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Church Street Update Alice Rubin

A plan is in the works to build our kitchen/deli case/café and offices on our 
Church Street property - as well as a preliminary timeline. The first step will 
be to do environmental abatement inside the building. When we purchased 
the property we did a full assessment of it – land and structures. We did the 
remediation of the ground contamination. Then as we demolished the sheds 
surrounding the property we abated the asbestos within those structures. 
We knew that there was potential for both lead paint and asbestos within the 
building given the time of its construction and subsequent remodeling. 

Now that we are going to get the building ready for restoration, the first 
step is to find and abate both asbestos and lead paint (and anything else!). Our 
goal is to salvage as much of the structure as possible – hopefully at least the 
foundation and frame. What will most likely need to be torn down – ceilings 
and floors and sheetrock - needs to be tested for asbestos and if there is any, it 
needs to be removed and disposed of properly. Then we will have a clean slate 
for the rebuilding. That step will start as soon as possible, maybe even before 
the end of the year!

While that is happening we will start to look in detail at the finances of the 
entire project. Given the cash that we have accumulated in anticipation of some 
form of expansion, we are in pretty good shape, but we will still need to take on 

CONTENTS 
Church Street Update........1
Terracycle... . . . . . . . . . . . . . . . . . . . .2
Reincorporation Delay.........3
Board Doings....................3
Member Benefits Update....4
Country Fair 2023............4
Bumper Sticker Contest.....4
Membership for all............5
Holiday Tables.. . . . . . . . . . . . . . .7
Holiday Gift for You.........7
Wellness Review... . . . . . . . . . .8
J o i n  t h e  B o a rd . . . . . . . . . . . . 1 0

91 Valley Street
Willimantic, CT 06226 

860.456.3611

STORE HOURS 

8:00 am - 8:00 pm
Every Day

Vol. 45, Number 4 Winter 2023

continued on page 9

http://www.willimanticfood.coop
mailto:info%40willimanticfood.coop?subject=


The Compost 32 The Compost

Thanks to you, our Terracycle 
program (those cardboard boxes 
you see along the window wall as 
you leave the store) is off to a great 
start in 2023!

Those of you who have brought 
back empty Late July chip bags, 
MacroBar wrappers, Acure body 
care packages and Tom’s of Maine 
products have made a difference. 
It took a while to catch on, but we 
were sure our members and shop-
pers would rise to the challenge! 

So far this year, we have succeeded in keeping 25.5 lbs of Late July chip bags out of the waste 
stream….. that’s a lot of bags!

Other collection stats: 750 MacroBar wrappers and 8.5 lbs of Tom’s of Maine deodorant, 
mouthwash and toothpaste tubes!

What exactly IS Terracycle? This excerpt from their website gives a good overview of 
their mission and intent: 

“Overconsumption and a throwaway culture have led to a global waste crisis. While even 
complex trash is technically recyclable, most materials are not profitable to recycle. As a result, 
waste piles up in landfills and pollutes our planet while virgin materials are extracted from the 
earth to create new products.

At TerraCycle, our mission is Eliminating the Idea of Waste. Businesses, government 
entities, and people like you work with us globally to keep trash out of landfills or from incin-
eration. Through collaboration and innovation, we've developed the world's first solutions in 
everything from recycling to reuse. For the past 20 years across 20 countries, we’re on a journey 
to move the world from a linear economy to a circular one. 

What exactly do we do? We create first-of-their-kind solutions in recycling, recycled con-
tent, and reuse:

• Recycling: Our first recommendation is always that manufacturers design their products 
or packages to be locally recyclable. If that is not possible, we partner with brands to create 
free recycling programs, scaling each program to whatever level the sponsor is interested in. 
Alternatively, stakeholders may purchase the recycling solution for any given waste stream by 
reviewing our available paid recycling solutions.

• Recycled content: Another step in the journey towards a circular economy is to work 
with manufacturers to help them make their products or packages from waste. This generates 
demand for recycled content, which, along with recycling, creates a recycling-based circular 
economy.

• Reuse: We also help companies “tighten the circle” by moving from recycling to reuse. 
Through Loop, we have developed a global reuse platform that allows brands to easily develop 
reusable packaging and for retailers to make those products easily available to consumers.”

Terracycle is doing very important work, we encourage you to check out their website to 
learn more. And keep bringing in those chip bags!

Members, 
I write today with deep disappointment and frustration 
to tell you that in spite of all our efforts over the past six 
years – and your whole-hearted support – we will not be 
able to complete the reincorporation of Willimantic Food 
Co-op as a true cooperative by this coming January 1.

When the time came this fall for us to formally file 
paperwork with the Connecticut Secretary of State’s 
office, its legal division issued an opinion that another 
section of State law forbids a Connecticut cooperative 
to “participate in” a merger with most other types of 
Connecticut corporations (including our current type, a 
private non-stock corporation).

This appears to mean that the State will not permit 
our plan – developed with legal guidance from Dorsey & 
Whitney and approved last spring by the membership – 
to form a new Willimantic Food Cooperative under Con-
necticut law, then merge our existing Co-op into it. 

However it does not mean that we cannot become 
a true cooperative. We have moved our target date to 
achieve that status out by one year, to January 1, 2025, to 
give us time to thoughtfully examine our options; and 
we do have options. These include both using different 
legal structures to carry out the reincorporation itself, 
and meeting with the Secretary of State’s office to ask for 
support in making other changes to State law to address 
the problem.

We are leaning on and strengthening our support 
network to help us surmount this challenge: working 
with the expert staff at NFCA and advisors with local 
legal expertise, and talking further with state legislators, 
while continuing to hold our original legal team account-
able for solutions and results. We are committed to seeing 
this through, finding an answer that ensures the Co-op’s 
future stability and – hopefully – helps others to realize 
similar dreams.

We encourage you 
to contact the Board and 
Manager with questions, 
and will provide updates 
as we develop the new 
plan. 

Linda Brock
Board Chair
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Board Doings Linda Brock

Fall has gone by like the wind, it seems, with the 
holidays nearly upon us. With half the Board working in, 
participating in, or shepherding children through some 
aspect of education, life feels exceptionally busy once 
school starts!

We’ve been engaged this quarter in clarifying our 
goals for our “DEIB” work (Diversity, Equity, Inclusion 
and Belonging), and several directors are taking a 4-part 
workshop from our supporting consulting organization 
(Columinate). We’ve also been attending the information 
sessions on member benefits, to get a sense of how you 
feel about proposals to make the Co-op more accessible 
to our community. Some directors have also been deeply 
involved in addressing a barrier to our reincorporation 
plans, thrown up by the Secretary of State’s office; see the 
separate article about that issue.

In recent months the Board has evaluated the General 
Manager’s (GM) compliance with policies:

• B.8 Membership;
• B.9 Board Logistical Support;
• B.5 Communication & Counsel to the Board; and
• B.3 Financial Condition & Activities (Q3).
The Board evaluated its own performance on:
• D.4 Board Meetings;
• D.6 Officers’ Role; and
• D.7 Board Committee Principles.
The GM was fully compliant and the Board in partial 

or full compliance with all evaluated policies, with pro-
posed improvements to an aspect of Board function.

(See the Co-op web page, About the Co-op > Our 
Board  for the Policy Governance Manual.)

Nominations for the Board will open after the holi-
days, and we’d love to add dedicated Co-op members! 
If you’re interested, or just curious to learn more, please 
attend a meeting or reach out with questions. Use the 
“Contact Us” link on the web page or leave your name and 

contact info at the Store; we’ll 
be in touch!

Upcoming Board Meet-
ings: First Thursdays (Nov. 2, 
Dec. 7, Jan. 4, Feb 1) 7-9 pm 
at Webb Hall rm. 159 (rear 
entrance, ground floor) on 
the ECSU campus. Members 
welcome! 
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Member Benefits Update Patty Smith Downtown Country Fair 2023 Alice Rubin

Thank you to all the members who have attended our 
member info sessions on the topic of Co-op member 
benefits over the past several months. We’ve had some 
great conversations around how we might update our 
current member benefits to make the Co-op more 
affordable, accessible, and welcoming to more people in 
our community. 

Access to high quality, fresh, nutritious food has 
always been a stated part of the Co-op’s mission, and we 
really want to mean it when we say “Everyone Welcome”. 
With food insecurity and socio-economic inequities 
growing, even in our own community of downtown Wil-
limantic, we believe our Co-op can and should do even 
more to live our values of solidarity, equity, equality, and 
mutual aid. 

During the info sessions, we’ve heard a lot of support 
(and little, if any, concern) from attending members for 
our proposal to end the 10% non-member surcharge, add 
new ongoing and periodic members-only cost savings, 
and introduce a “Food for All” needs-based discount 
program for qualifying shoppers. While we aren’t quite 
ready to make any final decisions on changes to member 
benefits, we at least feel like we are on the right track!

Based on last year’s member survey and the feedback 
we heard in this year’s member info sessions, we feel 
confident that members will support changes to mem-
ber benefits that both reward member investment and 
make Co-op membership and shopping available to more 
people in downtown Willimantic and surrounding areas. 

If you have not yet had a chance to engage with us 
around this topic, we welcome your feedback and ques-
tions. You can get in touch using the contact form on our 
website (willimanticfood.coop/contact-us) or by asking 
to speak with Alice or Patty at the store. Check out an ab-
breviated version of the presentation given at the member 
info sessions on our website. Finally, keep an eye out for 
the next member survey over the next few months, in 
which we will be gathering more member input on this 
important topic. 

redtwig
garden design llc

Dede Delaney

860-455-3612
CT NOFA certified landcare professional • Ecological Landscape Association

www.redtwiggarden.com • email: redtwigCT@gmail.com

Co-op Membership for All Patty Smith

Celebrate Alice Rubin's 40 years as General Manager of the Co-op by 
helping make Co-op membership available to all.

Donate to the..Donate to the....  

Alice has been the General Manager of the Willimantic Food Co-op 
for four decades. Now that she is about to retire, the Co-op would like to 
honor her Co-op legacy and her dedication to the people of Willimantic.

We invite Co-op members and other stakeholders to donate to a "soli-
darity" fund that will be used to offset the cost of Co-op membership for 
shoppers who would like to be members but are challenged by the full cost 
of a member share ($120).

Please consider making a donation (in any amount) in recognition of 
Alice and in support of the cooperative values of Mutual Aid, Equity, De-
mocracy, Solidarity, and Concern for Community.

Mail in your donation along with the form on 
the back of this page or scan the code to donate on 
our GoFundMe page. 

Creative Minds!  
We want YOU!

Do you love your Food co-op? Show 
the world!  Create the next Willimantic 
Food Co-op Bumper sticker.

Here is how it works.
A standard bumper sticker is 3” x  

11 ½”, but your design can be any size!
• Submit your design by Monday 

January 29th.
• All entries will be on display in the 

Café for the month of February – that is 
when voting will take place.

The winner gets a $150 gift card 
from the Coop and the joy of seeing 
their art on the road!

Wow! It was a miracle, but we pulled it off! It was a 
fantastic day, filled with sunshine, music, craftspeople, 
kid’s activities, food and information from community 
members.

Big thanks to the Downtown Country Fair Commit-
tee for your hard work and determination to have the fair 
despite the chaos of an impromptu rain date.

As we begin to envision next year’s fair, we will try to 
find a way to plan for rain! 
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Holiday Tables 
The Co-op will have 

space available  
Every Saturday and Sunday 

November 25 – December 17th 

for local artisans to sell their  
homemade goods.  

Set up starts at 10:30 am.
Selling ends at 7 pm. 

Please email Alice at  
alice.rubin@willimanticfood.coop  
if you would like to reserve a space  

or have any questions.

Our Holiday Gift  
to You!

5% off for all Member-Owners

Every Member-Owner who has  
paid their $120 equity in full or  
is up to date on their payments  
will receive 5% off  
all of their purchases made between  

Saturday, November 25th  
(Small Business Saturday)  

and December 31st
Many thanks and much appreciation 

to all of our Member-Owners!
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Helen's Wellness Review Helen Scanlon Wellness Review continued from page 8 Church Street continued from page 1

return home to another 
dismal pair? Will your 
feet ever be toasty? 

Then, an alpaca ar-
rives. First, the creature is 
a tiny dot on the hori-
zon, then as he strides 
into view, he gets close 
enough to whisper in 
your ear:

“Would you like 
me to wrap your toes in 
something delicious?”

Of course, you say 
yes. 

As the socks gently 
cradle your tired feet, 
the first thing you feel is 
something akin to rab-
bit fur. Soft, delightful, 
and barely perceptible 
to the touch—like an 
otherworldly angel wing 
(you’ve petted a rabbit, 
right? Then you know 
I am spot-on with this 

description). The socks have a silky texture, so light—so 
airy—and you fear that the wind will pick them up and 
sweep them away. Perish the thought.

“But,” you remark breathlessly to the alpaca, “how 
can something this soft, this thin—warm my frigid 
feet?”

“You have been disappointed by wool,” the alpaca 
says. “You have been betrayed by fleece. These things 
are bulky. Scratchy. They promised you warmth but gave 
you nothing but despair. I have arrived to show you the 
only way.” 

Alpaca will become your new favorite cold-weather 
sock in 3…2….1….

I know what you’re thinking. You need to throw 
some of these beauties in your shopping cart the next 
time you are at the Co-op. You smart cookie, you!

Plus, an alpaca looks like this (photo by yours truly):
Yes, they look like adorable bunny-camels! Why 

wouldn’t you want their socks? Get on this!
Honorable mentions—new items also available at 

the Willimantic Food Co-op Wellness department:

….In Which Our Reviewer 
Writes a Love Letter to Alpaca 
Socks…. 
Dear readers,

It is my distinct honor to 
write this review, dare I say a 
love letter, a tribute, a poem 
of longing—a cheesy romance 
novel—about a new item avail-
able at our wonderful Willi-
mantic Food Co-op…. Alpaca 
Arte socks. 

I never experienced alpaca 
before this magical moment.

Warm as a fireside and as 
soft as a kitten. As comforting 
as a cup of tea after an autumn 
hike in the woods. A beautiful 
woven pattern. Covers the ma-
jority of the calf with a whisper 
of unobtrusive elastic that stays 
put. Thin enough for loafers. 
Perfect for the lazy read-a-
good-book-by-the-woodstove 
Sunday. 

Let me tell you my sock 
odyssey to give you a better understanding why I am so 
excited about Alpaca Arte:

I am a cold-weather person—give me frost on the 
pumpkin and flurries circling in the breeze. Give me 
perfect hot chocolate with whipped cream dripping 
down the sides of the mug. Give me long velvety scarves, 
big sweaters, tall boots. Yes, you can even give me leg 
warmers. I am one of those people you see running in a 
snowstorm. Give me the chill! 

Alas, my feet are always cold. Until now.
Before I discovered alpaca, I would wrap my icy toes 

in wool and fleece and whatever came along as the new 
super-duper warm sock of the moment. My sock drawer 
is chock full of these socks, all of them a disappoint-
ment. ALL of them.

Imagine if you will…You are in the middle of an 
open field and it is lightly snowing. You stand there, 
still as an owl, and your mind is filled with thoughts 
of warm socks, and how sad it is that you have never 
really known a pair of cold-weather socks that actually 
did what they were supposed to do. Are you destined to 

860-423-1601
361 Boston Post Rd., North Windham

233 Main St., Manchester
w w w. n e f a m i l y . c o o p
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Unscented Company shampoo and conditioner, also 
in bulk! I am picky about shampoo and conditioner, 
and this product brings on the clean and the shine. 
Unscented and completely gentle. Vegan, fragrance-free, 
biodegradable, and zero phosphates. 

Ursa Major Golden Hour Recovery Cream face 
moisturizer. Very, very nice. Perfect for winter-dry skin. 
Gentle for everyday use—also use at night and let it 
work its magic as you sleep. Non-irritating and quite 
wonderful! Features calendula and sea buckthorn. 

Treefort Naturals beeswax candles. I tried the Ev-
ergreen scent. Oh my, absolutely lovely. Fills your space 
with the earthy scent of a pine forest. (Hello, perfect for 
a holiday scent!) You LOVE their soaps, now stock up 
on their candles! Treefort Naturals is locally owned and 
operated in Colchester, CT. 

Lots of GREAT new stuff in the Wellness aisle, it is 
time to stock up. Those lovely little flurries will be flying 
soon. (YAY!)

In health and happiness,
Helen 

some debt.  Our plan for financing will include member 
loans and donations. When we moved to our Valley Street 
location, many members loaned the Co-op over $220,000 
at interest rates ranging from 0% - 3.5%. Members and 
other local businesses donated over $50,000! This finan-
cial support of our Co-op’s members – almost 1/3rd of the 
entire cost of the project - made a huge difference, helping 
to minimize the expense of the money we did have to 
borrow.  Our new store was so successful that we were 
able to pay off all of our loans ahead of schedule. We hope 
to have a repeat performance with this project!

Patty and I met with Chuck Bomely (Plan B Design 
and Project Management out of Tolland) and Matthew 
Vertefeuille, CZEO, Planner, Director of Development for 
the Town of Windham. Matt appreciated Chuck’s design 
and was excited about our project. (See page 1 for a sketch 
of what our new building will  
look like in the end.)

If all goes perfectly, the building  
will be done and we will be cooking  
in our new kitchen in a year or so.

It is getting exciting!

continued on page 9
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