase their production and giving them
the potential for increased income. All good! Except for
(at least) one piece, the plastic packaging. I do not want
to move blithely ahead with a plan that has the potential
to erase the good the Co-op tries to do for the environment by creating heaps of plastic that while it is theoretically recyclable it is not really being recycled at this time.
In my mind this is just as important as having a building
that is energy efficient! I am not sure of the solution, or
if there is a solution to this problem, but I want to have
thought it through ahead of time.
I should have some more concrete financial
projections in a month or so and can then start to see
how much money our Co-op can afford to invest in our
property. In the meantime, feel free to contact me if you
have ideas, questions or concerns.
Do not lose hope, something will be happening at
87 Church Street. Something that will be really good!

WWW.KINDREDCROSSINGSFARM.COM
868 ROUTE 32 NORTH FRANKLIN, CT 06254
PHONE: 860-642-4243
KINDREDCROSSINGS@MSN.COM

100% Grass Fed Belted Galloway Beef
Pasture Raised Lamb & Mutton
Premium Connecticut Wool
Blankets & Scarves

YOUR LOCAL SOURCE FOR NATURALLY RAISED MEAT & PREMIUM WOOL BLANKETS
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Board Election 2019 Kathleen Krider, WFC board chair
Hello fellow Willimantic Food Co-op members. It’s that
time of year again. That’s right, the annual meeting! That
excellent event that gives you the chance to meet other
members of the co-op, eat yummy food, hear from your
Board of Directors and some great guest speakers and
exercise your right to vote. The kind of exercise that flexes
your “one member, one vote” muscle.
As always, we encourage you to come to the meeting. Put the date, April 28th at 5 pm, on your calendar
now. If you cannot join us, we encourage you to participate by casting your vote for our nominated slate of member directors by mailing in or dropping off your ballot.
This is the age of voting! Practice the behavior everywhere
you can, work that muscle, feel the delight you get from
the endorphins released when you go the extra distance
and VOTE!
Below are your candidate bios. We have nominated
two new BOD members to fill vacancies left midterm and
two incumbents. Included in this newsletter is your ballot.
All you have to do is stretch, walk around the house looking for a pen to warm up, and then breathe deeply and
cast your ballot. After that you can go thru a cool down
by taking the ballot to the mail box or heading out to the
Co-op to drop it off. Get yourself some kombucha, does a
body good.
The Board of Directors of the Willimantic Food
Co-op has nominated the following candidates for the
upcoming election on April 28th, 2019

Joanne S. Todd: Joanne Todd has been on the board
at the Willimantic Food Co-op as Treasurer for eight
years and continues to want to support a cooperative
organization that is vital to a community that she loves,
Willimantic.
Joanne is committed to cooperatives through her
volunteer and professional endeavors. She joined the staff
of Northeast Family Credit Union, a financial cooperative,
over 35 years ago as a teller and is now President. With a
Bachelor of Science in Accounting and a Master of Business Administration from the University of Connecticut,
she also attends many credit union and cooperative education programs and is active in the credit union movement in Connecticut, nationally, and internationally.
Joanne brings strong financial and cooperative
knowledge and experience and less strong, but no less
avid, food store knowledge and experience to her candidacy. She is interested in food equality and sustaining
local farmers and providers. She believes the Willimantic
Food Co-op is an important participant in our region’s
food network, social fabric and economy and is grateful to
4

represent the members and to be a part of the Willimantic Food Co-op.

Linda Brock: Linda Brock joined the Willimantic Food
Co-op within weeks of moving to Windham, her fourth
co-op since finishing school. By participating on the
Board, she hopes to promote a strong co-op with more
people throughout the region sharing in its benefits.
Linda has served on a variety of non-profit boards.
She has a background in systems analysis, and, as an
employee of EASTCONN, consults and provides training
on software support in education.
Sarah Accorsi: Sarah has been a member of the
Willimantic Food Co-op since the 1990s. Shopping at
the Co-op is always a positive experience and it has
been wonderful for her to watch it evolve over the
years. She strongly believes in supporting healthier
food production, local agriculture, and a local economy
and views the Co-op as a good model for this. Sarah
sees the Willi Co-op as a key institution in Willimantic
and is excited to see how its role can be expanded with
the purchase and development of the new building.
Professionally, Sarah has worked for years as a social
worker, serves on the board and as treasurer for the
Friends of the Mansfield Library, and serves on the
Mansfield Planning and Zoning Commission.
She is a creative thinker and thoroughly enjoys
working with others toward a common goal. “I am
excited to join the board to support the goals of the Willimantic Food Co-op.”
Stefan Kamola: Stefan grew up in a family that
could have easily been food insecure, but his parents
put great importance on eating good food. They grew
fresh vegetables, bought in bulk, and worked together
to make their food, all in a town without a food co-op.
In college he was involved in housing and dining coops, which exposed him to the more idealistic side of
the self-determined communal life. Coming from this
background, Stefan sees the Willimantic Food Co-op as
a way to eat well and to connect with community, “both
in the face of corporate forces that alienate us from our
lives and from each other.” During college, Stefan held
several board-level positions in the campus cooperative
organization, and spent his senior year as president and
chairman of the board. He considers himself therefore
clear-eyed about the legal and organizational challenges
a co-op faces, just as he is starry-eyed about its potential
for effecting positive change in the world.
continued on page 5
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Update from the By-laws Committee

Thank you for your vote, your membership, and
your commitment to the well-being of not just your Coop but also your community and the people who live,
work and exercise their rights with you!

Last spring, WFC members voted at the Annual Meeting
on some revisions to the Co-op bylaws. Although the
proposed changes were approved by a wide margin,
members made it clear that some of the language was
confusing, and some would have liked more time to
consider and ask questions before voting.
In response, the Board re-formed the Bylaws
Subcommittee to see whether the bylaws could be made
clearer while still protecting the legal interests of members and of the organization.
For the past six months, a committee of two to three
members, one director, and one to two managerial staff
have worked on a comprehensive review of the WFC
bylaws. They have been compared with sample bylaws
provided by CDS Consulting Co-op, one of WFC's most
important sources of guidance; and the committee has
talked at length about their purpose, clarity, and tone.
The result is a proposed revision that adds some
protections missing in the earlier versions; permits the
Co-op to develop a wider range of member benefits;
clarifies the processes for member meetings and votes;
removes language that unnecessarily duplicated parts of
the Articles of Incorporation or policy manuals; and - we
hope - uses clearer language.
In the next few weeks this draft will be reviewed by
one or more lawyers who regularly work with co-operatives, with the aim of getting the clearest language we can
that will still "hold water" legally.
We hope that this will be complete in time for initial
presentation to members at the Annual Meeting next
month. The timing for a vote will not be determined until
members have had plenty of opportunity to review, ask
questions and give input. Look for postings in the store
and on the website soon. We look forward to your feedback!

HERE IS YOUR BALLOT!
Our bylaws allow you to either vote in person
at the annual meeting OR to vote without
being at the annual meeting by:
1. Filling out your ballot with your vote and writing
your 12 digit member number from your scan card
on the back of your ballot – this will ensure one
member one vote
2. Returning your ballot to the Co-op either in
the store or by mail (91 Valley St., Willimantic, CT
06226). Your ballot must be received by April 28,
2019 at 3 pm.
Doing the 2 steps above will allow an authorized
officer of the Board to act as your proxy and to cast
the vote that you have indicated.

Election of Directors
The Board of Directors’ recommended
slate consists of:

Sarah Accorsi
Stephan Kamola
Linda Brock
Joanne Todd
Mark here to vote FOR the full slate
of nominees

Linda Brock

OR vote below for as many of the
nominees as you wish
Mark here to vote for Sarah Accorsi
Mark here to vote for Stephan Kamola

grow your business
branding • strategy • websites • printed materials
860-455-0087 • amy@amykstudio.com

Mark here to vote for Linda Brock
Mark here to vote for Joanne Todd

The Compost

5

Recycling: What's in, What's out

Ginny Walton

Hello, Co-opers!
You may have heard that it is now harder to
market those blue bin recyclable items. China was the
primary buyer of paper and plastics from the United
States, but has since stopped imports of these recyclables due to quality issues. Contributing to poor quality is that a whole lot more than what can actually be
recycled is ending up in the blue bin, and this is causing facilities like Willimantic Waste Paper, where much
of Eastern CT’s recyclables are sent, to spend a lot of
time and money removing those items that cannot be
marketed and disposing them as trash. The blue bin recyclables (also referred to as “single-stream” or “mixed
recycling”) includes only certain material types.
When you put one of these “included” items
in your blue bin, you have taken the first step in the
manufacturing process displacing the need to extract
or mine from the earth – an energy intensive and polluting step. Because recycling is a re-manufacturing
process, all products need to be clean and empty.
One common mistake is using the number
within a triangle on a plastic item to decide whether
it is recyclable or not. We aren’t recycling plastics by
number anymore. Instead look at the container type.
Is it a hard plastic container, a pouch or a bag? Hard or
rigid containers, other than Styrofoam, can be recycled.
Plastic pouches and tubes are trash. Styrofoam packing material and containers are trash since there is no
market for them. Put plastic lids back on the container
and they can be recycled. Plastic lids by themselves are
too small to be recycled. The same is true for prescription bottles, they are too small to be recycled.
The State of Connecticut has developed a list of
what is accepted in your town. Look for “What’s In
What’s Out” at recyclect.com to help you when you
aren’t sure.

Materials
Type

INCLUDES/
EXAMPLES
Newspaper
Office paper

Paper

Junkmail
Magazines
Paper packing
material

Cardboard

Paper towels
Shredded paper

Air pillows & bubble wrap

Paper towel tubes

Slices of pizza

Soup cans
Aluminum foil &
trays
Soda cans
Metal lids
Plastic laundry
detergent bottles
Milk jugs
Shampoo bottles
Yogurt containers
Plastic solo cups
Beverage bottles
Plastic lids on the
container
Take-out containers
other than
Styrofoam
Plastic berry boxes
Condiment bottles

Cartons &
Drink Boxes

Napkins

Paperboard like a
cereal box

Pet food cans

Glass Food
& Beverage
Containers

Paper coffee cups

Styrofoam packing
material

Cardboard laundry
detergent box

Plastic
Containers

Paper plates

Corrugated
cardboard

Pizza boxes

Metal Food
& Beverage
Containers

DOES NOT INCLUDE

Plastic liners
Metal lined cardboard,
like a Planter’s peanut
container

Metal lined cardboard,
like a Planter’s peanut
container
Metal foil top on yogurt
container

Styrofoam products
Plastic cutlery
Plastic food pouches
Toothpaste tubes
Toothbrushes
Plastic bags
Plastic lids off the
container
Prescription bottles
Plastic straws
Plastic air pillows
Plastic wrappers of any
kind

Wine bottles

Ceramic mugs & dishes

Salsa jars

Drinking glasses

Sauce jars

Perfume bottles

Milk cartons

Juice pouches

Orange juice cartons

Vegetable pouches

Broth cartons

Tuna fish pouches

Almond milk cartons

Plastic straws
Ginny Walton
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Bring Your Own Coffee Cup Alice Rubin
We are introducing a discount on coffee by
the cup when you bring in your own mug.
As much as we would like our paper cups to
be recyclable – they aren’t!
To help get you in the groove, we are
offering you any size (up to 16 oz)cup of
coffee in your own mug for 75¢ during the
month of April!
And after that, we will give a 25¢
rebate on your cup of coffee whenever you
bring in your own mug.
And to inspire you even further, all
Klean Kanteen reusable bottles will be
20% off in April. And look for in store
coupons!
Reduce disposable container use and
get a Klean Kanteen!

Join us for Earth Day!!
Monday April 22nd, 2019
2:00pm to 6:00pm
Willimantic Food Co-op
91 Valley Street, Willimantic
Kids Activities,
Music, and Info Booths!

V

Do you need a better bank?
Check out Northeast Family
Federal Credit Union,
for all of your banking needs!
Savings Checking Loans Surcharge-FREE ATM’s IRA’s
Apple Pay, Samsung Pay & Google Pay Mobile Deposit
Credit/Debit cards and more.

860-423-1601

361 Boston Post Rd., North Windham
233 Main St., Manchester
www.nefamily.coop
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Winky's Food Review (and Commentary) Winky Gordon & guest
For review: Siete Chickpea Flour Wraps, $9.99/
package of 8; Bilinski’s Organic Chicken Sausage,
$7.99/ package of 5; Fuego de Rana hot sauce, $7.99/
5 oz. bottle.
The Siete wraps are made with chickpea flour,
water, tapioca and cassava flours, olive oil, apple cider
vinegar, sea salt and guar gum and are certified gluten
and GMO free. These wraps have grown on me. At
first try I thought they were unremarkable. At second and third tries I am appreciating the subtle flavor
of the various flours and the fact
that the texture is a lot less chewy
than some other gluten free wraps.
Because of their understated taste,
these wraps are great to use with a
variety of foods. I have eaten them
with hummus - double the chickpea power – goat cheese, jam; they
were a fine alternative to bread or
a cracker. At $10.00 a pack of 8
wraps, I can only imagine buying
these occasionally or if I had very
specific dietary needs. The Co-op
carries two kinds of Siete wraps
and several kinds of Siete chips.
Siete is based in Austin, Texas and
is named for the seven members
of the family who started the line.
The ingredients of Bilinski’s Organic Chicken wild
mushroom Sausage are:
skinless chicken, porcini
mushrooms, water, sea salt,
garlic, black pepper, oregano,
basil, onions. Sadly, I didn’t
taste the mushrooms, which
normally I think are luscious.
I did taste the other, Italianish ingredients and was
satisfied by the overall flavor.
Certainly not bland, but
not too spicy. (I will admit
I’m partial to the vegetarian
sausages just across the aisle
in the dairy cooler. They’ve
got a lot of zip although they
are pretty fatty.) If I were to
eat them again I’d halve them

to make sure the whole thing was browned on the
outside; without this the texture’s a little off-putting to
me. They come completely cooked so you’re really just
putting on the finishing touches.
Indulge me for a minute here. Let’s talk chicken
politics. First, it matters that Bilinski’s uses skinless
chicken for their sausages. According to their web site,
the USDA allows up to 20% chicken skin as filler when
labeling a product “chicken.” What you get without the
skin is a leaner and more nutritious product. These
sausages have 3 grams of fat and 14 grams of
protein per link. Dang – I
just got a whopping dose of
protein in my 2 sausage and
2 egg breakfast!
Second, Bilinski’s
proudly identifies all of
their products as “sourced,
grown, and raised responsibly, with integrity and respect for the land.” They describe their chickens as free
range, and pasture raised
whenever possible. Being a
cynic and a curious shopper,
I did a little research into
the different labels for how
chickens are raised for either
eggs or meat. Maybe you
already knew all this but
here’s the low down:
When there is no label on the box or package
of chicken or eggs, you
can assume the chicken
was raised in a cage about
the size of an 8.5”x11”
sheet of paper. “Cage free”
is a USDA regulated term,
identifying that the animal has freedom to roam
within the area, but gives
no requirements for how
large that must be. The
term “free range” is also
regulated by the USDA. It
simply means the chickens are allowed access to
continued on page 9
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Food Review continued from page 8
the outdoors. It says nothing about the density of the
living condition, the frequency, duration, or quality of
the outdoor access. “The label “pasture raised” is not
regulated by the USDA but is generally considered to
be not only the most humane way to raise an animal,
but also the best way to create an end product that
is nutritious. The rep from Bilinski’s assures me that
the chickens they use are certified at least Step 3 free
range, as rated by the Global Animal Partnership, Step
4 whenever possible— globalanimalpartnership.org
for your own curiosity.
Wow. What a bummer topic man. Let’s move
onto something else! Here is the skinny on the Fuego
de Rana (Frog Fire), by guest reviewer, hot sauce lover,
and neighbor, Joe Piela:
In a word, it’s GREAT! The different ingredients
(jalapeno, tomato, sofrito, apple cider vinegar, syrup
and puree, stone soup pepper mash?, sea salt) are not
camouflaged; they all stand on their own here. I think
the blending gives this a nice smoky flavor. The Jalapeño is not overpowering at all. The apple cider vinegar
with sea salt provides a tang that really just says eat
more! Smokey, not too hot, well blended flavors. The
aroma is not overpowering. The garlic notes can be a

little tricky here; you think the garlic is saying HI, but
the combination of ingredients gives it a well-rounded
nose. Definitely needs a good shaking. This is a fairly
viscous recipe that, once shaken well, holds its own
position through the meal.
This is a great product. Folks that are not pepper sauce users would find this a warm welcoming
product. Uses - appetizers, great on cheese and crackers, eggs, anywhere the main course or side dishes just
need a little help. I give the Frog fire-Fuego De Rana a
thumbs up 8.5 out of 10 ! Thanks Joe!
Fuego de Rana is made right here in Willimantic, at CLiCK, by the Dragon’s Blood Elixir people, for
Grow Windham. It’s “made by locally grown kids using
locally grown ingredients” from the gardens stewarded
by the Grow Windham project. If you are not tuned
into what’s happening at either CLiCK(Commercially
Licensed Cooperative Kitchen) or Grow Windham,
look ‘em up. Good stuff going on right in our back
yard.
That’s all I’ve got for now, dear Co-opers. I hope
you will try these products for yourselves. And I hope
you don’t mind that I went on a chicken rant. I believe,
as you probably do, that an informed shopper is a
smart shopper. As always, be kind - to yourselves and
to others.

redtwig
garden design llc
Dede Delaney
860-455-3612

CT NOFA certified landcare professional • Ecological Landscape Association
www.redtwiggarden.com • email: redtwigCT@gmail.com

ORGANIC PEST & FERTILIZER
TREATMENTS
*TICK* *GYPSY MOTH* *MOSQUITO*
FOLIAR & SOIL COMPOST TEA
& KELP TREATMENTS

860-455-3612
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You are invited to the

Willimantic Food Co-op Annual Meeting
Sunday April 28, 2019 at 5 pm

Agenda
Supper catered by Not Only Juice 5-5:30 Please bring your own place setting!
Welcome 5:30 -5:45
Board of Directors elections, updates and announcements 5:45 - 6:30
Expansion update 6:30 – 7:00
Ben Devivo talks about recycling 7 – 7:30
Location
Studio 88
63 South Street Willimantic
Directions

Go over the Frog Bridge from Main Street as if you are heading toward Lebanon.
Go straight at the light and the parking lot is a block and a half up on the right,
directly after a small playground. The door is up the ramp on the left.
If the parking lot is full, there is additional parking on South Park Street. Take a left out of our lot, then your first
left. Follow the building to the end, there are additional lots there. To get into the building from there, follow
the sidewalk to the last door, enter and follow the hallway to the end.

Willimantic Food Co-op
91 Valley Street
Willimantic, CT 06226
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